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THE STORY

THANK YOU AND ENJOY 
YOUR DINING EXPERIENCE 

 AT ‘ASIA’ WE THROW ALL OUR ENERGY AND COMMITMENT TO WORK
IN THE KITCHEN. IT DIDN’T TAKE US LONG TO CREATE NEW TANTALISING
AND AROMATIC DISHES WITH MASTERS IN THE KITCHEN. WE HAVE 
DEVELOPED A REAL UNDERSTANDING AND FLAIR FOR INDIAN CUISINE
WITH IMPROVED RECIPES AND USING A CONCOCTION OF EXOTIC
INGREDIENTS ON THE MENU,WE FEEL THAT OUR FOOD HAS REACHED
A  NEW  LEVEL OF  EXCELLENCE.

THE CUISINE HAS UNDERGONE MAJOR CHANGES SINCE MAKING IT’S WAY
FROM HOME INDIAN KITCHENS. DIRECTORS OF ASIA ALONG WITH THEIR
DEDICATED TEAM AND HEAD CHEF’S BRING YOU A WEALTH OF
EXPERIENCE AND EXPERTISE. WE HAVE AWARD WINNING SIGNATURE 
DISHES  NATIONWIDE  AND   INTERNATIONALLY   RENOWNED.

WE TAKE THE GREATEST CARE IN THE PREPARATION, AND OUR MENU
IS OF BOTH CLASSIC AND CONTEMPORARY, WITH A WELL BALANCED
MIX OF AUTHENTIC HERBS AND SPICES, METICULOUSLY PREPARED
TO ENHANCE MAXIMUM FLAVOURS. OUR INDIAN CUISINE DRAWS ITS 
INFLUENCE FROM THE CENTRAL REGIONS OF BANGLADESH, BUT ADDS
IT’S OWN CHARACTER OF EXQUISITE FLAVOURS. THE KITCHEN IS ALWAYS
PILED WITH CURRY LEAVES, TAMARIND, CORIANDER, LIME LEAVES AND
SAFFRON.

AIMING TO IMPROVE AND PROVIDE QUALITY FOOD AND SERVICES TO ALL
‘ASIA’ COMBINES THE EAST MEETS WEST APPROACH OF CULINERY
EXPERTISE TO CREATE SOPHISTICATED AND UNIQUE DISHES, OFFERING

    A WIDE RANGE OF VEGETARIAN AND SEAFOOD OPTIONS
EACH INTERTWINED WITH BURSTS OF FLAVOUR AND AROMA. WITH OUR
SPECIALIST TEAM ON HAND WE HAVE CREATED AN EASTERN FUSION
OF SPICES AND HERBS WITH INTENSITY, AND ENTICING DISTINCT TASTE
TO SUIT EVERY INDIVIDUAL.
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SPECIAL STARTERS

ONION BHAJI, CHICKEN PAKORA, SHISH KEBAB & PRAWN PUREE,HOOPERS.                                    
FOR TWO PERSONS  

 DUCK INDIAN STYLE IN YOGHURT SAUCE, THEN ROASTED IN CLAY OVEN ACCOMPANIED                                  
BY GREEN CHILLIES, ONIONS, CAPSICUM GARNISHED WITH CORIANDER - FOR TWO PERSONS

MARINATEDLAMB CHOPS, CHICKEN TIKKA, SHISH KEBAB & DUCK TIKKA                                                 

 MARINATED IN TANDOORI GARNISHES THEN ROASTED IN CLAY OVEN                                                          

BARBEQUED IN CLAY OVEN THEN SPICED IN EXOTIC CHAAT MASSALLA SAUCE                                          

MARINATED IN SPICES AND COOKED WITH SPRING ONIONS & PEPPERS GARNISHED WITH                            
TOMATOES & CORIANDER

 MONK FISH BARBEQUED , COOKED IN GARLIC & BUTTER                                                                        

 MONK FISH GOAN STYLE IN A SWEET AND HOT SAUCE IN CORIANDER, HERBS & GREEN CHILLIES                   
(MEDIUM, MILD, HOT)

KING PRAWN, TIGER PRAWNS & MONK FISH, GREEN PEPPERS & SPRING ONIONS                     
WITH A TOUCH OF CHILLI

 CHICKEN IN GARLIC & BUTTER                                                                                                       

DEEP FRIED & COOKED IN BUTTER SAUCE                                                                         

POULTRY

 CHICKEN COOKED IN CHAAT MASSALLA SERVED WITH PUREE                                                  

 CHICKEN MARINATED & BARBEQUED                                                                                      

ON THE BONE 1/4 CHICKEN MARINATED & BARBEQUED                                                   

SPICED CHICKEN DEEP FRIED WITH BUTTER                                                                      

 DEEP FRIED UNLEVENED BREAD WITH CHICKEN TIKKA STUFFING                              

 MINCED CHICKEN WITH HERBS & SPICES, BARBEQUED ON A SKEWER                                          

MINCED CHICKEN WITH SWEETCORN, HERBS & SPICES WRAPPED IN FRESH                             
PASTRY

MEATS

CUBES OF LAMB FRIED IN SPICES & SPRING ONIONS SERVED ON PUREE                                            

 MINCED MEAT SKEWERED & TANDOORIED                                                                                  

SHISH KEBAB, CHICKEN TIKKA & MEAT SAMOSA                                                                            

DEEP FRIED MEAT PASTRIES                                                                                                 

 DEEP FRIED  MUSHROOMS STUFFED WITH MINCE MEAT                                         

ASIA  PLATTER £7.95 

EXOTIC DUCK   

ASIA  BAR-B-Q £5.95

LAMB CHOP £3.95

LAMB CHAAT £3.50

MONK FISH £4.95

GARLIC FISH £4.95 

GOA FISH £4.95

SEAFOOD SIZZLER £5.95

GARLIC CHICKEN £2.95

GARLIC MUSHROOMS £2.95

CHICKEN CHAAT £3.50

CHICKEN TIKKA £3.50

CHICKEN TANDOORI £3.95

CHICKEN PAKARA £2.95

CHICKEN TIKKA  PUREE £3.95

RESHMI KEBAB £3.25

MURGHI SAMOSA £3.25

ASIA  KEBAB £3.95

SHISH KEBAB £2.95

MIXED KEBAB £3.95

MEAT SAMOSA £2.95

STUFFED MUSHROOMS £3.25
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FISH

DEEP FRIED UNLEVENED BREAD WITH PRAWN  STUFFING                                                           

DEEP FRIED UNLEVENED BREAD WITH KING PRAWN STUFFING                                             

KING PRAWN  IN GARLIC & BUTTER                                                    

CRISP RICE PANCAKES WITH SCAMPI & MEAT FILLING                                                    

COLEY MARINATED IN SPECIAL SPICES & BUTTERED                                                 

VEGETABLE

DEEP FRIED SPICED ONION BALLS                                                             

DEEP FRIED VEGETABLE PASTRIES                                                   

 INDIAN CHEESE GARNISHED WITH ONIONS, PEPPERS & SPICES                                   

SOUP

 LENTIL SOUP                                                                                  

 LENTIL SOUP GARNISHED WITH LEMON -  HOT OR  MEDIUM                                                                                   

SET MEALS AND BANQUETS

A FOR 2 PERSONS 

   GARLIC MONK FISH                       

   TANDOORI LAMB CHOP

      VEGETABLE SAMOSA

    BENGOL HAANDI

             LAMB BLUSSI

            SAAG PANEER

          EGG FRIED RICE

       CHEESE NAN

      COFFEE

                                                                   

PRAWN PUREE £3.50

KING PRAWN PUREE £4.95

KING PRAWN GARLIC £4.95

HOPPERS £3.50

FISH PAKARA £2.95

ONION BHAJI  £2.95

VEGETABLE SAMOSA £2.95

PANEER SHASHLIK £3.25

DHALL £2.50

MULLIGATAWNY £2.50

        

 £29.95        

£59.95

  

 

 

  

 

 

          

         
           
       

                    
         

 

   

      
 
                                
       

                  

 

 

                                             B FOR 4 PERSONS

SHISH KEBAB

TANDOORI CHICKEN

LAMB CHOP TIKKA CHAAT

HOPPERS

CHICKEN TIKKA MASSALLA

PRAWN SAMBER

LAMB ROGAN JOSH

CHICKEN JALFREZI

MUSHROOM BHAJI

GARLIC NAN

KEEMA PILAU

COFFEE
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    SIGNATURE DISHES

        MURGH TANGER CHARGRILLED CHICKEN COOKED IN A HOT SWEET & SOUR, COMBNED WITH CHUNKS OF ONION         £7.95
            & GREEN PEPPERS , LIGHTLY STIR FRIED IN A SPECIAL UNIQUE TAMARIND & MANGO SAUCE. ORIGINAL AWARD WINNING RECIPE 

 
        NAGA NAGA - CHICKEN OR LAMB SUCCULENT LAMB OR CHICKEN PIECES COOKED WITH SPECIAL NAGA       £7.95
             CHILLI PICKLE, CRUSHED GARLIC, CUMIN SEEDS & GROUND MILD SPICES. A POPULAR DISH OF BANGLADESHI ORIGIN WITH HOT 
              & SPICY FLAVOURS. 

     
        SOUTHERN INDIAN GARLIC CHILLI MARINATED WITH GROUND SPICES, CRUSHED GARLIC, ONION, GREEN  £7.95
            PEPPERS & FRESH CHILLIE THE COATED MEAT PIECES ARE THEN COOKED SLOWLY INTO A MEDIUM SAUCE 
              TO RELEASE THE UNIQUE  FLAVOURS. IT IS GARNISHED WITH FRESH  CORIANDER & AND THEN THE FINEST OLIVE OIL.
              THIS UNIQUE CREATION IS FOUND IN THE SOUTH OF INDIA.

        SOUTH INDIAN MURGHI BALTTANDOORI CHICKEN (OFF THE BONE) WITH MINCED LAMB MEDIUM BALTI SPICES £7.95
        

        BENGHAL HAANDI SPECIAL  CHICKEN / LAMB MARINATED, THEN COOKED IN GRAVY WITH ASIA  SPICES THEN    £7.95
             TOPPED WITH FRIED ONIONS (MILD/ MEDIUM/ HOT)

        EXOTIC GARLIC MASSALLA CHICKEN TIKKA, BARBEQUED THEN COOKED GARLIC MASSALLA SAUCE                    £7.95
            ( MILD/ MEDIUM/ HOT)

        BOMBAY MAKHNISPICED CHICKEN TIKKA WITH MUSHROOMS, FLAVOURED WITH BRANDY. SERVED IN A WOK (MEDIUM) £8.95

        BALTI MASSALLACHICKEN COOKED IN A SPICY SAUCE WITH BALTI HERBS TO GIVE A MOUTH WATERING TASTE              £7.95
             (MEDIUM)

        ‘ASIA’ EXOTIC SHASLIK CUBES OF MARINATED CHICKEN ,BARBEQUED WITH FRESH HERBS & GREEN CHILLIES       £9.95
            CORIANDER, ONION & CAPSICUM(HOT)

        TANDOORI CHICKEN JAIPUR CHEF’S OWN RECIPE                                                                                                           £7.95

        CHEESY MASSALLA  CHICKEN TIKKA IN A MASSALLA SAUCE WITH CHEESE & WINE                                                             £8.95

        CHINGRI DHONIYA KING PRAWNS ON THE SHELL OR OFF THE SHELL, GARNISHED IN GINGER, CUMIN & SPRING           £10.95
            ONIONS

         ‘ASIA’ EXOTIC BIRIYANI A  MIXTURE OF DIFFERENT BARBEQUED MEATS COOKED IN RICE & SULTANAS (HOT)          £10.95

        SEAFOOD BIRYANI MONKFISH, PRAWNS, KING PRAWNS, OCTOPUS, CALAMARY, STIR FRIED WITH RICE & SPICES        £8.95
            SERVED WITH SAUCE.
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TANDOORI SPECIALITIES

CHICKEN MARINATED IN YOGHURT SAUCE ROASTED IN  CLAY OVEN                                                

OFF THE BONE, MARINATED IN YOGHURT SAUCE, ROASTED IN CLAY OVEN                                                 

LAMB MARINATED IN YOGHURT SAUCE, ROASTED IN CLAY OVEN                                                                              

MIXTURE OF TANDOORI, TIKKA, KING PRAWN TIKKA & SHEEK KEBAB                                  

KING PRAWN MARINATED IN YOGHURT SAUCE, ROASTED IN CLAY OVEN                                          

DUCK MARINATED IN YOGHURT, ROASTED IN CLAY OVEN                                                                                         

TANDOORI MARINATED IN YOGHURT, COOKED IN GREEN PEPPERS                                               

STRIPS OF MARINATED CHICKEN IN CLOVES, ONIONS & PEPPER SAUCE                                                   

MASSALLA  DISHES
BARBEQUED INTO A  RICH  MASSALLA DISH WITH CREAM

CHICKEN BARBEQUED, COOKED IN RED WINE         KING PRAWN BARBEQUED, COOKED 
& ALMOND SAUCE                                                              IN RED WINE & ALMOND SAUCE

SERVED WITH SALAD * CURRY SAUCE TO YOUR TASTE

CHICKEN TANDOORI £8.25

CHICKEN TIKKA  £7.50

LAMB TIKKA  £7.95

TANDOORI MIXED KEBAB £9.95

KING PRAWN TIKKA  £9.95

DUCK TIKKA  £9.95

TANDOORI SHASHLIK  £8.95

BAZARI CHICKEN £8.95

 

CHICKEN TIKKA  MASSALLA    LAMB TIKKA  MASSALLA     KING PRAWN TIKKA  MASSALLA 
  
                 £7.95                                          £8.45                                           £9.95                                               

   
CHICKEN PASSANDA                KING PRAWN PASSANDA      DUCK TIKKA  MASSALLA

                 £7.95                                         £!0.95                                          £9.95
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BIRYANI DISHES

 £8.95              £8.95             £9.45             £10.95                             £9.50                        £7.95

ASIA SPECIALS

SPICED WITH PEACHES & BANANAS  

SPICED  WITH MINCED LAMB

 WITH SPINACH & HERBS

A SWEET & HOT SAUCE COOKED IN  CORIANDER HERBS & GREEN CHILLIES (MILD/ MEDIUM /HOT)

HOT SPICED DISH PREPARED IN GREEN CHILLI &  CORIANDER                                                                                

  

HAANDI MEALS

SERVED WITH CURRY SAUCE TO YOUR TASTE

CHICKEN          PRAWN          LAMB          KING PRAWN          CHICKEN TIKKA          VEGETABLE

    

KASHMIR                          
  

SHAEE        

SAAGWALA  

             

BLUSSI 

SONDIA                                                                                        
                     

CHICKEN / LAMB                     CHICKEN TIKKA            KING PRAWN              MONK FISH       DUCK

  £7.50                                   £7.95                           £10.95                       £10.95            £9.95

‘ASIA’ IS PLEASED  TO OFFER OUR EXCITING NEW RANGE OF HAANDI MEALS THE FIRST IN NORTH WALES. 
INDIVIDUALLY PREPARED FOLLOWING TRADITIONAL SOUTH INDIAN RECIPES & CUSTOMS.
THE MOST TENDER LAMB OR CHICKEN IS  SPECIALLY MARINATED IN  DEL ICATE HERBS
& SPICES THEN COOKED OFF THE BONE IN A SEALED CLAY POT OVER A SLOW BURNING FLAME TO ENHANCE
THE DELICIOUS FLAVOURS &  AROMAS.

CHICKEN          LAMB  TIKKA                CHICKEN TIKKA           TANDOORI CHICKEN           DUCK TIKKA    LAMB CHOPS    

£7.50               £8.45                        £7.95                          £8.95                      £9.95            £9.95
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CLASSICAL DISHES

  FOR THAT MILDER TASTE..COCONUT IN A CREAM SAUCE & FRESHLY GROUND SPICES   

  A MEDIUM STRENGTH CURRY COOKED WITH ONIONS, HERBS & AROMATIC SPICES

 A RICH BUT MILD  FLAVOUR SOME SAUCE COMBINING FRESH ONIONS & WHOLE SPICES 

  PREPARED IN A METAL POT WITH A BLEND OF SEVERAL SPICES & GREEN PEPPERS WHICH MAKE THIS DISH VERY SPECIAL.

  DISH COOKED IN A SIZZLING METAL POT, SEASONED  WITH HERBS & SPICES

  A  TOMATO & PIMENTO BASED CURRY FLAVOURED WITH CORIANDER. SLIGHTLY HOT

 A MILD LENTIL BASED DISH BLENDED WITH PINEAPPLE & LEMON JUICE. SWEET & SOUR

  ‘HOT & SPICY’. A CURRY CONCOCTION COOKED WITH LENTILS  & GARLIC

  FRESH GREEN CHILLIES & CORIANDER COOKED WITH HERBS- VERY HOT!

 A ‘HOT’ FAVOURITE! A CURRY WITH TOMATO PUREE, CORIANDER & GROUND CHILLIES

FOR THAT EXQUISITE FLAVOUR

 GROUND CHILLIES COOKED WITH HERBS & A PIECE OF TOMATO TO CREATE A VERY HOT BUT FLAVOURED DISH

                 

  

   
 

FISH DISHES
 MONK FISH COOKED IN A FRESH MANGO SAUCE WITH GREEN

CHILLIES, HERBS & CORIANDER- TO GIVE A NICE SWEET & HOT TASTE (MILD / MEDIUM / HOT)

 CREAMY DISH MEDIUM SPICED WITH MUSHROOMS & WHITE WINE SAUCE (MILD)

  COOKED IN A MEDIUM MASSALLA SAUCE

  COOKED  IN A SWEET & SOUR SAUCE COMBINED WITH CHUNKS OF ONION
GREEN PEPPER . LIGHTLY STIR FRIED IN A SPECIAL UNIQUE TAMARIND & MANGO SAUCE

  KING PRAWN, MONK FISH & PRAWNS COMBINED WITH GREEN PEPPERS                     
SPRING ONIONS, LIMES, CORIANDER & SPICES

ENGLISH DISHES

 8 OZ FILLET STEAK WITH ONIONS, MUSHROOM & GRAVY

  OFF THE BONE                                                      

                                                                    

KORMA                                 

BHUNA

DUPPIAZZA   

BALTI

KORAI

ROGAN JOSH

DHANSAK 

SAMBER

JALFREZI

MADRAS 

VINDALOO 

                  CHICKEN LAMB          VEGETABLE            CHICKEN TIKKA           PRAWN    
                      £6.95                 £7.45               £5.95                             £7.95                     £7.50     

                   KING PRAWN            MONK FISH           DUCK TIKKA             MIXED 
                        £10.95                        £9.95                     £9.95                      £8.95

GOAN  BLUSSI FISH                               £9.95

MONK FISH MACKHNI          £10.95

MASSALLA FISH                                                £9.95

TANGER FISH                         £9.95

SEAFOOD SIZZLER £11.95

SERVED WITH SALAD & CHIPS

FILLET STEAK                                       £12.95

ROAST CHICKEN £7.95

SCAMPI                                                                        £7.95

OMELETTE £6.95
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TRADITIONAL BREADS

SPICED INDIAN CRISP                                                                                                                           

  MINCED MEAT STUFFED BREAD                                                                                                                         

 COCONUT, SULTANA STUFFED BREAD                                                                                                  

GARLIC STUFFED BREAD                                                                                                                                 

 CHEESE STUFFED BREAD                                                                                                                               

LEAVENED BREAD

MINCED MEAT THICK CRISPY BREAD                                                                                                   

  VEGETABLE THICK CRISPY BREAD                                                                                          

THICK CHAPATI COATED WITH BUTTER & SLIGHTLY CRISPY                                                     

SOFT UNLEAVENED BREAD                                                                                                                 

DEEP FRIED UNLEAVENED BREAD                                                                                                                            

STUFFED THICK CRISPY, FRIED IN BUTTER                                                 

RICE DISHES

CHUTNEY TRAY                                                                                                                       £0.60 each

PAPADUM                                                                                                                                 £0.60 each

SPICED PAPADUM  £0.60 each

KEEMA NAN £2.50

PASHWARI NAN £2.50

GARLIC NAN  £2.50

CHEESE NAN £2.50

PLAIN NAN                                                                                                                                                 £1.95

KEEMA PARATHA  £2.50

VEGETABLE PARATHA £2.50

PARATHA                    £2.50

CHAPATI  £1.35

PUREE  £0.95

GARLIC & CORIANDER PARATHA  £2.50

KASHMIRI PILAU                                                                                                                     £2.50

PEAS PILAU                                                                                                                             £2.50

KEEMA PILAU                                                                                                                          £2.50

MUSHROOM PILAU                                                                                                                 £2.50

VEGETABLE PILAU                                                                                                                  £2.50

EGG PILAU                                                                                                                               £2.50

PLAIN PILAU                                                                                                                             £2.25

BOILED RICE                                                                                                                           £1.95

CHIPS                                                                                                                                       £1.50
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FRESH VEGETABLE SIDE DISHES

SPINACH IN CHEESE                                                                                                                                                 

CHEESE, POTATO & PEAS COOKED WITH SPICES                                                                            

POTATO COOKED WITH FENUGREEK  LEAVES                                                                                                                 

  POTATO WITH HERBS, SPICES & TOMATOES                                                                                                              

  CAULIFLOWER WITH SPICES, TOMATOES & HERBS                                                                                    

MUSHROOMS IN SPICES, TOMATOES & HERBS                                                                                                 

SPINACH IN SPICES, TOMATOES & HERBS                                                                                                                        

MIXED VEGETABLE IN SPICES, TOMATOES & HERBS                                                                       

CHICK PEAS IN SPICES, TOMATOES & HERBS                                                                                                               

  OKRA IN SPICES, TOMATOES & HERBS                                                                                                                              

  LENTILS GARNISHED WITH GARLIC                                                                                                                              

BROCCOLI IN SPICES, TOMATOES & HERBS                                                                                                         

CAULIFLOWER & POTATO IN SPICES, TOMATOES & HERBS                                                                                                 

SPINACH AND POTATO IN SPICES, TOMATOES & HERBS                                                                                                    

SERVICE

SAAG PANEER  £3.50

ALOO & MATTER PANEER  £3.50

ALOO METHI  £3.50

BOMBAY ALOO £3.50

CAULIFLOWER BHAJI £3.50

MUSHROOM BHAJI  £3.50

SAAG BHAJI  £3.50

MIXED VEGETABLE BHAJI  £3.50

CHANA BHAJI  £3.50

BINDI BHAJI £3.50

TARKA DHALL £3.50

BROCCOLI BHAJI  £3.50

ALOO GOBI  £3.50

SAAG ALOO  £3.50

ALL DISHES ARE  COOKED FRESH FROM OUR OWN KITCHEN BY PROFESSIONAL CHEF’S.
OUR AIM IS TO SERVE AN EFFICIENT, COURTEOUS & FRIENDLY SERVICE. REFINEMENT &
PRECISION IS THE KEY TO EVERY SUCCESS, SO WE PROMISE THAT WE WILL ALWAYS STRIVE
TO PROVIDE A SERVICE AS NEAR TO PERFECTION AS IS HUMANLY POSSIBLE.
REVITALISING A CONCEPT ON MODERN ART OF DINING, IT EXUBERATES LIFE & DIVERSE STYLE.
SLICING THE CORE OF INDIAN FINESSE WITH IT’S VIBRANT ATMOSPHERE. EFFICIENT SERVICE
& AMBIENCE, WE ARE PROUD OF THE ‘ASIA’ AND WANT YOU TO ENJOY IT, LET US KNOW WHAT
YOU THINK OF OUR SERVICE. WE WOULD LIKE TO HEAR ANY SUGGESTIONS OR COMMENTS. 
PROVIDING A WHOLE HOST OF DELECTABLE DISHES WITH SOPHISTICATION, WE AIM TO PLEASE
OUR VALUED CUSTOMERS WITH ADDED ABILITY & PROFESSIONALISM BEHIND EACH SERVICE
WE  ARE  PROUD  TO  OFFER  OUR  BEST  INDIAN  MENU  TO   DATE.



2  4 1
MONDAY

     TO

THURSDAY

IF YOU ORDER

& TWO MAIN MEALS

ONE OF THE MAIN MEALS WILL BE

DEDUCTED LESSER OR EQUIVALENT

(OCT - MARCH)

 RESTAURANT
   EXOTIC INDIAN CUISINE

96 GLODDAETH STREET
LLANDUDNO 
CONWY
Ll30 2DS
TEL: 01492 870178
www.theasia.co.uk
e-mail:info@theasia.co.uk

TWO STARTERS

sia
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