Restaurant and Takeaway

Presenting to you the award winning chef:

Asuf Khan

North Lincolnshire Curry Chef of the Year — 4 times
International Indian Chef of the Year - 3rd Place
National Curry Chef of the Year - twice Finalist

Member of the Affiliation of Masterchefs UK
Gold Award with 5 stars by Masterchefs UK
Platinum Award with 5 stars by Masterchefs UK

Welcome to the Megna Restaurant. We are a family business with all the catering
being headed up by, Asuf Khan. He has, in recent years been acclaimed as one of
the UK’s best curry chef. He has demonstrated this by winning a number of
prestigious awards including the North Lincolnshire Curry Chef of the Year Award 4
times. He came 3" in the International Indian Chef Award held in Edinburgh and has
also been finalist in the National Curry Chef Awards twice. In the summer of 2002,
when the Queen visited Scunthorpe, Asuf along with Shorif (also a chef at Megna)
was invited to cook at the event. The dishes they cooked that day are included in this
menu.

We pride ourselves in offering excellent food and service. If for any reason we have
been unable to meet your expectations, please speak to our duty manager.
Alternatively you can write to us at:

Megna Restaurant (Scunthorpe) Ltd.
3 Pavilion Row
Doncaster Road

Scunthorpe
DN15 7RD
Tel: (01724) 281289
Info@megna.co.uk

MEGNA - Excellence in Bangladesh Cuisine
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STARTERS

Mixed Kebab £4.50 King Prawn on Puri £5.50
Tandoori Chicken £3.75 Somossa (Meat) £3.75
Chicken Tikka £3.75 Channa Puri (V) £4.50
Lamb Tikka £4.50  Aloo Puri (V) £4.50
Sheek Kebab £3.75 Onion Bhaji (V) £3.75
Reshmi Kebab £3.75 Aloo Pakora (V) £3.75
Saag Prawn and Puri £4.50 King Prawn Butterfly £4.50
Tikka Puri £4.50 Megna Special Fish £6.25
Prawn on Puri £4.50
MAIN MEALS

OUR SIGNATURE DISHES

DISHES COOKED BY ASUF FOR QUEEN ELIZABETH I

When the Queen came to Scunthorpe in the summer of 2002, she visited the Victorian walled garden
at Normanby Hall where vegetables are grown. Asuf was invited to cook a Bangladeshi dish using
vegetables picked from the garden. With assistance from Shorif Khan, also a chef at Megna, he
created these two delicious mouth-watering dishes.

Jubilee Special - Marinated chicken cooked with minced lamb. A boiled egg is fried
and then added together with a spice mix. It is finished off with a garnish of fresh

coriander and sliced onions, served with pilau rice...............cooiiiii i £14.95
Jubilee King Prawn - Spiced Tiger King Prawns cooked in a medium sauce with fresh
vegetables and garnished with fresh coriander, served with pilau rice............................ £16.50

ASUF’S AWARD WINNING DISHES

Murgi Palak Chicken cooked in medium strength sauce, with spinach, fresh garlic,
coriander and mix of spices, served with pilau rice...............cooiiiiii i £9.95

King Prawn Palak As above but with Tiger King Prawns served with pilau rice............ £15.95

Johirpuri Chicken Lamb or chicken cooked with vegetables, onion, green pepper,
fresh coriander, mix of spices with a touch of lemon juice, served with pilau rice (Lamb
XA D) i £9.95

Koraya Keema Chicken Chicken tikka cooked in a medium sauce with mince meat
and diced onions and a tiny amount of tomatoes. Served with pilaurice......................... £9.95

NEW FISH DISHES (served with pilau rice)

Salmon Byran — Cooked with coriander, cumin and turmeric. Served with fried onions
and chopped fenugreek leaves on a bed of garlic potatoes and spinach or mushrooms £12.75
Salmon Special -




OURSPECIAL DISHES

Chicken Tikka Mossala - Tandoori cooked chicken Tikka in a mossala sauce...........

Chicken Garlic Mossala - Chicken Tikka cooked in a garlic mossala sauce ...............
Chicken Tikka Bhuna - Chicken Tikka in medium bhuna sauce .................c.ccccoen....
Chicken Garlic Bhuna — As above but with garlic

Chicken Koraya - Chicken Tikka cooked in a medium sauce with onions, green

peppers and fresh coriander, served sizzling on a koraya sauce.................cocooeveieiennnn.

Chicken Tikka Dansak - Chicken Tikka cooked in a hot sweet and sour sauce with

ENLILS ..

Shaslic Koraya — Marinated chicken cooked with diced onions, green peppers and

fresh coriander...........ccoooiiiiiiiii
Chicken Pasanda - Chicken Tikka cooked in a mild creamy sauce ...........................

Koraya Mixed Grill — chicken Tikka, Lamb Tikka, Sheek Kebab and Tandoori Chicken

cooked in a koraya SaucCe..........covvieiniiiiiiiniieaeinns

Chicken Rezalla - Hot and spicy chicken or Lamb, stir fried with tomatoes, onions and

freshchillies .......ooooiiniiii i

Chicken Zafrani - Cooked in a hot sauce with onions and mushrooms and garnished

with fresh coriander ........cooooiiiiiii e

£8.45

Chicken Jalfreze - Chicken Tikka cooked in a hot sauce with chillies and onions.

Served sizzling on a cast iron Koraya dish ...............

£7.95

Chicken Chilli Rogon — Marinated chicken pieces cooked in a hot tomato based sauce

with fresh coriander ..o

(Above dishes are also available in Lamb)

£8.45

Tandoori King Prawn Bhuna - Tiger King Prawns cooked in a clay oven and then

cooked in a medium Bhunasauce..................ouee.....

£13.95

Tandoori King Prawn Mossala - Tiger King Prawns cooked in a clay oven and then

cooked ina Mossalasauce.............coveeeiiiiiiiinnennn..

£13.95

Megna King Prawn Special - Whole Tiger King Prawns cooked in a clay oven and

then cooked in a spicy garlic sauce.......................

BALTI DISHES - Served with nan bread.

ChiCKEN .covveiiiic i vvev v e e r e e £8.75
Chicken Tikka .......ccccvvieiiiiiineinnnnn, £9.75
Prawn .....coioiiiiiiiiiiiiirnn e e £9.25
King Prawn ...........ccooiiiiiiiiiiiiiinns £14.75
5] = 1] Lo, £9.95
TANDOORI DISHES - served with salad

and yogurt mint sauce.

Chicken TiKKa voovveveeerinmeniiiiniiieneenn, £6.75
1/2 Tandoori Chicken .................. £6.75

Tandoori Mix Grill(served with Nan) £11.95

King Prawn ..........cccooiiiiiiiiiinnn. £11.75
Chicken Shaslic ..........cccvcvievnnnn £7.75
VEGETARIAN DISHES

Aloo GOobi (V) ceviiiiiiiieieeene £6.85
Mixed Vegetables Bhuna (V) ......... £6.85
Vegetable Jalfreze (V) ................... £6.85

ChiCcken ...oeoveeeeieieiieeeena

£8.75
Chicken Tikka ......cccvvvevvvnnne £9.75
Prawn .....oooviiiiie e £9.95
King Prawn ..............cccc.eeee. £11.75
CLASSIC DISHES
Chicken Pathia ........cc.ccoovvenns £7.15
Chicken Dupiaza ................... £6.95
Chicken Rogon ..................... £7.15
Chicken Dansak ..........c..ccv..... £7.15
Chicken Korma .......cccoevvvenn.n. £6.95
Chicken Madras.........ccccoveenn.. £7.15
Chicken Vindaoo ................... £7.15
Above Dishes Available Also
In Lamb or King Prawn
Saag AloO (V) ceeeirieeeeieees £6.85
Vegetable Biriany (V) .......... £8.50
Aloo Channa (V) «.ecveveeenenen. £6.85




VEGETARIAN SIDE DISHES

Cauliflower Bhaji (V) .....c.ccvvnvninnes £3.45 Mushroom Bhaji (V) .............. £3.45
Saag Aloo (V) ..oeviiiiiiiiiiiieeaens £3.45 Vegetable Bhaji (V) .....ccvuvnens £3.45
Bombay Potato (V) .........cccuenenneee. £3.45 TarkaDhal (V) cccoevieiiiiiennnnens £3.45
Saag Bhaji (V) ..cocooviiiiiiiiiiiies £3.45 Channa Mossala (V) .............. £3.45
Aloo Gobi (V) ..o £3.45 Tandoori Sauce (V) ............... £3.45
Bindi Bhaji (V) ...ccovveviiiiiiiiieen £3.45
SUNDRY
Keema Rice ........ccocvveiiiiiiiiiniinnnes £2.65 KeemaNan...........cccvvvnenen. £2.35
Pilau Rice .....ccccviiiiiieiciei e, £2.20 Chapatti.......cccvvveviiininiannne. £1.00
Boiled Rice .........cocvvviiiiiiiiinenns £2.20 Onion or Cucumber Raitha .... £1.95
Mushroom or Vegetable Rice ......... £2.65 Chips .....ccocviiiiiiiiiiiininnann.. £2.05
Egg Fried RIiCe ..ceveveiiiiiiicreeeee £2.65 Pappadom (Plain) ................. £0.85
Plain Nan ..........cocooviiiiiiiiiiiiiinnns £2.05 Pappadom (Mossala) ............ £0.85
Garlic or Peshwari Nan ................. £2.35 Pickle Tray (Per head) ............ £0.85
DRINKS
SOFT DRINKS, Coke/Diet Coke, Lemonade, Orange Juice, Bottled Still
Water, Bitter Lemon, Tonic Water, Soda Water, Pineapple Juice, ................. £1.75
J20, Sparkling Water, APPletiSEr i eae £2.10
BEERS
Lager (Carlsberg 275ml) ............... £1.75 Cider (Woodpecker).............. £1.95
Lal Toofan Indian Lager (Pint) ....... £3.50 Cider (Strongbow) ................... £2.95
Lal Toofan (Half) ......cocvvniininannnen. £1.90 Budweiser .........c.ccveviiinnnns £2.95
Bitter (John Smith Smooth can)..... £2.60 Cobra (330ml) .......ceevvvninnnnnen £2.95
APERITIE Martini (Sweet or Dry), Campari, Cinzano, Dubonnet, Taboo,
PIMMS.. . e £2.35
SHERRY Bristol Cream , PORT RUDY......ccciiiiiiiiic e v ree e e e £2.35

SPIRITS and LIQUERS - Pernod, Whiskey (Bells, Jamesons), Gin, Rum,

Bacardi, Southern Comfort, Vodka, Brandy, Southern Comfort, Jack Daniels,
Sambuca, Baileys, Tia Maria, Cointreau, Malibu .................cccoiiiiiiiiiiniennnnn. £2.55
Glenfiddich (£3.25)

MEGNA TAKEAWAY SERVICE
We offer a free delivery service to households within 3 miles radius of Megna for
orders over £13.50. We deliver to surroundings areas of Scunthorpe including Burton
upon Stather, Messingham, Keadby, Gunness, Normanby, Althorpe and Flixborough.

PARTIES

We can create banquet menus to suit the needs of your individual party. Prices start
at £9.95 per head




Wine List

White Wine

Italy
1. Corallo Bianco - Fresh fruity dry style of Italian table wine.
Glass £3.25
1 Ltr Carafe £8:49
1Ltr Carafe £16.50

France

2. Cuvee Ghilbert - A well balanced medium dry style of Loire Valley table wine.

Clean tasting, with lots of fresh fruit flavours.............cccccviiiiiiiiiiiireeeeeeeee, £11.95
Chile

3. Kintu -Tolva Sauvignon Blanc - A fresh, crisp and unoaked wine, with
prominent citrus and tropical fruit flavours. Serve chilled as an aperitif or with light
poultry and fish diShesS............ooo o ———— £11.95

Australia

4. Palandri Solora Semillon Sauvignon - The Aroma combines grassy Semillon

with hints of passion fruit blanc. Fresh and crisp with hints of gooseberry, lychee

and lime, and a clean dry finiSh...........cccccciiiiiiii e £14.95

South Africa

5. Millbrook Chenin Blanc - A luscious straw coloured wine with a hint of guava

on the nose and the delicious richness of dried fruit on the tongue, ideal with £11.95
Asian cuisine. - Medium Dry in Style............ooooiiiiii e

France
6. Chablis - This wine has a soft and immediate appeal. Fermentation and
maturation takes place in stainless steel, to give a fresh clean dry style of wine...... £20.95

Italy
7. Vallade Pinot Grigio - From North Eastern Italy this wine is lively, crisp and
fruity, perfectly balanced, dry and refreshing.........ccccco £15.95

New _Zealand
8. Omaka Springs Sauvignon Blanc - Herbaceous with capsicum and

gooseberry. Balanced with rich punchy tropical flavours, crisp and dry finish.......... £20.95
California

9. Sutter Home Chardonnay - This creamy rich Chardonnay has smooth flavours

of peach and apple with a touch of Vanilla, pleasantly dry..............coooeeiiei. £14.95
Germany

10. Piesporter Michelsberg QbA - A crisp medium, light wine with a good fruit

balance and distinctive RI€SIiNG NOSE......... .. £13.95

ROSE Portugal
11. Mateus Rose - A bouquet of ripe tropical fruits over a background of apple
and fennel, combines with a dry silky intense varietal flavour and long finish........... £13.95

12. SPARKLING Asti Spumanti - A delightful sparkling wine made the cuvee
close method. This wine is sweet with an aromatic Muscat fragrance and
FEfrESNING SPAIKIE. ... uuiiiiiiiiiiie e e e e e e e e e et e e et e e et eeeeaaeeeeeerenerees £15.95

13. CHAMPAGNE Veuve Cliguot - Admired for its consistent quality and
maturity, and as identifiable by its full flavour and long fruity aftertaste.................... £49.95




Red Wine

Italy
14. Corallo Rosso - Typical light easy drinking style of Italian table wine.

Glass £3.25
% Ltr Carafe £8.45
1Ltr Carafe £16.50

France
15. Cuvee Ghilbert Rouge - Lots of fruit this wine goes well with red meats and
equally €njoyed ON ItS OWN.......uuuuiiiiieiiiiiiereiereeeeeseeesereseseseseseeeeeeeessressrssasssresereesreasrees

Chile

16. Torres Santa Digna Cabernet Sauvignon - A bouquet of ripe tropical fruits
over a background of apple and fennel, combines with a dry silky intense varietal
flavour and 10Ng fINISN...........uiiii e

17. Los Gansos Pinot Noir - This wine has beautiful red and violet colours.
Aromas of black cherries, mixed in with hints of toasty oak. Soft sweet fruits with a
(o] AR o) LU LT

Australia
18. Waterstone Shiraz - Deep garnet in colour with blueberry, cherry and spicy
aromas with hints of pepper and toasty oak on the nose..............cccccoel.

South Africa

19. Millbrook Shiraz Cinsault - This popular red wine from South Africa is an
exciting blend of Shiraz & Cinsault producing an array of ripe berry flavours with a
juicy and well structured palate leading to a smooth finish..............cccccceiiiiiiiiiinnnnn

France

20. Cotes Du Tarn Cabernet Sauvignon - An easy drinking red. Lots of fruit and
smooth tannins, this wine goes well with red meats and spicy food or can equally
be enjoyed ON IS OWN.......coooi i ———

Italy
21. Chianti Fontella - An easy drinking red wine with a distinctive Sangiovese
fruit taste and soft velvety finish. Good with pasta, meats and cheese.....................

Spain

22. Mirador Crianza Rioja- This wine is ruby red in colour with cherry
blackcurrant and vanilla note It is medium bodied with lively berry fruit which
leaves a rich vanilla aftertaste.............coeiiiiiiiiiii e

. Megna Restaurant (Scunthorpe) Ltd.
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Visit our website: megna.co.uk
Email: info@megna.co.uk
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