Authentic Punjabi Restaurant

Food & Drinks Menu : 5




VEG STARTER

PAPAD (Plain) - Crispy plain lentil crackers

PAPAD (Masala) - Crispy spicy lentil crackers

POTATO CHIPS

CHILLI MOGO - Casava chips served with kesar's special chutney low fried

MOGO CHIPS - Casava chips served with Kesar's special chutney

VEGETABLE SAMOSA (2 pieces) - Traditional homemade village samosa

PIZZA SAMOSA (2 pieces)

NOODLES SAMOSA (2 pieces)

SPRING ROLL (3 pieces)

NOODLE SPRING ROLLS (2 pieces)

ONION BHAIJI - Deep fried chopped marinated with spices and gram flour.

VEGETABLE PAKORA - Vegetables are dipped in a spicy batter and deep fried to make fabulous fritters
PANI PURI - Puffed flour and semolina crisps with masala potatoes and chickpeas

served with imli pani (tamarind water)

MASALA CHOLAY - Boiled Chickpeas mixed with cucumber, tomato & onions

PANEER TIKKA ROLL - Homemade cheese marinated with spices, diced onions, capsicums & Roasted
CHILLI PANEER ROLL

PAPDI CHAAT - Fried dough wafers, along with boiled chickpeas, potatoes, yogurt and tamarind
and topped with chaat masala and sev

SAMOSA CHAAT - Popular street food across India, samosa topped

with Punjabi chickpeas, vegetables and chutney

ALOO TIKKI CHAAT - Mashed potato patties mixed with vegetables coriander,

onions and spices and deep fried.

DAHI BHALLA CHAAT
A delightful treat for the taste buds. These lentil batter fritters are fried to perfection, soaked in chilled yogurt
(dahi or curd) and essential chaat toppings.

PANEER PAKORA - Homemade cheese marinated dipped in butter and spices and deep fried
CHILLI PANEER - Homemade cheese marinated dipped in butter, deep fried served with chutney

MIX VEGETABLE PLATTER - Selection of samosa, onion bhaji, vegetable pakora and
paneer pakora served with Kesar Chutney
VEG. NOODLES - Noodles cooked with crispy seasonal vegetables you fancy.

BHELPURI - Bombay's best loved street food. Puff rice with crisp gram threads, peanuts & tantalising
spiced sweet & sour dressing.

DHAI PURI - Crisp bread puffs filled with chickpeas, spiced yoghurt, tamarind & coriander.

PANEER SHASHLIK - Cottage paneer cheese marinated with pickle & rich spice blend and cooked in tandoor.
MALAI SOYA CHAAP

MASALA SOYA CHAAP

ACHARI SOYA CHAAP

VEG MANCHURIAN (DRY)

VEG MANCHURIAN (GRAVY) - Veg Manchurian is an Indo-Chinese appetizer where crisp fried
vegetable balls are dunked in slightly sweet, sour and hot Manchurian sauce.

NON-VEG STARTER

MEAT SAMOSA (3 pieces)- Traditional handmade village samosa, triangular pastry filled with meat £4.95
PRAWN PURI - Prawns cookedin a ground spices and rolled in a pancake £7.50
CHICKEN TIKKA ROLL - Chicken rolled in bread, with mint, onions and tangy spice mixture £8.50
KEBAB ROLL £8.50
CHILLI CHICKEN ROLL - Chilli Chicken wrapped in naan bread with salad £8.99
HOT CHILLI WINGS (% pieces) £6.95
CHICKEN TIKKA - Pieces of chicken infused with fresh herbs, aromatic spices & grilled in tandoor £8.99
LAMB SEEKH KEBAB - Skewered kebabs of lamb mince infused with fresh herbs & aromatic spices £8.99
TANDOORI CHICKEN (Half) £8.50 (Full) £13.99

Marinated in our own homemade special spice and cooked in the tandoor
LAMB CHOPS - Marinated with ginger and house special masala & nuts slow baked in tandoor (4 Pieces) £11.50




CHILLI CHICKEN - Marinated chicken breast with Kesar spices, fried with onions, chilli & totamtoes £8.95
MIXED GRILL (Half) £19.95 (Full) £23.95

Selection of tandoori chicken, chicken tilkka, lamb chops, seekh kabab, salad

KESAR'S SPECIAL GRILLED PLATTER - Selection of Tandoori chicken, chicken Tikka, Lamb chops, £49.99
seekh kabab & fish pakora, salad

CHICKEN TIKKA NOODLES - Noodles cooked with chicken tikka you fancy. £8.95

CHICKEN LOLLIPOP - Bursting with flavours deep fried chicken, crispy on outside but very succulent £8.95
and juicy. Cooked in Indo-Chinese style.

SEA FOOD STARTERS

FISH PAKORA (Amritsari) - Garlic an bishop weed flavoured cod fish fried in gram flour butter £8.99
TANDOORI KING PRAWNS - Subtly seasoned shrimp with spices, green herbs, simmered in tandoor £14.95
GARLIC CHILLI KING PRAWNS - King Prawns in a spiced batter fried until crisp and golden. £14.99
GARLIC KING PRAWNSS - King Prawns cooked in special spices & garlic. £14.99
FISH TIKKA - Finger licking good, lemony, flavourful fish made using tandoori masala and yogurt. £9.99

VEGETABLE DISHES

SHAHI PANEER - Paneer dices in a rich matty, tomato and creamy gravy, flavoured with fenugreek £9.99
VEGETABLE KOFTA - Punjabi amazing camouflage of vegetable in a gravy £9.99
MUSHROOM SABIJI - Mushroom sauteed with onion, garlic, mustard and poppy seeds £9.99
BEGAN DA BHARTA - Baby aubergine, tossed in piguant sauce flavoured with panchparan and pickle £9.99
SAAG PANEER - Spinach and homemade cottage cheese cooked in Punjabi style £9.99
MUTTER PANEER - Peas and homemade cottage cheese cooked in Punjabi style £9.99
BHINDI - Dry spicy okra cooked in Punjabi style £9.99
SAAG ALOO - Spinach and potatoes cooked in Punjabi style £9.99
PAKORA KADHI - Truly Punjabi taste tantalizingly sour dahi kadhi prepared with besan & curd £8.99
DAAL MAKHANI - Black lentils slow cooked in a creamy tomato sauce with ginger, garlic & fenugreek £8.99
BOMBAY ALOO - Potato cooked in traditional Punjabi £8.99
CHANNA MASALA - Chickpeas simmered with tea leaves and tossed with ginger, garlic & onions £8.99
MIXED VEGETABLE - Seasonal vegetables cooked in a Punjabi style £8.99
ALOO GOBI - Fresh potatoes and cauliflower cooked in a Punjabi style £8.99
TADKA DAAL - Lentils cooked with spices touch with garlic £8.99
DESI DAAL - Black Lentils (Urad Daat) with sauteed onion, ginger and fresh tomatoes after garnished with cream £8.99

KESAR SPECIAL VEGETABLE

MALAI KOFTA - Dumplings of cottage cheese cooked in mild tomato gravy with butter and cream
with a hint of honey

SARSON KA SAAG - Popular punjabi dish made from mustard greens and spices

CHOLAY BHATURA - Punjabi dish combination of spicy chickpeas and a fried bread from soft wheat
TINDA MASALA - A punjahi recipe of Tinda cooked with fresh herbs

PANEER BHURIJI - Paneer sauteed withonions, peppers, tomatoes, butter and spices

KADAHI PANEER - Paneer sauteed withonions, peppers, tomatoes, butter, cream and spices

BHARWA KARELA - This Punjabi style bharwa karela is made with bitter gourd stuffed with ground
spices and cooked with caramelized onions.

SAUCES
MADRAS
KORMA
MASALA




CHICKEN / LAMB DISHES

Chicken
CURRY - Mildly spiced pieces of Chicken / Lamb cooked in mild spices £11.99
KARAHI - Chicken / Lamb sauteed with onions, peppers, tomatoes and spices £11.99
JALFREZI - Cooked with onions, tomatoes, peppers and herbs £11.99
DHANSAK - Sweet and sour cooked with lentils £11.99
MADRAS - Cooked in curry leaves, onion, tomatoes and green chilli £11.99
KORMA (SWEET)- Cooked in a cream sauce with cashews and coconut £11.99
VINDALOO - Tender Chicken cooked with ginger, garlic, chilli and tomatoes £11.99
ROGAN JOSH - Cooked with nuts and special spices £11.99
SAAG - Cubed lamb/chicken caked with freshly chopped spinach in a rich sauce £11.99
BHUNA - Cooked with green pepper, tomatoes, green onion in a thick sauce £11.99

ACHARI - Punjabi curry cooked in a traditional pickling spice mix, tangy and £11.99
medium spiced, has to be experienced once in a lifetime

METHI - Cooked with fresh fenugreek £11.99
CHICKEN TIKKA MASALA (SWEET) - Most illustrious dish with almonds £11.99
CHICKEN TIKKA MASALA (INDIAN STYLE) (MEDIUM SPICY) £11.99

KESAR SPECIAL NON-VEG.

KEEMA MUTTER - Punjabi style mince meat sauteed in a thick mixture of stimulating flavors. £13.99
BUTTER CHICKEN - Classic dish of grilled chicken cooked in tomato sauce, double cream, almonds & cashew nuts  £13.99
PUNJABI CHICKEN - Fabulous flavour on the bone, slow cooked to allow the bones to release flavour £13.99
PUNJABI GOAT CURRY - Traditional on the bone goat curry prepared in a bhuna process £13.99
PUNJABI FISH CURRY - Traditional Punjabi style cod fish cooked in ..., mustard flavoured thin gravy £13.99

LAMB SHANK MEAL - Slow-cooked lamb shank meltingly tender, cooked in boldly flavoured sauce. £16.95
Served with naan & rice.

KESAR SPECIAL CHICKEN TIKKA - Boneless chicken pieces roasted with Chef’s special Kesar marinade  £11.99
and cooked on charcoal grill.

KESAR SPECIAL LAMB CHOPS - Selected tender lamb shanks marinated in Kesar Special spices £12.99
and roasted in clay oven.

BABY LAMB KALI MIRCH KADAI - Itis a spicy lip smacking flavourful delicacy prepared with £14.99
freshly ground black pepper.

SEAFOOD DISHES
Curry (P)

PRAWN CURRY £13.99
Traditional home cooked Punjabi style mildly spiced prawn
PRAWN KADHAI Sauted with onions, green peppers, tomatoes £13.99
and kesar's special spices
PRAWN DHANSAK Sweet, sour, and hot cooked with lentil £13.99
PRAWN JALFREZI - Cooked with onions, tomatoes, peppers and herbs
PRAWN SAAG - Prawn cooked with mild spiced spinach and touch of cream £13.99
PRAWN VINDALOO Prawn cooked with ginger, garlic, chilli and tomatoes £13.99
PRAWN MADRAS Traditional cooked with ginger, garlic chilli and tomatoes £13.99

PRAWN BHUNA - Cooked with green pepper, tomatoes, green onion in £13.99
a thick sauce

BIRYANI DISHES

All Biryani cooked with saffron flavoured Basmati Riceand served with Raita or \/egetable Sauce

VEGETABLE BIRYANI
CHICKEN BIRYANI

LAMB BIRYANI

PRAWN BIRYANI

KESAR'S SPECIAL BIRYANI




RICE

PLAIN RICE - Steamed Premium basmati Rice

PILAU RICE - Premium basmati rice flavoured with saffron

JEERA RICE - Basmati rice cooked with cumin seeds & fresh onions

COCONUT RICE - Premium basmati rice, cooked with creamy coconut milk

EGG RICE - Premium basmati rice fried with eggs

MUSHROOM RICE - Pilau basmatirice coked with mushroom

VEG FRIED RICE - This rice is made with a hearty mix of fresh vegetables, green onions, seasonings and spices.

SCHEZWAN FRIED RICE - Itis a spicy and flavourful variant of fried rice, known for its bold, tangy,
and spicy taste.

BREAD / NAAN

TANDOORI ROTI - Whole wheat flat bread cooked in the tandoor

TAVA ROTI - Irresistible bread made fresh to order on our taws

PURI - Deep fried whole wheat flour bread

BHATURA - Deep fried semolina and refine flour bread

BUTTER NAAN - Simple but sumptuous flat bread expertly baked against The wall of the tandoor
GARLIC NAAN - Naan flavoured with fresh garlic

GARLIC CHILLI NAAN - Naan flavoured with fresh green chillies and garlic
GARLIC CORIANDER NAAN - Naan flavoured with fresh coriander and garlic
KEEMA NAAN - Stuffed with spiced up lamb mince

KULCHA NAAN - Leavened Naan bread with stuffing of (anion/potato)
PESHWARI NAAN - Bread stuffed with raisins, cashew nuts, pistachio and cherries
PLAIN PARATHA - Whole wheat muti-layered bread

ALOO PARATHA - Whole wheat flour bread stuffed with spiced potato

MAKKI DI ROTI - Punjabi Flat bread made from corn flour

CHEESE NAAN - Naan stuffed with cheese.

DESSERTS

KESAR'S ICE CREAM - vanilla / Chocolate (1 Scoop)

KHEER (PUDDING) - Boiling Rice, broken wheat, tapioca, vermicelli with sugar and milk,

flavoured with cardamom raisins, saffron, cashew, pistachios or almonds

GULAB JAMUN - Milk solid based South Asian Sweet

RASMALAI - Dessert from the Indian Subcontinent, paneer, cream, sugar and semolina several cold
GAJRELA - Carrot based sweet dessert pudding from the Indian subcontinent

CHOCOLATE CAKE WITH ICECREAM

BROWNIE SIZZLER CAKE WITH ICE-CREAM - A popular dessert consisting of a brownie, typically fudgy,
served on a hot sizzler plate. It's topped with a scoop of ice cream and drizzled with hot chocolate sauce.

KULFI (MALAI / MANGO / PISTACHIO)
MATKA KULFI

FALOODA (MALAI / PISTACHIO) - Falooda is a popular Ice cream dessert made with vermicelli, jelly,
rose syrup, sabja seeds, milk and ice cream.

CONDIMENTS

PICKLE (lime or mix)
MINT SAUCE

CHILLI SAUCE
MANGO CHUTNEY
PLAIN YOGURT
BOONDI RAITA
CUCUMBER RAITA
GHIYA RAITA
SALAD




Glass 250ml Bottle

ROSE WINE £6.00 £16.99

RED WINE £6.00 £16.99

WHITE WINE £6.00 £16.99

PROSECCO Bottle 200m| £7.00 £20.99

COCKTAILS

SEX ON THE BEACH

VVodka, Peach, Orange Juice, Cramberry juice.

PINA COLADA

Rum, Coconut Milk, Pineapple Juice

MOJITO

Rum, Fresh Mint, Lime Juice, Soda Water

PORNSTAR MARTINI

VVodka, Passoa, Lime Juice, Passion Fruit

MOCKTAILS

VIRGIN MOJITO

Fresh Mint, Lime Juice, Soda Water

VIRGIN PINA COLADA

Fresh Pineapple Juice, Coconut Milk




BEERS & CIDER

COBRA DRAUGHT Half Pint

Pint
KINGFISHER (Bottle 650ml)
KOPPARBERG CIDER Bottle 500 ml)
BUDWEISER Bottle 330 ml)
PERONI Bottle 330 ml)
BIRRA MORETTI Bottle 330 ml)

(
(
(
(

SPIRITS

Bottle

JACK DANIELS £45.99
JAMESON £45.99
RED LABEL £45.99
BLACK LABEL £54.99
GLENMORANGIE £54.99
GLENFIDDICH £54.99
SMIRNOFF £45.99
GREY GOOSE £54.99
BOTTLE AU VODKA £54.99
COURVOISIER £54.99
BACARDI £45.99
CAPTAIN MORGAN £39.99
GORDON'S GIN (PINK GIN) £45.99
GORDON'S GIN £45.99
GORDON'’S GIN (LIME GIN) £45.99
HENDRICKS GIN £54.99

BOMBAY GIN (AU VODKA FLAVOUR) £45.99
(Black Grapes, Raspberry)

TEQUILA (Silver / Gold)

HOT DRINKS

TEA CUP

COFFEE

MASALA CHAI- Cup
MASALA CHAI- Pot

COLD DRINKS

LASSI - (Sweet / Salt / Mango)

COKE / LEMONADE / FANTA / DIET COKE / COKE ZERO

JUICE - (Orange / Apple / Mango / Tropical) Glass
J20 (Bottle 275ml)
APPLETISER (Bottle 275ml)
MIXERS (Bottle 200ml)
STILL / SPARKLING WATER Bottle 330ml £2.50
FRESH ORANGE JUICE GLASS
NIMBU PAANI Glass

Double
50ml

£5.70
£5.70
£5.70
£6.55
£6.55
£5.70
£5.70
£6.55
£5.75
£5.75
£5.25
£5.00
£5.25
£5.25
£5.25
£6.55
£5.25

£4.50
£2.99
£2.75
£3.25
£3.25
£2.50
Bottle 750mI £3.50
£3.99
£3.50




Kid's Menu

Chicken Nuggets, Chips & Ice cream £7.95
Fish Finger, Chips & Ice Cream £7.95

Opening Times

MONDAY - WEDNESDAY 4.00 pm to 11.00 pm
THURSDAY - SUNDAY 12.30 pm to 11.00 pm

You are not allowed to bring
any Alcohol into the restaurant

A discretionary service charge of 12.5% will be added to your bill.

Kesar Authentic Punjabi Restaurant
192 Woolwich Road, Charlton, London - SE7 7RA
www.kesarpunjabirestaurant.uk




