
- Vegan Dishes with Spice -

Vegetable madras    8.95
Mixed vegetables in a fairly hot curry sauce

Vegetable vindaloo    8.95
Mixed vegetables in a very hot curry sauce

Vegetable bhuna    8.95
Mixed vegetables cooked in a fairly dry onion based sauce, 
medium spiced with fresh tomato

Brinjal and mushroom rogan josh   8.95
Aubergine and mushrooms cooked in a medium spiced dish 
with lots of fresh tomatoes

Channa saag dhansak   8.95
Fairly hot dish with a sweet and sour taste, cooked in a spicy 
lentil sauce with chickpeas and spinach

Vegetable pathia    8.95
Fairly hot dish with a sweet and sour taste cooked with mixed 
vegetables, onions and green pepper

- Desi Vegetable Sides -

All of our vegetable sides are cooked to medium strength 
using light spices

Vegetable curry    4.65

Bombay aloo potatoes    4.65

Mushroom bhaji    4.65

Gobi bhaji cauliflower    4.65

Channa masala chickpeas   4.65

Bhindi bhaji okra    4.65

Brinjal bhaji aubergine    4.65

Tarka dal lentils with fried garlic   4.65

Saag bhaji spinach    4.65

Saag aloo spinach and potatoes   4.65

Saag paneer spinach and cheese  4.65

Onion bhaji balls of chopped onions  4.65

- Rice -

Plain rice   2.90

Pilau rice   3.50

Mushroom rice   3.60

Coconut rice   3.85

Garlic rice   3.85

Keema rice minced lamb 4.50

- Indian Breads -

Plain naan  3.25

Peshwari naan  3.75

Garlic naan  3.75

Keema naan 3.75

Tandoori roti   2.60

Paratha   3.20

Keema paratha 4.10

Chapati   2.20

- Accompaniments -

Papadom   0.95

Spicy papadom   0.95

Mint sauce  0.95

Mango chutney   0.95

Lime pickle   0.95

Onion salad   0.95

Side salad   2.50

Cucumber raita  2.95

Please note: All prices are inclusive of VAT.
All Home Delivery orders will be subject to a delivery 

charge of £1.50. We allow Bring Your Own Bottle. 
A corkage charge of £3.50 per head will apply. 

Our BYOB facility applies to alcoholic beverages only. 
We do not allow non-alcoholic drinks to be brought inside 

for consumption. £10 minimum spend for payment 
by debit/credit card. The management reserves the  

right to refuse service without explanation.

Restaurant & Takeaway

25 Broadway West, Leigh-on-Sea, Essex, SS9 2BZ

www.bombayleigh.co.uk

For table bookings & takeaway orders

01702 714281
01702 714969

OPENING HOURS

Tuesday - Sunday
5:00pm - 11:00pm

Please check online for updates made 
to opening hours during Bank Holidays

Free side dish of

Bombay aloo
With all collection 

orders of £20 
or more

10%
OFF

all collection
orders over

£20

Takeaw
ay

M
enu

Home delivery 
available

Minimum order 
£15 and within a 
2.5 mile radius

Please note: 
If you have a food allergy/intolerance or special dietary 

requirements, please inform us when ordering.
Vegetarian  Vegan 

- Side Sauces -

Masala sauce   3.85

Madras sauce    3.85

Garlic and chili sauce   3.85

Butter sauce   3.85

- Kids Meals -

Chicken or Cheese omelette with chips 6.95

Chicken nuggets with chips  6.95

Fish fingers with chips  7.50 

Chips    3.20

Vegetarian  Vegan 

 

 
 

Order Online
FOR DELIVERY 

OR COLLECTION

 YADNUS
TEFFUB
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12 noon - 9:00pm

Adults £14.95
Children £8.95

Under 10 years



- Starters -

Bombay grill  8.95
Small combination of chicken, lamb, minced lamb and king 
prawn marinated overnight in yogurt and spices and grilled in 
a clay oven

Chicken tikka  5.95
Chicken pieces marinated overnight in yogurt and spices and 
grilled in a clay oven

Sheek kebab  5.95
Minced lamb with spices grilled on skewers

Salmon grill  8.95
Salmon pieces marinated overnight in yogurt and spices and 
grilled in a clay oven

Chicken tikka on puri  8.95
Diced marinated chicken cooked with onions and spices, served 
on a fried Indian bread

Prawn on puri  8.95
Prawns cooked with onions and spices, served on a fried Indian 
bread

Lamb samosa  4.85
Pastry parcels stuffed with spiced minced lamb

Vegetable samosa    4.75
Pastry parcels stuffed with spiced vegetables

Paneer tikka   6.95
Indian cheese marinated overnight in yogurt and spices and 
grilled in a clay oven.

Onion bhaji   4.50
Balls of chopped onions made from gram flour, spices and 
herbs

Aloo chaat on puri    6.95
Seasoned potatoes cooked with hot and tangy chaat masala, 
served on a fried Indian bread

- Biryani Rice Dishes -

Biryani dishes are cooked with the main ingredient of your 
choice, fragrant basmati rice and light spices. 

All the biryani dishes are served with medium strength 
biryani sauce

Chicken tikka biryani  11.95

Chicken biryani  10.95

Lamb biryani  10.95

Bombay mixed biryani  15.95

King prawn biryani  16.45

Vegetable biryani    9.45

Madras fairly hot curry sauce

Vindaloo very hot curry sauce 
with potatoes

Korma mild, sweet and creamy 
sauce with coconut cream

Bhuna cooked in an onion 
based sauce, medium spiced with 
fresh tomato

Rogan josh medium spiced 
dish cooked with lots of fresh 
tomatoes

Balti cooked in a rich sauce 
made of tangy balti paste, tomato 
puree and lemon juice. Medium 
strength

Dhansak fairly hot dish with a 
sweet and sour taste, cooked in a 
spicy lentil sauce

Pathia fairly hot dish with a 
sweet and sour taste cooked with 
onions and green pepper

- Classic Indian Dishes -

Chicken 8.95

Lamb 8.95

Chicken tikka 9.95

Prawn 10.95

King prawn 14.95

- Our Chef’s Choices -

Shahi murgh masala 11.95
Marinated chicken cooked in a rich creamy medium sauce 
with spiced minced lamb, garnished with egg

Chili chicken saag sambar 11.95
Fairly hot dish with a sharp and distinctive flavour, cooked 
with spicy lentils, spinach leaves and green chilies

Shatkora gosht 11.95
Tender pieces of lamb cooked using extracts of the 
Bangladeshi citrus fruit which gives the dish a unique 
taste and aroma. Medium strength

Sylheti chicken masala 11.95
Shredded marinated chicken cooked in a rich spicy sauce 
with garlic and hints of citrus fruit. Garnished with crispy 
fried onions and fresh green chilies. Medium strength

Sali chicken tikka 11.95
Marinated chicken cooked in a rich medium sauce with 
green pepper, onions and tomato. Topped off with a layer 
of crispy potato straws

Shahi salmon bhuna 16.50
Marinated pieces of salmon cooked in an onion based 
sauce, medium spiced with fresh tomato and coriander

Taza vegetable masala  8.95
Mixed vegetables cooked in a rich aromatic sauce of fresh 
cream, tomato puree and mild spices. Garnished with pan 
fried aubergine

- Bombay’s Finest -

Shahi karai chicken 11.95
Chicken and minced lamb cooked in an onion and tomato 
based sauce with potatoes, green peppers and fried 
onions. Fairly hot strength

Murgh mirch masala 11.95
Fairly hot dish cooked with chicken and naga chili paste 
to give it a distinctive taste and flavour

Mango chili chicken 11.95
Spicy flavoured dish cooked with chicken, mango pulp 
and fresh green chili to give the dish a hot and sweet taste

Dhakaya lamb 11.95
Tender lamb cooked in a thick sauce with hot and tangy 
chaat masala to give the dish a slightly sour taste. 
Garnished with egg. Fairly hot strength

Rajah chicken tikka 11.95
Marinated chicken cooked in a rich sauce with pan fried 
mushrooms, green pepper and onions.
Medium strength

King prawn bahar 16.95
Four whole marinated king prawns cooked in a rich onion 
based sauce with tomato puree and garlic. Medium 
strength

Paneer tikka makhani  9.95
Cubes of marinated Indian cheese cooked in a rich creamy 
sauce made of butter, plum tomato, light spices and fresh 
cream. Medium strength

Vegetarian  Vegan 

- From the Tandoori Oven -

All dishes served with side salad and mint sauce

The produces in the above dishes have been marinated 
overnight in yogurt and spices and grilled in a clay oven

Chicken tikka 8.95

Lamb tikka 9.95

Tandoori chicken 9.50
Half

Tandoori king prawns 15.95

Tandoori salmon 15.50

Paneer tikka  11.50

- All Time Favourites -

Chicken tikka masala  9.95
Medium creamy dish cooked with marinated chicken added to 
a rich aromatic sauce of fresh cream, tomato puree and mild 
spices

Tandoori king prawn masala 16.95
Medium creamy dish cooked with marinated king prawns 
added to a rich aromatic sauce of fresh cream, tomato puree 
and mild spices

Butter chicken tikka  9.95
Marinated chicken cooked in a rich creamy sauce made of 
butter, plum tomato, light spices and fresh cream. Medium 
strength

Chicken tikka pasanda  9.95
Marinated chicken cooked in a rich creamy sauce made of 
coconut cream, yogurt and light spices. Mild strength with a 
sweet favour

Chili chicken tikka masala 10.50
Marinated chicken cooked in a sauce of fresh cream, tomato 
puree, spices and fresh green chilies

Garlic chicken tikka  9.95
Marinated chicken cooked in an onion based sauce, with 
medium spices and fresh garlic

Chicken tikka jalfrezi  9.95
Marinated chicken cooked in a thick sauce with green pepper 
and fresh green chilies. Fairly hot strength

Lamb jalfrezi  9.95
Tender lamb cooked in a thick sauce with green pepper and 
fresh green chilies. Fairly hot strength

King prawn jalfrezi  15.95
King prawns cooked in a thick sauce with green pepper and 
fresh green chilies. Fairly hot strength

Jhaal chicken tikka  10.50
Marinated and grilled chicken pieces lightly coated in hot naga 
chili sauce. Very hot

Tandoori mixed grill  14.50
Combination of chicken cubes, quarter chicken, lamb pieces 
and minced lamb marinated overnight in yogurt and spices 
and grilled in a clay oven

The produces in the above dishes have been marinated 
overnight in yogurt and spices and grilled on skewers with 
onions, green pepper and tomato

Chicken shashlik 10.95

Lamb shashlik 11.95

King prawn shashlik 17.95
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