
 Chicken | Lamb | Prawn | King | Chicken | Lamb | Veg
     Prawn   Tikka   Tikka

CURRY £5.50  £5.95  £5.95  £8.95  £6.95  £6.95  £4.95
Cooked with fresh ground spices and herbs in medium sauce

MADRAS £5.50  £5.95  £5.95  £8.95  £6.95  £6.95  £4.95
Cooked with fresh ground spices and herbs in hot sauce

VINDALOO £5.50  £5.95  £5.95  £8.95  £6.95  £6.95  £4.95
Cooked with fresh ground spices and herbs in very hot sauce

BHUNA £5.75  £5.95  £6.95  £8.95  £6.95  £6.95  £5.50
A fairly thick sauce cooked with brown onion, tomatoes, together with 
mild spices and a touch of garlic, ginger & sprinkle of fresh coriander

KORMA £5.75  £5.95  £6.95  £8.95  £6.95  £6.95  £5.50
A delicate preparation of coconut, ground almond and fresh cream,
creating a very mild but rich creamy sauce

DUPIAZA £5.75  £5.95  £6.95  £8.95  £6.95  £6.95  £5.50
Cooked using a large quantity of cubed onions briskly fried with 
capsicum, black pepper and fresh coriander

DANSAK £5.75  £5.95  £6.95  £8.95  £6.95  £6.95  £5.50
Lentils cooked with garlic, producing a sweet, sour and hot dish of 
Persian origin, garnished with coriander leaves

PATHIA £5.75  £5.95  £6.95  £8.95  £6.95  £6.95  £5.50
Cooked using onions, tomatoes, garlic puree and green chillies, together 
with black peppers and coriander to produce a sweet sour and hot dish

MALAYAN £5.75  £5.95  £6.95  £8.95  £6.95  £6.95  £5.50
Medium hot dish cooked with pineapple and mild spices

ROGAN JOSH £5.95  £6.25  £6.95  £8.95  £6.95  £6.95  £5.50
A beautiful combination of herbs, spices, garlic and ginger with 
tomatoes, coriander and butter – medium taste

KASHMIRI £6.75  £6.95  £6.95  £8.95  £6.95  £6.95  £5.50
Cooked with various fruits – mild dish

SAG £6.75  £6.95  £6.95  £8.95  £6.95  £6.95  n/a
Cooked with fresh spinach, tomatoes and onions, 
garnished with fresh coriander and garlic – medium hot dish

Side Dishes 
76 MIXED VEGETABLES 
 CURRY/BHAJI (Dry) £3.25
77 BOMBAY POTATO £3.25

Potato cooked with spices–fairly hot

78 ALOO SAG Potato with spinach £3.50
79 ALOO GOBI Potato with caulifl ower £3.50
80 SAG DALL £3.50

Spinach and lentils cooked with garlic

81 CAULIFLOWER BHAJI £3.50
82 BHINDI BHAJI Ladies fi nger £3.50
83 MUSHROOM BHAJI £3.50
84 BAIGON BHAJI Aubergine £3.50
85 SAG BHAJI Spinach with garlic £3.50
86 DALL TARKA £3.25

Lentils cooked with spices, 
garnished with garlic

87 CHANA MASSALA  £3.25
Mildly spiced chick peas

88 DALL MASSALA £3.25
Spicy thick lentils–fairly hot

89 RAITA Yoghurt with onion or cucumber £1.95
90 SAG/MOTOR PANEER £3.50

Vegetarian cheese with spinach or peas

Rice and Breads
91 RICE  (Plain boiled rice) £2.10
92 PILAU RICE £2.25

Basmati rice cooked with mild spices

93 SPECIAL FRIED RICE  £2.95
Fried Basmati rice with eggs and peas

94 LEMON/COCONUT RICE £2.95
95 MUSHROOM RICE £2.95
96 KEEMA RICE £3.50
97 NAN £1.95
98 KEEMA NAN Stuffed with minced lamb £2.50
99 GARLIC NAN/CHEESE NAN £2.25
100 PESHWARI NAN  £2.25

Stuffed with sweet coconut and sultanas

101 PARATHA Fried bread £2.50
102 CHAPATI £1.20
103 PURI Deep fried thin bread £1.50
104 CHIPS £1.95
105 SPICY OR PLAIN PAPADUM Each £0.60
106 CHUTNEY AND PICKLE Each £0.50
107 COKE/DIET COKE (Can) £0.90
108 COKE/DIET COKE/LEMONADE (Bottle) £2.50

SET MEALS

A. Dinner for Two 
    Mirabai Special £26.95
Sheek Kebab and Tandoori Chicken, Korai Meat, Nentara 
Chicken, Mushroom Bhaji, Special Fried Rice, Nan

B. Dinner for One £11.95
Half Tandoori Chicken or Lamb Curry, 
Mixed Vegetable Curry, Nan and Pilau Rice

Mirabai Restaurant

Old Favourites Starts from £5.50
We pride ourselves on introducing our customers to the delights 
and variety of Indian cuisine. These dishes vary in spice levels 
from a burst of hot, fi ery eastern fl avours to the more delicate 
dishes, cooked with mild spices and herbs for a refreshing, 
cooler experience.

C. Mirabai 3 Course Feast
‘Leave it to the Chef’ – (per person) £13.95
‘Vegetarian Feast’ – (per person) £12.95
Let us know any preferences you may have 
for fi sh, lamb, chicken. hot, medium or mild etc.

No discounts on set meals

20% Discount 
(upon request)

On your food bill when 
dining in (Exclude any other 
discount offer)

SUNDAY – THURSDAY

SPECIAL

Collect any Main Dish 
(up to £5.95)

With rice & Nan for £7.95
Or

15% Discount 
on collection orders 

over £15.00
Or

10% Discount 
For Home Delivery

On orders over £20.00
(card holders only and

exclude any other offers)

STUDENTS/
NHS STAFF

SPECIAL
OFFER

Free papadum & mint sauce on order over £15 Free papadum & mint sauce on order over £15 The Famous Indian Restaurant in your town since 1984

CURRY 
VOUCHER £3
VOUCHER CAN BE REDEEMED ON 
ANY ORDER (DINING, TAKEAWAY 
AND DELIVERY) OVER £20. Please 
mention while ordering. No cash 

value and cannot be used with 

inconjunction with any other offer.

CURRY 
VOUCHER £5
VOUCHER CAN BE REDEEMED ON 
ANY ORDER (DINING, TAKEAWAY 
AND DELIVERY) OVER £30. Please 
mention while ordering. No cash 

value and cannot be used with 

inconjunction with any other offer.

✁ .................................................................... .....................................................................................................................................

Exceptional Indian Restaurant and Takeaway

Free Delivery and Takeaway Menu

70 London Road, Headington, Oxford, OX3 7PD

www. mirabai-restaurant.co.uk

Email: info@mirabai-restaurant.co.uk

  

FREE HOME
DELIVERY
minimum £10.95
(within 3 miles & £14.95 up to 5 miles radius)

order over £15

TELEPHONE
01865 762255 or
01865 768850✆



VEGETARIAN MENUS

Starters Starts from £2.75
Our chefs have developed their own unique methods for preparing these well-known starters which continue to 
be popular with all of our customers. They’re great to get your taste-buds tingling. These starters are served with 
a salad and mint sauce

Vegetarian Starters Start from £2.75 

Tandoori Special Start from £6.50
The following dishes are prepared by marinating in 
yoghurt and mixed spices, baked on skewers in a oven, 
served with green salad and mint sauce.

41 TANDOORI CHICKEN £6.50
Half spring chicken on the bone

42 CHICKEN / LAMB TIKKA £6.50 / £6.95
Boneless meat marinated-mildly spiced

43 CHICKEN LAMB DUCK SHASHLIK
 £7.95 £8.50 £9.95

Chicken/Lamb or Duck Tikka with onion, tomato 
and green peppers

44 TANDOORI KING PRAWN SHASHLIK £12.95
45 TANDOORI MIXED GRILL £8.95

A taste of mixed Tandoori delicacies

46 ROMEO AND JULIET £9.50
Grilled marinated lamb chicken romanced with 
tomato, capsicum and onion sizzled with a cognac 
top-this is a wonderful dish to try

65 BALTI CHICKEN JALFREZI       Hot £7.50
66 SYLHET SUPREME     £7.50

This special dish is cooked with lamb, chicken and 
prawn, garnished with ginger, garlic and spices 
with medium-hot-thick sauce.

67 KATMANDU DELICACIES     £7.50
Marinated diced lamb grilled over in Tandoori, 
cooked with Fresh Garlic and ginger and 
dressed with fresh chillies-medium to hot

68 RAJASTHANI SPECIAL     Chicken/lamb £7.50
Fairly hot stew dish with shanks of grilled chicken/
lamb gently simmered in tamarind and yoghurt 
sauce. Superb dish rich in fl avour

69 MURGH MASSALA £7.50
Tandoori spring chicken in a blend of 
tomato, yoghurt and spices with 
minced-meat, egg and potato

70 NENTARA CHICKEN £7.50
Bite sized pieces of chicken prepared in a 
subtle sauce of tomato, fresh coriander leaves 
and fenugreek, then garnished with  spring 
onion and a sprinkle of fresh ginger

71 FISH BHUNA £7.95
Bangladeshi fi sh cooked with spices, 
tomato and onion

72 SALMON MASSALA £9.95
Fried salmon cooked with fresh herbs, spices. 
Garnished with spring onion and coriander

73 KING PRAWN SPECIAL £10.95
King prawn roasted on charcoal and then 
cooked with mild spices, tomato, creamed 
with special sauce, made with yoghurt

74 SOUTH INDIAN GARLIC     
 CHILLI CHICKEN £7.50

Barbecued pieces of chicken cooked in 
a fresh garlic and chilli sauce with coriander 
and crisp red chilli

75 SHORSHA KING PRAWN     £9.95
Prawn cooked in Bengali style hot sauce 
using crushed mustard seeds, ginger, 
garlic and green chillies

1 MEAT SOMOSA £2.75
Mildly spiced minced lamb pastry

2 PRAWN COCKTAIL £3.50
Succulent prawn in our own mayonnaise

3 PRAWN PUREE £3.75
A puree is freshly made, like pancake of wheat 
fl our, topped up with lightly spiced prawns

4 KING PRAWN PUREE £4.95
5 MURGH GHATA £3.95

Sliced baby chicken breast skewered, marinated 
in light spice and baked in oven-glazed in honey

6 KING PRAWN BUTTERFLY £4.95
Fleshy whole king prawn in bread-crumb, 
deep fried

7 SULA SALMON £4.50
A classical Rajasthani kebab of salmon fi sh

8 CHAT MASSALA (chicken/lamb/prawn) £3.75
Lightly spiced, with onions and chat masala

9 CHICKEN PAKORA £3.75
Marinated with spices, deep fried in batter

17 ONION BHAJI £2.75
Mildly spiced deep fried onion balls

18 VEGETABLE SOMOSA £2.75
Mildly spiced vegetable pastry

19 PAKORA £2.75
Onion and potato slices spiced, dip-fried 
and served crispy as Onion Bhaji

20 CHANA ALOO CHAT £2.95
Chick peas and potatoes cooked with 
lightly spiced-onion and chat masala

21 MUSHROOM/CHANA ON PURI £3.50
Spicy mushroom or chick peas on deep 
fried thin wheat bread

22 PANEER TIKKI £3.25
Home-made-cheese, with mint and fennel, 
deep fried in a light Crispy batter

23 GARLIC MUSHROOM £3.25
Fresh garlic with butter fried onion, 
medium spiced with mushroom

24 MIXED STARTER £3.75
Mixture of onion bhaji, vegetable somosa 
and pakora

Vegetarian Main Dishes Start from £5.50 

10a TIKKA
       CHICKEN/LAMB/DUCK £3.25/ £3.50/ £4.50

Diced chicken/ lamb or duck marinated 
with mixed spices and baked in oven

11b GARLIC PRAWN £4.50
Pan-fried tiger prawns cooked with onion & garlic

11 SHEEK KEBAB £3.50
Minced lamb with herbs and spices 
barbecued on skewers in oven

12 SHAMI KEBAB  £3.75
Spicy minced lamb fried in oil

13 RESHMI KEBAB £3.75
Spicy minced lamb fried and covered with egg

14 FISH KEBAB  £3.50
Delicately spiced savoury fi sh cakes

15 STUFFED PEPPER £3.95
Pepper stuffed with delicious minced-lamb 
and potatoes

16 MIXED KEBAB £3.95
Mixture of Sheek Kebab, Chicken Tikka and 
Onion Bhaji

25 VEGETABLE KORMA £5.50
Very mild with creamy sauce

26 VEGETABLE SAMBAR  £5.50
Hot, sweet and sour, cooked with lentils

27 ROAST AUBERGINE MASSALA £5.95
Lightly spiced aubergine roasted in the oven 
served with massala sauce

28 PALAK PANEER  £5.50
Vegetarian cheese with spinach

29 SYLHETI SAG   £5.50
Spinach with chick peas and green chillies-hot

30 MUSHROOM BHUNA £5.75
Spicy and medium hot with tomato

31 VEGETABLE CHILLI MASSALA  £5.50
With green chillies-very hot

32 BALTI VEGETABLE £5.50
33 NIRAMISH £5.75

A popular dish in Bangladesh, prepared with vege-
tables, using the minimum of spices and fl avoured 
with fried garlic and green chillies-medium hot

34 BAIGAN DELIGHT £5.75
Aubergine, chickpeas and mushroom cooked with 
onion, tomato and touch of mustard-medium hot.

35 SHORSHA BAIGAN £5.75
Aubergine fried with mustard, green peppers, 
tomato and spices

36 SHOBJEE MILONI £5.75
An assortment of mixed vegetables cooked 
in a smooth tomato sauce and yoghurt and 
fi nished with cream

37 PANEER TIKKI MASSALA £5.95
Home-made cheese cooked with medium 
hot spicy thick sauce

38 CHILLI PANEER SPECIAL  £5.95
Cooked with spicy sauce, tomato, 
green chilli and pepper.

39 VEGETABLE THALI £11.95
Complete mixture of vegetarian dishes 
served with rice and chapatti

40 BAIGON ACHARI £5.75
Aubergine, fl avoured with fennel, cumin and pickle

Biryani Dishes Start from £7.50
Splendid in taste and in a way an articulation of the 
Hyderabadi ethos and personality. Biryani dishes are 
meals in themselves, served with a special Biryani 
sauce made with mix vegetables.

47 CHICKEN MEAT PRAWN BIRYANI
 £7.50 £7.95 £8.50
48 KING PRAWN BIRYANI £12.95
49 BIRYANI SUPREME £8.50

Cooked with chicken, prawn and pineapple

50 HOUSE SPECIAL BIRYANI £8.50
Cooked with Tandoori spring chicken, 
boiled egg-medium spiced

51 VEGETABLE OR MUSHROOM BIRYANI £6.75
52 MIRABAI SPECIAL BIRYANI £8.95

Cooked with rice, lamb, chicken and prawn, 
served with omelette on top

House Special Start from £6.95
We pride ourselves on introducing our customers to the delights and variety of Indian cuisine. These dishes vary 
in spice levels from a burst of hot, fi ery eastern fl avours to the more delicate dishes, cooked with mild spices and 
herbs for a refreshing, cooler experience.

53 CHICKEN/LAMB XACUTI £6.95 / £7.50
Very popular Goan dish – cooked with roasted 
aromatic fennel seeds, cloves, garlic, ginger & spices

54 LASSANKI BATAK £7.50 / £9.50
Grilled chicken/lamb or duck cooked with onion, 
green pepper, tomatoes and garlic pickle cloves in a 
medium hot sauce

55 CHICKEN/ LAMB PASSANDA £6.95 / £7.50
Specially spiced chicken or lamb pieces cooked in 
mild sauce with cream, almond and red wine

56 MIRA BAHAR £7.95/£9.95/£10.95
Marinated barbecued pieces of chicken or lamb/ 
duck/king prawn with onion, tomatoes and green 
pepper, then cooked in Mirabai special sauce

57 CHICKEN LAMB DUCK TIKKA MASSALA 
 £6.95 £7.50 £8.95

Chicken, Lamb or Duck Tikka cooked with 
special masala sauce (made with yoghurt), 
almonds and herbs in fresh cream

58 KORAI CHICKEN LAMB DUCK
  £6.95 £7.50 £8.95

Special chicken/Iamb/duck Bhuna garnished with 
onion rings and green peppers and cooked with 
fresh ginger

59 SPECIAL BALTI JHAL MASSALA    
 CHICKEN LAMB  DUCK 
 £6.95 £7.50 £8.95
60 BUTTER CHICKEN £6.95

Marinated boneless chicken roasted in 
tandoor, cooked with selected spices with 
cream, nuts and butter

61 BALTI BUTTER CHICKEN £7.50
62 BALTI SPECIAL £7.50

Chicken and lamb cooked with spinach

63 LEMON GOSTH  £7.50
Lamb with tasty Bangladeshi lemon – hot or mild

64 CHICKEN/LAMB TIKKA     
 JALFREZI £6.95 / £7.50

Cooked with fresh herbs and spices, 
onion, green chilli and pepper-Hot dish

please mention
if you are allergic 

to any food

ALERT

Vegetarian 
Hot dish 
Very hot dish  

HELP!
GUIDE

Open 7 days a week

Sun-Thurs: 12noon till 2pm & 
5.45pm till 11.30pm

Fri-Sat: 12noon till 2pm & 
5.45pm till midnight

OPENING
HOURS

Payment can be made 
by cash, major debit and 
credit cards, we do not 
accept cheques.

PAYMENTVEGETARIAN MENUS

Free papadum & mint sauce on order over £15 Free papadum & mint sauce on order over £15

25% Discount 
(upon request)

On your food bill when 
dining in (exclude any other 
discount offer)

LUNCH
SPECIAL
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