
Onion Bhaji  £3.25
3 sliced onion & herbs mixed in gram flour made into balls deep 
fried
Moha Raja  £3.95
Minced chicken, blended with roasted pistachio, paneer, onion, 
pepper & coriander
King Prawn Butterfly  £4.95
Whole king prawn marinated in spice & deep fried with 
breadcrumbs
Galuti Kebab  £4.25
Aromatic minced lamb flavoured with chilli & ginger, oozing 
cheddar cheese from centre
King Prawn Pathia Puri  £5.50
Jumbo prawns cooked in a sweet & sour sauce and served on 
fried bread
Prawn Pathia Puri  £4.50
Small prawns cooked in a sweet & sour sauce and served on 
fried bread
Samosa  £3.25
2 triangular pastry stuffed with spicy mince meat or vegetables, 
deep fried
Fish Cake  £4.50
Minced fish mixed with onion, chillies, green peppers, coriander 
& fish
masala. Served with mango salsa
Mixed Special   £16.95
A dish for 4 people that is served with Samosas, Onion Bhaji, 
Chicken Tikka, Sheek Kebabs and special salad

Lamb Chops  £5.50
Lamb chops, soaked overnight in a yoghurt, rosemary, black 
pepper & mint marinade
Bonda  £3.95
Potato cakes with onion, coriander and green chillies
Chicken or Lamb Tikka  £3.95
Marinated chicken or lamb cooked in a clay oven
Don Special  £6.50
Sheek kebab, salmon, onion bhaji, malai chicken & lamb chops
Tandoori Chicken  £3.95
Chicken prepared in yoghurt, mild spices and herbs
Duck Tikka  £5.50
Boneless pieces of marinated duck cooked in a clay oven
Salmon Tandoori  £5.50
Fresh salmon marinated with red chilli paste, ajwain seeds, 
mustard garam masala spices
Mixed Kebab  £4.95
A combination of Chicken Tikka, Lamb Tikka & Sheek Kebab, 
with sauce & salad
Paneer Shashlik  £4.95
Indian cheese marinated with mild pickle. Cooked in the clay 
oven & served with Don special sauce
Sheek Kebab  £3.95
Minced lamb mixed with spice, skewered & barbecued in clay 
oven
Malai Chicken  £3.95
Tandoori cooked, bursting with flavour from ginger and garlic 
paste, fresh mint topped with cream & butter

Don Shashlik  £14.95
Chicken, Lamb & King Prawns marinated in a rich and aromatic 
mixture of exotic spices, cooked in clay oven with vegetables
Paneer Shashlik  £8.95
Indian cheese marinated with mild pickle & fresh mint leaf dipped 
in yoghurt sauce. This dish is cooked in the clay oven and served 
with Don special sauce
Garlic Chicken or Lamb  £7.95
A choice of spring chicken or baby lamb marinated in garlic 
sauce, creamy ginger and chilli sauce, left overnight then slow 
cooked in the clay oven
Lamb Chops  £9.95
Lamb chops, soaked overnight in a yoghurt, rosemary, black pep-
per & mint marinade, milled and garnished with garlic & ginger
Tandoori Chicken   £7.95
Two pieces of chicken on the bone prepared in yoghurt, mild 
spices & herbs, left overnight to absorb the flavour. Slow cooked 
in the tandoor
Tandoori Mixed Grill  £12.95
A plate of tandoori specialities including pieces of king prawn, 
chicken tikka, sheek kebab, lamb chop & tandoori chicken
King Prawn Shashlik  £11.95
Marinated in a mix of tandoori spices then skewered between 
pieces of onions, tomatoes & green peppers
Modukash  £8.95
Grilled chicken or Iamb tikka, coated with honey butter & roasted 
cashew nut
Duck Shashlik  £11.95
Breast of duck marinated in a rich and aromatic mixture of exotic 
spices, cooked in clay oven with vegetables before being grilled 
over charcoal
Sea Bass  £11.95
Whole Sea bass beautifully prepared and lightly spiced with chilli 
paste, pepper, lime juice served with mango salsa

Chicken Shashlik  £7.95

Marinated in a mix of tandoori spices and then skewered 
between pieces of onions, tomatoes and green peppers before 
being grilled over charcoal
Damabad  £7.95
Whole breast chicken stuffed with paneer cheese, pumpkin, 
mixed with a special paste served with a special salad
Malai Chicken  £7.95
Tandoori cooked, bursting with flavour from ginger and garlic 
paste, fresh mint topped off with cream and butter
Chicken or Lamb Tikka  £7.50
Boneless pieces of marinated chicken or lamb cooked in a clay 
oven. Served with Don special sauce and salad
Salmon Tandoori  £12.95
Fresh salmon marinated with red chilli paste, ajwain seeds, 
mustard & garam masala spices
Lamb Shashlik  £7.95
Marinated in a mix of tandoori spices and then skewered in 
between pieces of onions, tomatoes and green peppers before 
being grilled over charcoal
Tandoori King Prawn  £12.95
King prawns flavoured with mixed spices and tenderly cooked in 
the tandoor

Rangeela  £8.95
A sweet dish mix between a balti and a masala
Butter Chicken  £8.95
Cooked with almonds & coconut finished with a honey glazed, 
buttery & creamy sauce
Dansak 
Cooked with lentils, with a slightly sweet & sour taste
Pasanda 
Cooked in a mild aromatic sauce of fresh cream, ground 
almonds, yoghurt, cashews & fenugreek leaves.
Korahi 
Chicken or lamb Tikka cooked in a spiced masala of garlic, 
ginger, onions & tomatoes with tempering of crushed coriander 
seeds
Balti 
Carefully marinated in the freshest ingredients, prepared with 
special herbs & spices
Tikka Masala 
The nations favourite dish, prepared with homemade almonds 
and herbed masala
Jalfrezi Chicken or lamb Tikka grilled & cooked with chopped 
tomatoes, sliced green chillies, ginger & herbs
Rogan 
Medium hot dish prepared similar to bhuna, garnished with garlic 
& tomato in a slightly dry sauce

Bhuna 
An authentic dish consisting of slightly medium spices, cooked 
with tomatoes,
onions & peppers
Dupiaza 
A medium strength dish cooked with a large quantity of diced 
onions & capsicum in a fairly dry sauce
Madras 
A hot dish cooked with grounded chillies, coriander & lemon 
juice 
Vindaloo  
A hot favourite! This dish is cooked in a thick sauce with a mix of 
herbs & spices with potatoes
Korma 
Cooked in mild coconut, almond sauce fragrant with saffron 
Naga 
Cooked in a spicy sauce with naga chilli, a native of Bangladesh 
and renowned as the hottest chilli in the world
Pathia 
Hot sweet & sour dish comprising of freshly squeezed lemon juice 
& tomato paste cooked with traditional spices
Saag 
Traditional punjabi dish cooked with fresh leaf spinach, tempered 
with garlic & onions

Dumpak Chicken  £8.95
Half strips of chicken, mixed with black pepper served with 
buttery fresh spinach
Hara Jool  £8.95
Chicken/Lamb - cooked in rich yoghurt sauce, garlic, fresh 
coriander & green chillies
Marango  £8.95
Pieces of chicken or lamb tikka cooked with mango, cream, 
coconut & almond 
sauce with sultanas
Nihari  £8.95
Chicken/Lamb with tomato, green pepper, onion, honey, mint, 
mango & lime juice
Nazakat  £8.95
Stuffed, grilled chicken breast, cooked in a medium coriander, 
green pepper sauce
Jhaal Chicken  £8.95
Thin pieces of chicken with our Chef’s unique recipe, using the 
finest aromatic 
Bangladeshi chillies

Murghi Masala  £8.95
Off the bone tandoori chicken with minced meat, lime leaves 
finished 
with an onion tomato sauce
Hariyali  £8.95
Chicken/Lamb - cooked with spinach, garlic, fresh coriander, 
green chillies with a touch of sesame oil
Lamb Shudgonda  £8.95
Tender pieces of lamb cooked with rosemary, onions & traditional 
Bangladeshi spices
Adadiya   £8.95
Chicken or Lamb pieces cooked with lots of garlic, ginger, 
coconut & cream
Duck Karela  £11.95
South Indian dish - grilled duck with pepper & onion, finished in a 
coriander and mustard sauce with a splash of yoghurt
Noorjahani  £8.95
Chicken/Lamb - cooked to perfection with a sauce consisting of 
a blend of spices

STARTERS TANDOORI DISHES

HOUSE SPECIALS

Special Kurzi £100.00
Bottle of Wine plus Meal for 4 - Call in and ask for details

  MILD      MEDIUM      HOT       EXTRA HOT

TRADITIONAL DISHES

Exquisite recipe from the Mughal days combines your choice
of items below with fragrant Himalayan rice, cooked with light 

spices. This dish includes a medium vegetable curry.

Don Biryani  £12.95
A mix of Chicken, Lamb & Prawn made with a slight twist to the 
average Biryani, beautiful flavoursome aromatic dish. One of the 
Chef’s favourite dishes.

Chicken  £8.95
Vegetable  £8.50
Lamb  £9.95
Prawn  £9.95
Chicken/Lamb Tikka  £10.95

BIRYANI DISHES

King Prawn Kapsilla  £11.95
Uniquely cooked King Prawn pan fried in a special Don aromatic 
sauce

Nemo  £10.95
We found him and he’s here for you in the form of a pan fried 
Tilapia fillet, cooked in a traditional style, with curry leaf & red 
dried chillies

Shere Khan  £15.95
Pan fried sweet water tiger fish with toasted beans in a medium 
sauce

King Prawn Sooka  £11.95
Lightly spiced king prawn with garlic finished in a mouth watering 
tamarind sauce

King Prawn Hariyali  £11.95
Cooked with spinach, garlic, fresh coriander & green chillies

King Prawn Harajool  £11.95
Cooked in a rich sauce of yoghurt, garlic, fresh coriander, green 
chillies & whole grain mustard with a touch of olive oil

Roma  £12.95
Grilled salmon, cooked in red pepper, coriander & chilli mustard 
sauce

King Prawn Noor Jahani  £11.95
Cooked to perfection with a sauce consisting of yoghurt, tomato 
puree,
crushed garlic, ginger & a unique blend of spices

Don Special King Prawn  £14.95
Tandoori grilled King Prawns with pepper, onion and tomato 
finished in ginger, garlic, coriander & yoghurt sauce

King Prawn Naga  £11.95
Jumbo king prawns prepared in the Tandoor then married with the 
chefs special Naga sauce. Not for the faint hearted

SEAFOOD 

Chicken  £6.95
Lamb  £7.50

Prawn  £7.50
King Prawn £11.50

Any dish with Tikka £1.00 Extra

Ask us about our
• Bollywood Nights
• Elvis Nights
• Michael Jackson Nights
 01707 808205 / 808202



FREE HOME DELIVERY 
On Orders Over £20.00 - Within A 3 Mile Radius

10% Discount on every collected order over £20 

01707 808205 | 01707 808202
f  The Don Indian Restaurant    t  @thedonwgc     @thedonindianrestaurant

Veg Hara Jhool    £6.95
Cooked in a rich sauce of yoghurt, garlic, fresh coriander, green chillies and whole groin mustard with a touch of olive oil

Garlic Mushroom   Cooked with olive oil, pepper, onion and tomato £5.95
Paneer Korahi  Street cooking method, with fresh garlic, chopped onions & peppers cooked in a medium spiced sauce £8.95

Begun Bortha £3.50
Grilled aubergine with onions, pepper, coriander,
green chillies and touch of butter
Saag Bhaji £3.95
Spinach with tomato & garlic
Cauliflower Bhaji £3.50
Cauliflower curry cooked in a medium spice
Brinjol Peas £3.50
Aubergine cooked with peas in a medium sauce
Motor Paneer £3.95
Peas cooked with coconut, cream & cheese
Mushroom Bhaji £3.50
Sautéed mushrooms cooked in a special blend of spices
Dry Vegetables £3.50
Cooked with medium spices
Brinjol Bhaji £3.50
Chargrilled aubergine combined with spices to create
a juicy side dish
Chana Masala £3.50
Chickpeas cooked with herbs & spices
Cauliflower & Peas £3.50
Cauliflower and peas cooked in a medium sauce
Vegetable Curry £3.50
Mixed vegetables cooked in a medium spiced sauce
Chana Daal £3.95
Chickpeas & lentils
Bindi Bhaji £3.95
Fresh okra cooked with herbs & spices
Bombay Aloo £3.50
Spicy potatoes cooked in a dry sauce
Tarka Daal £3.50
Lentils cooked with garlic
Saag Aloo £3.50
Fresh spinach, cooked with potatoes, seasoned with herbs 
& spices
Mishti Khodu £3.95
Sweet pumpkin cooked with red dried chillies & onion 
seeds
Saag Paneer £3.95
Fresh spinach, coconut & cream with homemade cheese

Pilau Rice Aromatic basmati rice with saffron £2.25
Special Rice Stir fried, cooked with peas & egg £2.95
Keema Rice   £2.95
Basmati rice cooked with spicy minced meat 
Don Rice   £2.95
A beautiful aromatic experience with fried onion & coriander 
Coconut Rice Rice with grated coconut £2.95
Vegetable Rice Basmati rice cooked with mixed vegetables £2.95
Mushroom Rice Basmati rice cooked with mushrooms £2.95
Plain Rice Basmati rice steamed to perfection £1.95
Plain Nan  £1.95
Keema Nan Stuffed with minced lamb £2.95
Don Nan   £2.95
Stuffed with cheese, green chilli & coriander 
Peshwari Nan  £2.95
Stuffed with coconut, almond & mango
Vegetable Nan Stuffed with vegetables £2.95
Garlic Nan   £2.95
Topped with finely chopped garlic & coriander leaves
Paratha  £2.95
Layered bread prepared with wholemeal flour with lashings of butter, 
shallow fried on a skillet.
Special Paratha  £3.50
Stuffed with pumpkin, spinach & cheese
Tandoori Roti  £2.25
Bread prepared with wholemeal flour and baked in the tandoori oven.
Chapati  £1.45
Thin rolled bread made from wholemeal flour. Baked on a dry skillet and 
then further cooked on a naked flame
Papadums  each  £0.60
Chutney Red onion, Mango or Mixed Pickle each  £0.60

SPECIAL VEGETABLE MAIN DISHES 

VEGETABLE SIDES

www.thedonindianrestaurant.co.uk
www.thedonindianrestaurant.co.uk

9-11 Cole Green Lane
Welwyn Garden City, AL7 3PP

01707 808 202
01707 808 205

BEST INDIAN RESTAURANT IN THE HOME COUNTIES
2017 & 2018

Opening Times
Sunday to Thursday - 5.00pm - 11.00pm 
Friday & Saturday - 5.00pm - 11.30pm

SUNDRIES

WOODHALL PARADE on Cole Green Lane

Green 
Garden THE DON The Co Operative

Allergy Awareness: We cater for nut allergies, please notify us of any allergies when ordering.
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