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STARTERS
ONION BHAJI..............................................................£2.95
Shredded onion patty with lentil flour, cumin, coriander and green pepper. 

Deeply fried

SHAMI KEBAB............................................................£3.95
Mince meat with varities herbs and spices cooked fry

VEGETABLE SAMOSA ..............................................£2.95
Golden fried pastry stuffed with potatoes, green peas and a 
combination of spices, served with tamarind and mint sauce

MEAT OR CHICKEN SAMOSA ..................................£3.25
Golden fried pastry stuffed with mince lamb, green peas and a 
combination of spices, served with tamarind and mint sauce

PANEER CHILLI ..........................................................£4.50
Cottage cheese cubes stir fried with onion, garlic, bell peppers, 
celery, spring onion and chillies in soya sauce and tomato ketchup

CHICKEN CHILLI FRIED ............................................£3.95
Juicy chicken fried with touch of garlic & ginger, worcestershire 
sauce and green chilli

CHICKEN TIKKA ........................................................£3.95
Boneless pieces of chicken breast marinated with garlic paste, 
herbs and cooked in a clay oven

SHEEK KEBAB ..........................................................£3.95
Marinated mince lamb with herbs and spices shaped into small 
sausage and cooked in the tandoor

LAMB TIKKA ..............................................................£4.25
Supreme diced lamb leg fillets and marinated overnight and 
then light spiced grilled in charcoal oven

RANI KEBAB ..............................................................£4.95
Spicy lamb chops grilled in clay oven with herbs and spices 
served with fresh salad

MACCI TIKKA..............................................................£4.25
Fresh fish marinated in a lemon and Indian spices grilled in a 
charcoal clay oven with garlic and ginger paste

CHICKEN CHAT PUREE ............................................£3.95
Pieces of chicken cooked with chat massala, lightly spiced with herbs,
served with deep fried small traditional bread called puree, served with salad

PRAWN PUREE ..........................................................£4.25
Prawn delicately cooked in bhuna style, served with deep fried 
small traditional bread called puree, served with salad

KING PRAWN PUREE ................................................£5.50
King size prawn delicately cooked in bhuna style, served with 
deep fried small traditional bread called puree, served with salad

KING PRAWN BUTTERFLY........................................£5.50
Shaped out to a butterfly, delicate spiced king prawn, shallow 
fried with egg and breadcrumbs in ghee served with salad

TANDOORI DUCK ......................................................£4.95
Marinated boneless duck nicely spiced and cooked in a tandoori clay oven

PANEER TIKKA ..........................................................£4.25
Cottage cheese marinated in special spices & herbs cooked in a tandoori oven

MIX PLATTER (Two person) ............................................£7.95
Chicken tikka, lamb tikka, onion bhaji, samosa and sheek kebab

TANDOORI
All clay oven dishes served with chef’s fresh salad

TANDOORI CHICKEN (Full Chicken)................................£9.95

TANDOORI CHICKEN (Half Chicken) ..............................£6.95
Tender chicken on the bone prepared with mild spices  cooked in the tandoor

CHICKEN TIKKA ........................................................£7.95
Boneless chicken pieces marinated with mild spices  cooked in the tandoor

SHASHLIK CHICKEN OR LAMB................................£7.95
Marinated with coriander, spices cooked with onions, capsicum and tomatoes

PANEER SHASHLIK ..................................................£7.95
Home made cottage cheese marinated with coriander and spices 
cooked with onions, capsicum and tomatoes

HASINA........................................................................£8.95
Tender pieces of lamb marinated in yoghurt and cottage with 
capsicum, tomatoes, onion and fresh cream

BARA PASIL................................................................£9.95
Lamb chops marinated with lemon & vinegar juice, barbecued on a charcoal grilled

TANDOORI KING PRAWNS......................................£12.95
King prawns flavoured with mixed spices and tenderly cooked in the tandoor

TANDOORI MELA ....................................................£12.95
Tandoori chicken, marinated king prawns, malai tikka, 
chicken tikka, lamb tikka, sheek kebab & nan

CHEF’S RECOMMENDATIONS
CHICKEN TIKKA TAVA ..............................................£8.95
Juicy chicken cooked with green pepper, green chilli, onion, ginger 
with aromatic spice and shallow fried garlic (fairly hot)

KING PRAWN JHULE JHULE (HOT) ......................£15.95
A Bangladeshi special king prawn in clay oven cooked with garlic, 
ginger, tomato, carrot, green chilli, lots of coriander and pinch of spinach

CHICKEN AZUBA ......................................................£8.95
A special medium dish prepared with garlic, ginger & coriander then 
cooked with onion, tomato, green pepper, coriander and mushroom 
and specially spiced thick gravy

KUMUKUM ..................................................................£8.95
Chicken tikka and mince meat cooked with sweet fruity sauce

BENGAL HASH ..........................................................£9.95
A medium duck dish cooked with sliced garlic, onion, tomato, 
green peppers, coriander and spiced

MURGH TAKA TAK ....................................................£8.95
Chicken breast marinated in Indian herbs, grilled and chopped 
into small pieces and cooked in a special sauce

BENGAL KHANDANI ................................................£13.95
A special award winning king size prawn medium dish marinated 
in garlic, ginger, coriander, yoghurt and herbs, pre-cooked with 
sliced onion, green pepper, red pepper and special spices

GUSHT KATA MASALA..............................................£8.95
Pieces of slice lamb cooked with onion, pepper, coriander, 
garlic & ginger. Medium hot

MURGH MUMTAZ ......................................................£8.95
Boneless tandoori chicken first grilled in the tandoor and then 
cooked in tomato paste with butter and a special herbs sauce

MURGH METHI CHAMAN ..........................................£8.95
Diced chicken cooked with fresh fenugreek leaves, tomatoes, 
green chilli & yoghurt

MURGH MALIKA ........................................................£8.95
Boneless chicken cooked in a mildly spiced cream sauce

MACCI AMRITSARI ....................................................£9.95
Fish battered in gram flour, herbs & deep fried, tender cooked with mild sauce

LABONE SPECIAL......................................................£8.95
Chicken or lamb delicately marinated with authentic spice barbecued and
glazed, infused with blend of mustard, herbs and spices to produce an 
exotic mouth-watering sauce

PESHWARI CHICKEN ................................................£8.95
Chicken cooked with cube of onions, garlic, ginger, a little hot with 
aromatic spice

CLASSICAL DISHES
KORMA........................................................................£6.50
This dish is regarded as royalty. Prepared in sweet mild nutty sauce 

with coconut cream and sugarcane juice

ROGON JOSH ............................................................£6.50
A traditional dish from Mirpur, a blend of authentic fresh ground medium 

spices and garnished with tomato, capsicum, fenugreek and coriander

MADRAS / VINDALOO................................................£6.50
A superb south Indian treasure enjoyed all over the world. Cooked with 

home made hot red, chilli puree, lime juice and minced green garlic in a 

thick onion and tomato sauce

SABZI GOSHT ............................................................£7.95
Chef’s favourite personal dish cooked with lamb and assorted 

vegetable in bhuna style

DANSAK......................................................................£6.50
Exquisite persian sensation made the finest lentils, curry leaves ,

chilli paste, sweet coconut pure and fresh lime juice

CHICKEN BHUNA ......................................................£6.50
Medium hot, marinated with special spices with a touch of garlic, 

tomatoes, green peppers, ginger, onions etc.

PATHIA ........................................................................£6.50
Garlic, onion, tomato puree, chilli powder, lemon are extensively 

used to give a hot, sweet & sour taste

DUPIAZA ....................................................................£6.50
From the northern region in India, cooked with mix of pepper, tomato 

chopped onion, coriander and fresh fenugreek prepared with mustard 

oil in a medium sauce

PASANDA....................................................................£7.95
Delight from Peshwari. Cooked with dry fenugreek cinnamon juice 

butter milk sauce

TIKKA MASSALA........................................................£7.95
This country’s most popular dish boneless pieces of diced chicken breast 

prepared with home made almond and herbs yoghurt masala sauce

JALFREZI ....................................................................£7.95
This wild combination is traditionally cooked in the villages using wild 

curry leaves chopped red onion, peppers, tomatoes, all mixed and 

cooked black pyabgi pickling chillies

PUNJABI......................................................................£7.95
Tender pieces cooked in traditional Punjabi style with secret sauce. Fairly hot

KORAI HYDERABADI STYLE ....................................£7.95
Street cooking method tempered with fresh green garlic, chopped onion 

and peppers cooked in medium sauce and served in an iron skillet

TIGER NAGA ..............................................................£7.95
Cooked in traditional style with whole masala chopped tomatoes, 

onion and capsicum and Bangladeshi hottest chilli!

MIRCH MASSALA ......................................................£7.95
Fine slices of chicken breast, lamb or prawn cooked with red chillies, 

spring onion and spicy sauce

PALAK HARYALI ........................................................£7.95
Chopped spinach blended with onion and ginger powder gently 

simmered with boneless pieces

CHILLI GARLIC MASALA ..........................................£7.95
Fine slices cooked with fresh garlic, green chillies, spring onion and 

spicy red capsicum sauce

LAMB DOMPUK..........................................................£8.95
This dish make chef’s own special sauce cooked with coriander, 

yoghurt, bayleaf and cardamom. Medium spicy dish

All classic dishes are available in Lamb, 
Chicken & Baby Prawn with an extra £5.45 

added to the price for King Prawn

SET MEAL
Eat in Only

MONDAY AND THURSDAY
ANY STARTER

MAIN CLASSICAL DISHES

VEGETABLE DISHES

RICE OR NAN BREAD

all for £10.95 per person
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CHEF’S BALTI SPECIAL
Balti has become extremely popular recently and our chef has prepared served 
dishes for you to sample. All dishes are cooked to the original balti recipe & 

contain various from herbs and vegetables to create the balti.
SERVED WITH NAN BREAD

CHICKEN OR MEAT TIKKA BALTI ............................£7.95
KING PRAWN BALTI ................................................£11.95
VEGETABLE BALTI ....................................................£6.95
CHICKEN OR LAMB CHILLI GARLIC BALTI ............£8.95
LABONE MOGHLI BALTI ........................................£12.95

KACHI BIRIYANI
Exquisite recipe from the moghal days combines you choice of items below fragrant,
himalayan basmati rice cooked with light spices includes a medium vegetable curry

CHICKEN OR LAMB ..................................................£7.95
CHICKEN TIKKA OR LAMB TIKKA ..........................£8.25
LABONE SPECIAL......................................................£9.95
KING PRAWN ............................................................£11.95
VEGETABLE................................................................£6.50

FROM THE FIELD (MAIN)
PANEER MAKHANI Cottage cheese cooked in butter sauce......£5.95

BHANGAN ACHARI ....................................................£4.95
Traditional baby aubergines with pickle, herbs & spices, cooked as a Punjabi style

VEGETABLE KOFTA Home made cottage cheese, nuts, ........£6.95
potatoes & spices mixed together, deep fried and served in a creamy gravy

NAVRATTAN KORMA ................................................£4.95
Fresh assorted vegetable and dry fruits cooked in creamy gravy

SIDE DISHES
MUSHROOM BHAJI Fresh mushroom with medium spices ......£2.95
SAAG BHAJI Butter sauteed fresh spinach with green garlic ........£2.95
BOMBAY ALOO Spicy tomatoes baked with aromatic herbs........£2.95
BHINDI BHAJI Okra with tomatoes and lime ..........................£2.95
BRINJAL BHAJI Baby aubergine cooked in virgin olive oil..........£2.95
CHANA MASALA ........................................................£2.95
Chick peas in garlic, chilli paste, lime juice & red onion

PHOOL GOBI Steamed cauliflower with light spices ..................£2.95
SAAG PANEER Cubes of home set cheese with fresh spinach ....£2.95
ALOO GOBI Potatoes with cauliflower ..................................£2.95
SAAG PANEER Cubes of home set cheese with fresh spinach ....£2.95
TARKA DALL Mixed lentils with fried garlic topping ..................£2.95
SAAG ALOO Fresh spinach and potatoes ..............................£2.95
MIXED VEGETABLES Various fresh vegetables medium spices £2.95
PATA GOBI Spinach with cauliflower ....................................£2.95
MOTOR PONIR Green peas with cheese ..............................£2.95

BREAD From the clay oven

NAAN Unleavened  bread....................................................£2.10

PESHWARI NAAN ......................................................£2.50
Filled with sweet mixture and covered with coconut & fruit

KEEMA NAAN Filled with minced lamb ................................£2.50
GARLIC NAAN With minced garlic and coriander ....................£2.50
KULCHA NAAN Filled with exotic crushed vegetables ..............£2.50
CHAPATI Light bread wheat ................................................£1.95
PUREE Fried bread ..........................................................£1.95

PARATHA  Fried bread ....................................................£2.25

STUFFED PARATHA Vegetables ....................................£2.50
CHEESE WITH GARLIC NAAN ..................................£2.75

SUNDRIES
Pure basmati rice, saffron flavoured

BOILED RICE ..............................................................£2.10

PILAU RICE ................................................................£2.25

MUSHROOM PILAU....................................................£2.50

EGG PILAU..................................................................£2.50

GARLIC PILAU............................................................£2.50

LEMON PILAU ............................................................£2.50

SPECIAL FRIED RICE ................................................£2.50

KEEMA RICE ..............................................................£2.50

JEERA RICE................................................................£2.50

COCONUT RICE..........................................................£2.50

KOLKATA CRISPS
POPADOMS Plain or spicy ................................................£0.65

CHUTNEY PER HEAD ................................................£0.65

PICKLES PER HEAD ..................................................£0.65

RAITHA CUCUMBER AND ONION RAITHA..............£1.45

ENGLISH DISH
CHICKEN NUGGETS AND CHIPS ............................£5.95

CHIPS ..........................................................................£2.50

The management reserves the right to admission
Prices includes VAT

Pot Black is a family run club with the

best facilities around including state of the 

art tables and lighting to air conditioning.

We show ALL LIVE SPORTS on sky and BT from

Football to Boxing and have great 

selection of beers for everyone to enjoy

Pot Black Club Parade Road South I Lowestoft I Suffolk I NR33 0QW

Tel: 01502 511 468  www.potblackclub.com

Snooker      Pool      Licensed Bar & Snacks

INDIAN CUISINE

15% Discount
on Takeaway Collection (cash only)
10% Discount on collection (card payment)

Free Home Delivery
on order over £12 (NR32, NR33)

Open 7 days a week
including Bank Holidays
Fri-Sat: 5.00pm to 11.30pm
Sun-Thur: 5.00pm to 11.00pm

Station Building, 2 Bridge Road,
Oulton Broad (North Station)
Lowestoft, NR32 3LJ
www.laboneindiancuisine.com

All major credit cards accepted.

Minimum charge for credit card £12
For group bookings a deposit of £5 per head is required.

Find us on:

24 HOURS BOOKING LINE

WEBSITE

NON MEMBERS WELCOME
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