
MINT & MUSTARD
Proper Indian fresh made to order food

takeaway    menu

T A K E A W A Y  M E N U
Easy Ordering for Collection or Delivery

1 0 %  O F F  O N  C O L L E C T I O N
Taunton:     10 Station Rd, Taunton  TA1 1NH | 01823 330770 | 
taunton@mintandmustard.com

Cardiff:       134 Whitchurch Rd,        CF14 3LZ | 029 2062 0333 | 
cardiff@mintandmustard.com

Penarth:     33 -34  Windsor Terrace     CF64 1AB |  029 2070 0500 | 
penarth@mintandmustard.com

www.mintandmustard.com

Please call to receive exclusive offers for:

EXQUISITE FINE DINING |  OUTDOOR CATERING | 
BUSINESS MEETINGS | PRIVATE DINING | COOKERY 

EXPERIENCES | WEDDINGS | VENUE HIRE 

Ewch i food.gov.uk/ratings i ganfod sgôr hylendid bwyd ein busnes neu
gofynnwch inni beth yw ein sgôr hylendid bwyd wrth archebu.

Go to food.gov.uk/ratings to find out the food hygiene rating of our business or 
ask us for our food hygiene rating when you order.

M I N T  G I F T  V O U C H E R S
As one of the most awarded UK Indian restaurants, a gift voucher from 
Mint and Mustard makes the perfect present for the foodie in your life 
or as a thank you for a valued client. Gift vouchers can be purchased 
for meals at any of our restaurants. Please call and ask a member of 
staff for details.

C O O K E R Y  E X P E R I E N C E S
Discover the art of cooking award-winning Mint and Mustard dishes for 
yourself, by joining our chef at one of his inspirational fine dining 
Master Classes —and enjoy an inclusive three-course meal!

• Delivery time – 6 pm to 10 pm 
• Free delivery on orders above £25, within the 5 mile radius. For orders less than £25 , there will be a delivery charge of £2 , 

within a 5 mile radius. 
• Please note that all our food is freshly cooked from order, and during peak hours there may be a slight delay, but all efforts 

will be made to deliver your order at the earliest possible time. 
• If you have any food allergies or special dietary requirements, please speak to member of staff. 

10% 
OFF

On Collection



MINT & MUSTARDProper  Indian
t a k e a w a y A u t u m n  2 0 1 9

Our food is freshly prepared in small kitchens where 
allergens are present.  

We can’t guarantee that our food and drinks are 
allergen-free. Please speak to our staff about selling 

our menu allergen chart if you need further 
information.

MAINS

Tandoori Lamb Shank 12.9 
Tender Lamb shank marinated with aromatic malabar spices 
slowly cooked in tandoor Accompanied with  aromatic sauce. 

Charminar Kebab Platter 13.9
A combination of Prawns, Salmon, Chicken Tikka, Sheekh
kebab and Lamb tikka.. 

Spring Tandoori Chicken 10.9
One of the most popular dishes originated in 1920 in North India 
Peshawar: Spring chicken on the bone marinated in yoghurt, 
lemon juice and handpicked spices; Served with mint sauce

Tandoori Dill Salmon 12.9
Salmon steaks marinated in dill, honey, wholegrain mustard, 
Kashmiri chilli and select hand pounded aromatic spices; grilled 
in the tandoori. M&M signature dish

Tandoori Lamb Chops 13.9
Hand selected cut from our local butcher – marinated 
overnight with  freshly ground warming spices, ginger, 
garlic and roasted  in our piping hot tandoor for a charred 
effect.
.

Tandoori King Prawn 16.5
King Prawn in our special house tandoori masala – deep 
marination means each prawn has excellent flavours.  

TANDOORI GRILLSSTARTERS

SEAFOOD
Kochi Prawn Mango Curry 11.9
Tiger prawns simmered in fennal, coconut and raw mango 
sauce. 

Prawn Coconut Chilli 11.9
Racy prawn dish with a delicious bite of chilli, balanced with 
coconut. 

Monkfish Chatti Curry 12.5
Keralan style feisty fish curry simmered gently in an earthen pot 
called,”chatti” bringing out a nice earthy edge to this curry.

Allepy Swordfish / Prawn Curry 12.8
Swordfish / Prawns in a smooth blend of raw mango and ginger with 
coconut milk.

Vegetable Mango Curry
Mixed vegetables in curry with hints of sour raw mango, ginger, 
chilli, garlic and spices. Finished with coconut milk. 

Five Spiced Paneer Masala
Indian cottage cheese, simmered in a rich tomato gravy garam 
masala and crushed fenugreek leaves that adds a lovely musky 
flavor to the dish.

Saag - Aloo | Paneer | Kumbh
A north indian Popular dish made with spinach and potato or 
spinach and (chose from Potato or paneer or mushrooms). A 
Perfect dish to accompany your meal.

Bhindi Masala
Tender okra with onion, tomato, ginger and Malabar spices. (Nuts 
and Dairy free on Request) 

Seasonal Veg Stir-fry (Thoran of the day)
Seasonal Vegetables stir-fried with coconut and tempered with 
mustard and curry leaves. 

Aloo – Jeera | Gobi | Capsicum
Potatoes tossed with malabar spices, (or Cauliflower or Bell 
Peppers) and fresh coriander. (Nuts and Dairy free on Request). 

Tarka Dal
Home made style lentils tempered with  garlic, cumin onion and 
tomato  finished with fresh coriander.(Dairy Free On Request)

Olan
Butternut Squash and Cow peas simmerd in a delectable sauce

Aubergine / Sabzi Kadhai
Purple aubergines / Sabzi , bell peppers  finished on a hot wok 
with fragrant  spices, fresh chilli and coriander.

Pulled Jackfruit Sabzi
Jackfruit’s meaty  texture is taking the vegan world by storm.  
This dish, flavoured with black stone flower is a kerelan classic.

VEGETARIAN & VEGAN  M-7.9 | S-4.5

SIDES

• Roti 2.5

• Naan 2.5

• Peshwari Naan 2.5

• Lamb Naan 3.5

• Chilli Coriander Naan 2.5

• Garlic Naan 2.5

• Fig & Fresh Coriander Naan 3.2

• Lemon Rice 3.5

• Steamed Rice 2.5

• Pilau Rice 2.9

• Coconut Rice | Mushroom Rice 3.5

RICE

BREAD

• Raita
Natural yoghurt, cucumber, onion  with a touch of 
roasted cumin.2.9

• Basket of Poppadums & Homemade 
Pickles 2.9

• Chips 2.0

MISC

Onion Spinach Pakora 3.9
Homemade crunchy chickpea flour fritters of finely 
shredded spinach, water chestnuts and onions. 

Saffron Paneer Tikka 4.9
Indian cottage cheese marinated with a distinct aromatic 
red spice marinade, grilled to perfection in the tandoor. 

Punjabi Samosa 3.9
Traditional plain flour samosa, in vegetable ghee; veg in a  
blend of delicate spices and ajwain seed.

Spice Crusted Lamb Tikka 6.2
Aromatic south Indian spice blend lamb morsels cooked to 
perfection in the tandoor

Lamb Sheekh Kebab 5.9
Warming spiced minced lamb, flavoured with bell peppers, 
handmade  pickles; chargrilled in the tandoor.. 

Keralan Tiger Prawns 6.9
Succulent tiger prawns marinated with red Kashmiri 
chillies, turmeric and spices; deep fried,

Chicken Tikka 5.9
Tandoori skills on show with chicken in three distinct 
marinades - flavours of Kashmiri chilli, Star anise and fresh 
Coriander.

Ve

Ve

Ve

Ve

Ve VVegan Vegetarian H Hot

H

POULTRY & MEAT

VINTAGE RECIPIES
Makhani
Butter chicken or Makhani murg is a dish, originating in Old 
Delhi, India; true to this tradition ours is a rich spiced gravy with 
fenugreek (also offer in Panner as Veg option)
Chicken- 8.8  | Paneer  7.9

Korma
Our Korma is gentle blend of spices with creamy sauce of 
cashew nuts and coconut, flavoured with fresh coriander.
Chicken- 8.8 | Lamb 9.8 | Prawn 11.9 | Veg 7.5

Do Piyaza
Do' or two ‘piyaza' onions - two onions is an absolute Indian 
classic. It has a distinctively thick yoghurt sauce packing a 
medium level of heat. Whole spices add new flavor dimensions 
to the sauce as it cooks;.
Chicken- 8.8 | Lamb 9.8 | Prawn 11.9 | Veg 7.5

Dhansak
Dhansak is a traditional rich one pot stew. Tang from the 
tamarind, heat from the chillies and sweetness from vegetables 
come together creating a pretty special balance of flavours.
Chicken- 8.8 | Lamb 9.8 | Prawn 11.9 | Veg 7.5

Vindaloo 
Absolute belter of a dish from Goa since the 1500s.  Loads of 
garlic, vinegar, fresh ginger and select spices resulting in a 
delicious tangy dish that uniquely blends sweet, sour and spicy 
tastes. 
Chicken- 8.8 | Lamb 9.8 | Prawn 11.9 | Veg 7.5

Chicken Tikka Masala 9.7
Chicken tikka in aromatic marinade –cinnamon, cardamom, 
dried fenugreek, cashew nut paste. delicious rich cream 
gravy, 

Dhaba Murgh 10.9
Chicken cooked with fine garlic, ginger & coriander with 
aromatic spices. Very popular in roadside classic diners.

Nadan Chicken Curry 9.9
Delicious Keralan Chicken curry with coconut milk, 
tomatoes and Spices.

Saag Lamb / Chicken 11.1
Slow cooked Lamb (or Chicken) with spinach and chef’s 
own ground garam masala spice blend. 

Lamb Coconut Fry 10.9
Slow cooked lamb, a perfect combination of fennel, chili, 
ginger. Finished with coconut shavings.

Rara Gosht 10.9
Succulent lamb chunks cooked in a rich gravy made with 
aromatic whole spices and minced lamb with onions, 
ginger and garlic and left to bubble away. Soft and tender, 
pungent and beautifully fragrant.

Rogan Josh 10.9
A spicy lamb dish with its Kashmiri origins. Deep and robust 
lamb dish.

Calicut Beef Curry 10.9
Kerala style slow cooked beef; punchy, big bold and fiery 
spices.  This is a classic beef curry from Kerala.

Venison Laal Mass 11.5
A classic gamey hunter style recipe from the princely state 
of Rajasthan.  Venison in clarified butter - rustic flavours, 
red Kashmir chillies, whole spices, chilli heat, cooked in 
whole spices.  Deep flavours.

Malabar Biryani
Premium basmati rice, whole spices slow cooked to ensure 
that the flavous are completely locked in. Served with Raita  
(please ask for curry sauce if required).. Choice of Chicken, 
Lamb, Prawn, Vegetable. 

Chicken- 9.9 | Lamb 10.9 | Prawn 11.9 |  Veg or Jackfruit 8.9

BIRYANI

VeV

TAKEAWAY DRINKS
House Wine(White/Red/Rose) - 12
Sagres 330ml - 2.5
Tiger 660ml - 4.5
Coke 330ml(can) - 1.6
Diet Coke 330ml(can) - 1.6
Sprite330ml(can) - 1.6

H


