
Chicken/Lamb Tikka 

Sheek Kebab

Shami Kebab   

Mixed Kebab    

Chicken Shashlick 

 

  

Papadom (plain or spicy)

Chicken Chat

Chicken Pakora   

Chicken Tikka/Prawn Puree

Onion Bajee

Mushroom Pakora

Samosa (meat or veg)

Prawn Cocktail 

Chicken Spring Roll       

Bangladesh Boal Fish    

King Prawn Butterfly 

 

 

£2.95

£2.95

£2.95

£3.95

£3.95

STARTERS
All tandoori starters are freshly cooked in a traditional 
oven made of special clay & comes with green salad.

 

Chicken/LambMakoni
Diced pieces of chicken, cooked in a mild nutty almond  sauce with 

selected vanilla cardamon.

Lamb/Chicken Passanda
A deliciously mild dish of succulent lamb or chicken pieces, served 

in a delicate sauce with red wine, cream, special herbs and almonds.  

Butter Chicken/Lamb 
Pieces of chicken or lamb tikka mildly spiced, cooked in a butter 

based sauce. 

Chicken/Lamb Razalla
Cooked with lots of onion and capsicums, giving a spicy flavour. 

Chicken/Lamb Garlic
Medium spiced with lots of garlic.

Chicken Chilli
Cooked with lots of green chilli, hot and spicy.

South Indian Chicken Chilli Garlic
Cooked with green chilli and garlic.   

Chicken Shatkora
A sweet and sour chicken or lamb dish, cooked in a rich sauce of citrus 

lemon and tamarind. 

Gust Katta
A fiery sweet and sour chicken or lamb dish cooked in a rich sauce

of lemon and tamarind. 

Staff Special  
Eat what the staff eat. The authentic Indian creations are cooked 

exactly as the staff cook the in their own homes. 

Red Food Delicacy
Simmered in mild & cream suace, with ground cashew nuts, served 

with a topiing of flaked almonds & sultanas.

Chicken Achari
Medium hot cooked with Indian pickles.

Raduni Special
King prawn, chicken, lamb, prawn and tandoori chicken cooked bhuna 

style, medium hot,

Staff Zinga (King Prawn)
These authentic Indian creations are cooked exactly as the staff cook 

them in their own homes. Recommended.

Hasanath Achanak
Lobster and shish kebab coked bhuna style, hot and spicy.

Murgi Taj Indian
Chicken tikka, cooked in a tamarind sauce, topped with fried Onions,

(Indian style)

Shosha Chingri
King prawns cooked with onion, cucumber, capsiscum and green chilli,

using chef’s special recipe.

Deshi Kuftha
Chicken or lamb mincedmade in balls, cooked with green chilli blended

 with onion, coriander and cardamon seeds.

Staff Fish
Cooked bhuna style as cooked for our staff, with capsicum, green chilli

and coriander.

 

TANDOORI MAIN 
All the tandoori dishes are cooked over charcoal in 
individual portions, in a traditional oven made of special 
clay. Only natural ingredients are used and little to no oil 
is necessary, meaning the full flavour of the meat is retained 
for your enjoyment. Dieters need not to be concerned.

A truly majestic, basmati rice beaten together with 
delicate spices & herbs. served with fresh vegetable curry.

RADUNI SPECIALITIES TRADITIONAL DISHES

ChickenTikka Roll   

Chicken/Lamb Tikka (dry)

Spicy Chicken Tikka     

Tandoori Chicken Half (dry, on the bone)

Chicken Shashlik (dry)

Spicy Chicken Shashlik (dry)

Lamb Shashlik (dry)

Tandoori Mix Grill (dry)

Tandoori Fish (dry)

Raduni Special Shashlik (dry)

Tandoori King Prawn (dry)

King Prawn Shashlik 

 Mixed Vegetable/Mushroom

Chicken Lamb/

Chicken Staff Biryani

Keema (minced Meat) 

Prawn.

Chicken Tikka /Lamb Tikka  

Tandoori Chicken

Chicken Malaya 

Nowabi Biryani  

Raduni Special 

Tandoori Mixed   

King Prawn   

   

Mixed Vegetable

Chicken / Lamb

Chicken Tikka / Lamb Tikka

Keema (minced meat)

Tandoori Chicken

Duck

Prawn

Tandoori Mixed

Tandoori King Prawn

Boal Fish

Free meal worth £15
on your 6th visitDelivery 

orders 
over £25, 

10% 
surcharge

Private Party 
Discount

Route 1 
Private HireMinimum spend £20 each visit

Birthday Parties

Business meetings

Weddings

Outside Catering

Pre-bookings only

Tel: 07590 497771

YamzBar

77 The Homend, Ledbury
HR8 1BP

07400 080 480

Yamz bar is a sophisticated modern bar, 
open from 3:30pm till midnight

FRIDAY & SATURDAY 
BUFFET  £6.95

The starters below are freshly prepared and served with

green salad and mint sauce.

KURMA      Very mild & creamy curry, sweetly flavoured with 

almonds, sultanas and coconut. 

CURRY      A medium curry cooked with secret herbs & spices, 

daily blended by our chef.

BHUNA     Medium spiced and garnished with onions, fresh 

tomatoes and flavoured with oriental herbs.

BALTI     A combination of herbs & spices make this dish 

tastefully spicy, garnished with onions, tomatoes & a generous 

touch of fresh coriander.

DUPIAZA     A briskly fried ,of onion, green capsicums & 

dhania that produces a delicious taste at a medium strength.  

ROGON JOSH       A tomato based dish with fresh chopped 

onions in a rich textured medium sauce, garnished with capsicum and 

fresh coriander.

KORAI     A classic and favourite dish, cooked with fresh green 

capsicums, onions and tomatoes.

MALAYAN      Cooked with pineapples, slightly sweet and mild.

PATHIA      Finely chopped onions cooked with tomato puree, 

seasoned with fresh tomatoes & lemon juice, with a touch of chilli,

 giving it a unique sweet & sour flavour.

DHANSAK      Very mild and creamy curry, sweetly flavoured 

with almonds, sultanas and coconut. 

MADRAS       A popular dish prepared with fresh garlic, ginger, 

chilli & black pepper. Hot & spicy.

VINDALOO        A very hot & spicy dish with black pepper, 

lemon, potato, ginger & chilli.

Special Offer
3 Course Meal

£9.95
Sun-thurs 

Mark Griffiths
Painting & Decorating 

Contractor

2 Drinkwater Close,
Ledbury, HR8 2UX

07983 709 793
mgriffo1969@hotmail.co.uk

MASSALLA
All massala disshes are cooked with fresh cream, peeled  

tomato base and mild spices together with a touch of massalla 

sauce.

Mixed Vegetable

Chicken Tikka

Lamb Tikka

Keema (minced meat)

Tandoori Chicken

Prawn

Tandoori Mixed

Duck

Zinga Masalla cooked Indian style with bay leaves

Tandoori King Prawn

Boal Fish

JALFREZI
A classic and favourite dish, cooked with fresh green 
chillies, capsicums and chef’s special spices. 
Served in a tasty thick sauce.

Mixed Vegetable

Chicken / Lamb

Chicken Tikka / Lamb Tikka

Keema (minced meat)

Prawn

Tandoori Mixed

Tandoori King Prawn

£5.75

£5.95

£6.50

£6.50

£6.50

£9.95

£7.95

£10.95

£9.95

£9.95

£5.95

£7.95

£8.95

£7.95

£9.95

£9.95

£9.95

£9.95

£9.95

£9.95

£10.95

£10.95

£6.95

£7.95

£7.95

£7.95

£7.95

£7.95

£9.95

£9.95

£10.95

£10.95

£10.95

£5.95

£6.95

£7.95

£6.95

£7.95

£9.95

£10.95

£5.95

£7.50

£8.95

£7.50

£8.95

£7.95

£7.95

£7.95

£9.95

£9.95

£9.95

£10.95

BIRYANI 

£8.95

£8.95

£9.95

£9.95

£9.95

£9.95

£10.95

£11.95

£11.95

£11.95

£10.95

£11.95

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

£8.95

Mild Medium Hot Very HotVery Mild = 

The key above gives a guide to the strength of our dishes. 

£15off

1 2 3

4 5

 

£0.80

£2.95

£2.95

£2.95

£2.95

£2.95

£2.95

£2.95

£3.50

£3.95

£3.95
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VEGETABLE ACCOMPANIMENTS
The following are a selection of vegetables chosen 

by the chef to accompany your main course.
Served with pilau rice

Sag Aloo
Spinach & Potatoes

Labra Bajee
Selection of mixed vegetables

Cross Dall
Selection of mixed lentils & spinach

Gobi Bajee
Cauliflower

Mushroom Bajee

Aloo Gobi Bajee
Potatoes & cauliflower

Sag Gobi Bajee
Spinach & cauliflower

Bombay Aloo
Potatoes

Chana Bajee
Chickpeas

Tarka Dall
Lentils

Bhindi Bajee
Okra

Sag Bajee
Spinach

Aloos Peas
Potatoes & Peas

Sag Paneer
Spinach & Indian Cheese

Matter Paneer
Chickpeas & Indian Cheese

Chicken Tikka Paneer

Aubergine Bajee

ENGLISH

Roast Chicken

Scampi & Chips

Plain Omelette

Chicken, prawn or mushroom Omelette

Sirloin Steak

All these come with fresh salad & chips 

TANDOORI SUNDRIES
Chapati
Nan Bread
Keema Nan
Peshwari Nan
Garlic Nan
Peshwari Nan
Garlic Nan
Onion Nan
Tikka Nan
Cheese Nan
Cheese & Tomato Nan
Chilli Nan
Chilli & Coriander Nan
Mushroom Nan
Vegetable Nan
Tandoori Roti
Family Nan

SET MEALS
A - FOR 2 PERSONS - £24.95

2 Papadums
Mix Platter

Main Meal
Chicken Tikka Bhuna & Chicken Balti

Side Dishes
Chana Bhajee, Aloo Peas

Nan & Pilau Rice

B - FOR 4 PERSONS - £47.95
4 Papadums
Mix Platter

Main Meal
Chicken Tikka Massalla, Chicken Kurma

Lamb Jalfrezi & Lamb Balti

Side Dishes
Bombay Aloo, Cauliflower Bhajee

2 Nan & Rice

C - FOR 4 PERSONS - £39.95
4 Papadums

Vegetable Platter

Main Meal
Chana Sag Balti, Vegetable Massalla

Chana Mushroom Bhuna & Veg Kurma

Side Dishes
1 Vegetable Bhajee, 1 Tarka  Dall

2 Nan & Pilau Rice

SEAFOOD SPECIALS

Boul Fish (Indian Style)
Boneless boul fish in cubes. Cooked in capsicum, bayleaf, cube 

garlic, green chilli. Medium Hot  

Talapia Fish Bajah
Boneless Talapia fish, cooked with cube garlic, onion, green chilli,

cinnamon, donia and tomato.Seved with salad.  

Rupchanda Fish
Whole fish with the bones, with onion, bayleaf, capsicum, dania, 

slice oflemon and mushroom rice. 

Koulifish
Boneless fish cooked with onions, tomatoes, capsicum, dania, ginger 

(jalfrezi style), served with salad. 

Salmon Fish
Boneless, cooked capsicum, tomatoes, onion, dania, medium hot 

served with salad. 

Pangash Fish
Boneless fried cooked in bhuna sauce

Shazni Prawn
Highly spiced king prawn and prawn, cooked in a herb sauce with 

fresh ginger, cube garlic and spinach.  

Sea Bass Fish
Boneless, fried and cooked with onion, capsicum, cube garlic & fresh

ginger. Medium bhuna sauce. 

Lobster Bhuna
Medium spiced and garnished with onions, fresh tomatoes, then 

flavoured with oriental herbs. 

 

RICE & SUNDRIES
Chips
Boiled Rice
Pilau Rice
Fried Rice
Egg Fried Rice
Mushroom Pilau Rice
Vegetable Pilau Rice
Keema Pilau Rice
Coconut Rice
Garlic Rice
Chicken Pilau Rice
Special Pilau Rice If you have any food allergy intolerance, please speak to a 

staff member before ordering.
66 THE HOMEND | LEDBURY | HEREFORDSHIRE | HR8 1BT

RADUNI

INDIAN CUISINE
AIR CONDITIONED & 

LICENSED RESTAURANT

01531 631 755 |  raduniledbury@gmail.com OPEN 7 DAYS A WEEK

 6PM - MIDNIGHT

£9.95

£9.95

£9.95

£9.95

£12.95

£9.95

£10.95

£10.95

£12.95

£6.95

£6.95

£5.95

£6.95

£9.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£3.95

£1.20
£2.10
£2.25
£2.25
£2.25
£2.25
£2.25
£2.25
£2.25
£2.25
£2.95
£2.25
£2.25
£2.95
£2.95
£2.00
£5.95

£1.95
£2.00
£2.10
£2.50
£2.50
£2.50
£2.50
£2.50
£2.50
£2.50
£2.50
£2.50

Mild Medium Hot Very HotVery Mild = 

The key above gives a guide to the strength of our dishes. 
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