
We at Papa J’s are delighted that you have selected us for your meal

Our authentic Indian culinary team of are very aware that you have a choice 
and endeavor to make Papa J’s your first choice

The new menu has been put together to give you a wide range of taste and 
choice unmatched anywhere else.

At Papa J’s we are renowned for signature dishes.

If you require anything made for you specially: Please ask and we will andeavour 
to make to your style and taste. This of cource is the way we do it at Papa J’s

Alllergies: If you suffer any food allergies please inform prior to food orders and 
we will get a chef to assist inproviding a suitable meal for you.

Although care is taken in preperation, our products may contain nuts or bones
Products subject to availability.
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Tapas

Lamb Tapas

Chicken Tapas

King Platter	 A		  £35.95
True feast for a King! Contains eight varieties of 
tapas including tilapia fish and King Prawn.

An assortment of selected Papa 
J’s meat specialities

Queen Platter		  £19.95

Four varieties of Papa J’s speciality vegetarian 
Tapas - great sharing for 2 people.

Vegetable Platter		  £13.95

Wings

Succulent pieces of chicken wings tossed in BBQ 
sauce & honey, perfect for children.

Our Chefs were challenged to produce this 
wonderful Kebab that will undoubtedly challenge 
our Chatpata domination! 

Mighty hot with mind blowing chilli heat. A 
chilli head special. You may be asked to sign a 
disclaimer to order!

A Papa J’s speciality - tangy and spicy cooked to 
a secret recipe. A runaway favourite amongst our 
regulars.

Ginger Wings		  £6.50

Atomic Wings (h)		  £9.85

Mighty hot with mind blowing chilli heat. A 
chilli head special. You may be asked to sign a 
declaration to order!

Chatpata Wings A	 £6.50

Piri Piri Wings 	   	 £6.95    

Honey BBQ Wings	 (c)	 £6.50

New! Some like it hot! Yet another Papajs creation 
that starts as a pot roast leg of Lamb , then coated 
and tossed in a Wok to finish. Completely Unique 
and will quickly earn its stripes as a favourite....... 
Mmmmmm!

Spicy and succulent, long marinade to achieve the 
tenderness and deep flavours.

Needs no introduction, an evergreen favourite. 
Tandoori grilled skewered lamb mince. Kebabs 
accompanied by mint chutney and salad.

Chilli Lamb			   £8.75

Masala Lamb Chop A	 £7.95

Mutton Seekh Kebab	 £4.95

A Garlic infused kebab that has a unique taste of 
garlic will always stand out from a crowd.

Boneless chicken pieces flavoured with spices and 
grilled to perfection.

Sliced Chicken Breast with a fabulous fresh white 
Garlic sauce poured over just before the serving.  
Its simply terrific  & an automatic choice. 

Fenugreek & Peanut flavoured house speciality. A 
hit with our regulars

Garlic Murgh Tikka	 £6.50

Chicken Tikka		  £6.25

PJ’s Chicken Delicious 	 £6.95

Chicken Mongolian A    £6.50



Chicken Tapas

Vegetarian Tapas

Chicken 65 A 		  £6.95
Spicy pan fried chicken bits, tempered with chilli 
and curry leaves, with a yoghurt based sauce.

Chicken with a special coating of sesame seeds. 
Great as Tapas to accompany drinks & for those 
younger Papa J’s patrons.

Chicken Popcorn (c)	 £6.50

A great accompaniment as a tapas dish with 
your favourite tipple.

Chilli Chicken Dry A	 £6.50

Seafood Tapas

A popular imported fish. Succulent pieces of fish 
marinated in yoghurt, herbs and gently spiced, 
cooked over charcoal.

Marinated in herbs, spiced and grilled to 
perfection in Tandoor.

Soft Shell Crab in Chatpata and Chef’s 
own sauce recipe.

Tandoori Grilled King Prawn (3 Pcs) £14.50

Ginger Crab		  £13.99		

Deep fried fish chunks with the flavour of Ajwain 
spice - a North Indian delicacy.

Fish Amritsari (Tilapia)  A  	   £7.95

Tilapia Fish Tikka	   £7.95

The evergreen that requires no introduction.

Cubes of paneer, marinated in tangy sauce, 
skewered with green pepper, tomato and onion. 
Finished in Tandoor.

Assorted minced vegetable dumplings tossed in a 
soy based sauce.

Vegetable Samosas (c)	 £3.50

Paneer Tikka			  £6.85

Vegetable Manchurian Dry  £6.50

Pan-fried with garlic, peanut and Indian herbs. 
Another must for all paneer lovers.

Button mushrooms prepared in a special Chatpata 
garlic sauce.

Fried Mogo finished in a chilli and garlic based 
tangy sauce.

A Papa J’s own recipe - a top seller. Cubes of 
paneer cheese tossed in a special tangy spicy sauce. 
A must for all paneer lovers.

Spicy pan-fried Potato tempered with chilli & 
curry leaves with a yoghurt based sauce

Wedges of potato coated in Indian spices and deep 
golden fried.

Just fried. Laced with chilli powder on lemon juice.

Paneer Mongolian		 £6.85

Garlic Mushrooms		 £6.25

Chilli Garlic Mogo A	 £5.50

Chilli Paneer A	   £6.25

Potato 65 A	 £6.25

Spicy Potato Bhajias	    £5.95

Fried Mogo  		     £5.25



Seafood

Chicken Chettinadu A	 £6.99
Chicken Chettinadu a madras favourite. Cooked in 
Madras style.

Chicken cooked in a black pepper flavoured gravy. 
Another of Chef’s signature dishes you must try at 
least once. 

Murgh Kalimirch (h)	 £6.99

No menu is without this favourite. This dish is 
prepared in Papa J’s own style.

Tender pieces of chicken cooked in a rich 
cashew and coconut based gravy.

Chicken Tikka Masala	 £6.99

Chicken Korma	 £6.99

Lamb

Chicken
Mains

Tender pieces of lamb cooked with spinach puree / 
Lentils & Jeera in Indian spices.

Chettinadu describes the cuisine of Madras (South 
India). This dish perfectly represents the speciality 
of the province, cooked with curry leaf and 
black pepper.

New! We are proud to present this Maharastrian 
dish renown for its strong flavours, Infused with 
dry red chillies hot yet very tasty. 

Specialist for the connoisseurs who enjoy 
delicately cooked lamb. With Marrowbone 
if desired.

Minced lamb cooked with fresh spicy herbs, with 
or without garden peas.

Lamb seekh kebab cubes cooked in a chatpata 
gravy. This will wow you! The dish starts as a 
kebab, but careful cooking turns it into 
a curry dish.

A fine fish from Lake Victoria. The sweetness and 
tenderness of the fish is preserved through careful 
cooking. This is a must for all fish lovers.

Lamb Kolhapuri (h)	 £8.95

Lamb Curry On the Bone	 £8.75

Kashmiri delicacy lamb cooked in tomato and 
onion based gravy.

Mutton Roganjosh	 £8.75

Mutton Keema Hyderabadi		  £8.50

Mutton Seekh Kebab Masala	£7.85

Tilapia Fish Masala A	 £8.99

Saag Gosht / Daal Gosht	 £7.85

Prawn Chettinadu/Prawn Masala £8.99

Vegetarian
Somewhat similar to the above, however this dish 
has pickled Mango included in the wok stage to 
deliver a piquant and sour bite with just the right 
chilli balance 

Wonderful Spinach balls stuffed with fresh Paneer 
and cooked in our signature Makhani Sauce. 

An okra and onion combination, cooked with 
capsicum in Chatpata sauce.

Achari Baingan	 £6.50

Palak Kofta Curry A	 £6.50

Bhindi Do Pyaza	 £6.50

Made in rich butter and tomato based gravy.

Paneer cooked with spinach puree, with cubes of 
fresh tomato.

Punjabi Style Black Lentils With Garlic Ginger
Tempering/added butter makhani

Vegetables cooked in an onion and tomato based 
gravy, tempered in ginger.

An all time regular favourite for those seeking tasty 
vegetarian dishes.

Lentils cooked with fresh herbs tempered with 
garlic, cumin and chilli.

Paneer Butter Masala	 £6.95

Palak Paneer	 £6.95

Black Daal/ Daal Makhani	 £5.95

Aloo Gobi Adraki	 £6.50

Mixed Vegetable Curry/	 £6.50
Channa Masala

Yellow Daal Tarka	 £5.95



Plain Naan	 £1.95

Butter Naan 	 £1.95

Garlic Naan 	 £1.95

Cheese Naan 	 £2.50

Cheese & Garlic Naan 	 £2.50

Paratha 	 £2.25

Aloo Paratha 	 £2.50

Chilli Naan (h)	 £2.50

Kheem Naan 	 £2.50

Cheese & Chilli Naan (h)	 £2.50

Chilli & Garlic Naan 	 £2.50

Roti 	 £1.45

Bhatura (Leavend Bread) 	 £2.50

Peshawri Naan 	 £2.50

Plain Rice	 £2.75

Jeera Rice 	 £3.25

Egg Fried Rice/Chicken Fried 	 £5.25

Vegetable Biryani/Pulao/Peas Pulao	 £6.25/£4.25

Chicken Biryani A	 £8.25
Served with its own Shorba (specially prepared sauce)

Mutton Biryani A 	 £8.75
Served with its own Shorba (specially prepared sauce)

Mixed Raita 	 £1.25

Green Salad 	 £1.95

Onion Salad 	 £1.75

Tossed Salad 	 £1.95

Indian Breads

Rice

Salads

Sundries



	 ABV%		 Pint		  1/2Pint	

Stella Artios	 5.1%		  £3.40		 £1.70

King Fisher	 4.8%		  £3.40		 £1.70

Fosters Xtra Cold	 4.1%		  £3.25		 £1.65

Guinness Xtra Cold	 4.1%		  £3.25		 £1.65

Archers	 £1.75

Bacardi Rum	 £1.95

Bacardi Oro	 £2.25

Baileys (50ml)	 £2.25

Bells Whisky	 £1.95

Cointreau	 £1.85

Drambui	 £1.85

Gordons Gin	 £1.95

Kahula	 £1.65

Malibu	 £1.75

Martell	 £2.95

Martini Dry (50ml)	 £1.90

Sherry (50ml)	 £2.65

Smirnoff Vodka	 £1.95

Stolichnaya	 £2.25

Southern Comfort	 1.95

Bombay Sapphire Gin	 £2.65

Captain Morgan Rum	 £1.95

Cinzano (50ml)	 £1.80

Cockburns Port	 £1.75

Couvoisier Ggnac	 £2.95

Grand Marnier 	 £1.95

Jack Daniels	 £2.95

Johnnie Walker Black Label	 £2.65

Martini Rosso (50ml)	 £1.90

Midori	 £1.65

Pernod	 £1.65

Sambuca	 £1.90

Tequila Gold	 £1.95

Tia Maria	 £1.75

Tia Lusso	 1.75

Draft Beers

Spirit and Liquers

Bar Tariff



Fruit Juice	 £1.75

Mango Juice	 £2.00

Mixers 200ml	 £1.00

Bottled Water 750ml	 £2.75

J20	 £2.35

Tiger Beer	 £2.95

Smirnoff Ice	 £2.95

WKD	 £2.95

Tea	 £2.95

Expresso	 £1.50

Double Espresso	 £2.25

Hot Chocolate	 £2.35

Irish Coffee (Jameson Irish Whisky)	 £2.95

Calypso Coffee (Tia Maria)			  £2.95

Baileys at PJ’s			  £2.25

Coffee avec Scotch (Malt Whisky)	 £2.95

Coffee avec Brandy (Courvoisier)	 £2.95

Coke Regular	 £1.75

Coke Pint	 £2.25

Coke Splash	 £0.60

Diet Coke Regular	 £1.75

Lemonade Regular	 £1.60

Cobra Beer	 £2.25

Budweiser	 £2.95

Bacardi Breezers	 £2.95

Cappuccino	 £2.25

Cafe Latte	 £2.90

Americano	 £1.75

Non Alcoholic

Bottled Beers/Beverages

Hot Beverages

Liqeur Beverages




