
 
 

 

  

Welcome to 

 
 
 

Located in the heart of Hyde, Adnan's promises an 

Indian Food experience like never before. Our 

traditional authentic menu is influenced by blending 

exotic spices with local produce, everything is prepared 

fresh by our award winning staff. 

All our ingredients are sourced and purchased from 

local supplier’s #supportlocalbbusinesses. 

To make dining out for affordable we have a ‘bring your 

own alcohol’ policy, however all soft drinks must be 

bought from the bar.  

Adnan's is committed to providing you a perfect dining 

experience. So please speak to a member of staff if we 

can assist in any way. 

 

 

 

 
 

 

 

 

 

 

 

 

Check In & Follow us on Facebook 

@adnanshydesk14 

Or search Adnan's Restaurant Hyde 

 

Support us and leave a review on 

Trip Advisor 

Search Adnan’s Hyde  

 

 

 

 

 

Food Allergies & Intolerances  
Please ask a member of staff if you 
information about the ingredients in the food 
we serve. 
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Poppadom 

Chutney Tray 

Lime Pickle 
 

Simple Starters 
Onion Bhajis 

Somosas (Meat or Vegetable) 

Mix Vegetable Starter  
(Onion Bhaji, Veg Spring Roll & Veg Somosa) 

Chicken Tikka  

Lamb Tikka 

Seekh Kebab 

Tandoori Chicken (on the bone) 

Chicken Tikka Pakora 

Prawn Cocktail 
 

Adnan’s Special Starters 
Royal Mixed Starter 
(Chicken Tikka, Lamb Tikka, Seekh Kebab & Onion Bhaji) 
Chicken Tikka Chilli Fry 
(A hot and fiery stir fry dish with onions, peppers & green chillies) 
Chicken Tikka Chat Puri 
(Chicken Tikka cooked in chef's special chat sauce served on a deep 

fried bread) 
Prawn Puri 
(Fresh prawns cooked in a bhuna based sauce served on a deep 

fried bread) 
Garlic Chicken Tikka Fry 
(Stir fry style with onions and peppers and plenty of garlic)  
Lamb Chops 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 Traditional Favourites  
 

Korma 
A delicate preparation of coconut, 

ground almond and fresh cream to 

create a mild sweet flavour.  

Rogan Josh 
A combination of herbs and spices, 

garnished with peppers, tomatoes and 

onions for a rich unique flavour. 
Dhansak 
Cooked with mild spices, thickened 

with lentils and pineapple with sweet 

and sour taste. 

Karahi 
Medium hot dish cooked with peppers, 

onions, tomato, ginger garnished with 

coriander. 

Bhuna 
A combination of special blend of 

spices and onions to provide a dish of 

medium strength and a thick sauce, 

garnished with coriander.  

Jalfrezi 
Fairly hot dish cooked with onions, 

green chillies, capsicums, tomatoes, 

herbs and spices, garnished with 

coriander. 

Patia 
A really tasty traditional Indian dish which 

is fairly hot, sweet & sour, garnished with 

coriander. 

Dupiaza 
Greater use of onions briskly fried with 

selected spices, bay leaves and fresh 

coriander. 

Madras 
A hot and fiery dish, with sharp 

flavours, consists of a nice thick sauce 

and chefs special spices. Famous for its 

rich flavours, garnished with coriander.  

Samber 
A hot dish cooked with lentils & lemon 

juice for a sharp and distinctive taste. A 

very popular hot and spicy South 

Indian curry, garnished with coriander.  

Vindaloo 

A very hot dish with garlic, ginger, 

tomato puree and black pepper to give 

it a rich hot flavour, garnished with 

coriander. 

 

 

Chicken  

Lamb  

Chicken Tikka  

Prawn  

King Prawn  

Mix Vegetable   
 

 

 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

  

 Chef’s Signature Dishes 
 

Chef’s Khazana (Medium)  
Special marinated chicken tikka with tasty meat balls cooked with garlic, ginger, onion and 

peppers with special exotic spices, garnished with coriander in a medium sauce. 

  

Nepali Special (Very Hot)  
Chicken or lamb prepared with tomatoes, lemon, fresh naga chilli in a lovely hot sauce 

making it full of flavour. 

  

South Indian Garlic (Medium/Hot)   
Chicken or lamb cooked with a lot of flaked garlic, onion, coriander in a lovely thick rich 

sauce. 

  

Chef’s Special Chicken Chilli (Hot)  
Strips of chicken breast coated in light batter and prepared with fresh herbs and 
chef’s spices, Tabasco and soya sauce, and finally a splash of hot and sweet chilli 
sauce. A mouth-watering dish garnished with coriander.  
 

Chicken Tikka Balti (Medium)  
Chicken Tikka cooked in Balti sauce mixed with a variety of spices & herbs, 
garnished with coriander.  
  

Balti Bangla Sizzler (Medium)  
Slow cooked chicken or lamb cooked in chef’s famous authentic Balti sauce. Cooked in a 

traditional Thawa for extra flavour garnished with grilled onions, peppers and coriander. 

 

Sagwala (Medium)  
Tender chicken or lamb, lightly spiced with fresh spinach leaves and cooked in lovely 

sauce, garnished with coriander. 

  

Shashlik Bhuna (Medium)  
Chicken or lamb tikka with marinated big onions & peppers cooked in clay oven, then slow 

cooked in a rich Bhuna sauce. 

  

Special Garlic Bhuna (Medium)  
Chicken or lamb cooked with fresh garlic in a Bhuna style dish with plenty of garlic. 

 

 

 

 

 



 
 

  

 Chef’s Signature Dishes 
 

Balti Exotica (Medium)  
Chicken & lamb tikka and a single king prawn cooked in a chefs special Balti sauce, with 

fresh herbs & spices, garnished with coriander. 

  

Balti Special Thawa (Medium)  
Chicken and lamb tikka with pepper, onions and tomatoes cooked in a Balti sauce. 

  

Bengali Handi Special (Medium)  
Chicken or lamb cooked in a special curry sauce with exotic spices, garnished with 

coriander. 

  

Chicken Tikka Guldaar (Medium)  
A mild to medium Bangladeshi dish prepared with methi leaves, exotic spices, onions, 
garlic, coriander and a touch of natural yogurt. 
 

Special Staff Chicken (Medium)  
Succulent chicken on the bone in a traditional thick medium to hot sauce, garnished with 
coriander. 

  

  

Biriyanis 

A traditional Indian home rice dish. Your chosen filling cooked in fresh 
basmati rice with exotic spices and topped with an omelette.  
Served with a mild vegetable curry sauce.  
(£1 extra for any other curry sauce) 
  

Chicken  

Lamb  

Chicken Tikka  

Vegetable  

 

 

 

 

 

 

 

 



 
 

  

 Mild Favourites  
 

Chicken Tikka Massala  
Britain's favourite mild dish cooked in a creamy tandoori sauce with coconut and cream. 

Lamb Tikka Massala  

King Prawn Tikka Massala  

Butter Chicken  
Strips of chicken tikka cooked in a creamy buttery sauce. 

Makhan  
Strips of chicken tikka cooked in a creamy mango sauce. 

  

 

Tandoori Sizzlers 

Marinated in a special tandoori sauce with delicate herbs and a blend of spices 
for a number of hours then cooked in a traditional 'Tandoor' (clay oven), served 
on sizzling palate. 
 
Served with a mild vegetable curry sauce. (£1 extra for any other curry sauce).  
Fresh salad available on request.  
  

Chicken Tikka Sizzler  

Lamb Tikka Sizzler  

Garlic Chicken Tikka Sizzler 
Tikka prepared with plenty of garlic, onions & peppers in a stir fry 

style.  

 

Chicken Tikka Shashlik 
Chicken tikka cooked in clay oven with onions & peppers. 

 

Tandoori Mixed Grill 
Chicken & lamb tikka, tandoori chicken, lamb chop & sheik kebab.  

 

Smoked Sizzler  
Chicken & lamb tikka, sheik kebab and a single king prawn prepared with 

fresh onions, peppers and mushrooms.   

 

 

 

 

 

 

 

 

 



 
 

  

 Sundries   
 

Pilau Rice  

Boiled Rice  

Onion Rice  

Mushroom Rice  

Garlic Rice  

Keema Rice (Mince meat)  

Chips  
 

Naan Breads 

  

Garlic Naan  

Plain Naan  

Garlic Chilli Naan  

Keema Naan (Mince meat)  

Peshwari Naan (Sweet coconut)  
 

Side Dishes 

  

Saag Paneer 

Spinach and traditional Indian cheese 

 

Bombay Potatoes 

Potato with herbs and spices 

 

Saag Aloo 

Spinach with potato 

 

Tarka Dhall 

Traditional lentil creamy soup with garlic flakes.  

 

Saag Bhaji 

Spinach with herbs and spices 

 

 

 

 

 

 



 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Vegetarian & Vegan Menu 

Starters 

Vegetable Somosas V  

Vegetable Spring Rolls V  

Garlic & Mushroom Puri V  

Dhaal Roti V 

Traditional Indian Lentil soup with thin roti bread  

 

Cauliflower Pakora   

Paneer Chilli Fry  

A hot and fiery stir fry dish with onions, peppers & green chillies 

 

 

Mains 

Vegetable Balti Sizzler V 

Mixed vegetable cooked in chefs famous authentic Balti sauce. Cooked in a traditional 

Thawa for extra flavour garnished with grilled onions, peppers and coriander 

 

Chana Aloo Biriyani V 

A traditional Indian home rice dish. Chick peas and potatoes cooked with 

basmati rice with exotic spices, served with a mild vegetable curry sauce.  

 

Vegetable Rogon Josh  V 

Mixed Vegitable with a  combination of herbs and spices, garnished with 

peppers, tomatoes and onions for a rich unique flavour.  

 

Paneer Sagwala  

Paneer (indian cheese) spiced with fresh spinach leaves and cooked in lovely sauce, 

garnished with coriander. 

 

Uri Jhal V 

Spcy cooked with green beans with onions, green chillies, capsicums, 

tomatoes, herbs and spices, garnished with coriander.  

 

Mixed Vegetable Massala   

A mild dish cooked in a creamy tandoori sauce with coconut and cream with mixed 

vegetables. 

 

 

 

 

 

 

 

V = VEGAN  
 

  



 
 

 

 

 


