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INDIAN RESTAURANT & TAKEAWAY



Welcome...
At Turmeric Gold we endeavour to maintain the original style
of Indian cooking to create some of the finest dishes for our
customers to indulge in. Our skill lies in the accurate blend and
balance of the spices & herbs we use to prepare and cook our
food.

We are a multiple award winning restaurant having won best
restaurant in south east, kent by bca (british catering association)

Order from Turmeric Gold and experience the true essence and
original flavour of Indian cooking. Or book a table with us, our
staff are on stand by to receive you and make your experience a
one that will be memorable.

Thank you
Management



Appetisers
meat or vegetable samosa £3.75
Triangular Indian pastry filled with spiced mince 
meat or mix vegetable.

onion bhaji £3.75
Crisp fried onions coated in batter then deep fried.

spiced potato & garlic 
mushroom £3.75
Diced potatoes & mushrooms sauteed in 
a garlic sauce.

chicken tikka £3.95
Marinated with various spices, herbs & yoghurt 
then cooked in the clay oven.

lamb tikka £4.75

sheek kebab £4.50
Minced lamb marinated with spices, herbs & 
yoghurt then skewered and cooked in clay oven.

chicken chat £4.50
Diced chicken tikka pieces cooked in 
a tangy sauce.

prawn puree £4.50
Sauteed prawns on a special fried bread.

tandoori duck tikka £4.95

chilli fish £4.95
Tender pieces of fish infused with Indian herbs &
spices, pan fried with onions, capsicum and green
chillies.

grilled kebab rolls £4.95
Lamb kebabs wrapped in a thin bread, served 
with a salad dressing.

grilled salmon £5.75
Lightly spiced fillets of salmon, grilled in 
the Tandoori.

king prawn butterfly £5.95
Large king prawns coated in golden breadcrumbs.

king prawn puree £5.95
Sauteed king prawns on special fried bread.

special mix kebab £5.95
Skewered minced lamb and chicken.

tandoori lamb cutlet £6.95
Spicy and succulent, marinated for a long time to
achieve the tenderness and deep flavours. Slow
cooked in our tandoori clay oven.

chilli paneer £4.95
Indian cheese cube cooked with spicy and tangy
sauce, tossed with fresh bullet green chillies & mixed
peppers in the tandoori oven.

turmeric gold special £12.50
(For 2 persons) Selection of starters consisting of
Spicy Potato with Garlic Mushrooms, Chicken and
Duck Tikka, Pancake Kebab, Crunchy thin bread
served with salad & condiments.

tandoori chicken Half £7.50

chicken tikka £7.50

lamb tikka £7.95

tandoori sheek kebab £7.95

duck tikka £7.95

chicken tikka shashlik £8.50

lamb tikka shashlik £8.95

salmon tikka £9.95
Lightly spiced fillets of salmon, grilled in 
our clay oven
tandoori mix grill £12.95
A selection of Chicken Tikka, Lamb Tikka, Sheek
kebab and 1/4 Tandoori Chicken. Served with nan
bread.
tandoori king prawn £13.95
Jumbo size king prawns marinated and grilled in 
our clay oven.

Tandoori Dishes
All tandoori dishes are marinated in mustard oil and yoghurt sauce with our own blend of spices, exotic
herbs and barbecued in our charcoal fired clay oven. All dishes are served with fresh seasonal salad.



Chef’s House Specialities

fish sobzee £10.50
Stir fried chunks of succulent cod, cooked with fresh coriander,
tomatoes, garlic and Okra.
tandoori lamb cutlets £14.95
Spicy and succulent, marinated for a long time to achieve the tenderness and bring
out the flavours. Slow cooked in the tandoori oven and served with
spicy jeera potato, mango, mint & chutney.
shahi jeera meat £14.50
Tender pieces of meat cooked with garlic, ginger cumin seeds, chick peas and our renowned 
home-made blend of spices & herbs. Has a dry textured sauce,
with jeera and mustard rice.
chingri £15.50
Tandoori king prawn, stir fried with onions, pepper,
spicy tomato, garlic & coriander.
coco chilli king prawns £15.50
King prawns infused with Indian herbs and spices. Pan fried with fresh green chillies,
onions, mixed pepper & coconut milk. Served in lemon and
mustard dressing alongside fresh salad.
turmeric gold shahi grill £15.95
Marinated in our very own blend of spices & herbs. Pieces of grilled Chicken, Lamb,
Kebabs, Lamb Chops & King Prawn. Served with capsicum,
potato alongside a bed of fresh salad.
kalonjee £10.95
A mixture of chicken & lamb cooked in a thick yet rich textured
sauce using fresh herbs & spices.
mughol murug £14.50
Chicken stuffed with spicy mince lamb, slowly grilled in the clay oven &
served in chef’s own home made spices.
xacuti chicken or lamb £10.95

xacuti king prawn £15.50
A very popular spicy Goan dish that need no introduction, cooked with chillies
and coconut milk in a fairly hot sauce



Turmeric Gold Specialities
A range of dishes cooked using authentic spices with our own unique recipe.

Vegetarian £6.25
Chicken Tikka or Prawn £8.95
Lamb £9.50

Duck Tikka £9.50
Fish £9.95
King Prawn £13.95

achaari
Cooked with a delightful melange of fresh spices, 
pickles and lime ot give a sharp, tangy and pungent
flavour.

butter
A mild thick & creamy dish cooked with home made 
yoghurt and knob of butter, to give a tangy taste.

chat massalla
Subtly cooked with selected spices and herbs to give a
slightly tangy and fruity flavoured dish.
dilkush
Heart warming dish cooked with garlic & chopped
tomatoes in a thick sauce, medium to madras in strength.

dhansak / pathia
A lovely dry textured dish of Persian origin cooked
with lentils to a hot, sweet and sour taste. Pathia as
above but without lentils.

exotikka
An exquisite dish blending lush mangoes and coconut
milk to provide a rich, exotic and intoxicating flavour.

garlic chilli
A fairly hot, dry textured dish with fresh garlic &
green chillies to give a hot sensational flavour.

joojeh sheek massalla
Minced lamb laced together with cheese, chillies, mint
& various spices and grilled in the tandoori oven 
before being tossed in delicately flavoured sauce.

jalfrezi
Cooked with a delightful melange of fresh spices, pickles
and lime ot give a sharp, tangy and pungent flavour.

jalali
Cooked with ginger and fresh lemon skin, onions, 
tomatoes & capsicum, this dish is cooked in a style
from Goa and has a tangy taste, a dish which is
medium in strength.

khazana (Chicken only)
Succulent pieces of chicken, marinated in spices &
cooked with sliced onion & peppers.

mushroom piazza
A dish of choice ingredients cooked in a blend of herbs
& spices, with fried garlic, mushrooms, tomatoes,
onions & fresh coriander. Medium & tantalising taste.

modhu
Succulent pieces of your chosen ingredient 
marinated in a selection of spices & cooked with
honey, roasted almonds & lemon rind. A sweet dish
with plenty of flavour.

methi
A love dish consisting of your choice of filling cooked with
dry fenugreek leaves, cooked in a medium textured sauce.

naga
A throat warming dish for the adventurous, cooked
with a very popular and famed Naga chilli (the hottest
in the world), toned down to give a distinct, aromatic
flavour in a hot, dry textured sauce.

nurpuri
A variety of flavours cooked in mild and creamy 
coconut sauce, topped with special chilli and brinjal
yoghurt, decorated with crispy okra.

rajasthani
Flaked almonds and fresh chillies are cooked with a
blend of spices to create a hot, dry textured dish with 
a sweet, tangy flavour.

sagwalla
A lovely dish consisting of your choice ingredient
cooked with spinach, and a touch of garlic. 
Garnished with grated cheese.

tikka massalla
Popular as ever, This is a beautiful sweet dish, cooked
with a variety of herbs & spices to give a rich, yet
mild, aromatic & flavoursome dish.

tikka passanda
A lovely mild and creamy dish cooked with subtle
spices in red wine sauce and a touch of coconut.

tava
Cooked with a delightful melange of fresh spices, 
pickles and lime ot give a sharp, tangy and pungent
flavour..

zameer
Cooked with Shatkora (Bengal Lime) to give a 
delightful, tangy zest to a very traditional dish from
Bangladesh, medium in strength.

paneer & begoon
Chunks of home made cheese and slices of Aubergine,
pan roasted with a spicy tomato and garlic sauce.



Classic Dishes
The following dishes remain as old favourites on our menu and are as popular as ever!

Biryani & Balti Dishes
The following dishes remain as old favourites on our menu and are as popular as ever!

Vegetarian £5.50

Chicken £6.95

Chicken Tikka / Prawn £7.95

Prawn / Lamb £8.50

Duck Tikka £8.95

King Prawn £13.95

kurma
A very popular dish that is mild and is cooked with a
creamy coconut and almond sauce.

kashmir
Lovely sweet and juicy dish cooked with lychees.

curry
Medium in strength cooked in a variety of spices.

madras
Fairly hot with an exotic blend of spices.

vindaloo
A very hot dish cooked with a selection of 
spices & potatoes.

dupiaza
A slightly sweet dish cooked with caramelised 
onions in a medium strength sauce.

bhuna
A thick, dry textured sauce cooked with a variety of
spices to a medium strength.

ceylon
A fairly hot exotic dish cooked with selected 
spices & coconut.

rogon
Cooked with chopped tomatoes to give a lovely 
aromatic tangy taste and medium in strength.

biryani
A classic regal dishes from India & Persia. These
dishes are prepared with Basmati rice and stir fried
with your choice of filling. It is cooked with a selection
of subtle spices to give a healthy and flavoursome
dish. Served with a Vegetable Curry side dish.

balti
Uniquely marinated with aromatic Kashmiri spices, 
it is dry textured dish cooked with plenty of herbs &
spices to give a very distinct flavour and depth. All
balti dishes are served with Plain Nan.

Vegetarian £7.95
Chicken Tikka £9.95
Lamb £10.95

Prawn £10.95
Duck Tikka £10.95
King Prawn £14.95



Side Dishes
vegetable curry £3.60

vegetable bhaji £3.60

bombay aloo £3.75

cauliflower bhaji £3.75

brinjal bhaji Aubergine £3.75

sag bhaji Spinach £3.75

tarka dal Lentils £3.75

onion bhaji £3.75

sag aloo £3.75

sesame sabzi £3.75
mushroom bhaji £3.75
chana massalla Chick peas £3.75
bindi bhaji Okra £3.75
buttersquash chana £3.75
sag gobi £3.75
aloo gobi £3.75
motor ponir £3.75
sag ponir £3.75
spicy potato with 
garlic & mushroom £3.75

Rice & Nan
boiled rice £2.70
pilau rice £2.95
vegetable rice £3.60
egg fried rice £3.60
onion rice £3.60
mushroom rice £3.60
lemon rice £3.60
coconut rice £3.60

garlic mushroom rice £3.75
keema & garlic rice £3.75
special rice £3.60
plain nan £2.35
stuffed nan £2.95
double stuffed nan £3.25
paratha £2.95
stuffed paratha £3.25
Keema, Vegetable or Aloo.

Sundries
chutneys or pickles £0.70
papadom Plain or Spicy £0.70
chapati £1.95
raitha £2.50
green salad £2.50
chips £2.75

Please note that some of our dishes contain dairy, nuts, eggs and other allergens. If you
suffer from any food allergies, please make sure to inform a member of staff before you

place your order. We will try our best to accommodate your needs.

ALLERGY ADVICE



PARTY ORDERS ARE MOST WELCOME

For your satisfaction, please allow sufficient time. We do not use GM products, MSG or Artificial 
colouring in our food. All chicken are breast off the bone. Although we take great care in our preparing

our fish please note some bones may remain. 

All prices are inclusive of VAT. The management reserves the right to refuse service to anyone without
giving any explanations. 

Opening Hours

Lunch: 12:00pm to 2:30pm
Sunday - Thursday: 5:30pm to 11:00pm
Friday & Saturday: 5:30pm to 11:30pm

Crockhurst Street, Tudeley, Tonbridge, Kent TN11 0NT
Tel: 01732 361 772  /  359 325
Web: www.turmericgold.com


