


MAIN COURSEE

89BHUNA
Thoroughly garnished with onions,

BIIRYARNI

Tender pieces of meat delicately
spiced and pan-fried with pilau rice

tomatoes and a touch of selected spices.and served with a vegetable curry

Chicken £5.95 sauce.
Lamb £5.95 99. CHICKENANRB £7.95
Prawn £5.95
100. KIBPRWN £9.95

King Prawn £8.95 01, PRWN £7.95
Vegetable , £5.5301. :
Chicken or Lamb Tikka ~ £6.95 102. HETABE £6.95
90KORMA 103. CHAMPAGNE SPECI9.95

’ 04. CHICKENADRBIKKA £8.95

Mildly cooked with coconut powder 1

and cream for a rich creamy taste. Vmﬂm
Chicken Y £6.2 ]EE
e 2 SIDENNSHES
Prawn £6.25
\};mg Prglwn £9);59559 105. MIXED VEGEBARIIE £2.55
egetable .
Ch?cken or Lamb Tikka  £7.25 ﬁ06' MUSHROOM BHAJI £2.55
91 DUPIAZA 107. CAULIFLBMERI £2.55
Cb_oked with diced green peppers, 108. LO@B £2.55
%nﬁ?glfearr\‘d fresh spices for a sp{lzc _§a55t6109. SCA 0O £255
k";‘;“bn gggg 110. BHINDI BHAJI £2.55
King Prawn £305 111. THARBIAALL £2.55
\éﬁgcfitgrl‘)lgr Lamb Tikka £6£955-5(112. STHRIED MUSHROI2S5
I i .
92. DANSAK 113. SAGA) £2.55
Cooked with lentils, fresh herbs and  114. BOMBAY POTATOEE$2.55
spices producing a hot and sour dish.
(Phickepn 9 P50 115. @AA BIAD £2.55
Lamb £5.95 116. SAGNER £2.95
Prawn £5.95 117 BRINBHAJI £2.55
King Prawn .95
Vegetable £5.5018. CRRRVUE £1.95
Chicken or Lamb Tikka £6.95
sPATHIA SELECTIO
Cooked in a medium spiced sauce RMQES N
with fresh spices and tomato paste t0119. RE £1.95
rﬁi%ukceena hot, sweet and sou&ée-igtse. 120. RALRE £2 25
Lamb £5.95
Prawn fE o8 121. ARD RE £2.25
King Prglwn £8.95 122. EG®RIED RICE £2.55
Vegetable £5.5
Chlgcken or Lamb Tikka £6.95 QL23- INED RIE £2.55
94 ROGAN JOSH 124. GARERIED RICE  £2.55

A special preparation with garlic, 125
garnished with lots of tomatoes

and spices. 126.
Chicken £5.95
Lamb £5.95 127.
Prawn £5.95 108
King Prawn £8.95
Vegetable £5.5029
Chicken or Lamb Tikka  £6.95 130
95MUSHROOM

Medium strength & saucy, sliced ~ 131.
mushrooms. Introduced by our chef

. CORIANBIERE
. VEGETABILAEU RICE £2.75

. MUSHROOM PILAU B2(15

KEEMAARBICE £2.75
SPECEFRIED RICE £2.75

. SWEET COB@NUT £2.75

£2.25

LEMON ‘N’ CHILLI REZE/S

for mushroom lovers.

Chicken ee2s  SHEECIONNBDF

Lamb £6.25

Prawn ESSS ms

King Prawn .95

Vegetable £5.9532- NA £1.95

Chicken or Lamb Tikka £7.25 133. KEMANA £2.55

gG.SkA(d? i soinach and fresh 134. CHAMPAGNBWAEHRT £2.55
ooked with spinach and fres

herbs for a mouth watering 135. BRICNA £2.25

ae]'dilL(Jm flavoured dish. £6.25 136. IEEE N £2.75

icken .

Lamb £6.05 137.1@LLNAN £2.25

E_rawg Egsg 138. OSN MN £2.25
ing Prawn .

Vegetable £5.9539. VEGETABLE NAN  £2.55

Chicken or Lamb Tikka  £7.25 140. MUSHROOM NAN £2.55

97 MADRASR/INDALOO 141. KEENNACHEESE NAM2.75

Both of these are mainly hot dishes,
lavishly prepared with hot spiceg.5 95 142.

Chicken .

Lamb £5.95 143.
Prawn £5.95 144.
King Prawn £8.95 45
Vegetable £5.50-4°-
Chicken or Lamb Tikka £6.95 146.
98 CURRY

Curry dishes are cooked in
a standard curry sauce with selectedl 47
herbs and spices.

Chicken £5.95 148.
Lamb £5.95 149,
Prawn £5.95 1509
King Prawn £8.95

Vegetable £5.50-°1.

Chicken or Lamb Tikka  £6.95 152.

ACCONRAANNARNT
. CUCUMBER RAITHAEL1.50

TANDORETI £1.95
CIRAT £1.25
STUFPRRATHA £2.95
PARATHA £1.95
ars £2.25

ONION RAITHA £1.50
CHAMPASSWEAD  £2.25
. FADOM £0.50

SPICED POPPADONMEO.60
CHUTNRRY £1.50

INDIAN FUSION

OF TAMWORTH

A truly exciting and vibrant eating experience.

Combining a uniqgue ambience, exquisitely fine cuisine
and traditional culinary styles from India and
Bangladesh, at Champagne we aim to please.

The interior scheme reflects a simple and understated tone

with the use of innovative materials and craftsmanship.

Colours reflect the bright and warm nature of the Indian
sub-continent which are again reflected in our menu.

Our Executive Chef has devised a menu to suit all palates
by using authentic spices and ingredients to create a
mouth watering prospect. Traditional ingredients have
been supplemented with specialist additions such as
ostrich, kangaroo and crab meats.
Should you need assistance with making your choice from
our extensive and extremely varied range of dishes, our
staff are always at hand, happy to guide you through the
various delectable options.

Our friendly staff are highly trained and conversant with all
aspects of making your experience with us at Champagne a
unique and enjoyable one. We have brought together a vast
array of experience to create what we believe is the next
generation of Indian Fusion dining.

Our restaurant has a seating capacity of 80 people and
we cater for private functions as well as exquisitely
prepared meals to take away with you.

Champagne.
Fine Wine, Fine Food, Fine Restaurant.

M. (éy' aAman

DRESS CODE: SMART CASUAL
CUSTOMER CAR PARK AT REAR

If a dish that you require is not available on the menu,
it can be prepared upon request.
(Regrettably, we cannot guarantee that any of our dishes
are free of nut traces or gluten)
The management reserves the right to refuse service without reason.
Every item on this menu is subject to availability.
No Cheques. We accept all major credit cards.
All prices include VAT.
Drinks, coffees and sundries are only served with main meals.

Most of our dishes include small traces of diary products.
Please ask management for more information.

Free Home delivery service is available on orders over
£10.00 and within a 4 mile radius of the restaurant.

7a Aldergate, Tamworth, Staffordshire B79 7DL
Telephone:01827 313175
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