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MILLERS RESTAURANT

Starters
VEGETARIAN
Papadom £1.00
Spicy Papadom £1.00
Condiments £3.50
Onion Bhaji £4.50

A very traditional onion & lentil based snack,
lightly flavoured.

Vegetable Samosa £4.00
Fluffy pastry with a spicy vegetable centre.

Chilli Paneer £5.00
Spicy paneer cooked in a delicate spicy
sauce.

Garlic Mushroom Chat £5.00

Mushrooms cooked with garlic and medium
spices, served with a puri (lightly fried) bread.

CHICKEN

Chicken Samosa £5.00
Fluffy pastry with a spicy minced chicken
centre.

Chicken Tikka £5.00
Tender pieces of chicken in our unique recipe
cooked in a tandoori oven.

Chicken Tikka Chat £5.00

Tender chicken tikka cooked in light spices,
served over a puri (lightly fried) bread.

Tandoori Chicken (on the £5.50
bone)
Chicken Satay £5.00

Fresh chicken marinated in satay sauce,
served with sweet chilli sauce. Contains
peanuts.
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Starters

MIXED STARTERS

Hot Mix £6.00

Chicken and lamb tikka special cooked with
green chillies, peppers and red onions.

Tandoori Mixed Starter £6.00

A piece of sheekh kebab with a couple of
pieces of chicken tikka and lamb tikka.

Vegetarian Mix £6.00

Onion bhaji, vegetable samosa and paneer
pakora.

LAMB

Lamb Samosa £5.00

Fluffy pastry with a spicy minced lamb and
pea centre.

Sheekh Kebab £5.00

Spicy minced lamb, lightly grilled in a tandoori
oven.

Lamb Tikka £5.00

Diced pieces of succulent lamb in our unique
recipe and then grilled in a tandoori oven.

SEAFOOD

Prawn Cocktail £5.00

Prawns served on a bed of lettuce, tomatoes
and cucumber with seafood sauce.

King Prawn Puri £8.00

Lightly spiced and diced king prawn served
over a puri (lightly fried) bread.

Prawn Puri £5.00

Lightly spiced and diced prawn served over a
puri (lightly fried) bread.

Fish Masala £8.00
Our popular Indian fish starter with a
spiced-mixed batter.

Chilli Garlic Scallops £12.00

Red onion, mixed pepper & poppy seed
served with salad & olive oil.

Mussels £7.00

Creamy starter with garlic, cream & pepper,
chef's special sauce.

DINE-IN MENU

Timeless Classics

Here is a selection of age popular and favourite
curries now specially prepared for the Miller's in
a unique style. All these dishes are carefully
prepared with fresh ingredients and freshly
ground spices & herbs. Choose your curry, then
choose from the options below.

Korma
Very mild, selected mild spices, creamy.
Bhuna

Medium strength, a little condensed but very
tasty.

Rogan Josh
Medium, garlic, garnished with tomato.
Dupiaza

Treated with spices and herbs to produce a
medium taste.

Dhansak

A beautiful combination of spices with pineapple
lentils.

Sagwala

Medium dish with spinach & garlic.
Pathia

Sweet, sour, and spicy.

Jalfry

Green chillies and a combination of spices,
creating a spicy dish.

Balti

Medium, tangerine taste, individually prepared
with a combination of fresh ingredients to give a
unique taste.

Madras

A popular dish from the Madras province,
consisting a rich, hot taste.

Vindaloo

Spicy, very hot.

Karahi

Onions, green pepper and tomato.
Phall

Extremely hot.

Choose From

TIMELESS CLASSICS

Make Your Own Choice: including king prawn +
£2.

Beef £11.00
Lamb £12.00
Keema £11.00
Chicken £11.00
Prawn £11.00
Vegetable £10.00
King Prawn £17.00
Tikka £13.00
Make Your Own Choice £15.00
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Biryani Dishes

Saffron rice stir fried with choices from below
consists a mixture of high spices,
accompanied by a mixed vegetable curry to
add a little juiciness to the rice. Why not
choose your own sauce with the biryani? Just
ask.

Beef £12.00
Lamb £13.00
Chicken or Prawn £11.00
Chicken Tikka or Lamb Tikka £15.00
Biryani

King Prawn Biryani £18.00
Vegetable Biryani £10.00
Miller's Biryani £18.00

Chicken, lamb and king prawn.

Dine-in menu

Vegetarian
Specialities

Chana Bahar £10.00

Chickpeas with okra (lady fingers) in a very
delicate spicy sauce.

Tinda Chomotkar £10.00

A flavoured vegetarian meal with Indian
pumpkin, new potatoes and tomatoes.

Paneer Shashlik £12.00

Indian cottage cheese cooked with onions,
capsicums tomato marinated with spices.

Palak Paneer £10.00
Spinach dish with cottage cheese.
Aloo Mattar £10.00

Delicious potato dish in medium sauce with
green peas.

Dhingri Mossalah £10.00

North Indian style curry, mushroom, tomato
based ginger, garlic with a touch of methi as
well as fresh green chillies.

DINE-IN MENU

Tandoori Dishes

Tandoori comes from ‘tandoor’, a traditional
clay oven in which chicken, lamb or king
prawn is cooked over glowing charcoal.
Marinated overnight in yoghurt, lemon juice,
fresh ginger, coriander, green herbs and
garam masala, these lovely dishes are highly
recommended. Served with salad & mint
sauce.

Chicken Tikka £12

Tender pieces of chicken marinated in spices
and cooked in an authentic tandoori oven.

Lamb Tikka £13

Diced pieces of lamb marinated in spices and
cooked in an authentic tandoori oven.

Shashlik Chicken or Lamb £15

Chicken tikka or lamb tikka served with
onions, capsicum and tomato, marinated with
spices.

Tandoori Mixed Grill £20

Chicken tikka, lamb tikka, sheekh kebab &
king prawns marinated and cooked in an
authentic clay oven, chicken on the bone.

Mixed Grill Platter £25

4 chicken tikka, 4 lamb tikka, 4 wings, sheekh
kebab, king prawn, 2 chicken pakora, served
with rice.

Tandoori King Prawns £20

A mixture of mild spices and marinated spices
to give king prawns extra flavour.

Tandoori Chicken £12

Chicken on the bone (breast or leg),
marinated in our unique recipe, cooked in the
tandoori oven.

Monkfish Shashlik £22

Tender chunks of monkfish served with
onions, capsicum and tomato, marinated with
spices.
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Mild Dishes

Tandoori Butter Chicken £13

Marinated pieces of spring chicken cooked
with special butter ghee.

Kerella Chicken £13

Stir-fried cubes of chicken tikka, peppers &
onions topped with cheese and flash fried with
garlic, served with masala sauce.

Jewel in the Crown £13

A variety of spices, cream, almond powder,
coconut and various kinds of fruit enhance the
taste of this chicken dish. Very mild.

Makhani House Special £13

A touch of coconut, almonds and exotic
mango brings a fruity taste, with traditional
cheese/cottage cheese and chicken.

Chicken Tikka or Lamb Tikka £13
Pasanda

Diced pieces of marinated chicken cooked in
a rich sauce with ground almonds, fresh
cream and fresh mild sauce, garnished with
nuts.

Chicken or Lamb Tikka Masala £13

Tender pieces of spring chicken cooked with
fresh cream, ground almonds and coconut
flour.

Dine-in menu

Medium Dishes

Lamb Laknavi £13
Tender lamb sautéed with caramelised onions
and sweet bell peppers, kissed with a hint of
heat. Rich and flavorful without being too saucy.
Madhuri - Chicken or Lamb £13

A medium dish with succulent sliced chicken or
lamb, marinated with delicate spices, cooked with
cream, honey, spinach, cottage cheese and fresh
coriander.

Nawabi Khana £13

A complex curry of 21 ingredients, each roasted
individually prior to being ground, lending a deep
rich brown colour to this mouth-watering chicken
dish.

Balti Bombay Special £14

Chicken, lamb and prawns cooked in a medium
tangerine sauce, prepared with fresh ingredients
to give a unique taste.

Lamb Sharif £13
A medium lamb dish cooked with garden mint,
Indian herbs and spices.

Taste of Shundorbon £13
Chicken tikka strips, cooked with onions, garlic
and Bengal garam masala, then cooked in a
spicy sauce.

Bangla Chicken £14
A fresh aromatic chicken cooked with a special
blend of spices and pickles, served with onion
rice. Semi-dry, medium.

Jaflong £13
Chicken or lamb marinated in special mustard
spices. The chef's own recipe, his favourite dish.
Balti Robja £13
Chicken tikka cooked with minced meat in a
highly flavoured exotic balti sauce.

Balti Afghani £13

Chicken or lamb tikka cooked in garlic and fresh
spices and herbs, with chickpeas and a special
balti sauce.

Miller’s Special King Prawn £18

A hot dish of king prawns combined with chillies,
lemon juice, Worcestershire sauce, onions and
peppers.

Hasina Karahi £13

Chicken or lamb cooked with pickled onion,
mixed pepper and a special medium-to-spicy
sauce, garnished with fresh coriander.

Sylhety Chicken £13

Medium chicken dish cooked with small onions,
yoghurt and fresh mint, garnished with fresh
coriander.

Samunder Ki Khazana £17

Sea bass fillet off the bone, cooked with mixed
pepper, fresh garlic and coriander, garnished
with fresh ginger.
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Hot Dishes

Punjabi Taste - Chicken or £13
Lamb

Fresh green chillies, cloves, cumin seeds,
black pepper and coriander.

Chilli Chicken Tikka Masala £13

Tender pieces of spring chicken cooked with
fresh cream, ground almonds, coconut and
garlic & green chillies.

Chilli Garlic Chicken or Lamb £14

Marinated chicken or lamb cooked in the clay
oven, then cooked in a medium-to-hot sauce
with green peppers, methi and large pieces of
garlic. Fresh green chillies give this dish a hot
taste.

Srihatta £14

A harmonious balance of hot and spicy,
infused with delicate flavour of lime leaves
and the chef’s authentic herbs and spices.
Available with chicken or lamb.

Lahori Lava Mix £15

Peas, chicken and pepper, red onion, tomato,
medium/hot sauce.

Shezane Murgh £13

Award-winning dish, chicken cooked with
onions, peppers, sweet mango and tomato.
Fairly hot.

Very Hot Dishes

Lamb Shiraz £15

Tender lamb cooked with coriander, lemon
juice, fresh green chilli, garnished in the chef’s
special sauce. Highly recommended. Dry.

Balti Nag £13

Chicken cooked with herbs and spices. A very
popular dish cooked with Bangladeshi chilli.

Miller’s Mirchi £18

A bold and fiery fusion of mixed chicken and
lamb tikka, cooked with fresh green chillies,
Naga pickle and whole dried red cherries.
Smoky tandoori richness with raw chilli
territory.
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Rice
Boiled Rice
Pilau Rice
Coconut Fried Rice
Pineapple Fried Rice
Vegetable Fried Rice
Garlic Fried Rice
Onion Fried Rice
Lemon Fried Rice
Egg Pilau Rice
Mushroom Pilau Rice
Keema Pilau Rice
Sag Rice
Onion Bhaji Rice

Jeera Rice

Dine-in menu

£3

£3.50

£4

£4

£4

£4

£4

£4

£4

£4

£4

£4

£5

£4

Bread & Snacks

Plain Nan

Garlic Nan

Garlic & Cheese Nan
Peshwari Nan
Cheese Nan

Keema Nan

Keema & Cheese Nan
Family Nan

Chips

Chapati

£4

£4

23

£4

£4

£4

£5

£8

£4

£2
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Side Dishes

Chana Masala £4

Chickpeas in masala flavouring with light
spices.

Bombay Potato £4
Very popular spicy dish.

Bindi Bhaji £4
Okra / ladies’ fingers.

Sag Bhaji £4
Spicy spinach.

Tarka Dall £4
Cooked in garlic.

Cauliflower Bhaji £4

Tinda Bhaji £4
Spicy baby Indian pumpkin.

Sag Aloo £4

Spinach and Bombay potatoes in light herbs
and spices.

Aloo Gobi £4

Bombay potatoes with cauliflower in light
spices.

Mushroom Bhaji £4

Sag Paneer £4
Spinach & cheese in light spices.
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Desi Crust

INDIAN STYLE PIZZA, VIDESHI TWIST

All pizzas are 12-inch. Pick a base: Bhuna,
Masala, Naga, Madras or Tomato. Pick 3
toppings: Chicken Tikka, Lamb Tikka, Sheekh
Kebab, Mixed Vegetables, Peppers, Onions,
Red Onions, Paneer, Prawns or Keema.
Additional toppings £2 each.

12-inch Desi Crust Pizza £13
Your choice of base and 3 toppings.

Dine-in menu

Mumbai Sizzle

BURGER STYLE!

All burgers come with chips and your choice
of salad: lettuce, cucumber or tomatoes. Let
us know your preference.

Simple Indian £10

Toasted brioche bun, 2 smash burger patties,
cheese with masala sauce.

The Desi Stack £12

Toasted brioche bun, 2 smash burger patties,
cheese with crushed papadam, onion bhaji
and Algerienne sauce.

Naga Fire Burger £12

Toasted brioche bun, 2 smash burger patties,
sheekh kebab with Naga and vindaloo drizzle.

Meat Stacked £15

Toasted brioche bun, 3 smash burger patties,
cheese, chicken tikka, sheekh kebab with a
curry mayo sauce.

Bombay Vegetable Crush £10

Toasted brioche bun, 2 onion bhaji, breaded
paneer, spinach, caramelised onions and a
tangy tamarind sauce.

DINE-IN MENU

Wraps

Chicken tikka or lamb tikka wraps with salad
and a choice of sauces. Pick naan bread or
chapati bread. To add cheese, please let us
know. Sauce options: Curry Mayo, Mint
Sauce, Sriracha, Tamarind Sauce,
Mayonnaise, Mango Chutney or Algerienne
Sauce.

Chicken Tikka Wrap £12
Lamb Tikka Wrap £12
Mixed Tikka Wrap £12

Wwings

8 wings in a portion. To add cheese, please
let us know.

Lightly Spiced Wings £10
Masala Wings £12
Curry Wings £12
Naga Wings £12
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Milkshakes and
Exotic Drinks
Glass of Lassi
330ml

Glass of Lychee Ice Drink
330ml

Kinder Buena White
Daim

Oreo

Biscoff

Vanilla / Strawberry / Chocolate

Dine-in menu

£4

£4

£5

£5

£5

£5

£5

Kiddies Corner

Curry, Boiled or Pilau Rice + Soft £9
Drink

Excluding king prawn.

Chicken Nuggets & Chips + Soft £8
Drink

Kiddies Burger & Chips £10
Single smash patty burger, chips + soft drink.

7-inch Cheese & Tomato Pizza £10
Chips + soft drink.

DINE-IN MENU
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Thank you
for joining us.

We look forward to seeing you again.

FIND US

55 Brigsley Road
Waltham, Grimsby
DN37 0JZ

GET IN TOUCH

01472 828600
01472 823030




