
BBQ / GRILL RANGE
Rayhan Special Thali (For 2)* .................................................  £13.95
Chicken Tikka, Lamb Chops, Seekh Kebab, Onion Bhaji, Tandoori Chicken.
Mix Sizzler Grill (For 2)*  ..........................................................  £12.95
Chicken Tikka, Fish Pakora, Seekh Kebabs, Onion Bhaji, Lamb Tikka.
Lamb Chops  ..............................................................................  £3.95
Lamb Chops marinated in spices and cooked over a charcoal grill.
Seekh Kebab  .............................................................................  £3.50
Tender minced lamb with onions, herbs, fresh coriander and green chillies 
cooked over charcoal.
Bahori Mix*  ................................................................................  £3.50
Vegetable Samosa, Onion Bhaji & Chicken Tikka.
Royal Mix Kebab*  .....................................................................  £5.50
Seekh Kebab, Chicken Tikka & Shami Kebab.
Lamb / Chicken Chaat*  ............................................................  £5.50
Spicy Lamb or Chicken pieces served on a puree (crispy fried bread).
Chicken Tikka*  ..........................................................................  £3.50
Boneless Chicken marinated in yoghurt, herbs and spices (ginger, garlic,  
fresh coriander) cooked over charcoal.

DEEP FRIED RANGE
Chicken Pakoras**  ...................................................................  £3.50
Chicken Cutlets coated in a spicy batter.
Onion Bhajis (V)*  .......................................................................  £3.50
Onion Rings deep fried in a spicy batter.
Mushroom Pakoras (V)**  ..........................................................  £2.95
Mushrooms coated with a spicy batter.
Aloo Pakora (V)*  ........................................................................  £3.50
Potato scallops coated in a spicy batter.
Samosas (Veg/Meat)*  ...............................................................  £2.95
Lightly spiced with onion and sweetcorn, wrapped in a thin, crispy pastry.
Spring Rolls (V)*  ........................................................................  £2.95
Spiced mixed vegetables wrapped in a thin pastry.
Garlic Mushrooms (V)*  .............................................................  £3.50
Mushrooms Puree (V)*  .............................................................  £3.95
Chana Puree (V)*  .......................................................................  £3.95
Aloo Puree (V)*  ..........................................................................  £3.95

SEAFOOD STARTERS
King Prawn Puree*  ...................................................................  £5.50
King Prawn cooked in rich masala sauce, garnished with coriander (optional) 
served in a puree (crispy fried bread).
Prawn Puree*  ............................................................................  £5.50
Prawns cooked in rich masala sauce, garnished with coriander (optional) 
served in a puree (crispy fried bread).
Fish Pakora**  ............................................................................  £3.50
Chunky White Fish coated in a spiced chickpea flour and deep fried.
Masala Fish*  ..............................................................................  £4.50
Fish spices with an exotic masala (special mix spices).
Buttery Chilli King Prawns*  .....................................................  £5.50
Cooked with red chilli, garlic, paprika in butter & olive oil.
King Prawn Tikka*  ....................................................................  £5.50
Tender Prawns marinated in yoghurt, herbs and spices cooked over charcoal.
King Prawn Butterfly*  ...............................................................  £5.50
King Prawns with herbs & spices, coated in crispy golden breadcrumbs.
Garlic King Prawn* Garnished in garlic & butter.  .............................  £5.50

SIGNATURE DISHES
with Meat or Chicken

Tikka Masala* ...........................................................................  £9.95
Highly recommended.  UK’s best & most popular dish cooked with a special 
tandoori sauce, almond powder, sultanas & fresh cream.
Rezala**  ....................................................................................  £8.95
Cooked over charcoal with mixed nut powder, coconut powder, sultanas and 
sprinkled over cashew nuts and poppy seeds.
Makhani**  .................................................................................  £8.95
Cooked with butter, cheese & traditional light herbs & spices.  It’s rich,  
creamy, cheesy & mild.
Pasanda* Cooked with almond powder & cream  ...............................  £8.95
Karahi Cooked in a wok with fresh capsicum, garlic, ginger & coriander  .  £8.95
Tandoori Chicken Masala (on or off the bone)  .............................  £9.95
Butter Chicken* Very mild & creamy  .............................................  £8.95
Grilled Chicken cooked with butter, almonds, sultanas and fresh cream.
South Indian Garlic Chicken*  .................................................  £8.95
Fried garlic cooked with diced Chicken which is marinated in yoghurt &  
mouthwatering spices, plum tomatoes, fresh coriander & herbs.
Karahi-e-Naga*  ......................................................................  £10.95
Unique chilli from Bangladesh, a very hot dish consisting of Chicken,  
Lamb or King Prawns.
Achari Lamb* Lamb cooked with onions, tomatoes & mix pickle  .........  £8.95
Lamb Tikka Shatkora*  .............................................................  £8.95
Fairly hot dish, cooked in a medium spicy curry with a bitter tasteful lemon  
from Bangladesh, spiced with a touch of fenugreek & fresh green chillies.
K. Uster  .....................................................................................  £8.95
Another very popular curry from the Sylhet region of Bangladesh.  Fillet of 
Chicken breast or tender Lamb cooked with aromatic spices & herbs, garlic, 
ginger, spring onions, cauliflower, methi, shallots, fresh bullet chillies, mustard 
seeds.  A very tasty dish.
Chef’s Special Thali - variety of 3 dishes  ............................  £19.95
Lamb Balti, Chicken Korma and Chicken Madras, cooked in the famous 
Cinnamon’s Special Sauce. Served with a nan bread.
Tava Chicken Lahori  ................................................................  £8.95
Chicken Tikka tossed over the iron skewer with most exotic spices & herbs. 
Crushed garlic & ginger, then covered in a light sauce of fresh tomatoes,  
spring onions, capsicum & garnished with fresh coriander.
Khalique Special Kharahi Mix  ................................................  £8.95
Chicken & Lamb Tikka, potato, chana cooked with special sauce.

TANDOORI DISHES
Tandoori is a highly popular Indian and South Asian dish consisting of delicious 

meats marinated with yoghurt, herbs & spices. 
Served Sizzling with plain curry sauce and salad  

Tawa Special Mix* ...................................................................  £12.95
Lamb Chops, Seekh Kebab, King Prawn, Chicken Breast cooked in a clay oven.
Chicken or Lamb Shaslick*  ..................................................  £11.95
Marinated & cooked in a clay oven with onions, capsicum & tomatoes.
Cinnamon’s Tandoori Special*  .............................................  £13.95
Chicken, Lamb Tikka, King Prawn, Seekh Kebab & Fish lightly spiced.
Tandoori Chicken* (half) Marinated & cooked in a clay oven  .............  £8.95
Tandoori King Prawn* Marinated King Prawn cooked in a clay oven   £12.95
Chicken or Lamb Tikka*  .........................................................  £9.50
Tandoori Lamb Chops* (5 pieces)  ............................................  £10.95

CINNAMON ORIGINAL BALTIS
Cinnamon-e-Balti  ....................................................................  £9.95
A mouthwatering combination of Chicken, Lamb, mushrooms and potatoes cooked 
with fresh spices and ingredients.  Garnished with fresh coriander.
Chicken Tikka & Garlic Balti*  .................................................  £7.95
Chicken pieces, marinated in yoghurt, herbs and spices, cooked over charcoal  
and finally roasted in Balti using all fresh ingredients plus a large helping of garlic.
Chicken & Potato Balti or Lamb  .............................................  £8.95
Tender Chicken cooked with baby potatoes, garnished with coriander.
Chicken & Spinach Balti  .........................................................  £8.95
Chicken cooked with spinach, ginger, garlic and delicate spices.
Chicken Tikka & Keema Balti*  ...............................................  £7.95
Grilled Chicken, pot roasted with minced Lamb, ginger, garlic and selected   
herbs and spices to create a mouthwatering dish.  Highly recommended.
Lamb & Ginger Balti  ................................................................  £8.95
Tender Lamb cooked in the traditional balti method with fresh & fried ginger.
Chicken & Chilli Balti (Hot dish)  .................................................  £7.95
A hot & fiery balti cooked with peppers & green chillies, garnished with coriander.
Chicken & Mushroom Balti  .....................................................  £7.95
Chicken cooked with mushrooms in a balti, garnished with coriander.
Lamb & Spinach Balti  ..............................................................  £8.95
Combination of tender Lamb & spinach cooked with delicate spices.
Chicken Bhuna Balti Chicken pieces cooked in a rich masala sauce  .  £7.95
Lamb Bhuna Balti Lamb cooked in a rich masala sauce  ...................  £8.95
Royal Balti*  ...............................................................................  £7.95
Chunks of roasted spicy Chicken with mushrooms & fresh spring onions  
in a rich creamy sauce, green peppers & tomatoes.
Nirali Special Balti  ...................................................................  £8.95
Diced boneless Chicken marinated with yoghurt and special masala sauce 
cooked with italian tomato puree, ginger, onion, blend of spices, fresh cream, 
topped with fried onions & cashew nuts.
Afghani Balti Twist  ...................................................................  £8.95
Marinated Chicken or Lamb Tikka cooked with chickpeas in a rich balti  
sauce with all the natural Afghanistani spices, herbs & fresh cream.
Balti Combo Mix  ......................................................................  £7.95
Combination of the trio Chicken, Lamb & Prawns prepared with special 
Bhuna Balti Massala.
Nikki & Johnny’s Balti  ............................................................  £10.95
King Prawns, spinach and green peppers cooked with fresh spices & herbs.

OLD SCHOOL FAVOURITES
Curry  ...............................  £7.95
A basic sauce of medium consistency 
from a balanced range of spices.
Korma*  ............................  £7.95
A mild and creamy texture made with 
cream, spices & almond powder.
Dopiaza  ...........................  £7.95
Traditional curry prepared with onions.
Dhansak*  ........................  £7.95
Persian style curry with a sweet & sour 
taste with pineapple, lentils, sweetcorn, 
cooked with tomatoes, green peppers 
and onions to a thick sauce.
Madras  ............................  £7.95
Hot and spicy.  A rich, hot and sour 
taste.  Extensively prepared with garlic, 
chilli, lemon juice and tomato puree.

Vindaloo  ..........................  £7.95
Extremely hot and spicy.  A fiery, rich, 
hot, prepared with black pepper, lemon  
& ginger and red chillies.
Rogan Josh  ....................  £7.95
Cooked in a rich sauce using tomatoes, 
garnished with coriander.
Pathia  ..............................  £7.95
Cooked with garlic, almond powder, 
tomato puree and black pepper.
Jalfrezi  ............................  £7.95
Cooked with garlic, tomatoes, chillies, 
herbs and spices

for Prawns add £2.00 -  
for King Prawns add £3.00

These dishes can be made with either Meat, Chicken, Keema or Vegetables.
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VEGETARIAN DISHES
Palak Aloo Daal .......................................................................  £7.95
Spinach, Potatoes and Lentils cooked in a traditional recipe.
Channa and Paneer*  ..............................................................  £6.95
Chickpeas and Indian Cheese cooked in a spicy sauce, garnished with coriander.
Aloo Gobi and Mattar  .............................................................  £7.95
Potatoes and Cauliflower cooked with Green Peas.
Palak and Paneer*  ..................................................................  £6.95
Spinach and Indian Cheese cooked in a spicy sauce, garnished with coriander.
Vegetable Achari  .....................................................................  £6.95
Mixed Vegetables cooked in a tangy and spicy flavour.
Vegetable Makhani**  ..............................................................  £6.95
A mild creamy, vegetable dish in an almond paste.
Bhindi & Tomatoes  .................................................................  £6.95
Okra cooked with ginger, garlic, onions and extra tomatoes, gently cooked  
together with herbs and spices.
Palak Aloo & Mushroom  ........................................................  £7.95
A traditional vegetable dish, potatoes, spinach and mushrooms cooked  
with selected spices and ginger, garlic, onions and tomatoes garnished  
with fenugreek leaves and coriander.
Dhaal Tarka Lentils cooked in a wok with fresh garlic  .......................  £6.95

SEAFOOD DISHES
Karahi Fish*  ..............................................................................  £8.95
Fish cooked with crushed onions, tomatoes, garlic and ginger.
Seafood Combination*  ..........................................................  £18.95
Prawn Korma, King Prawn Balti and Fish Madras (Hot) with Plain Naan.
Desi Fish*  .................................................................................  £8.50
Traditional lean Fish cooked with fresh tomatoes, onions and bullet chillies, 
fairly hot dish.  Garnished with coriander.

BIRYANI DISHES
Mutton Meat  .................. £11.95
Lamb  .............................. £12.95
Keema  ........................... £11.95
Chicken  ......................... £11.95
Prawn  ............................. £12.95

King Prawn  .................... £14.95
Tandoori King Prawn  .... £14.95
Fish  ................................ £11.95
Mix Vegetable (V)  .......... £10.95

Biryani is a mixed rice dish from the Indian Subcontinent. 
All dishes are served with a vegetable curry sauce.

All served with chips and salad

SUNDRIES
Naan**  .............................. £2.95
Family Naan** .................. £5.95
Garlic Naan**  ................... £3.50
Family Garlic Naan**  ...... £6.50
Coriander Naan**  ............ £3.50
Garlic & Coriander Naan**  ....  £3.50
Cheese Naan**  ................ £3.95
Peshwari Naan**  ............. £3.95
Chilli Naan**  .................... £3.50
Keema Naan**  ................. £3.50
Parantha**  ....................... £3.50
Pilau Rice*  ....................... £2.95
White Rice*  ...................... £2.95
Mushroom or Egg Rice*  . £3.50
Lemon Rice*  .................... £3.50
Onion Rice*  ..................... £3.50
Vegetable Rice* ............... £3.50

Palak Rice* (Spinach)  ........ £3.50
Special Rice*  ................... £3.95
Cooked with Peas and Potatoes.
Kashmiri Rice* (with fruit)  .. £3.50
Keema Rice*  ................... £3.50
Raita*  ............................... £1.95
Chopped Cucumber served in a  
homemade yoghurt.
Tandoori Roti*  ................. £2.95
Unleavened bread baked in the  
tandoori oven.
Chapatti*  ......................... £1.50
Chips  ................................ £2.95
Papadom*  ........................ £0.60
Salad Small  ..................... £1.50
Salad Large  ..................... £1.95
Pickle Tray  ....................... £1.50

SIDE DISHES

ENGLISH DISHES

Keema Aloo (Minced Meat & Potatos)  ............................................  £4.25
Tarka Dhaal (Lentils)  ...................................................................  £4.25
Bombay Aloo (Spicy Potatos) .......................................................  £4.25
Saag Bhajee (Spinach)  ................................................................  £4.25
Matter Paneer (Peas & Cheese)  ....................................................  £4.25
Bhindi Bhajee (Okra) / Brinjal Bhajee (Aubergine) ........................  £4.25

Fried Chicken  .................  £8.95
Prawn Omelette  .............  £8.95

Mushroom Omelette  .....  £7.95
Plain Omelette   ...............  £6.95

DRINKS
Coke / Diet Coke / Sprite / Fanta / 7Up / 
Cloudy Lemonade ............................................................. (Can) £1.50
Sparkling Water  ..........................................................(Bottle 2L) £1.95

Please be advised that some of our dishes may contain Nuts or traces 
of Nuts or its flavouring.  If you have any specific intolerances to gluten, 
nuts or any other ingredients, please inform us at the time of ordering.

Key:     (V) Green For Vegetarian.   (*) Red Star:  Contains Nuts.
(*) Blue Star:  Contains Flour, Chickpea Flour, Wheat,  

Chappati, Rice, Samosa and Roll Pastry.
(*) Orange Star:  Contains Ghee, Butter, Cream, Yoghurt,  

Cows Milk and Cheese.

MEAL DEALS
SET MEAL FOR TWO £30.95

(FOR KING PRAWN DISHES ADD £3.00)
(SIZZLER OR THALI ADD £5.00)

Choice of 2 starters - choice of 2 main dishes - 
choice of 2 naan & 1 rice 
(no discounts or exchanges)

SET MEAL FOR FOUR £61.95
(FOR KING PRAWN DISHES ADD £3.00)

(SIZZLER OR THALI ADD £5.00)
Choice of 4 starters - choice of 4 main dishes - 

choice of 4 naans & 2 rices 
(no discounts or exchanges)

All set meals are served with popadoms & pickle tray 

OPEN 7 DAYS A WEEK
SUNDAY - THURSDAY:  5.00pm - 11.00pm
FRIDAY - SATURDAY:  5.00pm - Midnight

TAKEAWAY
10% DISCOUNT for COLLECTION 
DELIVERY SERVICE AVAILABLE

BRING YOUR OWN ALCOHOL

Tel:  01723 506 199
Mob:  07929 995 267
37 Dean Road, Scarborough,
North Yorkshire, YO12 7SN

https://cinnamonscarborough.com/

A Friendly, Family-run, A Friendly, Family-run, 
Indian Restaurant & Take-away Indian Restaurant & Take-away 

ESTABLISHED 24 YEARS

MISHTI DOI
ONLY £4.95

A traditional Bengali dessert made with 
Sugar, Milk, Cream and Fresh Yogurt


