
Signature Starters
(Majority of starters served with complimentary mint yoghurt & salad)

Papadom £0.75

Pickle Tray Mint Yoghurt, Mango Chutney, Red Sauce, Onion Salad £1.95

Lime Pickle £0.75

Onion Bhajis (2pcs) £3.20
Crispy fried onion in a lightly spiced batter

Samosa (Meat or Vegetable) (2pcs) £3.20
Pastry filled with vegetables or minced meat

Seekh Kebab (4pcs)  £3.75Spiced lamb mince skewers

Shami Kebab (2pcs)  £3.75Spiced lamb mince patties

King Prawn Butterfly (2pcs) £4.95
Mildly spiced crispy, fried King Prawns in breadcrumbs

Lamb Chops (2pcs) £5.95
Tender, spiced lamb cutlets grilled in the tandoor

Chicken Pakora £3.75
Lightly spiced chicken pieces in a crispy fried batter

Fish Pakora £4.75
Lightly spiced chicken pieces in a crispy fried batter

Tandoori King Prawns (2pcs) £4.95
Lightly spiced king prawns grilled in the tandoor

Tandoori Chicken £3.95
Chicken on the bone, marinated in yoghurt & rich spices then roasted in the 
tandoor

Mix Kebab  £4.95Onion Bhajee, Samosa, Seekh Kebab

Chicken Tikka £3.95
Succulent pieces of chicken tikka grilled in the tandoor

Lamb Tikka £4.25
Succulent pieces of lamb tikka grilled in the tandoor

Chicken Chaat £3.95
Mildly spiced shredded chicken in a thick sauce, served on a puri bread

Lamb Puree £4.95
Mildly spiced shredded lamb in a thick sauce, served on a puri bread

Hot Puree Chicken £4.50
Spicy shredded chicken in a thick sauce, served on a puri bread

Hot Puree Lamb £5.20
Spicy shredded lamb in a thick sauce, served on a puri bread

Garlic Mushroom Chaat £4.50
Medium spiced mushrooms, tossed in garlic & fried with rich spices,
served on a puri bread

Prawn Puri (Mild) £3.95
Prawns cooked in a mild sauce, served on a puri bread

Prawn Puri (Medium) £3.95
Prawns cooked in a medium bhuna style sauce, served on a puri bread

Prawn Cocktail £3.95
Prawns layered onto a bed of lettuce, cucumbers, tomatoes, then layered with our 
special cocktail sauce

Masala Mix Express Starter £9.95
Chicken & Lamb Tikka, Seekh Kebab, Onion Bhaji & Samosa

Tandoori Specialties 
Served with curry sauce & salad

Tikka main (Chicken or Lamb) £8.95
Boneless succulent lightly spiced chunks of tikka, grilled in the tandoor

Shashlik (Chicken, Lamb or Paneer) £9.95
Lightly spiced chunks of skewered meat & vegetables, grilled in the tandoor

Seekh Kebab (Main) £8.95
Spiced lamb mince, grilled in the tandoor, then tossed in our in house special red 
sauce

Tandoori Chicken (Main) £8.95
1/2 chicken on the bone, marinated in yoghurt and rich spices, then roasted in the 
tandoor

Tandoori King Prawn (Main) £10.95
Lightly spiced king prawns grilled in the tandoor

Tandoori Mix Grill £12.95
Selection of Tandoori chicken, Seekh kebab, Chicken tikka & Lamb Chop

Masala’s Spicy Mix Grill £12.95
Spiced selection of Tandoori chicken, Seekh kebab, Chicken tikka & Lamb Chop, 
tossed in our in house spicy masala sauce.

Masala’s Spicy Shashlik  £12.95(Chicken, Lamb or Paneer)

Spiced skewered meats & vegetables, grilled in the tandoor & then toassed in our 
in house spicy masala sauce

Signature Wraps
Chicken Kebab Wrap £10.95
Chicken tikka wrapped in a naan bread with chips, salad & mint yoghurt

Lamb Kebab Wrap £11.95
Lamb wrapped in a naan bread with chips, salad & mint yoghurt

Seekh Kebab Wrap £9.95
Seekh kebab wrapped in a naan bread with chips, salad & mint yoghurt

Doner Kebab Wrap £9.95
Doner wrapped in a naan bread with chips , salad & mint yoghurt

Authentic Favourites
Korma Mild, creamy sauce made with coconut, cream & sugar

Curry Mild spiced traditional curry sauce cooked with aromatic spices

Bhuna Medium, thick sauce cooked with onions & tomatoes

Dansak A distinctive sweet, sour & mildly spiced curry infused with lentils, 
pineapple & traditional aromatic spices

Methi Aromatic curry infused with fenugreek for a deep, traditional flavour

Madras Hot & spicy curry with a rich, tangy tomato-based sauce

Pathia Hot, sweet & sour curry with a tangy tomato and lemon flavour

Bengal Naga A very hot curry infused with Naga chillies, with a deep, rich, 
authentic base

Vindaloo A Very hot curry with meat & potatoes in a spicy sauce

Phall An extremely hot curry made with a rich blend of chillies & aromatic 
spices for an intense flavour

Dupiaza Medium curry cooked with plenty of onions for a sweet & savoury taste

Rogan Medium spiced base similiar to bhuna, then topped with onions & tomatoes

Chicken £7.50 Lamb £7.95
Chicken Tikka £8.50 Lamb Tikka £8.95
Prawn £9.95 King Prawn £10.95
Fish £10.95 Paneer £8.95
Vegetable £6.95

Regional Specialties 
Balti Tomato based sauce, infused with rich spices, garlic & onion, prepared 
over a high flame

Jalfrezi Fried onions, peppers, green chillies cooked in a rich thick medium to 
hot sauce

Karahi Fried onion, peppers & garlic in a medium savoury sauce

Saag Heavily spinach based medium sauce, cooked with onions & garlic

Chicken £8.50 Lamb £8.95
Chicken Tikka £9.50 Lamb Tikka £9.95
Prawn £10.95 King Prawn £11.95
Fish £11.95 Paneer £9.95
Vegetable £7.95

Mild Classics
Masala The infamous mildy spiced British classic, creamy & rich

Butter Mild tomato based curry, cooked with butter for a rich, smooth and 
sweet flavour

Passanda Mild, rich & creamy sauce infused with finely ground almonds

Makhani Mild, savoury sauce infused with your favourite choice of meat

Mango Mita Mild, slices of mango infused with aromatic spices

Chicken Tikka £9.50 Lamb £8.95
Prawn £10.95 King Prawn £11.95
Fish £11.95 Paneer £9.95
Vegetable £7.95

Masala’s Exclusives
Highly recommended by our Bangladeshi Head Chef!

Spicy Garlic Chicken £9.95
Chicken cooked in a rich garlicky sauce, in a medium spicy sauce

Spicy Garlic Lamb £10.95
Lamb cooked in a rich garlicky sauce, in a medium spicy sauce

Hot Saag Chicken £9.95
Chicken cooked in a spinach based sauce, in a medium hot sauce

Hot Saag Lamb £10.95
Lamb cooked in a spinach based sauce, in a medium hot sauce

Methi Chicken Patha £9.95
Chicken cooked in a rich fenugreek leaves sauce, simmered in rich spices

Methi Lamb Patha £10.95
Lamb cooked in a rich fenugreek leaves sauce, simmered in rich spices

Garlic Aloo Chicken £9.95
Chicken & potatoes simmered in a pan with fresh garlic, in a medium rich sauce

Garlic Aloo Lamb £10.95
Lamb & potatoes simmered in a pan with fresh garlic, in a medium rich sauce
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Naan Breads
Plain Naan £2.95
Garlic Naan £3.50
Cheese Naan £3.50
Keema Naan £3.50
Peshwari Naan £3.50
Coriander Naan £3.50
Chilli Naan £3.50
Naga Naan £3.50
Garlic & Coriander Naan £3.95
Garlic & Chilli Naan £3.95
Garlic & Keema Naan £3.95
Cheese & Garlic Naan £3.95
Cheese & Keema Naan £3.95
Cheese & Onion Naan £3.95
Cheese & Chilli Naan £3.95
Cheese & Peshwari Naan £3.95
Special Naan  £4.50Cheese, Garlic, Coriander)

CHIPS
Chips £2.00
Cheesy Chips £3.50
Masala Chips £3.00
Mixed with our signature masala spices, with a perfect kick of spice

Rice
Plain Rice £2.95 Pilau Rice £2.95
Egg Rice £3.50 Mushroom Rice £3.50
Keema Rice £3.50 Malayan Rice £3.50
Basmati rice with minced meat  Basmati rice with pineapple 

Garlic Rice £3.50 Sweet Rice £3.50
Coconut Rice £3.50 Chilli Rice £3.50
Ghee Rice £3.50 Onion Rice £3.50
Lemon Rice £3.50 Vegetable Rice £3.50
Special Rice £4.50
Tikka mince, egg & peas

Rice Specialities
Served with a vegetable sauce & salad 

Chicken Biryani £7.95
Basmati rice cooked with tender pieces of chicken, with aromatic spices

Lamb Biryani £8.95
Basmati rice cooked with tender pieces of lamb, with aromatic spices

Chicken Tikka Biryani £8.95
Basmati rice cooked with tender pieces of chicken tikka, with aromatic spices

Vegetable Biryani £6.95
Basmati rice cooked with fresh vegetables, with aromatic spices

Masala Mixed Biryani £10.95
Basmati rice cooked with tender pieces of chicken & lamb, with aromatic spices

Vegetarian Favourites
Bombay Aloo £3.95 £6.95Side Main 

Spiced potatoes cooked with traditional aromatic spices

Saag Aloo £3.95 £6.95Side Main 

Potatoes cooked with spinach & lightly spiced

Aloo Gobi £3.95 £6.95Side Main 

Potatoes & cauliflower cooked with mild spices in a dry, traditional style

Saag Paneer £3.95 £6.95Side Main 

Spinach cooked with Indian cheese cubes in a lightly spiced sauce

Saag Bhajee £3.95 £6.95Side Main 

Finely chopped spinach cooked with garlic, onions & traditional spices

Mushroom Bhajee £3.95 £6.95Side Main 

Mushroom & onions cooked in a lightly spiced bhuna style sauce

Gobi Bhajee £3.95 £6.95Side Main 

Cauliflower cooked with onions and spices in a dry, lightly spiced sauce

Chana Bhajee £3.95 £6.95Side Main 

Chickpeas cooked with onions, tomatoes and traditional spices

Tarka Dall £3.95 £6.95Side Main 

Lentils cooked with garlic, cumin and spices, finished with a tempered tarka

Curry Sauce £3.95 £6.95Side Main 

A smooth, lightly spiced curry gravy made with traditional spices

Mixed Meals
Majority served with salad & sauce

Chicken Tikka & Chips £7.95 
Doner & Chips £7.95
Kids Nuggets & Chips £6.95
Plain Omelette & Chips £6.95

ALLERGENS & INTOLERANCES
Our food may contain certain allergens such as Mustard, Celery, Egg, Nuts, 

Peanuts, Dairy, Gluten, Molluscs, Crustacean, Shellfish, Fish, Lupin, Sulphur Dioxide, 
Soya. Please ask about your meal and we will be happy to advise you. Please be 
aware: due to potential cross contamination, we cannot guarantee any of our 

food as free from allergens.

Masala
E XPRESS

Masala
E XPRESS

Indian food
DeLivered fast!

Low Prices, Fast Service, Exceptional Food!

07375 759 638
CALL TO ORDER

Home Delivery
Service Only

DELIVERY TO  Worksop, Woodsetts, Carlton Lindrick, Langold, 
Costhorpe, Oldcotes Hodthorpe, Whitwell, Creswell, Blyth, South & 

North Anston, Dinnington & Areas within an 8 mile radius.
Terms & Conditions Apply.

Masala Express 30 Carlton Road, Worksop, S80 1PH

Open 7 Days A WeeK
 5:30pm till 10:30pmSun - Thu
 5:30pm till 11:00pmFri & Sat
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