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The Ethos
The Aagrah Group of Restaurants was started in
1977 by M.Sabir and is now the largest Kashmiri
restaurant chain in the United Kingdom. Each
restaurant offers comfortable and relaxed
surroundings with home style cooking so that
discerning customers can fully enjoy their dining
experience.

Awards & Accolades
AAGRAH now symbolises a highly successful
group of restaurants in the United Kingdom. We
have gained much approval. AAGRAH is fortunate
to have received many highly regarded national
and international awards.

Dear Friend
Here at the Aagrah Group we endeavour at all
times to offer you the highest standard in both
our food and service. In order to maintain these
standards throughout all our branches, we would
be pleased to hear your comments.

Thank you for visiting the Aagrah Restaurant, we
wish you an enjoyable evening.

info@aagrah.com
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If you have a food allergy or special dietary
requirement please inform a member of staff to ask
for more information
In our Kitchen stores we handle gluten, eggs, dairy
and soya, The vegetable oil also contains soya.

Proprietors Sabir Brothers



This section is based on the famous street food of the sub-continent of India.

- Platter for 2 ------------oooeeee ;

Please see individual item description for allergens

Aagrah Special Vegetable Mix (For 2) £10.95
Lashen mushroom, onion bhaji, vegetable samosa (Wheat/gluten),
paneer(dairy) tikka and aloo tikki, served on a platter with salad and
pomegranate seeds.

Seekh kebab, chicken tikka (dairy & celery), chops and machli
masala. Served with fried onions, peppers and fresh coriander on a
sizzling platter with salad and pomegranate seeds.

Aagrah Special Seafood Special Mix. (For 2) £16.95
King prawn (crustacean) tikka, machli masala, fish kebab, machli
sardaryab. Served with fried onions, peppers and fresh coriander on a
sizzling platter with salad and pomegranate seeds.
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Murgh (Chicken)

Gawala Mandi Kebab NEW £4.95
Chicken marinated in garlic, potatoes, roasted cumin, fresh

mint, fresh coriander, black pepper, roasted crushed chilies,
shallow fried in egg, milk (dairy) and rice flour, served with

salad and pomegranate seeds garnished with mint

sauce (dairy).

Chicken Tikka Grilled £5.50
Cubes of chicken breast marinated in yoghurt (dairy), ginger,
garlic, coriander, cumin, turmeric, lime juice and cooked over
charcoal. Served with salad and pomegranate seeds, grilled
onions and capsicum. (dairy)

Tangdi Kebab NEW £5.50
Chicken legs marinated in selected Kashmiri spices and fresh
coriander, Fresh lime and topped up with mint sauce (dairy)

Chicken Pakora £5.95
Strips of chicken and sliced onions in spicy batter. Deep fried.
Served with green salad and pomegranate seeds.

Gosht (Meat)

Kashmiri Kebab £4.95
Minced meat specially cooked with fresh herbs and spices,
mixed with milk (dairy), egg (dairy) and onions in a light
potato covering then shallow fried. Served with salad and
pomegranate seeds. Drizzled with mint sauce (dairy).

Seekh Kebab Grilled £4.95
Minced meat with onions, green chillies, herbs and spices.
Cooked on a skewer served with green salad and pomegranate
seeds, Grilled onions, tomatoes and capsicum.

Shami Kebabs £4.95
Minced meat with onions, green chillies, herbs and spices.
Cooked with lentils and fried with egg (dairy) paste. Served
with green salad and pomegranate seeds. Drizzled with
mint sauce (dairy)

Chops Grilled £5.95
Chops marinated in selected spices. Cooked over charcoal.
Served with mixed leaf salad, grilled onions, tomatoes and
peppers drizzled with tamarind sauce and pomegranate seeds.
(Celery)

Lamb Tikka Grilled £5.95
Lamb marinated in garlic and ginger yoghurt (dairy) and
selected tandoori masalas and grilled. Served with salad and
pomegranate seeds, Grilled onions, tomatoes and capsicum.
Drizzled with mint sauce (dairy).

Meat Samosa €475
Meat filling folded into specially made crispy pastry triangle
(wheat/gluten) and deep fried (contains mustard seeds).
served with salad and pomegranate seeds

*If you have a food allergy or special dietary requirements please inform a member of
staff to ask for more information.

Seafood

Balochi Machli £6.95
Fish marinated with pomegranite seeds, asafoetida, black pepper
and pan fried served with salad topped with tamarind sauce

Machli Masala £5.95
Cod marinated in selected herbs, spices and egg (dairy). Deep
fried and served with green salad and pomegranate seeds. Drizzled
with mint sauce (dairy).

Prawn Paratha £6.95
Prawns (crustacean) cooked with yogurt(dairy), garlic, ginger and
spices then wrapped in a flaky paratha (wheat/gluten). Served with
green salad and pomegranate seeds.

Machli Kebab £4.95
Fish mixed with black pepper, cumin seeds, fennel seeds, red
onions, garlic, ginger, fresh lime, and raisins, shallow fried (contains
wheat/gluten). Served with salad and pomegranate seeds, topped
with mint sauce (dairy).

Raavi £6.95
Sea bass fillet marinated with herbs and spices including nutmeg,
mace, carom seeds, green chillies, lime, pepper and onions. Served
with salad and pomegranate seeds. Drizzled with mint

sauce (dairy).

King Prawn Tikka Grilled £8.95
King prawns (crustacean) marinated with yoghurt (dairy), vinegar,
delicate herbs and spices grill and grilled. Served with salad and
pomegranate seeds, grilled onions, tomatoes, peppers and korma
sauce (dairy).

Vegan & Vegetable

Onion Bhaji £4.50
Onion roundlets dipped in spicy batter and then deep fried.
Garnished with salad and pomegranate seeds.

Vegetable Pakora £4.50
Aubergine, cauliflower, sliced potatoes, onions and mushrooms
flavoured with garlic and onions. Dipped in a spicy batter and deep

fried. Served with a mixed salad and pomegranate seeds. |
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Vegetable Samosa £4.50,
Spicy vegetable filling folded into specially made crispy pastry

triangle (wheat/gluten) and deep fried (contains mustard seeds)
served with salad and pomegranate seeds.
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Aloo Tikki

Potatoes mixed with garlic, ginger, pomegranate, green chillies,
fresh coriander and selected spices, shallow fried. Served

with Lahori chana, salad and drizzled with tamarind sauce and
pomegranate seeds. (contains wheat/gluten)

Lahsen Mushrooms Grilled

Mushrooms marinated with garlic, ginger, lime, green chillies, herbs
and spices then grilled. Served with green salad and pomegranate
seeds, grilled onions, peppers and drizzled with tamarind sauce.

Paneer Tikka Grilled £5.95
Cubes of Indian cottage cheese (dairy), marinated in garlic,
yoghurt (dairy), ginger, lime and selected tandoori spices then
grilled. Served with salad and pomegranate seeds, grilled onion
and peppers.































