
(V):  Suitable for Vegetarians  
 : 	 Healthy choice ~ Low Fat Dishes 

	 (All meals will be cooked in Olive Oil)

(N): 	Contains Nuts 
	 (Other dishes may contain traces of nut, please ask for more details)

(B):	 On the Bone 
	 (Some of our seafood dish may contain shell/fish bones)

Most major credit cards accepted

All Prices include VAT. 

RUNACuisine
An extraordinary blend of tradition & modernity

Food Allergies  
And Intolerances

Please speak to a member of staff about the ingredients  
in our dishes before placing your order.

We follow good hygiene practices in our kitchen however, whilst a dish may not identify  
a specific allergen as a actual ingredient, due to the wide range of ingredients used in  

our kitchen, foods may be at risk of cross contamination by other ingredients.  
Please ask our staff for further information.

Opening Hours - Open 7 DAYS A WEEK

Sun - Thurs: 5.30pm - 10.30pm  
Fri & Sat: 5.30pm - 11.30pm
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Special

GLASS OF WINE, 
BEER OR SOFT DRINK

PAPADOM & CHUTNEY TRAY

ANY STARTER

ANY MAIN COURSE

ANY RICE OR NAN BREAD

RUNACuisine

Starters
Served with Green Salad and Mint sauce.

coke, Diet Coke, Lemonade Large	 £2.95
More drinks available

DessertsPopadoms

Drinks

Plain popadom	 £1.00
spiced popadom	 £1.00
chutney Mango Chutney, Chilli Sauce,  
Lime Pickle, Chilli Pickle  &  Onion Salad	 each £0.50
All Sauce	 £3.00
Raita 
Onion, tomato or cucumber in yoghurt	 £2.50

Fresh food takes time to prepare. All dishes are prepared to order using the freshest raw ingredients and 
finest spices, so you may find it takes slightly longer than an average restaurant. Please note that although 
we cannot offer our full range of speciality dishes in our take-away menu, we take great care to ensure all 
dishes are of the same quality, whether dining in or out. Therefore please allow reasonable time for your 

takeaway orders to be prepared. 
Thank you.

fritter (Banana or pineapple)	 £2.95

Kulfi (mango or pistachio)	 £2.95
More desserts available

(V):  Suitable for Vegetarians    : 	Healthy choice
	 (All meals will be cooked in 
	 Olive Oil)

(N): 	Contains Nuts 
	 (Other dishes may contain traces 
	 of nut, please ask for more details)

(B):	 On the Bone 
	 (Some of our seafood dish may
	 contain shell/fish bones)

Vegetarian
Paneer Tikka	 £3.95 
(Indian cottage cheese, marinated in chefs  
special spices cooked in the tandoori oven)
Onion Bhaji	 £3.25
Vegetable Samosa	 £3.25
Oruna Chana Chat Puree	 £4.50 
Chick peas cooked with herbs and ground  
spices, served with puffy bread.
Paneer Chilli 	 £4.50
Paneer chunks stir-fried with green chillies  
and sweet chilli sauce, served with salad  
and mint sauce.
Garlic Mushrooms 	 £3.95
Vegetable Platter for 2  	 £9.95
A selection of vegetable starters, selected by  
our chef.

Seafood
Jihinga Shashlick 	 £5.25
King sized prawns marinated in tandoori sauce grilled 
in the clay oven  with onion, peppers & tomatoes
Garlic Jihinga	 £5.25 
Marinated and cooked king sized prawns with  
clove of garlic in a dry spicy sauce with onions  
& capsicums.
Fish Pakora	 £4.95 
Pangash fish coated in spicy butter sauce then  
fried and served with salad.
Jihinga on Puree	 £5.25 
King sized prawns gently spiced with garlic,  
ginger and onions, served with a puffy bread.
Pan Fried Sea BASS 	 £5.95
Pan fried Sea Bass marinated in a special masala,  
with olive oil
Prawn on Puree	 £4.95 
Prawns cooked in a thick spicy sauce with fresh 
tomatoes and flavoured  with green herbs,  
served with a puffy bread.
Tandoori Salmon 	 £5.95
Salmon fish marinated in tandoori spices and 
barbecued in the clay oven.
Bengal Fish	 £4.95 
Fish fillet marinated and cooked in the tandoori  
oven to perfection.
Prawn Cocktail	 £3.95 
Succulent prawns, served on a bed of salad  
dressed with cocktail sauce.
Seafood Platter for 2  	 £11.95
A selection of seafood starters, selected by  
our chef.

Chicken & Lamb
Tandoori Chicken (Quarter) (B) 	 £3.95
Tandoori Mix Kebab 	 £4.50
Selection of chicken tikka, lamb tikka,  
sheek kebab and served with salad.

Tandoori Lamb Chops (B)	 £5.95 
Tender Lamb chops, marinated in yoghurt &  
fresh ground spices then roasted in a tandoori  
on skewers.

Chicken Shashlick 	 £4.95
Tender pieces of diced chicken marinated with  
spices then cooked in the tandoori and served  
with grilled tomatoes, capsicums and onion.

Chicken TIKKA  or Lamb Tikka 
or Sheek Kebab	 £3.95  
(Healthy option only chicken tikka)

Chicken Pakora	 £4.95 
Strips of chicken breast coated in spicy butter  
sauce then fried and served with salad.

Chicken Chat	 £4.95 
Diced chicken cooked with special chat masala,  
finely chopped cucumber and freshly ground  
spices, served with a puffy bread.

Meat Samosa	 £3.95
Chicken Wings	 £4.95 
Marinated chicken wings in our chefs special  
sauce, can be cooked medium or slightly hot.

Duck Hasina 	 £5.95
Marinated pieces of  fresh duck cooked in  
tandoor & served with grilled tomatoes,  
capsicum and onions

Kebab-e-korai	 £4.95 
Diced pieces of sheek kebab cooked in a special  
sauce with roast whole garlic, chunks of onions,  
sliced ginger and peppers.

Chicken Pastry  	 £4.95
Diced chicken tikka cooked with onions in a  
medium sauce, wrapped in a pastry and oven  
cooked to perfection.

Stuffed Pepper (Chicken or Lamb)	 £4.95
Full pepper, stuffed with spicy chicken or lamb,  
roasted in the tandoori oven.
Chicken Stir-fry  	 £3.95
Kebab Platter for 2	 £10.95 
A platter consisting of  variety of  starter from  
the menu, chosen by our chef.
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kTraditional Specialities
A selection of popular dishes recognised by  
everyone and which have been enjoyed by  

generations of curry lovers. Each and every individual 
chef has their own interpretation of how these dishes 

are prepared. From the golden age of British Indian 
Cuisine nearly all curry Chefs have stayed with the 
same formula. Although the taste may vary from  
chef to chef the old favourites remain the same!

Vegetable Dishes (V)

Chef ’s Favourite Dishes 
Rice not included.

Madras
Cooked with tomato  

and lemon juice

 Bhuna
Cooked with garlic, 

onions tomato, green 
herbs with selected 

spices, medium

Sagwalla
Cooked with fresh 

spinach and  
spices, medium

Dupiaza
Cooked with diced onion 

and green peppers, 
medium spiced

Rogon
Medium dish cooked in 
a thick sauce garnished 

with fried onions  
& tomato

Malaya
Mild dish cooked with 

pineapple & fresh cream

Korma (N)
Cooked with mild spices  

in a creamy sauce

Dansak
A delicious combination  

of spices pineapple  
& lentils slightly hot  

sweet & sour

Jalfrezi
Cooked with fresh green 

chillies, onion &  
green peppers an exotic  

hot dish

Pathia
Cooked with tomato 

concentrate and spices,  
fairly hot sweet & sour

The above dishes can be prepared with the following:

Chicken or Lamb	 £8.50
Prawn	 £8.80
Chicken or Lamb Tikka	 £9.50
King Prawn	 £10.95
Vegetable or Mushroom (v)	 £7.95

Combination Dishes
The following selections are served as two half portions  

(Rice or Nan not included) if the selection is not of your choice, 
you can enjoy any two of the TRADITIONAL dishes 

as a combination. Any changes to dishes will  
incur an additional charge.

Allergies & Intolerances.
Some of our food contains nuts, gluten, dairy or other  

allergens, please speak to a member of staff if you 
have any allergies.

Mushroom or Vegetable (V)	 £7.95
Chicken, Lamb or Prawn	 £8.50
Chicken Tikka or Lamb Tikka	 £8.95
King Prawn	 £10.95
mix Balti 	 £10.95
(chicken, lamb, prawn & a king prawn)

Balti Specialities

	 Side Dish 	 Main Dish

Paneer Tikka Massala (N)	 -----	 £9.50
Cottage cheese skewered in the tandoori  
and cooked in a rich sauce ~ mild.
Korma Aloo KOfta (N)	 -----	 £9.50
Spice deep fried potato in a delicious  
mild creamy sauce.
Malai Kofta (N)	 -----	 £9.50
Fresh vegetable balls served with nuts,  
raisins in our special rich creamy sauce.
Aubergine Kofta (N)	 -----	 £9.50
Fried Aubergine, cooked with mixed vegetable  
kufta balls in a sweet & sour sauce.
Mix Vegetable Curry 	 £4.50	 £8.95
Sag Paneer 	 £4.50	 £8.95 
Indian cottage cheese & spinach 
Cauliflower Bhajee	 £4.50	 £8.95
Bombay ALoo Spiced potato	 £4.50	 £8.95
Sag Aloo	 £4.50	 £8.95
Aloo Gobi	 £4.50	 £8.95
Dall Tarka	 £4.50	 £8.95 
Lentils with fried garlic
Chana Bhajee Chick peas	 £4.50	 £8.95

Low fat dishes available on request.
We can provide outdoor catering service for  

all your party or function needs.

1.	Chicken Korma & Chicken Balti 	 £12.95
2.	Methi Gosh & Garlic Chilli Chicken	 £12.95
3.	Chicken Tikka MAsSala (N) &  Chicken TIKKA Bhuna	 £12.95
4.	Garlic Chicken & Prawn Sagwala	 £12.95
5.	Lamb Pathia & Chicken Dansak	 £12.95
6.	King Prawn Sag & King Prawn Jalfrezi	 £13.50
7.	King Prawn Pathia & King Prawn Chilli	 £13.50
8.	Vegetable Bhuna & SAG Chana BHUNA (V)	 £12.95
9.	Chicken Korma & ChickeN Tikka Masala	 £13.50

Western Specials 
Served with salad and chips

Sirloin steak (12 oz)	 £12.95
served with fried onions & mushroom.

Fried chicken & chips off the bone	 £8.95
Cheese omelette & chips	 £8.95
Chicken Nuggets & chips (Kids meal)	 £5.95
fISH FINGER & cHIPS (Kids meal)	 £5.95
Chicken Strips & Chips (Kids meal)	 £6.95
Green salad 	 £3.50
Fried GARLIC mushroom (Side dish)	 £3.95
Massala Chips (hot)	 £3.95
CHIPS	 £2.95

All of the Traditional dishes,  
can be prepared as Balti Dish.

Balti Dishes use a unique spicy recipe to give the dish a 
richer and spicier taste, cooked with special spice fresh 

tomatoes, green pepper and coriander.

Chicken, Lamb or Prawn Biryani	 £10.95
Chicken or Lamb Tikka biryani	 £11.95
Tandoori Chicken Biryani	 £11.95
King Prawn Biryani	 £12.50
BiryaNi (Vegetable or Mushroom) (V)	 £9.95
mix biryani 	 £12.50
(Meat, Chicken, Prawn & a King Prawn)

Biryani Dishes
Served with a mixed vegetable curry.

Rice
boiled rice (V) 	 £2.50
pilau rice (V)	 £2.95
Fried rice (V)	 £3.50
Egg Fried Rice	 £3.50
Vegetable Fried Rice (V)	 £3.50
Garlic Fried Rice (V)	 £3.50
Garlic Mushroom Fried Rice (V)	 £3.50
ARABIAN RIce  (V)(N)	  £3.95 
sweet rice with coconut, almonds and sultanas
House Special Fried Rice	 £3.95 
Chicken tikka, stir-fried with spring onion and liquid seasoning.
Oruna Special Rice	 £3.95 
Chicken, egg and mushroom
Mushroom Pilau Rice (V)	 £3.50
Special Pilau Rice With egg & peas 	 £3.95
Keema pilau rice with mince chicken	 £3.95

Nan
Plain Nan	 £2.50
Garlic Nan	 £3.50
Keema Nan	 £3.50
Peshwari nan (N)	 £3.50
Cheese & Onion Nan	 £3.75
Garlic & Keema Nan	 £3.75
Cheese & Keema Nan	 £3.75
Garlic, Cheese & Onion Nan	 £3.75
Oruna Special Nan Chicken tikka, garlic, chilli and cheese	 £3.95
Tandoori roti (V) 	 £2.95
chapati (V) 	 £1.95
Paratha (V)	 £2.95
Stuffed Paratha Stuffed with spicy vegetables.	 £3.95

(V):  Suitable for Vegetarians  

  : 	Healthy choice ~ Low Fat Dishes 
	 (All meals will be cooked in Olive Oil)

(N): 	Contains Nuts 
	 (Other dishes may contain traces of nut, please ask for more details)

(B):	O n the Bone 
	 (Some of our seafood dish may contain shell/fish bones)

Chicken OR Lamb tIKKA mASSALA (N)	 £9.50
Tender pieces of boneless chicken or Lamb grilled  
in tandoor and cooked in a rich sauce ~ mild.

Badami Chicken (N)	 £9.50
Marinated pieces of boneless chicken cooked with peanuts,  
in a mild creamy sauce ~ mild to medium.

Garlic Butter chicken	 £9.50
Marinated pieces of boneless chicken cooked with garlic  
butter, lots of spices in a rich sauce ~ medium to mild.

Murgi Makani (N)	 £9.50
Mildly spiced chicken roasted in tandoor and served with  
special sauce, garnished with nuts and cheese ~ mild.

CHicken Tikka Passanda (N) 	 £9.50
Chicken tikka cooked in a mild creamy sauce with almonds,  
coconut powder and cream.

ChaSni Tikka (N)	 £9.95
Very popular dish from Calcutta, chicken tikka, ground nuts, 
 yoghurt and mango chutney to give a rich and mild taste.

Mango Monsoon (chicken or Lamb)	 £9.50 
Sweet & Creamy dish cooked mild with fresh mango.

Lamb Chom Chom	 £9.95
Tender soft lamb, cooked in a sweet and sour sauce, with  
diced garlic and selected herbs.

Mudhu Minti Lamb Aloo	 £9.95
Chunks of lamb infused with honey, sweet mango, mint,  
then slow cooked with baby potatoes in a medium thick sauce.

Capsilla 	 £9.50
Chicken tikka and king prawn cooked with onions, green  
peppers and tomatoes in chef’s very own sauce.

Shahslik Bhuna Kadai	 £9.95
Succulent pieces of chicken tikka, lamb tikka and minced  
kofta, tomato, onions and peppers char grilled and sizzled  
up into a balti dish.

Murghi Keema jalfrezi 	 £9.50
Marinated chicken cooked with mince chicken in spicy sauce  
with fresh chillies, onions & capsicum ~ hot.

Naga Jhal	 £9.95
Chicken or Lamb cooked in chilli sauce with potatoes,   
ground spices, madras to vindaloo hot.

Deshi lamb Korahi	 £9.50
Tender lamb cooked with onions peppers and ginger, in a  
home style korahi sauce a spicy hot dish. Served in a  
korahi dish.

ACHARI	 £9.50
Chicken or lamb cooked with fresh garlic, ginger, mango pickle, 
herbs and spices.

Seafood Specialities
Prepared using olive oil. Only a limited number of these dishes are 

available on a daily basis. 
Tandoori king prawn massala (N)	 £11.50
King prawn grilled in tandoor and cooked in a rich sauce ~ mild.

Lime ginger SeaBASS 	 £11.50
Seabass marinated in home style spices, pan fried, served  
on a bed of spicy potato and spinach with a hint of lime  
and ginger.

Shashlik Bhuna 	 £11.50
Marinated king prawn with barbecued onions, tomatoes,  
capsicums cooked with bhuna sauce.

Bengal Fish	 £10.95
Fish fillet marinated and cooked in the tandoori oven to  
perfection.

Machli tikka	 £11.95
Pieces of salmon, matured in a rich marinated ginger,  
garlic and mustard oil, then roasted in the clay oven and  
finally served on a bed of spicy potatoes, cauliflower and salad.

Tandoori FUSION 	 £11.95
A feast for tandoori lovers, tandoori chicken (B), 
chicken tikka, Lamb tikka, sheek kebab,  
king prawn, nan bread served with fresh salad.
Tandoori Lamb Chops (B)	 £11.95
Chicken TIKKA or Lamb Tikka  	 £8.95
Tandoori Chicken (Half) (B) 	 £8.95
Chicken Shaslik 	 £9.95
Vegetarian Shaslik 	 £8.95
Kebab-e-korai 	 £8.95 
Diced pieces of sheek kebab cooked in a special  
sauce with roast whole garlic, chunks of onions,  
sliced ginger and peppers, tandoori and served  
with grilled tomatoes, capsicums and onion.

Tandoori Selection 
All tandoori dishes are served with, fresh salad and 

fruity yoghurt mint sauce


