
 

Tapas are usually associated with 
Spanish dining, but you can now 
enjoy Tapas 
Indian cuisine.
Our Specialty is authentic Indian 
street food, sizzling with spices & 
full of fresh, vibrant flavors. We 
serve it Tapas style 
sharing
with your friends and family in a 
relaxed atmosphere. All dishes are 
freshly cooked to order& served 
to share rather than serving as a 
conventional progression of 
courses.
The perfect blend with Tapas for 
this sea
anything other than Grill. Our 
Chefs have prepared a grill menu 
cooked on Char grill, griddle & 
Charcoal Oven. There are 
signatures dishes as well as 
nouvelle twist on classic dishes. 
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Tapas are usually associated with 
Spanish dining, but you can now 
enjoy Tapas – style eating in 
Indian cuisine. 
Our Specialty is authentic Indian 
street food, sizzling with spices & 
full of fresh, vibrant flavors. We 
serve it Tapas style – for 
sharing – so you can discover it 
with your friends and family in a 
relaxed atmosphere. All dishes are 
freshly cooked to order& served 
to share rather than serving as a 
conventional progression of 
courses. 
The perfect blend with Tapas for 
this sea-side restaurant can’t be 
anything other than Grill. Our 
Chefs have prepared a grill menu 
cooked on Char grill, griddle & 
Charcoal Oven. There are 
signatures dishes as well as 
nouvelle twist on classic dishes.  
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Welcome to the Blue Lagoon Indian 

 
 
 
 
Tapas are usually associated with Spanish dining, but you can now enjoy Tapas 
Indian cuisine. 
Our Speciality is authentic Indian street food, sizzling with spices & full of fresh, vibrant 
flavours. We serve it Tapas style 
family in a relaxed atmosphere. All dishes are freshly cooked to order& served to share rather 
than serving as a conventional progression of courses.
The perfect blend with Tapas for this sea
Chefs have prepared a grill menu cooked on Char grill, griddle & Charcoal Oven. There are 
signatures dishes as well as nouvelle twist on classic dishes.  
 
We hope you will enjoy our food & service.
 
Thanking you for choosing to dine here.
 
Blue Lagoon Team 
 
 
 
General information 

• All prices include VAT. Prices are subject to change.

• All items are subject to availability.

• Ingredients- dishes are made from gluten

• Dishes contain nuts. 
 
ALLERGIES – if you suffer any food allergies please inform prior to order so that our chef will assist 

you to select suitable meal for you. 

 
 
 
 
 
 
 
 
 
 

Welcome to the Blue Lagoon Indian 
tapas & grill 

Tapas are usually associated with Spanish dining, but you can now enjoy Tapas 

Our Speciality is authentic Indian street food, sizzling with spices & full of fresh, vibrant 
flavours. We serve it Tapas style – for sharing – so you can discover it with your friends and 
family in a relaxed atmosphere. All dishes are freshly cooked to order& served to share rather 
than serving as a conventional progression of courses. 
The perfect blend with Tapas for this sea-side restaurant can’t be anything other than Grill. Our 
Chefs have prepared a grill menu cooked on Char grill, griddle & Charcoal Oven. There are 
signatures dishes as well as nouvelle twist on classic dishes.   

hope you will enjoy our food & service. 

Thanking you for choosing to dine here. 

All prices include VAT. Prices are subject to change. 

All items are subject to availability. 

dishes are made from gluten (wheat/soya). 

if you suffer any food allergies please inform prior to order so that our chef will assist 

you to select suitable meal for you.  

Welcome to the Blue Lagoon Indian 

Tapas are usually associated with Spanish dining, but you can now enjoy Tapas – style eating in 

Our Speciality is authentic Indian street food, sizzling with spices & full of fresh, vibrant 
so you can discover it with your friends and 

family in a relaxed atmosphere. All dishes are freshly cooked to order& served to share rather 

side restaurant can’t be anything other than Grill. Our 
Chefs have prepared a grill menu cooked on Char grill, griddle & Charcoal Oven. There are 

if you suffer any food allergies please inform prior to order so that our chef will assist 



 

Soup of the Day  
 

Blue Lagoon Veg Salad
A crunchy selection of fresh seasonal mixed leaves, cottage cheese tossed in 
vinaigrette, served with a crisp herb naan.
 

Char grilled Chicken salad
Char grilled chicken pieces marinated in yoghurt and spices served on a lush 
green salad tossed in vinaigrette, served with a crisp herb naan.
 

 

Aloo Samosa  
Homemade parcels with a filling of potatoes and green peas. Served with 
chutney. 
 

Garlic Mushroom  
Mushrooms prepared in special tangy garlic sauce.
 

Chilli Paneer  
 Chef’s own recipe. A top seller. Cubes of paneer cheese tossed in a special 
tangy spicy sauce. A must for all paneer lovers.
 

Onion Bhaji   
All time favorite. Onion mixed with spices, battered in gram flour & fried.
 

Masala Chick Peas 
Chick peas tossed in spices & coriander.
 

Stir Fried Broccoli 
House special. Crispy fried broccoli tempered with ginger & garlic & flavoured 
with Indian herbs. 
 

Spicy Potato Wedges 
Wedges of potatoes cooked in aromatic spices & golden fried.
 

Paneer Majestic  
Chefs own recipe. Fenugreek & peanut flavoured, a must try for everyone.
 

 

Soup & Salads 

      

Salad      
A crunchy selection of fresh seasonal mixed leaves, cottage cheese tossed in                       
vinaigrette, served with a crisp herb naan. 

Char grilled Chicken salad      
Char grilled chicken pieces marinated in yoghurt and spices served on a lush                                    
green salad tossed in vinaigrette, served with a crisp herb naan. 

 

Vegetarian Tapas 

      
Homemade parcels with a filling of potatoes and green peas. Served with                                

      
ushrooms prepared in special tangy garlic sauce. 

      
seller. Cubes of paneer cheese tossed in a special                                     

tangy spicy sauce. A must for all paneer lovers. 

      
All time favorite. Onion mixed with spices, battered in gram flour & fried. 

      
Chick peas tossed in spices & coriander. 

      
House special. Crispy fried broccoli tempered with ginger & garlic & flavoured 

       
Wedges of potatoes cooked in aromatic spices & golden fried. 

      
Chefs own recipe. Fenugreek & peanut flavoured, a must try for everyone. 

 

 
 

 £ 3.95 

 £ 3.95 
                      

 £ 4.95 
                                   

 £ 3.50 
                               

 £ 4.95 

 £ 5.25 
                                    

 £ 3.95 

 £ 4.50 

 £ 4.50 
House special. Crispy fried broccoli tempered with ginger & garlic & flavoured                                

 £ 3.50 

 £ 5.25 



Chicken & Lamb Tapas
 

Meat samosa  
Homemade pyramid parcels with a filling of minced and spiced lamb with chilli. 
Served with tamarind chutney 

 
Saffron Chicken   
Chicken pieces, saffron, yoghurt and a blend of exotic spices gently cooked in a 
clay oven. 
 

Murgh Malai Kebab 
Tender pieces of Chicken supreme marinated in cream, yoghurt, ginger and 
garnished with crushed pepper.
 

Chicken Majestic 
Fenugreek & Peanut flavored house specialty.
 

Chicken Popcorn 
Chicken with a special coating. 
those younger Blue Lagoon’s patrons.
 

Crispy Chilli Chicken 
A great accompaniment as a tapas dish with your favourite tipple.
 

Chilli Lamb  
Starts as a pot roast leg of Lamb, then coated and tossed in a Wok to finish. 
Completely Unique and will quickly earn its stripes as a
 

Blue Lagoon feast 
A combination of 6 tapas including fish and k
 

 

Crispy Fried Prawn 
Prawns fried in a crisp light batter
 

Masala Fried Fish  
Deep fried fish marinated with ginger, garlic lemon and battered with gram flour.
 

Chicken & Lamb Tapas 

      
Homemade pyramid parcels with a filling of minced and spiced lamb with chilli. 

 

      
Chicken pieces, saffron, yoghurt and a blend of exotic spices gently cooked in a 

       
Tender pieces of Chicken supreme marinated in cream, yoghurt, ginger and                               
garnished with crushed pepper. 

      
Peanut flavored house specialty. 

      
 Great as Tapas to accompany drinks & for                                   

those younger Blue Lagoon’s patrons. 

       
A great accompaniment as a tapas dish with your favourite tipple. 

      
Starts as a pot roast leg of Lamb, then coated and tossed in a Wok to finish.                             
Completely Unique and will quickly earn its stripes as a favourite....... 

      
A combination of 6 tapas including fish and king prawns  

 

Seafood Tapas 

      
crisp light batter. 

      
Deep fried fish marinated with ginger, garlic lemon and battered with gram flour.

 
 
 
 
 

 £ 3.95 
Homemade pyramid parcels with a filling of minced and spiced lamb with chilli.                              

 £ 6.25 
Chicken pieces, saffron, yoghurt and a blend of exotic spices gently cooked in a                                    

 £ 6.25 
                              

 £ 5.95 

 £ 5.50 
                                  

 £ 5.95 

 £ 6.95 
                            

        £ 22.00 

 £ 6.95 

 £ 6.95 
Deep fried fish marinated with ginger, garlic lemon and battered with gram flour. 



 

Pan Fried Haddock served with Dry Curried Vegetables
Haddock lightly seasoned and pan fried plated with a selection of 
curried vegetables 
 

Blue Lagoon Special Mussels
Fusion of mussels & mild spices cooked with white wine.
 

 

BBQ Lamb Steak 
Served with grilled half tomato, salad & Chips
 

BBQ Beef Steak  
Served with grilled half tomato, salad & Chips
 

Grilled Beef Burger 
Served with salad, grilled tomato & Chips
 

Grilled Chicken Breast Burger
Served with salad, grilled tomato & Chips
 

Grilled Paneer & Broccoli
Marinated with pickling spices & cheese, cooked to perfection.
 

Grilled King Prawn 
Char grilled king prawn, most favourite for seafood lovers, finished with 
authentic spices. 
 

Blue Lagoon Signature Stuffed Grilled Chicken
Chicken breast stuffed with minced chicken & 
 

Char grilled Fish  
Blue Lagoon special char grilled fi
 

Shashlick Grill (Chicken or Lamb)
Diced chunks of chicken or tender lamb, together with onions, peppers tomatoes 
marinated & seasoned in Kashmiri spices, lemon juice & garlic cooked in clay oven 
to perfection served with salad & herb naan.
 

Grilled Lamb Chop 
Tender lamb chops marinated overnight with exotic mild spices and grilled. 
 

 
 

Seafood Tapas 

Pan Fried Haddock served with Dry Curried Vegetables 
lightly seasoned and pan fried plated with a selection of                                        

Blue Lagoon Special Mussels     
Fusion of mussels & mild spices cooked with white wine. 

Grill 

      
Served with grilled half tomato, salad & Chips 

      
Served with grilled half tomato, salad & Chips 

      
Served with salad, grilled tomato & Chips 

Grilled Chicken Breast Burger     
with salad, grilled tomato & Chips 

Grilled Paneer & Broccoli      
Marinated with pickling spices & cheese, cooked to perfection. 

      
Char grilled king prawn, most favourite for seafood lovers, finished with                                   

Blue Lagoon Signature Stuffed Grilled Chicken  
minced chicken & cheese and grilled to perfection.

      
Blue Lagoon special char grilled fish. 

Shashlick Grill (Chicken or Lamb)    
Diced chunks of chicken or tender lamb, together with onions, peppers tomatoes 
marinated & seasoned in Kashmiri spices, lemon juice & garlic cooked in clay oven 

salad & herb naan. 

      
Tender lamb chops marinated overnight with exotic mild spices and grilled.  

  £ 6.95 
                                       

 £ 6.95 

 £ 12.95 

 £ 12.95 

 £ 5.25 

 £ 5.25 

 £ 5.50 

 £ 8.95 
                                  

 £ 7.50 
grilled to perfection. 

 £ 7.25 

 £ 8.95 
Diced chunks of chicken or tender lamb, together with onions, peppers tomatoes                         
marinated & seasoned in Kashmiri spices, lemon juice & garlic cooked in clay oven                          

 £ 7.25 



Large Plate of Curry & rice
 

1. Choose 
between 

2. Choose a 
cooking style

Prawn Korma 
Fish Tikka Masala
Chicken Jhalfrezi 

Lamb Roganjosh

Vegetable Kadai 
 

 

Murgh Khandari  
Spicy black pepper flavour sauce topped with fresh pomegranate seeds with Indian 
herb & spices. Served with a choice of vegetarian side dish, rice & Indian bread.
 

Shan – E- Murgh 
Chicken breast stuffed with cheese, spinach, cooked in rich sauce.
 Served with a choice of vegetarian side dish, rice & Indian bread.
 

Prawn Aubergine Hara Masala
Healthy option for seafood lover combination of King Prawns and spinach with 
Indian spices. Served with a choice of vegetarian side dish, rice & Indian bread.
 

Broccoli Lamb Chop Masala
Name itself says everything, must try chefs unique creation

Served with a choice of vegetarian side dish, rice & Indian bread.
 

 
 

Prawn Cocktail  
 
Omelette & Chips 
 
Nuggets & Chips 
 
Chicken & Chips 
 
Fish & Chips  

Large Plate of Curry & rice      

2. Choose a 
cooking style 

3. Choose a 
vegetable 

4. Choose a 
rice dish 

Saag Aloo Plain Rice 
Tikka Masala Dal Tarka Pulao Rice 

 Mixed 
Vegetable 
curry 

Egg Fried Rice 

Roganjosh Brinjal Aloo Mushroom 
Rice 

Chana Masala  

Chefs Special  

      
Spicy black pepper flavour sauce topped with fresh pomegranate seeds with Indian 

Served with a choice of vegetarian side dish, rice & Indian bread.

      
Chicken breast stuffed with cheese, spinach, cooked in rich sauce. 
Served with a choice of vegetarian side dish, rice & Indian bread. 

ine Hara Masala     
Healthy option for seafood lover combination of King Prawns and spinach with 

Served with a choice of vegetarian side dish, rice & Indian bread.

Broccoli Lamb Chop Masala     
Name itself says everything, must try chefs unique creation. 

Served with a choice of vegetarian side dish, rice & Indian bread. 

All Time Favourites 

      

      

      

      

      

 
 

 £ 11.50 

5. Choose an 
Indian Bread 
Naan 
Butter Naan 

 Garlic Naan 

Peshawari 
Naan 
Chilli Naan 

 £ 13.25 
Spicy black pepper flavour sauce topped with fresh pomegranate seeds with Indian                          

Served with a choice of vegetarian side dish, rice & Indian bread. 

 £ 13.25 

 £ 14.25 
Healthy option for seafood lover combination of King Prawns and spinach with                          

Served with a choice of vegetarian side dish, rice & Indian bread. 

 £ 13.95 

 £ 4.25 

 £ 4.50 

 £ 4.50 

 £ 5.25 

 £ 7.25 



 
Gulab Jamun  
Traditional Indian dumplings made with 

cardamom sugar syrup. 

 

Kulfi    
Traditional Indian dairy ice cream made with fresh cream. 

flavours – Malai & Pista. 

 

Ice-cream   
2 scoop each of strawberry, vanilla & chocolate ice

 

Sticky Toffee Pudding 
Luscious, sticky, irresistible steamed puds. 

 

Chocolate Gateaux 
A short pastry base topped with a 

finished with chocolate cream & chocolate vermicelli and decorated with white 

chocolate flakes. 

 

Banana Split  
Served with ice-cream or custard & cream.

 

 

Tea    

Coffee   

Cappuccino   

Hot Chocolate  

 

 

Dessert 

      
Traditional Indian dumplings made with soft cottage cheese flavoured with                               

      
Traditional Indian dairy ice cream made with fresh cream. Available in two                                  

      
2 scoop each of strawberry, vanilla & chocolate ice-cream. 

       
Luscious, sticky, irresistible steamed puds. "One of the nation’s most treasured desserts”

      
A short pastry base topped with a chocolate sponge layered with a chocolate cream, 

m & chocolate vermicelli and decorated with white 

      
cream or custard & cream. 

Tea / Coffee 

      

      

      

      

 £ 3.50 
                              

 £ 3.50 
                                 

 £ 3.50 

 £ 4.00 
treasured desserts” 

 £ 4.00 
chocolate cream,                     

m & chocolate vermicelli and decorated with white                         

 £ 4.00 

 £ 2.00 

 £ 2.00 

 £ 2.50 

 £ 2.50 



 


