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TIFFINBOX Home delivery & take-away menu 2009 / 2010

Chiswick Kitchen : 0208 747 3545
Sheen / Richmond Kitchen : 0208 878 2865
Order on-line at www.tiffinbox.com




WELCOME

At Tiffin Box we have a true passion for Indian cuisine
which is unrivalled. Our group head chef Joseph Pinto
creates authentic Indian dishes using fresh ingredients,
traditional methods and expert knowledge.

“Succulent Tandoori
Prawns & excellent
Tarka Dhaal’...

Evening Standard
ES magazine

PLEASE NOTE: Our food is made fresh
daily in our kitchens which use nuts in
some dishes - (N).

MAIN COURSE CURRY

ONION BHAJI (V) x4 £3.35
Sliced onions, herbs & spices-lightly battered & fried

VEGETABLE OR MEAT SAMOSA x2 £3.25
Filo pastry parcels - shallow fried

VEGETABLE ROLLS (V) x2 £3.50
Mixed vegetable rolls flash fried to perfection
TANDOORI SESAME ALOO (V) x4 £5.95

Marinated baby potatoes cooked in the Tandoor

SEEKH KEBAB x2 £3.95
Spiced mince lamb, cooked on skewers in the Tandoor

SHAMMI KEBAB x2 £3.95
Patties of minced lamb & ground chickpeas with roasted spices

CHICKEN TIKKA small £3.95 large £7.75
Cubes of marinated chicken breast, Tandoor cooked

TANDOORI CHICKEN (on the bone) £3.25
Qtr - pre marinated and cooked in the Tandoor

LAMB CHOPS x4 £6.25
Spring lamb chops cooked to perfection in the tandoor

TIFFIN TANDOORI TASTER £6.15
Chef’s special starters. Lamb Chop, Fish Tookri,

Chicken Tikka, Seekh Kebab & Sesame Aloo

TIFFIN MIXED GRILL £10.95

Selection of Chicken Tikka, Tandoori Fish Tookri,
Lamb Chop, Sheekh Kebab, Tandoori Chicken, Salad & Mint Dip

TANDOORI FISH TOOKRI xé £7.95
Monk fish in a delicate yoghurt marinade cooked in the Tandoor

TANDOORI KING PRAWNS £9.95
Slow cooked in Tandoor using our chef’s special marinade

TIKKA MASALA (N) (MILD)

Our recipe of aromatic Tikka spices with honey & fresh cream
CHICKEN Boneless breast of chicken £7.50
LAMB Tender spring lamb £7.65

KORMA (N) (MILD)
A mild, creamy coconut, almond & cashew nut based sauce

CHICKEN Boneless breast of chicken £7.45
LAMB Tender spring lamb £7.60
VEGETABLE Medley of vegetables £6.50

OLD FASHIONED CURRY (MILD OR MED)
Cooked in copper based Karahi for an intense rich taste

CHICKEN Boneless breast of chicken £7.30
LAMB Tender spring lamb £7.45
BALTI (MeD)

Rock-woked in a robust sauce - served with spring onions
CHICKEN Boneless breast of chicken £7.35
LAMB Tender spring lamb £7.50
KING PRAWN Pacific king prawns £8.95
VEGETABLE Medley of vegetables £6.50

JALFREZI (HoT)
Abold fusion of roasted spices, fruity peppers & bullet chilli

CHICKEN Boneless breast of chicken £7.50
LAMB Tender spring lamb £7.65
KING PRAWN Pacific king prawns £9.15

BRIYANI (MED) SERVED WITH RAITHA (BUT NO VEG SAUCE)
Gently flavoured layered rice with your choice of...

CHICKEN Boneless breast of chicken £8.75
LAMB Tender spring lamb £8.95
VEGETABLE Medley of vegetables £7.95
PRAWN Pacific king prawns £9.95

SIDE / MAIN VEGETABLE

@ courmET
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CHILLED DRINKS...

SIDE MAIN

VEG CURRY (MILD OR MED) £4.75 £5.75
Lightly spiced fresh vegetable medley

OKRA (MED) - £4.30
Ladyfingers with five spices

SAAG ALOO (MED) £4.40 £5.40
Fresh spinach & potato - sublime!

BOMBAY ALOO (MED) = £4.25
Spicy potatoes with calvanji

TARKA DHAAL (MED) £3.65 £4.65
Pureed lentils with special spices

SAAG PANEER (MED) £4.95 £5.95
Sublime spinach & Indian Cheese

SAAG BHAJI (MILD OR MED) £3.65 £4.65
Fresh spinach - wonderful!

CHANA MASALA (MILD OR MED) £3.50 £4.50
Chick peas with spices

ALOO GOBI (MILD 0R MED) = £4.50
Fresh cauliflower florets & potatoes

BRINJAL (AUBERGINE) BARTHA £5.50

Aubergines baked in olive oil & finished in a light sauce

MAKHNI DHAAL (MED) £6.50
Black urid lentils & kidney beans

ACHARI LAMB or CHICKEN (MED oR HoT) £8.95
Slow cooked in our famous Punjabi pickle

BHUNA LAMB or CHICKEN (MED) £8.95

Fried onions, tomatoes & traditional aromatic spices

TIFFIN STIR FRY CHICKEN (Med) £8.95
Grilled chicken stir fried with peppers & beans
SAAG CHICKEN / LAMB (Med) £7.75

Sublime spinach with your choice of chicken or lamb

GOAN WHITE FISH CURRY (Med)
Cooked with ground spices, coconut milk and Kokum

MACHLI (FISH) MASALA (Med)
Steamed Monk fish coated in a rich semi-dry sauce

MASALADAAR KING PRAWNS (Med) £10.25

Tandoor cooked and finished in our chef’s unique sauce

£9.25

£9.95

WARNING : MADE WITH THE WORLD’S HOTTEST CHILLL...
TIFFIN XXXTREME HEAT BHUT CURRY

£9.95
Your choice of Lamb, Chicken or Vegetable, made
with Naga Jolokia Chilli - aka - King Cobra Chilli

PLAIN RICE £2.50
Gently steamed basmati rice

PILAU RICE £3.35
Basmati rice infused with cloves, turmeric & bay leaves
PLAIN NAAN £2.00
Unleveled bread baked in the tandoor

GARLIC NAAN £2.50
Unleveled bread with fresh garlic baked in the tandoor
PESHWARI NAAN (N) £3.25
Sweet unleveled bread

TANDOORI ROTI (wholemeal flour) £1.75
Flat bread baked in the tandoor

FRESH GREEN SALAD £1.95

ONION & TOMATO - cHoPPED (Kachumber salad) £0.60
POPPADUM X 1 The lightly fried favourite £0.50
RAITHA Tomato, onion & cucumber in yogurt £1.00
CHUTNEY Mango, Mint & Chilli - please specify £0.50

SOFT DRINKS 330ml cans £0.70
MINERAL WATER Sparkling or Still £1.70
HOUSE RED OR WHITE WINE £6.50
Please enquire

PREMIUM RED OR WHITE

Please enquire £8.50
BEER Cobra or Beck’s - CHILLED £2.25
X 4 BOTTLES OF BECK'S - CHILLED £6.00
KULFI Traditional Indian ice cream £1.95
HAAGEN-DAZS ICE CREAM Please enquire £4.25



