
Merry Christmas
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137 - 139 Market Street, Hyde, SK14 1HG
www.adnanshyde.co.uk

S a v e  a  f o r t u n e  &  B R I N G  Y O U R
O W N  A L C O H O L .  

N o  s o f t  d r i n k s

ADNAN'S
Enjoy quality time with family & friends

at Adnan's

Takeaway meals for Christmas DayTakeaway meals for Christmas DayTakeaway meals for Christmas Day
   Available to Pre-orderAvailable to Pre-orderAvailable to Pre-order   



Adult

CHRISTMAS DAY

Poppodom & Chutneys

Starters
[     ] Onion Bhajis
[     ] Meat Somosa
[     ] Mix Veg Starter 
[     ] Chicken Tikka
[     ] Sheek Kebab
[     ] Chicken Tikka Pakora
[     ] Chicken Tikka Chilli Fry 
[     ] Prawn Cocktail
[     ] Royal Mixed Starter 

(Onion Bha j i ,  Veg Som  & Spr ing ro l l )

(F iery  hot  st i r  f ry  d ish  with  on ions
chi l l ies  & chefs  spec ia l  hot  sauce)

Child
Poppodom & Chutneys

Starters
[     ] Onion Bhajis
[     ] Meat Somosa
[     ] Chicken Tikka
[     ] Chicken Tikka Pakora
[     ] Prawn CocktailMains

(Onion bha j i ,  Sheek Kebab,  Ch icken &
Lamb t ikka)

[     ] Chicken Tikka Massala
[     ] Lamb Rogon Josh
[     ] Chicken Madras
[     ] Chefs Khazana

[     ] Chicken Garlic Bhuna

[     ] Chicken Tikka Balti 

[     ] Chicken Korma
[     ] Chicken Bhuna
[     ] Lamb Sagwala

[     ] Chicken Biriyani
Str ips  of  ch icken t ikka  and chef
spec ia l  meat  ba l l s ,  on ions  and
peppers  in  a  th ick  sauce .  

Ch icken cooked in  a  th ick  sauce with
chefs  spec ia l  sp ices ,  f lakes  gar l ic  and
cor iander .  

Ch icken t ikka  cooked in  authent ic
ba l t i  sauce ,  var ious  sp ices ,  garn ished
with  f resh  cor iander .  

Ch icken cooked with  sp inach in
a  r ich  sauce .  

Ch icken cooked with  basmat i
r ice ,  with  chef  spec ia l  sp ices .
Served with  a  veg cur ry  sauce .  

Sides
[     ] Pilau Rice
[     ] Boiled Rice
[     ] Mushroom Rice

[     ] Plain Nan
[     ] Garlic Nan
[     ] Chips

Adult: £44.90 

Mains
[     ] Chicken Tikka Massala
[     ] Chicken Korma
[     ] Chicken Curry
[     ] Chicken Nuggets
[     ] Fish Fingers

Sides
[     ] Pilau Rice
[     ] Boiled Rice
[     ] Chips

Child: £27.90 
  U n d e r  1 0  y e a r s  o l d

Select a Quantity 
for each Item

If there is any main you would particularly like,
please speak to a member of staff. 



[     ] Chefs Khazana (Med)

[     ] Murghi Massala (Med)

[     ] Sagwala

Adult: £31.90 

Select a Quantity for
each Item

CHRISTMAS EVE & NEW YEARS EVE

Child: £19.90 

1st Sitting: 4:00pm - 6:00pm      
2nd Sitting: 6:00pm - 8:00pm
3rd Sitting: 8:30pm - 11:00pm

Poppodom & Chutneys

Starters
[     ] Onion Bhajis
[     ] Meat Somosa
[     ] Mix Veg Starter
[     ] Chicken Tikka Chilli Fry 

[     ] Garlic Chicken Tikka Fry

(Onion Bha j i ,  Veg Som  & Spr ing ro l l )

(F iery  hot  st i r  f ry  d ish  with  on ions
chi l l ies  & chefs  spec ia l  hot  sauce)

(F laked gar l ic ,  s t i r  f ry  d ish  with  on ions)

Mains
(Onion bha j i ,  Sheek Kebab,  Ch icken &
Lamb t ikka)

Korma
[     ] Chicken
[     ] Lamb
[     ] Chicken Tikka

Str ips  of  ch icken t ikka  and chef  spec ia l  meat
ba l l s ,  on ions  and peppers  in  a  th ick  sauce .  

Tender  Chicken or  lamb  cooked with
spinach in  a  r ich  sauce .

Succulent  boneless  ch icken t ikka  cooked with
minced meat  and a  boi led egg,  in  a  medium
r ich  th ick  sauce with  cor iander .  

Sides
[     ] Pilau Rice
[     ] Boiled Rice
[     ] Mushroom Rice

[     ] Plain Nan
[     ] Garlic Nan
[     ] Chips

[     ] Chicken Tikka
[     ] Lamb Tikka
[     ] Sheek Kebab
[     ] Chicken Tikka Pakora
[     ] Prawn Cocktail
[     ] Royal Mixed Starter

Massala
[     ] Chicken
[     ] Lamb
[     ] Chicken Tikka

Rogan Josh
[     ] Chicken
[     ] Lamb
[     ] Chicken Tikka

Madras
[     ] Chicken
[     ] Lamb
[     ] Chicken Tikka

[     ] South Indian Garlic (Med)

[     ] South Indian Chillie (Hot)

[     ] Chefs Special Chicken Chillie

Chicken or  lamb cooked with  f resh  gar l ic ,
g inger ,  on ion and pepper  with  the  f inest  of
Ind ian  sp ices .  

Ch icken or  lamb cooked with  gar l ic ,  g inger ,
on ion and pepper  and f resh  green ch i l l ies  in  a
r ich  th ick  sauce .  

Our  chefs  award winning hot  and f iery  d ish .
St r ips  of  ch icken breast  in  batter  and prepared
with  f resh  herbs  and the chefs  5  se lected
spices ,  soy  sauce and a  dash of  chefs  spec ia l
sweet  ch i l l ie  s i rach i .  

  U n d e r  1 0  y e a r s  o l d

If there is any main you would particularly like, please speak to a member of staff. 



P L E A S E  C O M P L E T E  T O  C O N F I R M  Y O U R  B O O K I N G .  
£ 2 5  C A S H  D E P O S I T  P E R  P E R S O N

R E Q U I R E D  W H I C H  I S  N O N  R E F U N D A B L E  

C H R I S T M A S  D A Y

A d u l t :  £ 4 4 . 9 0                  C h i l d :  £ 2 7 . 9 0

Name:_____________________________________________________________

Address:__________________________________________________________

Tel: _________________________________________________________________

Deposit Paid (£): ______________________________________________

Signed & Dated: _______________________________________________

  U n d e r  1 0  y e a r s  o l d

A D V A N C E  B O O K I N G  O N L Y

[    ]  A d u l t :  £ 3 1 . 9 0              [    ] C h i l d :  £ 1 9 . 9 0
  U n d e r  1 0  y e a r s  o l d

Booking Time: [     ] 4:00PM        [     ] 6:00PM      [     ] 8:30PM

Name:_____________________________________________________________

Address:__________________________________________________________

Tel: _________________________________________________________________

Deposit Paid (£): ______________________________________________

Signed & Dated: _______________________________________________

CHRISTMAS EVE [     ]

NEW YEARS EVE [     ] P l e a s e  T i c k

2 : 0 0 p m     [     ]  N o .  o f  A d u l t s        [     ]  N o .  o f  C h i l d

5 : 0 0 p m     [     ]  N o .  o f  A d u l t s        [     ]  N o .  o f  C h i l d

  U n d e r  1 0  y e a r s  o l d

P l e a s e  T i c k


