









 









Long established Sagar (Sagar Meaning is Ocean- the tranquillity
in dining) is the foundation for the very best restaurant in the
North West. Sagar has been producing the very finest cuisine for
you for the past 30 years. Make Sagar a perfect choice for your
next meal.

Our knowledge of Indian cuisine and our cooking style allows us to prepare dishes to tempt any palate.
Sagar’s chefs freshly cook your meal and use only the finest spices and fresh ingredients in all their recipes to
give them a unique and delicious finish.
Sagar believe in great service, from the moment you arrive, to the moment you leave you’ll experience Sagar’s
renowned hospitality - that is second to none.
Offering an extensive choice of traditional Indian cuisine which our customers have been enjoying for
the past 30 years. Sagar has created the most mouth-watering signature and authentic dishes, each with
a twist with improved flavours straight to your table. However, if you have a preferred dish that isn’t on
this menu, please do not hesitate to ask the management who will be more than happy to have our
chef specially prepare it just for you.

Set Meals

Due to the presence of nuts in some products, there is a small possibilty that nut / gluten traces may be found in many
of our menu items - please inform our staff of any special dietary requirements. Please check the back pages of this
menu for allergen inormation, using the dish reference numbers. All the dishes described as meat or ghost, mutton is
used. MIxed dishes contain chicken, meat, prawn, king prawn and Khumbi.

Meal for 2 People (398)

£39.90

Pappadum (401) - Chutney (403c)
STARTERS:

Tandoori Chicken Tikka (410)
Sheek Kebab (419) - Hoppers (415)

MAIN:

Chicken Tikka Massalla(453)
Lamb Bhuna(492c) Bombay Aloo (516)

SIDES:

Pilau Rice (532) - Naan (507)

DESERT:

Ice Cream - Coffee

Sagar Food Guide
Mild

Medium

Hot

Very Hot

V Suitable for
vegetarians
Apna Style Sauce
Richer sauce, green chillies extra blend of
spices and coriander. (An additional charge
of 0.90p will be added and on main £1.50).

Healthier Option

Vegetarian Meal
for 2 People (399)

£39.90

We use pure Vegetable Oil and Ghee to
reduce fat. All meat is also lean cut.

Pappadum (401) - Chutney (403)
STARTERS:

Onion Bhaji (437) - Khumbi (441)
Breaded Khumbi (440)

MAIN:

Vegetable Bhuna (492f)
Chana Rogan Josh (494f)

SIDES:

Sag Aloo (515) - Khumbi Rice (527)

DESERT:

Ice Cream -Coffee

Food Allergies and
lntolerances
Please ask a member of staff
if you require information
about the ingredients in the
food we serve.

Sagar Mix Platter for 2
Mix Platter (400)

Lamb Tikka (A) - Chicken Tikka (B) - Onion Bhaji (C) - Vegetable Samosa

		

(D)

£9.90

Vegetable Breaded Khumbi (E) - Sheek Kebab (F).

Sagar Appetisers
Poppadum

Traditional thin Indian Crisp.		
£0.80

(401)

Spicy Poppadum
Sagar Tray

(402)

(403)

Sagar Dhai (Raitha)

(404)

Traditional Spicy thin Indian Crisp.		
£0.90
Finely diced onion with ripe tomatoes (A) / mango chutney (B) / Sagar chutney (C).		

£2.50

Fermented whole milk yogurt sprinkled with cumin powder,		
tradition in every Indian home (choice of cucumber or onion).

£1.90

Lime (405a) / Mixed (405b) /
(405c)
Chilli Pickle

Choice of mixture of Indian pickle.		
£1.00

Indian Salad

Fresh onion, tomatoes and cucumbers with coriander		
and lemon juice seasoned with salt and olive oil.

£2.50

With warm naan bread

£3.90

Blend of lentils, mixed spices, paprika and cayenne pepper,
blended with vegetable stock and cream, garnished with fresh coriander.

£3.90

(406)

Soups at Sagar
Soup of The Day
Dhall Soup

(407)

(408)

Sagar Poultry
Chicken Zal Zala

(409)

Chicken Tikka Chilli

Chicken Tandoori
Murgh Rashun

(410)

(411)

(412)

Chicken Pakora

(413)

Chicken Tikka Puri

Hoppers

(414)

(415)

Chicken Chat

(416)

Sagar Chicken Chilli

(417)

Strips of chicken stir fried with spices and tossed gently with onion and sweet		
£3.90
capsicum with fresh green chilli		
Marinated and barbequed diced chicken cooked with fresh green chilli		
and spicy spices garnished with coriander and sweet and chilli mixture
compliments with a garlic bread.

£4.50

Breast of chicken on the bone, marinated consistently in yoghurt and		
spices then gently barbrcued.

£3.90

Medium sized pieces of chicken breast, garnished with the juices of		
limes and lemons. Cooked in a special garlic sauce.

£3.90

Delicate breast of chicken pieces coated in a Sagar’s very own crisp		
batter then deep fried.

£3.90

Pre-marinated and barbequed chicken pieces cooked with sweet		
tomatoes, finely chopped onions and selected spices with coriander
and chat massala. Served onto a crisp light whole wheat bread.

£3.90

Crisp rice pancakes filled with finely diced chicken with a mild spice.		

£3.90

Minced chicken cooked with sweet tomato, finely chopped onions and		
selected spices with coriander and chat massalla. Served onto a crisp light
whole wheat bread.

£4.50

Marinated and barbequed diced chicken cooked with fresh green chilli		
and spicy spices garnished with coriander and sweet and chilli mixture
complimented with a garlic bread.

£4.50

Sagar Meat
Meat Zal Zala

(418)

Sheek Kabab

(419)

Shami Kebab

(420)

Sagar Chop

(421)

Lamb Tikka

(422)

Ghost Rashun

(423)

Meat Samosa

(424)

Mixed Kabab

(425)

Saga Special Kabab

(426)

Strips of lamb stir fried with spices and tossed gently with onion and
sweet capsicum with fresh green chillies.

£4.50

Tender pieces of meat mince, marinated tandoori style, skewered
& gently barbecued.

£3.90

Crisp croquette of spiced minced meat. Gently grilled.

£3.90

Lamb on the bone, marinated in delightful spices, barbecued in the clay oven.

£4.90

Diced lean lamb pieces marinated consistently in yogurt, lemon and
delicate spices. Gently barbecued.

£3.90

Lean shoulder of lamb diced, garnished with juices of limes and lemons.
Cooked in a special garlic sauce.

£3.90

Delicate pastries filled with spicy meats. Deep fried.

£3.90

Brought together to complement each other. A mixture of sheek kebab,
chicken tikka, lamb tikka and onion bhaji.

£4.90

Spicy minced meat stuffed with cheese melts.

£4.50

Large king prawns, peeled and pre-barbequed, cooked with sweet tomatoes,
finely chopped onions and selected spices with coriander and chat massala.
Served onto a crisp light whole wheat bread.

£6.90

Large king prawns, peeled and cooked with sweet tomatoes, finely chopped
onions and selected spices with coriander and chat massala. Served onto a
crisp light whole wheat bread.

£5.90

Small prawns, peeled and cooked with sweet tomatoes, finely chopped
onions and selected spices with coriander and chat massala. Served onto a
crisp light whole wheat bread.

£3.90

Large king prawns, peeled marinated tikka style and gently barbequed
in a clay oven.

£5.90

Large king prawns peeled and cooked with unsalted utter, blended garlic,
parsley, lemon and infused with hand-selected spices.

£5.90

Marinated in barbequed king prawns, finely sliced wi green and red peppers,
onions, Khumbi and fresh green chillies, stir-fried in a light sauce.

£6.90

Ask for availability - Spicy Sea Bass softly tossed in the grill with fresh herbs
and garlic then sprinkled with codriander.

£7.90

Delicate fish pieces coated in Sagar very crisp batter then deep fried.

£4.90

Fish pieces marinated consistently in yoghurt, lemon and delicate spices
then gently barbequed.

£4.90

Finely sliced onions mixed with Sagar’s spices then deep fried.

£3.50

Light pastry filled with assorted vegetables then deep fried.

£3.50

Indian cheese prepared in the clay oven after being soaked in various
spices and marinated. A customary dish for vegetarian.

£4.50

Whole button Khumbi coated in breadcrumbs & served with garlic dip.

£3.90

Flat button Khumbi cooked with unsalted butter, blended garlic and parsley,
lemon and infused with hand-selected spices.

£3.50

Chick peas cooked with sweet tomato, finely chopped onions and selected
spices with coriander, served onto a crisp light whole wheat bread.

£3.90

Diced Khumbi and cooked with sweet tomato, finely chopped onions and
selected spices with coriander. Served onto a crisp light whole wheat bread.

£3.90

Sagar Seafood
King Prawn Tikka Puri

King Prawn Puri

Prawn Puri

(429)

(430)

King Prawn Tikka

(431)

King Prawn Garlic
King Prawn Zaal
Spicy Sea Bass
Fish Pakora

(428)

(432)

(433)

(434)

(435)

Fish Tandoori

(436)

Sagar Vegetables
Onion Bhaji

(437)

Vegetable Samosa
Panner Tikka

(439)

Breaded Khumbi
Khumbi

(440)

(441)

Chana Puri

(442)

Khumbi Puree

(438)

(443)

Main Courses

Due to the presence of nuts in some products, there is a small possibilty that nut / gluten traces may be found in many
of our menu items - please inform our staff of any special dietary requirements. Please check the back pages of this
menu for allergen inormation, using the dish reference numbers. All the dishes described as meat or ghost, mutton is
used. MIxed dishes contain chicken, meat, prawn, king prawn and Khumbi.

Sagar Tandoori
All tandoori dishes are served with medium strength seasoned vegetable sauce. Any other sauce will incur £1

		
Chicken Tikka

Lamb Tikka

(444)

(445)

King Prawn Tikka

(446)

Chicken Tandoori

(447)

Lamb Tikka Shaslik

Exotic Shaslik

Paneer Shaslik

£8.90

Extremely tender pieces of lamb, cut into small succulent cubes,
marinated delicately in a yoghurt sauce, lemon juice and specially
selected spices then roasted in a clay oven.

£9.90

Large King Prawns peeled and left to marinate in the yoghurt sauce,
infused with delicate spices and finished to roast in a clay oven.

Tandoori Mixed Kebab
Chicken Tikka Shaslik

Beautiful pieces of chicken breast, cut into small succulent cubes
marinated delicately in yoghurt, lemon juice, selected spices then
roasted in a clay oven.

(448)

(449)

(450)

(451)

(452)

£12.90

Pieces of luscious chicken, cooked on the bone in the hot clay oven,
after a gentle infusion of Sagar’s spices and yoghurt.

£9.90

A trio of exquisite tandoori flavours including chicken tikka,
lamb tikka, king prawn tikka & shish kebab. A sensational mix.

£11.90

Unlike the Sagar Shaslik this customary dish is prepared in the clay
oven after being soaked in various spices. This gives the dish its
traditional dry taste.

£11.90

Unlike the Sagar Shaslik this customary dish is prepared in the clay
oven after being soaked in various spices. This gives the dish its
traditional dry taste.

£11.90

Chicken marinated in spices, barbequed slowly under the grill
giving it a tender succulent taste, with soften onions and peppers
and herbs. Topped with fresh coriander and green chillies.
Served with a medium strength vegetable sauce.

£11.90

Paneer is prepared in the clay oven after being soaked in various
spices and marinated. A customary dish for vegetarians.

£10.90

Pre-marinated and barbecued chicken cubes with a delicious blend of
fresh cream, almonds and coconut, made into a rich but mild and sweet dish.

£9.50

Tender pieces of lamb pre-marinated & barbecued. Made with a delicious blend
of fresh cream, almonds and coconut, makes it a rich, mild and sweet dish.

£9.90

Large king prawns pre-marinated and barbecued made with a delicious
blend of fresh cream, almonds and coconut, makes it a rich, mild and sweet dish.

£12.90

Pre-marinated and barbecued chicken cubes with a delicious blend of fresh
cream, almonds and coconut, made into a rich but mild and sweet dish. We have
infused hot spices to make this dish extra hot while keeping its own flavour.

£9.90

Sagar Massala
Chicken Tikka Massala
Lamb Tikka Massala

(453)

(454)

King Prawn Tikka Massala
Spicy Chicken
Tikka Massala

(456)

(455)

Sagar Signature

King Prawn Shell Balti
South Indian Murghi
Sagar Biriani

(457)

(458)

(459)

Grilled Bengal Sea Bass

Koshi Special

(462)

Chicken Zaffron

Jaipur

(465)

Bahari

(466)

Podina Tenga

(463)

Pathia

(469)

Dil Balti

(471)

(473)

Chicken Monsuriya

King Prawn
Cham Cham

(474)

(475)

(476)

(477)

Garlic Bengal

Pieces of chicken cooked off the bone, stir fried with rice in a tandoori style		
with added flavours of chick peas, roasted garlic and tomato juice. Served
with our own medium strength vegetable sauce.

£11.90

Ask for availability - Fresh sea bass, grilled in light spices, seasoned with		
cumin seeds and fresh mint. Served on a thick sauce, prepared with onions
and tomatos. Garnished with corriander.

£15.90

(a)

Chicken
£10.90

(478)

Sagar Chop Bengal

Rashun Mirchi Asta

(479)

(480)

(468)

Lamb
£11.90

(b)

A mixture of different barbecued meats cooked in rice and sultanas		
served with a vegetable sauce.

£11.90

For that sweeter taste, our chef has created this very delicate		
dish with light creamy yoghurt and fresh grounded almonds.

£11.90

Slighitly hot dish, sliced garlic, onion, ginger and tomato puree sizzled,
pan cooked with mint bringing an unique flavour of spicy minty taste

(467)

(472)

Salmon Steak

£10.90

This unique dish is cooked with ground spice and dried red chillies
and diced onion and sweet peppers caramelised to create
a sweet and hot flavour.

(470)

Murgh Tanger

Pieces of chicken marinated off the bone tandoori style, cooked slowly		
together with minced chicken and mixed with coriander and spices.

(a)

Chicken
£10.90

Strips of chicken stir fried with capsicum and sweet tomatoes		
with fresh grounded spices in a medium to hot strength flavour .

Sagar Handi Special
Gurkali

£12.90

Sizzled in fresh garlic and spices cooked with green chillies
adding a touch of yoghurt to bring that mouth-watering tastes.

(464)

Creamy Butter Chicken
Rashun Palok

Large king prawns carefully spiced and cooked thoroughly in their shells, to		
bring an immense depth of flavour with a blend of infusion herbs and spices.

Five different spices cooked with off the bone lamb or off the bone
chicken tandoori, in a creamy massala sauce with garlic, tomato
and ginger.

(461)

Shajani Biriani

Murghi Mirchi

(460)

Due to the presence of nuts in some products, there is a small possibilty that nut / gluten traces may be found in many
of our menu items - please inform our staff of any special dietary requirements. Please check the back pages of this
menu for allergen inormation, using the dish reference numbers. All the dishes described as meat or ghost, mutton is
used. MIxed dishes contain chicken, meat, prawn, king prawn and Khumbi.

(a)

(a)

Chicken
£10.90
Chicken
£10.90

Lamb
£11.90

(b)

£10.90
Lamb
£11.90

(b)

Lamb
£11.90

(b)

Chicken breast cooked in a rich aromatic sauce using fresh tomatoes,		
onion, pan simmered with rich cream and butter sauce.

£10.90

Slithers of garlic with spinach and tark’d , a truly homemade dish cooked		
medium to hot strength and adding Balti spices to bring a sensational taste.

£10.90

A favourite of sweet, sour and hot curry lovers, this dish is cooked in three		
different mixtures of lentils, garlic and squeeze of lemon with grounded chillies.

£10.90

Chicken marinated then slow cooked in sagars favourite spices and		
topped with fried onions.

£10.90

A north originated chicken dish which uses the finest spices and sizzled		
in garlic and flavoured with sweet tomatoes and onion and sweet chilli sauce.

£10.90

Chicken cooked in chargrill with combination of chunky green peppers which		
has been lightly stir fried and then pan cooked with tamarind and mango sauce.

£10.90

Chicken cooked with diced onion and tomato puree and whole cashew nuts		
topped with a light creamy sauce, served with light soft bread.

£10.90

Light pan fried salmon and the tossed with light sagar spices with black pepper. 		

£12.90

Large king prawns tossed slowly with chunky pepper, onion and ground chilli lightly		
stir fried to its softness and then added tamarind and mango sauce to bring
this unique favour which comes highly recommended.

£12.90

slither of garlic and fresh ginger and coriander cooked with onion’s		
and added with balti spices, specially garlic/ginger lover dish.		

£10.90

Garlic and Ginger crushed with chillies pan fried with onion slow cooked		
adding Bengal spices to create a dish with full of flavours,		

£11.90

Meat Chops freshly prepared in a marinade, cooked whole green chillies		
£10.90
and onion with Bangladeshi curtis fruit			
Whole garlic and whole chillies cooked with tomato infused with ginger		
and sagar spices to create a flavour of hot and gingery taste		

£10.90

Sagar Authentic / Classic

Chicken (A)
Chicken Tikka (B)
Lamb (C)
Lamb Tikka (D)
Prawn (E)
Vegetable (F)

Authentic

Classic

£7.90
£8.90
£8.90
£9.90
£8.90
£7.90

£6.90
£7.90
£7.90
£8.90
£7.90
£6.90

Due to the presence of nuts in some products, there is a small possibilty that nut / gluten
traces may be found in many of our menu items - please inform our staff of any special
dietary requirements. Please check the back pages of this menu for allergen inormation,
using the dish reference numbers. All the dishes described as meat or ghost, mutton is
used. MIxed dishes contain chicken, meat, prawn, king prawn and Khumbi.

Authentic

Classic

Mixed (G)

£10.90

£9.90

Chicken Tandoori (H)

£9.90

£8.90

King Prawn (J)

£11.90

£10.90

King Prawn Tikka (K)

£12.90

£11.90

off the bone

Authentic
Rezzala

(481)

Chicken or lamb tikka cooked with sweet pimento and cinnamon, braised together with softened
onions and capsicum. An infusion of flavours are added with some chopped tomatoes for a luscious taste.

Lussi

(482)

Mango chutney, ground green chillies mixed with our very own spices which give a sweet and hot flavour.

Palok

(483)

Lightly spiced with onions tomatoes, herbs and spices, cooked with fresh spinach, sprinkled with coriander.

Naga

(484)

Cooked in a hot chilli (this special chilli is called Naga) sauce with fresh tomatoes and onions, sprinkled with fresh coriander.

Sondia

(485)

Shahee

(486)

Achari

A very hot spiced sauce cooked in coriander herbs and spices with beautifully picked fresh green chillies.
This unique dish is cooked with fine mince meat with any of the above meat or seafood with tomatoes and herbs and spices.
A traditional tangy curry dish with blended In ian spiced pickle.

(487)

Classic
Korma
Biriani

For the milder of spices and palates, a sublime blend of flaked coconut in a rich creamy sauce and freshly 			
ground spices.

(488)

A classic rice dish stir fried with onions and fragrant mild spices. With sultanas and nuts and with a medium strength vege
table sauce. All Biriani dishes are served with medium strength veg sauce. Any other sauce will incur a £1.50 charge.

(489)

Dansak

Duppiaza

(492)

Karahi

(493)

Rogan Josh

Madras

A dish cooked very slowly with a medium sauce, finely chopped capsicum and large onions which are lightly softened.
A perfection of whole spices are added for a mouth-watering taste.

(491)

Bhuna

Samber

Lentils gently braised and blended with pineapple, juice of a lime, and a mix of delicate spices, which
brings a delicious combination of a sweet & sour flavours.

(490)

A medium spiced curry with an amazing blend of aromatic spices cooked with onions and tomatoes.
The art of this dish is served in a distinctive sizzling hot pan, ironically called the karahi! Seasoned with bay
leaves, cinnamon and Sagar’s blend of exotic spices.
(494)

(495)

(496)

Jalfrezi

(497)

Vindaloo

(498)

Originally only lamb-based, this is an exclusive dish, with the extensive use of tomatoes bursting with beautiful flavours.
A wonderful combination of hot, sour and spicy, using lentils and lemon. Cooked slowly with selected
ingredients to achieve a sharp distinctive flavour.
Consisting of tomatoes and our very own strong irresistible spices, carefully chosen coriander added for an exquisite taste.
Prepared using only the finest fresh hot green chillies to intensify the flavours. Meticulously chosen spices added with
onions and green capsicum give this already popular dish a distinguishing aroma and taste.
Mixture of stimulating flavours. A half cut whole tomato and ground chillies cooked slowly with some cayenne peppers
to create a tantalizingly hot but flavoursome dish.

Sagar Balti
Choose from any of the dishes listed here in that style you prefer.
A very popular Indian dish specially blended together
with traditional spices and coriander.
Together with flavour of Balti into all the different
classic dishes to bring out the uniqueness of India cooking.
Any mixed dishes contains chicken, lamb, mutton, prawn & Khumbi.

Meat
Chicken Tikka (A)
Lamb Tikka (B)
Mixed (C)
King Prawn (D)

Sauce
£8.90
£8.90
£11.90
£11.90

Balti Massala (142)
Balti Bhuna (143)
Balti Rogan Josh (144)
Balti Karahi (145)

Due to the presence of nuts in some products, there is a small possibilty that nut / gluten
traces may be found in many of our menu items - please inform our staff of any special
dietary requirements. Please check the back pages of this menu for allergen inormation,
using the dish reference numbers. All the dishes described as meat or ghost, mutton is
used. MIxed dishes contain chicken, meat, prawn, king prawn and Khumbi.

Sagar Breads

Keema Garlic Naan (499)

Light fluffy naan bread with mince meat, fresh garlic baked in our clay oven.

£3.50

Keema Naan

Light fluffy naan bread filled with a spicy mince lamb filling,
baked in our clay oven.

£3.50

Light fluffy naan bread filled with shavings of coconut and sultanas and
baked in our clay oven.

£3.50

Coriander Naan (502)

Light fluffy naan bread baked with fresh coriander in our clay oven.

£3.50

Garlic Naan

Light fluffy naan bread baked with fresh garlic in our clay oven.

£2.90

Light fluffy naan bread baked in our clay oven, with a cheese stuffing.

£3.90

Light fluffy naan bread filled with fresh chillies and garlic baked in
our clay oven.

£3.90

Light fluffy naan bread baked with chilli, coriander & cheese in our clay oven.

£3.90

Light fluffy naan bread baked in our clay oven.

£2.50

Soft unleavened bread.

£1.20

Deep fried, puffed whole wheat unleavened bread.

£1.50

Chapatti dough rolled and pan baked with melted butter serve faultlessly crispy.

£3.50

Light chapatti dough filled with spicy meat minced, rolled and pan baked
until crispy.

£3.90

Light chapatti dough filled with seasoned vegetables rolled and pan baked
until crispy.

£3.90

(500)

Peshwari Naan

(501)

(503)

Cheese Naan (504)
Chilli Garlic Naan

(505)

Chilli Garlic Cheese Naan

Plain Naan
Chapatti
Puri

(507)
(508)

(509)

Paratha

(510)

Keema Paratha

(511)

Vegetable Paratha

(512)

(506)

Sagar English
Roast Chicken (513)		 Traditional chicken roast. Served with chips, peas and salad.

£9.90

Omelette Platter (514)

£9.90

Served with salad and chips. Choose from one of the following fillings:
Plain - Chicken (204) - Khumbi (205) - Cheese (206) - Prawn (207)

Due to the presence of nuts in some products, there is a small possibilty that nut / gluten
traces may be found in many of our menu items - please inform our staff of any special
dietary requirements. Please check the back pages of this menu for allergen inormation,
using the dish reference numbers. All the dishes described as meat or ghost, mutton is
used. MIxed dishes contain chicken, meat, prawn, king prawn and Khumbi.

Sagar Sides

Saag Aloo

(515)

Bombay Aloo

(516)

Tarka Dhall

(517)

Potatoes cooked with fenugreek leaves herbs.		

£3.90

Softened potatoes cooked with tomatoes, herbs and spices.		

£3.90

Lentils tempered with garlic and fenugreek leaves.		

£3.90

Saag Paneer

(518)

Exclusive Indian cubed cheese, cooked in spinach and herbs and spices.		

£3.90

Khumbi Bhaji

(519)

Khumbi buttons mixed with spices, cooked in tomatoes and herbs.		

£3.90

A mixture of seasoned vegetable, cooked slowly with onions and tomatoes,		
garnished with spices and coriander.

£3.90

Extensive use of chick peas cooked in spices, with tomatoes and herbs.		

£3.90

Cheese and green peas cooked in spices. 		

£3.90

Freshly fried chips. 		

£2.50

Basmati rice cooked with mild spices and fresh spinach.

£2.90

Basmati rice with pieces of sweet pineapple.

£2.90

Basmati rice with infusion of chick peas and soft herbs.

£2.90

Basmati rice with the infusion of gently roasted Khumbi & coriander.

£2.90

Basmati rice stir fried with beaten eggs and gentle spices.

£2.90

Sabzi Bhaji

(520)

Chana Bhaji

(521)

Mater Paneer
Chips

(522)

(523)

Sagar Rices
Saag Rice

(524)

Pineapple Rice
Chana Rice

(526)

Khumbi Rice
Egg Rice

(525)

(527)

(528)

Keema Rice

(529)

Basmati rice cooked until light and fluffy with minced lamb and mixed herbs.

£2.90

Sabzi Rice

(530)

Basmati rice cooked until light and fluffy with mixed vegetables.

£2.90

Basmati rice cooked with fresh garlic.

£2.90

Beautifully perfumed basmati rice.

£2.50

Steamed rice.

£2.25

Rashun Rice
Pilau Rice
Boiled Rice

(531)
(532)
(533)

Saag & Rashun Rice

Basmati rice cooked with mild spices, fresh spinach and fresh garlic.

(534)

£XX.XX

Sagar Children Dishes
Chicken Tikka Massalla and Rice
Chicken Korma and Rice
Chicken Nuggets & Chips
Fish Fingers & Chips

(538)

(536)

(537)

(535)

£6.90
£6.90
£6.90
£6.90

www.sagar-restaurant.co.uk
61 Church Street - Blackrod - Bolton - BL6 5EE
Tel: 01204 669000

Get connected to Sagar’s FREE WiFi

sagar1988

