


Starters
Onion Bhaji
Finely chopped onions and special herbs fried with lentils
Samosa
Triangular shaped pastry stuffed with mildly spiced vegetables or
minced lamb
Sheek Kebab
Tender minced lamb seasoned with onions, herbs and a touch of
ground spices, roasted in a tandoori on skewers
Panch Mishali
A selection of Kebabs and Tikkas
Murgh or Gosth Tikka
Succulent pieces of chicken or lamb marinated in hebs and spices
then roasted in a tandoori on skewers
Duck Tikka
Cooked as Murgh Tikka
Tandoori Murgh
Succulent chicken pieces, marinated in herbs and spices then
roasted in a tandoori on skewers (on the bone)
Tandoori Jhinga
King sized prawns marinated in herbs and spices, grilled in a
tandoori oven on skewers
Jhinga Bhuna on Puree
King sized prawns  gently spiced with garlic, ginger and onions,
served with a fried puffy bread
Chingri Bhuna on Puree
Prawns cooked in a thick spicy sauce, with fresh tomatoes, onions
and flavoured with green herbs, served with a fried puffy bread
Bilathi Mirchi
Pepper stuffed with mildly spiced chicken, vegetables, minced
lamb or prawns
Murgh Chat
Diced chicken cooked with special chat massala, finely chopped
cucumber and fresh ground spices, served with a fried puffy bread
Aloo Chat
Diced potatoes cooked with special chat massala, finely chopped
cucumber and fresh ground spices, served with a fried puffy bread
Aloo Chana Sag on Puree
Diced potatoes cooked with chick peas and spinach, with a special
chat massala sauce served with a fried puffy bread
Jhinga Butterfly
King sized prawns dipped in egg and breadcrumbs then deep fried
with butter
Garlic Mushrooms
Mushrooms cooked with onions and fresh garlic  with a touch of
corriander

£2.75

£2.75

£3.95

£4.95

£3.95

£4.95

£3.95

£5.95

£5.95

£4.95

£4.95

£4.95

£4.95

£4.95

£5.95

£3.95

Main
Course

Tandoori Jhinga
King sized prawns marinated in herbs and spices, grilled in
tandoori oven on skewers

Tandoori Murgh
Tender half chicken marinated in yoghurt, with fresh herbs and
spices roasted in a tandoori on skewers on the bone

Murgh Shashlick
Tender diced chicken, marinated with mild herbs and spices, grilled
in a tandoori with tomatoes, onions and fresh peppers

Murgh or Gosht Tikka
Diced pieces of chicken or lamb, marinated and mildly spiced,
grilled in a tandoori on skewers

Panch Mishali
Consists of tandoori chicken, chicken tikka, lamb tikka,
tandoori king prawns, nan bread and sheek kebab.

Murgh Tikka Garlic
Diced spring chicken pieces, marinated with fresh ground spices
and herbs, with fresh garlic then grilled in tandoori on skewers

Tandoori Garlic Duck
Succulent pieces of duck marinated in delicate herbs and spices,
grilled in a tandoori then fried with onions and peppers

Tandoori Shajanni
Chicken tikka and lamb tikka fried with onions, peppers, green
chillies and corriander

Tandoori Jhinga Garlic
King sized prawns marinated in herbs and spices with fresh garlic
then grilled in a tandoori on skewers

£10.95

£7.95

£8.95

£7.95

£10.95

£8.95

£9.95

£10.95

£11.95

Tandoori Specialities

Balti Specialities
Balti Murgh, Gosth or Chingri

Balti Jhinga (king prawns)
Balti Murgh Tikka or Gosth Tikka

Balti Sobzi (vegetarian)
Balti Murgh Tikka Massala (mild)
Balti Special Rogan (chicken tikka & lamb tikka)
Balti Garlic Murgh, Gosth or Chingri

Balti Garlic Jhinga �(king prawns)
Balti Sobzi Garlic (vegetarian)
Voujon Special Balti

(chicken tikka & lamb tikka & king prawn)
Balti Murgh or Gosth Jalfrezi

Balti Sobzi Jalfrezi (hot, vegetarian)
Balti Sobzi Massala (mild, vegetarian)

£6.95

£9.95

£7.95

£6.95

£9.45

£9.45

£7.95

£10.95

£7.95

£10.95

£8.95

£8.95

£8.95

All Balti dishes are medium hot
unless otherwise specified

Voujon Chef Specialities
Voujon Mixed Massala
A mixture of barbequed chicken, lamb and king prawns in a
special exotic mild sauce with fresh cream and ground nuts, with
a boiled egg
Mouglai Passanda (recommended fo beginners)
Pieces of chicken or lamb tikka, cooked in fresh cream and red
wine, cultured in yoghurt and almonds
Jhinga Lajawab (recommended for beginners)
This dish captures the exquisite flavour of king prawns, roasted
in a tandoori and cooked in mild  spices with cream
Shahi Jhinga Bhuna
Recommended for beginners, barbequed king prawns cooked
with garlic, tomatoes, onions and freshly ground spices,
deliciously medium dry with a thick sauce
Murgh or Gosth Tikka Bhuna
Barbecued chicken or lamb cooked with tomatoes, onions and
freshly ground spices, deliciously medium dry with a thick
sauce
Murgh or Gosth Makhani (recommended for beginners)
Barbecued chicken or lamb, flavoured in mild spices and
garnished with almonds, butter and cream
Murgh or Gosth Tikka Jalfrezi (Voujon Style)
Barbecued chicken or lamb pieces, cooked with fresh
peppers, onions and green chillies to give a slightly hot
mouthwatering taste
Voujon Special Rogan
Barbecued chicken and lamb cooked in  medium spices,
garnished with a thick sauce of tomatoes, onions and fresh
peppers
Murgh Nawabi
Succulent pieces of chicken marinated in herbs and spices with
mushrooms, onions, tomatoes and cooked with Brandy.
Murgh or Gosth Tikka Massala
Pieces of chicken or lamb marinated for several hours in a
home made sauce with special herbs and spices, barbecued over
a flaming tandoori oven, then cooked in and enriched massala
sauce
Murgh or Gosth Muktaj
Barbecued chicken or lamb cooked with garlic and ginger in a
special medium spicy sauce
Kabuli Bhuna
Succulent pieces of chicken or lamb marinated in special herbs
and spices with chick peas and cauliflower
Tandoori Jinga Jalfrezi
Barbecued king prawns cooked with fresh peppers, onions and
green chillies to give a slightly hot mouthwatering taste
Jhinga Tikka Massala
King prawns cooked as a Murgh Tikka Massala
Murgh or Gosth Tikka Garlic Jull
Barbecued chicken or lamb cooked with
fresh garlic in a medium spicy sauce
Murgh or Gosth Tikka Karahi
Barbecued chicken or lamb cooked in stir fry onions, green
peppers and tomatoes, medium hot
Tandoori Jhinga Kee Bijlee
King sized prawns marinated in herbs and spices, grilled in a
tandoori then cooked with mushrooms, onions and aubergines

£10.95

£8.95

£10.95

£10.95

£8.95

£8.95

£8.95

£8.95

£10.95

£8.95

£8.95

£8.95

£10.95

£10.95

£8.95

£8.95

£14.95

Duck
Specialities

Duck Tikka Massala
Pieces of duck marinated for several hours in a home
made sauce with special herbs and spices, barbecued
over a flaming tandoori oven, then cooked in a
enriched massala sauce
Duck Tikka Karahi
Barbecued duck pieces cooked with stir fried onions,
green peppers and tomatoes, medium hot.
Duck Tikka Jalfrezi
Barbecued duck cooked with fresh peppers, onions and
green chillies, to give a slightly hot moutwatering taste
Duck Tikka Shahee Kurma
(recommended for beginners)
Pieces of duck cooked in a rich creamy sauce with
ground cashew nuts and almonds

£10.95

£10.95

£10.95

£10.95

Voujon Special Biryani
(marinated chicken, lamb & king prawns)
Murgh, Gosth or Chingri Biryani
Jhinga Biryani (king prawns)
Murgh or Gosth Tikka Biryani
Duck Tikka Biryani
Murgh and Mushroom Biryani
Sobzi Biryani (vegetarian no omelette)

These dishes are prepared from the finest Basmati Saffron Rice
with almonds, sultanas, garnished with tomatoes and other
ingredients, dressed with a thin, plain omelette and served

with a medium vegetable curry

Biryani Dishes

Tawa dishes are cooked with onions, green
peppers, strongly spiced with whole spices.
All Tawa dishes are medium unless
otherwise specified

Tawa Murgh Tikka or Gosth Tikka
Tawa Murgh Chilli Garlic (hot)
Tawa Murgh or Gosth Tikka Jalfrezi (hot)
Tawa Murgh Tikka Mushroom Sag
Tawa Murgh or Gosth Tikka Massala
Tawa Murgh or Gosth Tikka Sagwala
Tawa Murgh, Gosth or Chingri
Tawa Sobzi (vegetarian)
Tawa Jhinga  (king prawn)
Tawa Murgh Kurma (mild)
Tawa Chingri Sagwala  (prawn)

£10.95
£11.95
£11.95
£11.95
£11.95
£11.95
£9.95
£9.95

£13.95
£11.95
£11.95

£10.95

£8.95
£10.95
£9.95

£10.95
£9.95
£8.95

Seafood Dishes
Chingri Bhuna
Prawns cooked in a thick spicy sauce with tomatoes,
onions and flavoured with green herbs
Chingri Badami
(recommended for beginners)
Prawns cooked in creamy sauce with ground cashew
nuts and almonds
Chingri Sagwalla
Prawns and spinach
Chingri Garlic
Prawns cooked with fresh ground herbs and spices,
with fresh garlic, medium hot
Chingri Jalfrezi (Voujon Style)
Prawns cooked with fresh peppers, onions and green
chillies to give a slightly hot mouthwatering taste
Chingri Mirchi Massala
Prawns cooked in a fairly hot sauce
Jhinga Sagwalla
King sized prawns and spinach
Jhinga Dhansak
King sized prawns cooked with pineapple, lentils,
sweet, sour and hot
Shahee Jhinga
(recommended for beginners)
King sized prawns cooked in a rich, creamy, coconut
sauce, almonds and butter
Jhinga Jalfrezi (Voujon style)
King sized prawns cooked with fresh peppers, onions
and chillies to give a slightly hot, mouthwatering
taste
Jhinga Bhuna
King sized prawns cooked in a thick spicy sauce,
tomatoes, onions and flavoured with green herbs
Jhinga Kurma
(recommended for beginners)
King sized prawns mildly spiced, cooked with
almonds in a rich creamy sauce
Jhinga Sobzi Bahar
(a very tasty dish)
King sized prawns lightly spiced with fresh ground
spices and corriander, cooked with mushrooms, and
onions
Jhinga Garlic Karhai
King sized prawns cooked with fresh green peppers,
onions, tomatoes, fresh garlic, corriander and
fenugreek
Jhinga Mirchi Massala
King sized prawns cooked in a fairly hot sauce with
fresh tomatoes, onions, green chillies and corriander

£6.95

£6.95

£6.95

£7.95

£7.95

£7.95

£9.95

£9.95

£9.95

£9.95

£9.95

£9.95

£10.95

£10.95

£9.95

Chef’s Tawa Specials
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