
HOME DELIVERY
Minimum order £18 within a 3 mile radius  
complimentary side dish with  

your delivery order.

ORDER ONLINE OR BY PHONE 

WWW.CHIPSTEADTANDOORI.COM 
01737 551219 |  01737 556401

Delivery fee £2.50

Allergies & intolerances: Please specify with a member of staff when placing order, if you have any allergy or 
nutritional requirements. We can also make most of our dishes vegan friendly
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dcC H I P S T E A DTA N D O O R I

CHIPSTEAD 
TANDOORI

Since 1988

ON ALL ORDERS OVER £20 
Cash and collection only

O P E N I N G  H O U R S  T U E S DAY  -  S U N DAY,  5 . 3 0 P M  •  1 0 . 3 0 P M  ( O P E N  O N  B A N K  H O L I DAY S )

10 % OFF

VEGETABLE DISHES
Here at Chipstead Tandoori, we are aware that you 
may have particular dietary requirements. As our 
dishes are freshly prepared, we can provide vegan, 
vegetarian, dairy-free and gluten-free options. If 
you have particular preferences, please inform our 
staff when ordering. We are happy to help!

V E G E TA B L E  C U R R Y  O R  B H A J I
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
A selection of fresh vegetable infused with Indian 
flavours. Fragrant and delicious

C AU L I F LOW E R  B H A J I
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Florets of fresh cauliflower sauteed in aromatic 
flavours

M U S H R O O M  B H A J I
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Juicy mushrooms sauteed with a range of herbs & 
spices

C H A N A  B H A J I
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Chickpeas made with a fragrant mix of spices

S AG  B H A J I
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Fresh green spinach sauteed with a range of herbs 
and fragrant spices 

B H I N D I  B H A J I
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Delicious Okra sauteed with a subtle blend of spices 

B O M B AY  A LO O
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Thick cubes of potato, soft on the inside, slightly 
crispy on the outside. Delicious and filling 

TA R K A  DA L L
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Lentils, stewed with cumin, coriander and curry 
leaves, finished with fried garlic

M AT TA R  PA N E E R
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
A mild dish of Indian cheese finished with a range 
of mild fragrant spices

A LO O  G O B I
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Tender chunks of potato and fresh cauliflower 
florets sauteed in aromatic flavours

A LO O  P E A S
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Tender chunks of potato combined with green peas 
and Indian seasoning  and creamy sauce

S AG  PA N E E R
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
A combination of fresh spinach and Indian cheese, 
cooked with mild spices

S AG  A LO O
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Fresh spinach and tender potato chunks sauteed

B R I N J A L  B H A J I
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0
Aubergines sauteed with a range of herbs until 
tender

K U R M A  S AU C E
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0

M A S A L A  S AU C E
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0

M A D R A S  S AU C E
S I D E  £ 4 . 3 0  |  M A I N  £ 6 . 3 0

Other sauces available on request

VEGETABLE MAINS
V E G E TA B L E  K U R M A  ( M I L D )  £ 6 . 3 0
A rich and delicately spiced sauce finished with fresh 
cream.

V E G E TA B L E  M A S A L A  ( M I L D )  £ 6 . 3 0
A mild, creamy and buttery tomato sauce

V E G E TA B L E  PA S A N DA  ( M I L D )  £ 6 . 3 0
 A mild, rich and creamy Indian sauce.

V E G E TA B L E  M A L AYA  ( M I L D )  £ 6 . 3 0
A sweet sauce made with pineapple

PA N E E R  T I K K A  M A S A L A  ( M I L D )  £9 .9 5
Indian Cheese marinated in tikka spice and finished 
with a mild and creamy sauce.

V E G E TA B L E  D U P I A Z A  ( M E D I U M )  £ 6 . 3 0
An onion based and moderately spiced sauce

V E G E TA B L E  B H U N A  ( M E D I U M )  £ 6 . 3 0
A thick onion based sauce moderately spiced with 
cumin.

V E G E TA B L E  R O G A N  ( M E D I U M )  £ 6 . 3 0
A moderately spiced sauce made with onions and tangy 
tomato

V E G E TA B L E  DA N S A K  ( H OT )  £ 6 . 3 0

A tangy sweet and sour sauce, thick with stewed lentils

V E G E TA B L E  B I R I A N I  ( M I L D )  £9 . 5 0
Rice gently simmered in a rich spiced sauce mixed with 
vegetables. Served with a vegetable curry

V E G E TA B L E  PAT H I A  ( H OT )  £ 6 . 3 0
A sweet and sharp sauce with some chilli heat.

V E G E TA B L E  M A D R A S  ( H OT )  £ 6 . 3 0
A fairly spicy sauce with a strong taste and a fair 
amount of heat

V E G E TA B L E  V I N DA LO O  ( H OT )  £ 6 . 3 0
A heavily spiced dish full of fiery chilli, not for the 
faint-hearted!

HAVE AN EVENT YOU NEED 
CATERING FOR?

We cater for parties and special occasions. If you’re planning a party 
or an event, get in touch with Chipstead Tandoori. 

We can make sure your party goes smoothly by providing mouth 
watering authentic Indian food. Available with chafing dishes.

EXTRAS & DRINKS
C H I C K E N  N U G G E T S  &  C H I P S  £6.95

C H I P S  £ 3 . 0 0

C A N  £1.25 Coke , Diet Coke, Fanta or 7up

B OT T L E  £3.25 Coke , Diet Coke

NAAN BREAD
N A A N  £ 3 .1 0
A delicious Indian bread, baked to perfection

K E E M A  N A A N  £ 3 . 2 5
Bread stuffed with minced lamb & baked in the clay oven

G A R L I C  N A A N  £ 3 . 2 5
A soft naan packed full of garlic flavour

P E S H WA R I  N A A N  £ 3 . 2 5
A soft bread made with sweet coconut and sultanas

K U LC H A  N A A N  £ 3 . 2 5
A soft naan dotted with tasty mixed vegetables

C H I L L I  N A A N  £ 3 . 2 5
Slightly fiery. A soft naan with chopped green chilli

C H E E S E  N A A N  £ 3 .9 5
Cheesy and delicious. A soft naan with oozy melted cheese

PA R AT H A  £ 3 .1 0
Crisp outside and soft interior, fried in butter

S T U F F E D  PA R AT H A  £ 3 . 2 5
Bread fried in golden butter and stuffed with fresh vegetables

C H A PAT I  £ 1 . 75
A classic Indian flatbread

P U R E E  £ 1 . 75
A classic Indian flatbread

TA N D O O R I  R OT I  £ 2 . 75
An Indian style bread, roasted in the tandoor

RICE
B O I L E D  R I C E  £ 3 .1 5
White rice cooked until tender

P I L AU  R I C E  £ 3 . 4 5
White rice with a delicate blend of seasoning

S P E C I A L  F R I E D  R I C E  £ 3 .9 5
White rice, fried cooked with peas 

H O U S E  R I C E  £ 3 .9 5
White rice, fried with a selection of tasty vegetables

M U S H R O O M  R I C E  £ 3 .9 5
Rice combined with butter and delicate flavours

L E M O N  R I C E  £ 3 .9 5
Slightly sweet, cooked with honey and zesty lemon

E G G  F R I E D  R I C E  £ 3 .9 5
White Rice with golden egg pieces

C O C O N U T  R I C E  £ 3 .9 5
Rice cooked with coconut

O N I O N  F R I E D  R I C E  £ 3 .9 5
Rice fried in butter with golden onions

K E E M A  R I C E  £ 3 .9 5
Rice and delicately spiced minced lamb

G A R L I C  R I C E  £ 3 .9 5
Rice punctuated with slivers of toasted garlic



MAIN DISHES
Our dishes are all freshly prepared. If you see a 
dish that you like but don’t want the heat, we can 
customise all of our curries to be more or less spicy. 
Ask one of our staff when you place your order. We 
are happy to help!

M I L D,  M E D I U M  O R  H OT ?  A 
S E L E C T I O N  O F  D E L I C I O U S  C U R R I E S

C H I C K E N  £ 7.9 5
L A M B / P R AW N  £ 8 . 2 5 
C H I C K E N / L A M B  T I K K A  £ 8 .9 5  
K I N G  P R AW N  £ 1 0 .9 5

K U R M A  ( M I L D ) 
A rich creamy and delicately spiced sauce finished 
with fresh cream

C U R R Y  ( M E D I U M ) 
A medium spiced traditional dish, a rich and 
fragrant sauce

R O G A N  ( M E D I U M ) 
A moderately spiced curry, tomato based, packed 
with flavour

D U P I A Z A  ( M E D I U M )
Mouthwatering sauce combined an abundance of 
onions

B H U N A  ( M E D I U M )
A thick and rich curry dish

G A R L I C  ( M E D I U M )
A rich garlic-based sauce with moderate heat 

S AGWA L A  ( M E D I U M )
A moderately spiced green sauce made with fresh 
spinach 

KO R A I  ( M E D I U M )
A moderately spiced sauce made with onions and 
green peppers

M A D R A S  ( FA I R LY  H OT )
One of the classics! A spicy sauce with vibrant colour 
and strong taste

V I N DA LO O  ( V E R Y  H OT ) 
A heavily spiced dish full of fiery chilli, 
not for the faint-hearted!

N AG A  ( V E R Y  H OT )
A spicy dish made with hot naga chillies 
and a unique taste

PAT H I A  ( FA I R LY  H OT )
Vibrant sauce with a hot, sweet and sour taste.

C E Y LO N  ( FA I R LY  H OT )
Subtle spice meets coconut. A curry of Sri Lankan 
origin, really fragrant and tasty!

C H I C K E N  £9. 2 5
L A M B  O R  P R AW N  £9. 5 0 
C H I C K E N  O R  L A M B  T I K K A  £9. 75  
K I N G  P R AW N  £ 1 1 . 2 5

S H A H I  R E Z A L A  ( FA I R LY  H OT )
A dish unique to us! Sweet and tangy sauce 
with green chilli

DA N S A K  ( FA I R LY  H OT )
A hot, sweet and sour sauce, thick with stewed 
lentils

PA P PA D U M  8 5 P
Plain or spicy  

.............

O N I O N  B H A J I  £ 3 .9 5
Crisp onions, mixed with Indian spices and fried until 
golden brown. Crisp on the outside, soft on the inside

.............

S A M O S A  £ 3 . 75
Crisp deep-fried parcels filled with meat, chicken or 

vegetables. Cooked until golden brown and flaky
.............

TA N D O O R I  C H I C K E N  £ 3 .9 5
¼ spring chicken, marinated in our tikka spice 

mix, then roasted in our tandoor for a smoky and 
succulent taste

P R AW N  P U R E E  £ 5 . 2 5
Juicy prawns, cooked in a rich sauce before being 

served on a fluffy freshly fried puree bread
.............

K I N G  P R AW N  P U R E E  £ 6 . 5 0
Like a prawn puree, but with bigger King prawns! 
Cooked in a rich and fragrant sauce with a fluffy 

freshly fried puree bread
.............

L A M B  C H O P S  £ 5 . 5 0
Tender lamb chops, lovingly soaked in our secret 
blend of herbs and spices before being seared to 

perfection in a tandoor

S H E E K  K E B A B  £ 3 .9 5
Juicy minced lamb mixed with a blend of spices and 

cooked in a tandoor. Full of smoky flavour
.............

C H I C K E N  O R  L A M B  T I K K A  £ 4 . 5 0
Succulent cubes of meat soaked in our very own 

tikka marinade before being grilled in a hot tandoor
.............

A S S O R T E D  S TA R T E R S  £ 5 . 5 0
Tikka pieces, succulent and tasty kebab and a crisp 

onion bhaji
.............

S H A M I  K E B A B  £ 3 .9 5
Tender minced lamb patty, blended with a special 

mix of spices

TANDOORI DISHES
The most authentic Indian cooking style. Our dishes 
are marinated in our unique spices before being grilled 
in a blistering hot, traditional clay tandoor oven.

TA N D O O R I  C H I C K E N  £ 8 . 2 5
Half spring chicken served on the bone. Marinated for 
hours in our special spice mix before being cooked until 
juicy and tender

M A H A R A J A  M I X E D  G R I L L  £ 1 3 . 5 0
A feast fit for a king! Tandoori chicken and King 
prawns, sheek kebab, and a mix of chicken and lamb 
tikka. All roasted in the tandoor!

S H E E K  K E B A B  £ 7.9 5
Fresh minced lamb mixed with a subtle blend of herbs 
and spices. Barbecued for a smoky and strong flavour

C H I C K E N  O R  L A M B  T I K K A  £ 8 .9 5
A full portion of succulent cubes of meat. Soaked in 
our special tikka marinade before being grilled until 
charred and juicy

TA N D O O R I  K I N G  P R AW N  £ 1 3 . 5 0
King Prawns marinated in a subtle blend of yoghurt 
and spices, roasted in the blistering heat of the tandoor

TA N D O O R I  L A M B  C H O P S  £ 1 1 . 0 0
Tender lamb chops, marinated in a blend of herbs and 
spices, grilled in our tandoor until succulent and juicy

TA N D O O R I  K I N G  P R AW N  
S H A S H L I K  £ 1 3 . 5 0
King prawns marinated, skewered and barbecued with 
chunks of caramelised onion, crispy peppers and juicy 
tomatoes before being barbecued to perfection

C H I C K E N  O R  L A M B  S H A S H L I K  £ 1 0 . 2 5
Succulent cubes of lamb or chicken, combined on 
a skewer with chunks of caramelised onion, crispy 
peppers and juicy tomatoes, before barbecued to 
perfection

PA N E E R  S H A S H L I K  £9.9 5
Thick chunks of Indian cheese, soaked in a subtle 
marinade before being skewered and grilled with 
chunks of caramelised onion, crispy peppers and juicy 
tomatoes

SALADS & RELISHES

TA M A R I N E  S AU C E  8 5 P

M A N G O  C H U T N E Y  8 5 P

M I N T  S AU C E  8 5 P

O N I O N  S A L A D  8 5 P

L I M E  P I C K L E  8 5 P

M I X E D  S A L A D  S M A L L  £ 1 . 5 0

M I X E D  S A L A D  L A R G E  £ 2 . 5 0

C U C U M B E R  R A I TA  £ 2 . 5 0

M I X E D  R A I TA  £ 2 . 5 0

COLLECT 
POINTS & EARN 

REWARDS BY 
ORDERING 
THROUGH  
OUR APP

BALTI  CLASSIC S

C H I C K E N ,  L A M B  O R  P R AW N  £ 8 . 2 5 
C H I C K E N  O R  L A M B  T I K K A  £9. 2 5
K I N G  P R AW N  £ 1 0 .9 5 
TA N D O O R I  K I N G  P R AW N  £ 1 3 . 5 0

B A LT I  KO R M A  ( M I L D )
A mild and creamy sauce made with coconut, slightly 
sweet 

B A LT I  M A L AYA  ( M I L D )
A sweet sauce made with pineapple

B A LT I  R O G A N  ( M I L D )
A moderately spiced sauce made with onions and tangy 
tomato

B A LT I  B H U N A  ( M E D I U M )
A rich and slightly thicker sauce full of strong flavours

B A LT I  C E Y LO N  ( M E D I U M )
A spicy Sri Lankan sauce made with coconut

B A LT I  C U R R Y  ( M E D I U M ) 
A traditional medium dish made with our own unique 
spice blend

B A LT I  M A D R A S  ( H OT )
A little spicy, made with chilli and a slightly tangy taste

B A LT I  V I N DA LO O  ( H OT )
A fiery sauce made with chilli 

B A LT I  PAT H I A  ( H OT )
A sweet and sour sauce with just a little heat

BALTI  TANDOORI SPECIALS
A unique dish packed with flavour. Using our special balti 
spice mix and stir-fried.

B A LT I  PA S A N DA  ( M I L D ) 
A creamy and mild sauce

B A LT I  M A S A L A  ( M I L D ) 
A mild, rich and creamy sauce with a delicate flavour

B A LT I  S AGWA L A  ( M I L D )
A spinach based green sauce

B A LT I  D U P I A Z A  ( M I L D )
A rich sauce made with fresh onions

B A LT I  J H A L F R E Z I  ( FA I R LY  H OT )
A rich, spicy sauce of green peppers, onions and chilli

B A LT I  DA N S A K  ( FA I R LY  H OT )
A spicy sweet and sour sauce

C H I C K E N  O R  L A M B  T I K K A  £ 1 0 . 2 5 
TA N D O O R I  K I N G  P R AW N  £ 1 3 . 5 0

STARTERS

C O L L E C T  
P O I N T S  &  
E A R N  R E WA R D S 
B Y  O R D E R I N G 
T H R O U G H  
O U R  A P P

CHEFS 
RECOMMENDATIONS
Our dishes are all freshly prepared. If you see a dish that 
you like but don’t want the heat, we can customise all of 
our curries to be more or less spicy. Ask one of our staff 
when you place your order. We are happy to help!

T I K K A  M A S A L A  ( M I L D )  £9 .9 5
Mild and very lightly spiced. Tender chunks of chicken 
or lamb, roasted in a tandoor and covered in a rich sauce

B U T T E R  C H I C K E N  ( M I L D )  £9 .9 5
Chunks of succulent chicken, stewed with a delicately 
spiced, rich and creamy butter sauce

T I K K A  PA S A N DA  ( M I L D )  £9 .9 5
Juicy slices of chicken or lamb, marinated in tikka spice 
before being combined with a mild, rich and creamy 
Indian sauce

R OYA L  C H I C K E N  KO R M A  ( M I L D )  £9 .9 5
Sweet and creamy. A lightly spiced dish flavoured with 
hints of Indian spice and finished with sweet mango and 
rich coconut

N I LG I R I  C H I C K E N  ( M I L D )  £ 1 0 .9 5
A juicy chicken fillet, cooked in a blend of delicate spices 
before being finished with a delicious spinach and cream 
sauce

Z A F R I N I  ( M I L D )  £9 .9 5
Juicy slices of chicken or lamb, stewed in a blend of 
mint, cumin and coriander before being finished in a 
rich sauce

TA N D O O R I  K I N G  P R AW N  
M A S A L A  ( M I L D )  £ 1 3 . 5 0
King prawns, marinated and grilled in our tandoor 
before being finished in a lightly spiced creamy and rich 
masala sauce

TA N D O O R I  C H I C K E N  
M A S A L A  ( M I L D )  £9 .9 5
Boneless chicken, cooked in the tandoor and then 
combined with a mild masala, finished in butter and 
cream

C H I C K E N  M A K H A N I  ( M I L D )  £9 .9 5
Slices of succulent chicken tikka lightly spiced and 
finished in a thick layer of flavorful butter-based sauce

TA N D O O R I  D E L I G H T  ( M I L D )  £ 1 0 . 75
A mix of the best from our tandoor. Fragrantly spiced 
chicken tikka, lamb tikka and prawns combined with a 
subtle blend of flavours and finished with fresh cream

M I X  T I K K A  M A S A L A  ( M I L D )  £9 .9 5
Chicken tikka, lamb tikka and sheek kebab, blended 
with a range of tikka herbs, grilled in our tandoor and 
combined with our delicious masala sauce

X AC U T T I  ( M E D I U M )  £9.9 5
A dish exported from Goa. Chicken or lamb pieces 
roasted in fennel, cloves and aromatic spices finished 
sweet tamarind

H A R YA L I  ( M E D I U M )  £9.9 5
Tender slices of chicken or lamb, coated in Kashmiri 
spices and stewed in a rich sauce made of Green chilli, 
coriander and mint

T I K K A  J A I P U R I  ( M E D I U M )  £9.9 5
Juicy chunks of chicken or lamb tikka sauteed with 
plump mushrooms and onions

C H E F ’ S  S P E C I A L  
B H U N A  ( M E D I U M )  £ 1 3 . 5 0
A moderately spiced dish with Tandoori chicken, king 
prawns, chicken tikka and lamb tikka, all cooked in a 
rich, tasty and thick gravy

A K H N I  M I L I J U L I I  ( M E D I U M )  £ 1 3 . 5 0
A beautiful combination of lamb tikka, chicken tikka 
and prawns, combined with fluffy rice, a light omelette 
and served with a rich exotic sauce

C H I P S T E A D  S P E C I A L  ( M E D I U M )  £9.9 5
Our very own house special, unique to Chipstead 
Tandoori! Succulent cubes of chicken or lamb or juicy 
prawns sauteed with fried mushrooms finished with our 
signature sauce.

C H I P S T E A D  S P E C I A L  K I N G  
P R AW N  ( M E D I U M )  £ 1 3 . 5 0
Chunky and juicy king prawns, sauteed with 
mushrooms and crunchy carrots, finished in our very 
own signature sauce

T I K K A  S U LTA N I  ( FA I R LY  H OT )  £9.9 5
Tender pieces of chicken or lamb, marinated in tikka 
spices, then cooked with spicy green chilli, peppers and 
mango puree. Sweet and spicy

T I K K A  C H I L L I  
M A S A L A  ( FA I R LY  H OT )  £9.9 5
A spicy dish. Chunks of chicken or lamb marinated 
in tikka spices, cooked with our masala sauce then 
combined with fiery green chillies

T I K K A  J H A L F R E Z I  ( FA I R LY  H OT )  £9.9 5
Juicy slices of chicken or lamb soaked in tikka marinade 
and roasted in the tandoor before being combined in a 
slightly tangy sauce of green peppers and onions

HOW TO ORDER ON OUR APP:
Simple & hassle free!
1 .  R E G I S T E R  O R  LO G I N
2 .  A D D  I T E M S  TO  B A S K E T
3 .  C O L L E C T I O N  O R  D E L I V E R Y
4 .  PAY  B Y  C A S H  O R  C A R D
5 .  E N J OY  YO U R  F O O D !

B I R I A N I
Fragrant spiced rice cooked with flavourful Indian 
spices. Served with a vegetable curry

C H I C K E N  £ 1 0 . 5 0
L A M B  O R  P R AW N  £ 1 0 . 75 
C H I C K E N  O R  L A M B  T I K K A  £ 1 0 .9 5  
K I N G  P R AW N  £ 1 1 .9 5


