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APPETISERS

Vegetable or Lamb Samosa (2pcs)) 4.5
Stuffed in flaky pastry case served with salad and mint sauce
Onion Bhaji (2pcs) 4.5

Mildly spiced shredded onions bound with gram flour and deep fried, served with salad
and mint sauce
Aloo Chat 5

Chat spice cooked with finely chopped potatoes, tomatoes, cucumber, coriander and
a dash of lemon juice

Chicken or Lamb Chat 6
Chat spice cooked with finely chopped chicken or lamb, cucumber, coriander, tomatoes and
a dash of lemon juice

Chicken or Lamb Puree 6.5
Chicken or lamb prepared in our unique sweet and sour recipe and served with

a fresh deep fried bread

Chicken or Lamb Chom Chom 6
Tikka fried with red & green peppers with soya sauce

Chicken Pakora 6
Chicken deep fried in breadcrumbs served with salad and mint sauce

BBQ Chicken Wings 6.5
Chicken wings marinated in barbecue sauce served with salad

Naan Roll 7
Sheek kebab covered with naan and served with salad and mint sauce

Sheek Kebab 6
Minced lamb mixed with spices and roasted on skewers served with salad and mint sauce

Shami Kebab 6.5
Minced meat, little part egg and served with salad and mint sauce

Chicken or Lamb Tikka 6.5
Boneless cubed pieces of chicken or lamb grilled in a clay oven served with salad and mint sauce
Tandoori Chicken 6.5
Chicken marinated in herbs and grilled, served with salad and mint sauce. On the bone

Grand Grill 7
Combination of Meat tikka, chicken tikka & sheek kebab served with salad and mint sauce

Feisty Grill )) 7.5

Combination of Meat tikka, chicken tikka and sheek kebab livened up with fresh green chillies
and fried onions served with salad and mint sauce

Lamb Chops 8
Lamb chops marinated with our delicious mouthwatering homemade tandoori sauce, grilled in our
clay oven served with salad and mint sauce

Prawn Puree 6.5
Well spiced prawns prepared in our unique sweet and sour recipe and served with a
fresh deep fried bread

King Prawn Puree 7.5
Well spiced king prawn fried prepared in our unique sweet and sour recipe and served
with a fresh deep fried bread

King Prawn Butterfly 6.5
King prawn battered in breadcrumb and then deep fried, served with salad and mint sauce

Tandoori King Prawns 8
Marinated king prawn mixed with special spices, served with salad and mint sauce



TANDOORI SPECIAL

SERVED WITH SALAD AND MINT SAUCE

Chicken or Lamb Tikka 12.5
Chicken or lamb cubed pieces marinated in spice and grilled in a clay oven

Tandoori Chicken (half) 12.5
Chicken marinated in yoghurt with special spices and barbecued on charcoal in a clay oven

Chicken or Meat Shashlik 135

Cubed chicken or meat mildly marinated marinated in our unique homemade sauce overnight.
Barbecued on skewers

King Prawn Shashlik 16.5
As above with king prawns.

Paneer Shashlick 13
Diced Indian cheese grilled with onion peppers and tomatoes in our aromatic tandoori sauce

Tandoori King Prawn 16
King prawns marinated in spice and grilled in clay oven

Tandoori Mixed Grill 16.5

Combination of Tandoori chicken, chicken tikka, lamb tikka, sheek kebab grilled served with

naan bread

Flaming Mixed Grill }) 17
Combination of Tandoori chicken, chicken tikka, lamb tikka, sheek kebab spiced up with our

homemade chilli sauce served with naan bread

Lamb Chops 16

Lamb chops marinated with our homemade tandoori sauce, grilled in our clay oven

BELASH SPECIALITIES

RICE NOT INCLUDED
Chicken or Lamb Chilli Massala))) 13
Prepared with homemade chilli sauce with strips of onions and peppers
Chicken or Lamb Gandharaj) 135

Prepared with grilled onions, tomatoes and peppers, then cooked into a medium
hof sauce with 5(')%/ sauce

King Prawn Gandharaj ) 17.5
Prawns with grilled onions, tomatoes and peppers, then cooked into a medium

hot sauce with soy sauce

Chicken or Lamb Garlic Massala 13
Sweet creamy mild dish prepared with garlic

Chicken or Lamb Chef Special)) 13.5

Chefs signature dish specially prepared with garlic, ginger, diced onions, mixed peppers,
tomatoes and minced meat with secret spices garnished with omelette

Kofta Jalfrazi)) 13.5
Mince meat balls cooked with green chillies, onion, garlic, ginger and peppers

Chicken or Lamb Naga))) 13
Prepared with a very hot chilli pickle with strips of onions and peppers

Chicken or Lamb Rezma) 13
Prepared with chicken or lamb tikka with minced meat and diced potatoes

Chicken Banjaara)) 13
Chicken with diced onions and peppers with a spicy sweet and sour sauce.

Royal Chicken or Lamb 13

Cooked with light spices, massala sauce, fresh lemon, peppers, onions and finished with
soya sauce for a unique tasty sweet and sour flavour

Chawala Tandon Special 125
Chicken prepared with diced onions, dry herbs in our signature yellow mint sauce topped

with red onions

Keema Peas Aloo 12

Chefs S\'énature dish cooked with minced lamb in medium spices with peppers, tomato,
peas and diced potatoes with fresh coriander



OLD FAVOURITES

RICE NOT INCLUDED
Butter Chicken or Lamb 125
Sweet, creamy dish cooked with spices and Indian Ghee (butter)
Chicken or Lamb Jalfrazi)) 125
Chicken or lamb cooked with green chilli, garlic, ginger onion & peppers
King Prawn Jalfrazi)) 16
King Prawns cooked with green chilli, garlic, ginger onion & peppers
Balti Massala 12.5
Chicken or lamb in massala sauce and balti paste
Chicken or Lamb Karahi 125
Prepared with garlic and ginger, then cooked in a medium hot sauce with onions and peppers.
Chicken or Lamb Tikka Massala 125

Chicken or lamb marinated in spices, cooked in clay oven, then cooked in our red sweet
creamy sauce blended with almonds and coconut powder

King Prawn Massala 16

King prawn fried, then cooked in our red sweet creamy sauce blended with almonds
and coconut powder
Chicken or Lamb Passanda 125

Grilled chicken or lamb cooked in our tandoori oven, then cooked with fresh cream
and sweet mild sauce blended with almonds and coconut powder topped with raisins and nuts

King Prawn Passanda 16
King prawn fried, then cooked with fresh cream and tasty sweet mild sauce blended with
almonds and coconut powder topped with raisins and nuts

BALTI DISHES

PREPARED WITH GARLIC, GINGER AND SPICES, THEN COOKED IN A SWEET AND SOUR BALTI PASTE SAUCE
WITH ONIONS AND PEPPERS. NAAN OR RICE NOT INCLUDED

Vegetable Balti 1"
Chicken or Lamb Balti 12.5
Chicken or Lamb Tikka Balti 13
Balti Special 13
Chicken, lamb & vegetables

Mixed Tandoori Balti 13.5
Lamb tikka, chicken tikka, sheek kebab

Balti Kofta 13.5
Minced meat balls

Flaming Mix Balti )) 14
Lamb tikka, chicken tikka, sheek kebab, green chillies and chilli sauce

Prawn Balti 13
King Prawn Balti 15

Tandoori King Prawn Balti 17



CLASSIC DISHES

KORMA DISHES

COOKED WITHALMONDS, COCONUT AND CREAM

PLAIN CURRY DISHES
MEDIUM GRAVY SAUCE WITH LIGHT SPICES

MADRAS DISHESY)
COOKED WITH SPECIAL SPICES IN A FAIRLY HOT SAUCE
VINDALOO DISHES)))
COOKED WITH SPECIAL SPICES IN AN EXTRA HOT SAUCE WITH POTATOES

PHALL DISHES)Y)))

COOKED WITH SPECIAL SPICES IN AN EXTREMELY HOT SAUCE.

BHUNA DISHES

TOSSED IN BUTTER AND SEASONED WITH MEDIUM HOT SPICES, COOKED WITH FRESH TOMATOES,
CAPSICUMS, ONIONS AND THICKENED IN ARICH SAUCE

DUPIAZA DISHES

COOKED WITH FRESH SPICES, PEPPERS, ONION, TOMATO AND DRY HERBS

ROGON DISHES
TOMATO BASED DISH COOKED WITH SPICES, GINGER GARLIC AND CHUNKS OF FRESH TOMATOES

SAG OR MUSHROOM DISHES

FRESH SPINACH OR MUSHROOMS COOKED WITH TRADITIONAL SPICES
AND HERBS IN AMEDIUM HOT SAUCE.

Mixed Vegetables 9
Chicken or Lamb 10
Chicken or Lamb Tikka 125
Prawn 1"
King Prawn 14

DANSAK DISHES

COOKED WITH LENTILS IN AHOT SWEET AND SOUR SAUCE.

RICE NOT INCLUDED
Mixed Vegetables 10
Chicken or Lamb 11
Chicken or Lamb Tikka 12.5
Prawn 11.5

King Prawn 14



PATHIA DISHES

COOKED WITH TOMATO, DICED ONIONS AND TOMATO PUREE IN A SWEET & SOUR SAUCE.

RICE NOT INCLUDED
Mixed Vegetables 10
Chicken or Lamb 11
Chicken or Lamb Tikka 125
Prawn 11.5
King Prawn 14

BIRYANI DISHES

SERVED WITH VEGETABLE CURRY
Biryani dishes prepared with saffron coloured basmati rice tossed in butter, seasoned with spices
and garnished with sliced tomato and cucumber.

Vegetables or Mushroom 11
Chicken or Lamb 13
Chicken or Lamb Tikka 14
Prawn 135
King Prawn 15.5
Belash Specialy) 15.5

Our signature special rice dish combining Chicken tikka, lamb tikka, prawns, mixed vegetables

SIDE DISHES

Onion Bhaji (3pcs) 4.5
Mildly spiced shredded onions bound with gram flour and deep fried.

Aloo Gobi 5.5
Fresh cauliflower and potato cooked in herbs

Bombay Aloo 5.5
Potatoes cooked in hot and spicy sauce

Cauliflower Bhaiji 5.5
Spiced and cooked with herbs

Chana Massala 5.5
Chick peas cooked with oriental spices

Chilli Chana)) 5.5
Chick peas cooked with diced onions and chillies with light spices

Sag Paneer 5.5
Fresh spinach and cheese cooked with oriental spice and herbs

Peas Paneer 5.5
Peas and cheese cooked with oriental spice and herbs

Bombay Paneer 5.5
Potato and Indian cheese cooked in a sweet creamy sauce

Mixed Vegetable Curry 5.5
Fresh vegetables cooked in gravy

Niramish 5.5
Dry and fresh vegetables cooked without gravy

Mushroom Bhaji 5.5
Fresh mushrooms cooked in herbs

Sag Bhaji Spinach 5.5
Fresh spinach spiced and cooked in herbs

Sag Aloo 5.5
Potatoes and spinach cooked in herbs

Sag and Mushroom Bhaji 5.5
Tarka Dhall 5.5
Lentils cooked with garlic, onions and chives

Curry Sauce 5.5
Madras Sauce 5.5
Korma Sauce 5.5
Massala Sauce 5.5

Chips 3.5



ENGLISH DISHES

Omelette and Chips with peas 7.5

Mushroom Omelette and Chips with peas 8

Chicken and Chips with peas 8.5

Chicken Nuggets and Chips with peas 8.5

Fish Fingers and Chips with peas 8.5

Scampi and Chips with peas 8.5
SUNDRIES

Plain Rice 3.5

Plain rice boiled

Pilau Rice 3.75

Basmati rice with saffron coloured

Mushroom Rice 4

Pilau rice mixed with mushrooms

Keema Rice 4

Pilau rice mixed with minced meat and coriander

Coconut Rice 4

Special Rice 4

Onion, peas and egg

Vegetable Rice 4

Cooked with mixed vegetables

Egg Fried Rice 4

Naan 3.75

Leavened Indian bread baked in a clay oven

Keema Naan 4

Stuffed with minced Lamb and coriander

Peshwari naan 4

Stuffed with sultana, almonds, coconut powder

Garlic Naan 4

Stuffed with fresh garlic

Kulcha Naan 4

Peppers, onion and coriander

Onion Naan 4

Tikka Naan 4

Stuffed with diced chicken tikka

Vegetable Naan 4

Cheese Naan 4

Keema Garlic Chilli Naan)) 5

Mince lamb, fresh garlic, chilli and topped with coriander

Chapathi 2.75
Paratha 4
Stuffed Paratha 4.5
Stuffed with mildly spiced vegetables

Tandoori Roti 3.5
Traditional Indian flatbread made with out butter

Papadom Plain or Spicy 0.95
Raitha Plain 25
Raitha Cucumber or Onion 3
Dips each 0.95

Mint Sauce, Mango Chutney, Onion Salad, Lime Pickle



SOFT DRINKS

Coca Cola 330ml

Diet Coca Cola 330ml
Coke Zero 330ml
Fanta 330ml

Still Water 330ml
Sparkling Water 330ml
J20 (Various Flavours)
Apple Mango

Orange Passionfruit
Apple Raspberry

ALCOHOLIC DRINKS

Cobra Beer 620ml
Kingfisher Beer 650ml
Bangla Beer 660ml
House White Wine 750ml
House Red Wine 750ml
House Rose Wine 750ml
Pinot Grigio Wine 750ml
Prosecco 750ml




WELCOME
TO
BELASH INDIAN RESTAURANT

In 1977, our father, Ayub Miah, opened Belash. It was the very first
Indian restaurant in Harlow and the surrounding areas. What
began as his dream soon became a cherished gathering place,
where stories were shared, friendships grew, and everyone was
treated like family.

Belash has grown alongside this community for nearly five
decades. Many of you have celebrated special moments with us,
brought loved ones to your favourite table, and passed the
tradition of dining here from one generation to the next. That
connection means the world to us.

Today, we, his sons Shah, Sunny and Shafy, are proud to continue
his legacy. While the look of Belash may have evolved, our spirit
remains unchanged. We still cook with the same care and warmth
passed down through our family, honoring the traditions that
shaped our beginnings.

We're also incredibly grateful to our dedicated team, many of
whom have been with us for years. Their hard work, kindness and
passion help bring Belash to life each day, and we truly consider
them part of our extended family.

For us, it's not just about the food. It's about making every guest
feel truly welcome. Whether it's your first visit or your fiftieth, we
want you to feel at home.

Thankyou for being part of the Belash story. We look forward to
sharing many more meals and memories with you in the years to
come.

With love,
The Miah Family




Some foods may contain traces of nuts, dairy or gluten. Please let us know
if you have any allergies in advance and we will be happy to advise you.

Open Sunday to Thursday
12pm - 2pm & 5pm - 10pm

Friday : S5pm - 10.30pm
Saturday
12pm - 2pm & 5pm - 10.30pm

To order online please visit our website:
www.belash.co.uk

ﬁ belashtandooriharlow
belash1977
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