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CHIPS 2.5 ;
CHILLI CHIPS 3.5 b, /wm t/,@
e ] *  SOMETHING TO START? () |
KEEMA NAAN 3.5 PLAIN YOGHURT 1.5 ONION BHAJI 3.5  SAMOSA CHAAT 35 | I 1 1 1 ‘
Fresh coated with gram flour batter and golden fried. A single samosa topped with fresh yogurt, cucumber, ; o o o e TN
CHEESE NAAN 3 RAITA 2 SPRING ROLLS 3.5 tomato, chick peas and masala. i E;me al;(l+ +et a b ey
TANDOORI ROTI 1.5 PUNJABI SALAD 25 Filo pastry rols filled with spiced chinese style vegetables. = SAMOSA 25 - g
PANEER TIKKA L5 Deep fried stuffed vegetable pastry. j g""lng at our famOUS ]
GARI_IC NAAN 2 75 MASAI_A CHIPS 2 75 Paneer tikka cooked in a chefs special herb mix. POPPADOMS (2PCS) 1.5 indﬂor barbecue :
=2 _ 5 i ALOO TIKKI 3.5 ' MOGO CHIPS CR IR Marinated in our blend of spices for 48 hours |
Freshly cooked handmade flat bread top with garlic sauce Chips coated in a spicy mix, you’ll want more... Fried potato patty Fried cassava chips. | and cooked ina coal barbeque or in our
PANEER PAKORA 5.5  CHILLI MOGO CHIPS 4 i traditional clay oven. Sizzling skillet consisting

Freshly made Indian-soft cubes of cheese dipped in
chick pea batter then deep fried.

fried cassava chips covered in our home made chilli
and garlic paste.

| of various items of grilled food-wings, chicken
tikka, lamb chops, kebab and fish pakora.

()4, CHICKEN 45 | FISHPAKORA 6.5 [
1 I ' I %ﬂ }pg WINGS Fish cutlets with herbs and - )
1 e S Chicken wings marinated in a blend of spices and freshly spices with tasty batter, shallow fried. b SHEEPY KING GRILL . 28

MONDAY-THURSDAY: 5-10PM

cooked in a clay oven.

CHICKEN TIKKA 5

CHILLI PRAWNS 1.5

King Prawns cooked in a hot tangy tomato sauce with

| Seekh Kebabs, Lamb Chops, Chicken Tikka,
Chicken Wings, Fish Pakora with 2 Plain Naans.

FR”)AY 5_'030|)M Succulent pieces of chicken breast marinated in yoghurt herbs and spices. | ADD KING PRAWNS T0 15 ;
: : and a blend of spices cooked in a clay oven. i YOUR GRILL
SATU RDAY IPM'10:30PM SEEKH KEBAB L ul:l'lupho:, chI(j:(:N . 4 6 Please note: Serving times may also vary and can be upto1 |
Lollipop chicken embedded in Szechuan sauce an: hour at busy periods as all dishes are made fresh on the day.
SUNDAY IPM'WPM indian herbs. L Allergies: We cannot guarantee that any of our foods are free

FOOD ALLERGY WARNING

Please ask a member of staff if you have

Pieces of minced lamb blended with herbs and spices
cooked in a clay oven.

LAMB CHOPS 6

Tender lamb chops cooked to perfection.

CRISPY WINGS 5.5

Tandoori Wings made in a batter and slightly
fried for the extra crunch.

from nuts or nut derivatives or dairy products as we workin an
| environment which includes
E  these ingredients. We will do our best to isolate these
ingredients, please ask a staff member for your special needs.

any concerns ®
THE
The s"""l’sca' B and i TADKA DHAL SAAG AlOO DHAL MAKHANI
S H E E P S C A R Savile Drive, Leeds 157 3) : Lentil curry Spinach and potatoes Lentil curry
e AP e wwuw.thesheepscarbarandgrill.co.uk
EAT | DRINK | FOLLOW Follow us on social media - &7 BOISW_BAY AL0D SAAG PANEER MATTAR PANEER
picy potatoes Spinach and Indian cheese Indian cheese and peas




CHICKEN 75 |.AMB-85 KINGPRAWNS 95
KEEMA-8.5 = PANEER-6.5 L 7

o ADD YOUR FAVOURITE SAUCE ¢

CHAK DE PHATTE

/_ When you think you can eat like locals!

APNA STYLE

When you want to push but not over the edge

Please specify your spice level

= RARM) JALFRET] VINDALOO
FRLENOMEI CITGRED CATY: Sliced onions and mixed peppers, Blow-your-socks off hot!
BALTI served in a medium hot sauce with ROGAN JOSH
Chunky onions, peppers and tomatoes, green chilis. ot o e
A AR U ick medium hot sauce, with a tomato
served in a medium ot sauce SAAG SEE
KORMA Spinach curry.
Creamy, mild and comforting. DOPIAZA BHUNA
i . Onion-based sauce, with small cubes of
MADRAS Rich, spicy sauce, made using pepper and onian.
chunks of onion.

Hot and packed with chilli powder.

Buy any curry and get anather

one of gour choice FREE!

'( Ju/FAVOURITES f

MASALA FISH & CHIPS 5.5
Fish coated in masala and deep fried served with chips.
CHILLI CHICKEN 1.5

A classic spicy indo-chinese boneless chicken dish with garlic, chilli, ginger,
peppers and onions with fresh coriander.

LAMB MASALA 8.5

Lamb cooked with an exotic blend of peppers, onions, ginger and green chilli.

BUTTER CHICKEN 6.5

Arich creamy sauce mixed with butter and authentic spices.

CHILLI PANEER 5.5

A classic spicy indo- chinese cottage cheese dish with garlic, chilli, ginger,
peppers and onions with fresh coriander.

SHAHI PANEER 6.5
A preparation of paneer in a thick gravy made up of cream,

tomatoes and spices.

CHICKEN TIKKA MASALA 15

Chicken breast pieces spiced in a delicious rich and creamy sauce
with a sweet base.

PUNJABI CHICKEN CURRY 15

Authentic punjabi chicken curry cooked in medium spices, onions and tomato sauce.

Served with spicy rice or chirps

(/€ &
o £

i}

SPICY LAMB BURGER 15 §
SPICY TIKKA BURGER 6.5

Perfect for a lunch time meal or dinner freshly made thin
naan bread. All served with spicy rice or chips

CHICKEN TIKKA 6.5
Grilled Chicken tikka, salad, mint sauce.

SEEKH KEBAB 6
Lamb Seekh, salad, mint sauce.

MIXED WRAP 15
Includes both Chicken Tikka and Seekh kebab.

PANEER WRAP 6

Paneer, salad, mint sauce.

PUNJABI GULAB JAMUN 3.5
AND ICE CREAM

AUTHENTIC RASMALAI k5
KULFI - MANGO OR PISTACHIO 3.5

R:T. 0113 262 3086




