
Must, the place to dine !

Starters  
Spicy Papadom G   0.70
Plain Papadom G  0.60
Chutney (per person) 0.50 

Traditional Starters 

Special Platter Starters  
Mixed Platter  A combination of lamb and 8.95
chicken kebab accompanied by a vegetable shashlick.

Fish Platter C  F   A combination of fish and 9.95
king prawn starters accompanied by a vegetable shashlick. 

Vegetarian Platter   6.95
A selection of chefs favourite vegetarian starters.

Tandoori Specials (Main) 
Tandoori specials served with dips and fresh salad.

Akbari Mixed Grilled  10.95
Selection of Chicken Tikka, Lamb Tikka, Tandoori Chicken, Sheek Kebab 
with unique spices cooked in the Tandoori clay oven, served with plain nan 
bread.

Tikka Chicken or Lamb  7.95
Supreme of chicken or lamb marinated in freshly ground garam Masala, 
garlic and ginger.

Shashlick  8.95
Chicken or Lamb
Cooked on charcoal with tomatoes, green pepper, red onion.

Tandoori Chicken  7.95
On the bone chicken marinated in freshly ground garam masala,  
garlic and ginger.

Tandoori King Prawn C   10.95
Medium spiced marinated jumbo size king prawns.

Chitol Kofta Bhuna F   10.95
Fresh water Bangladeshi fish cooked in a medium spice with  
chef’s own selected spices, served Bangladeshi style

Butter Chicken M  N  8.95
Off the bone tandoori chicken cooked in mild creamy butter sauce

Romoni Chicken Tikka or Lamb Tikka M  N  10.95
Deliciously cooked chicken tikka or lamb tikka, fried in butter,  
then cooked with mango, almonds and fresh cream, very rich in taste

Lamb Saki  8.95
Diced lamb tikka cooked with cardamom, onions, tomato in a bhuna 
sauce, garnished with fresh garden mint

Tamarind Chicken  8.95
Sweet sour and hot with fresh tamarind sauce

Shashlik Balti 
Cooked with barbecued onions, tomato in a semi dry bhuna sauce

Chicken Tikka or Lamb Tikka 8.95
King Prawn C  10.95
Satkora  Bangladeshi sour fruit cooked with  
medium spices and fresh herbs. A favourite Bangladeshi dish 

Chicken or Lamb 8.95
Methi Ghost  8.95
Tender lamb cooked with Fennel green, garlic, dhania in a medium sauce

Tawa  
Cooked on an iron pan cooked with onions, tomato and capsicum

Chicken Tikka or Lamb Tikka 8.95
King Prawn C  10.95

House Speciality 

Traditional Main Courses 
Choice of Chicken or Lamb Tikka (£1 extra) 

Our Selection of old favourites these dishes are recognized by everyone 
anhave been enjoyed by generations of Indian food lover. Your 
selection of dishes can be prepared with any of the following.

Combination Dishes 
(Mixed your own 2 dishes)  
£2 extra for king prawn and any special dishes

Chicken Korma & Lamb Rogan 10.95

Chicken Balti & Lamb Madras 10.95

Vegetable Korma & Vegetable Balti 8.95

Korma M  N  £7.95
Mildly spiced with ground almonds and cream.

Bhuna  £7.95
A thoroughly garnished dish with onions capsicum and tomatoes with a 
touch of selected spices. 

Dopiaza  £7.95
Prepared with chopped green pepper and mix of fresh and 
braised onions slightly hot taste.

Rogan Josh  £7.95
Robustly spiced dish with herbs and tomatoes a classic dish. 

Balti  £7.95
The combination of herbs and spices make this dish a very tastefully spicy, 
garnished with onions, tomatoes and generous touch of fresh coriander.

Madras   £7.95
We are convinced this dish needs no introduction!

Pathia Dishes   £7.95
A popular dish cooked in a slightly hot sauce producing 
a hot and sour taste.

Dhansak   £7.95
Cooked with lentils, spices & green herbs touch of red pepper, 
producing a hot and sour taste.

Chicken or Lamb Sagwaala  £7.95
Cooked with fresh spinach, a touch of 
garlic and spices, a medium strength dish.

Prawn C  £8.95
Choice of Korma, Bhuna, Dopiaza, Rogan Josh, Balti, Madras, Pathia. 
Dhanksak, or Sagwaala/

King Prawn C  £10.95
Choice of Korma, Bhuna, Dopiaza, Rogan Josh, Balti, Madras, Pathia. 
Dhanksak, or Sagwaala

Biryanis 
Basmati rice treated together with lamb, chicken or vegetables, 
with delicate spices and herbs – a risotto like dish served with fresh 
vegetable curry.

Chicken 7.95
Lamb  8.95
Chicken Tikka  8.95
Lamb Tikka  9.95
Prawn C  8.95
King Prawn C  10.95
Special C  E  10.95 
(Basmati rice cooked with chicken, lamb, prawn & king prawn  
and served with eggs)

Fresh Vegetable 6.95

Chicken Nijami M  N   9.95
Chicken pieces cooked in a medium sauce with chef’s own selected spices, 
topped with creamy coconut sauce

Balti Mixed Masala M  N   9.95
Excotic dish of lamb, chicken tikka and tandoori chicken in  
special creamy sauce

Sylheti Special  8.95
Chicken tikka cooked with minced lamb with spices and fresh herbs.

Naga Special    8.95
Exotic Bangladeshi Naga chilli cooked with fresh herbs and
 spices with chicken or lamb, a hot dish. 
(Chicken tikka or lamb tikka – extra > £1.00, King Prawn £10.95).

Morchi (Chicken Tikka)   8.95
A carefully thought out dish for the discerning palate – hot enough to 
convinced anyone that up market does not mean bland – slightly hot taste.

Korai Chicken  8.95
Tender pieces of bonless chicken cooked with tomato, onion, garlic,
 ginger and capsicum.

Jaipuri N   8.95
Morsels of boneless Tandoori chicken simmered in delicate sauce with
ground almond fresh ginger and coriander.

Chicken Jalfrezi   8.95
Cooked with onions and green peppers together with a dozen spices and 
green herbs (medium or hot – please specify).

South Indian Garlic Chilli Masala    8.95
Cooked with fresh green chilli, garlic, fresh tomato, 
herbs and spices. (Chicken Tikka)

Passanda M  N  8.95
Chicken or lamb tikka cooked in a yoghurt based sauce, mild, creamy sauce.

Rezala  
Chicken Tikka or Lamb Tikka 8.95
King Prawn C  10.95
A classic dish from the north of Bengal, tastefully spiced with variety of herbs 
and spices, garnished with sautéd tomatoes, red pepper and fresh coriander.

Chicken Aloo Paneer M   10.95
Diced chicken with cheese and potato with chefs own 
selected spices, medium hot or mild on request.

Chicken Tikka Masala M  N  8.95
We present our own exclusive recipe of succulent chicken 
tikka in smooth Masala sauce.

Makhani M  N

Chicken Tikka or Lamb Tikka 8.95
King Prawn C  10.95
Tandoori King Prawn Masala C  N  11.95
King sized prawn roasted in Tandoori cooked in mild spices and 
cream with a touch of butter to our own recipe.

Tandoor Mixed Massala C  M  N  10.95
Chicken tikka, Lamb Tikaa, sheek Kebab & 
tandoori chicken cooked in mild sauce.

Duck Korai  10.95
Tender pieces of boneless duck cooked with tomato, 
onion, garlic, ginger and capsicum.

Duck Jalfrezi   10.95
Cooked with onions and green pepper together with 
a dozen spices and green herbs (medium or hot – please specify).

Fangash Maas Bhuna F   10.95
Fillet of fish gently cooked with fresh herbs and spices, 
medium or hot on request.

Chef’s Special  

Tikka Chicken or Lamb  3.25
Supreme of chicken or lamb marinated 
in freshly ground garam masala, garlic and ginger.

Sheek Kebab  3.25
Lean ground lamb robustly flavoured with green pepper and  
coriander smoked in the tandoor.

Tandoori Selection  3.95
Chicken tikka, lamb tikka, sheek kebab.

Meat Samosa G   3.25
Pastry stuffed with meat filings and fried till crispy golden brown. 

Stuffed Peppers  Chicken, Lamb or Veg 3.25
Green pepper roasted in tandoor, filled with a choice of lightly spiced 
chicken, lamb or vegetable.

Nargis Kebab  3.95
Boiled egg covered with minced lamb lightly spiced and served with a 
plain omelette.

Spicy Roll G   4.25
Delicately spiced chicken and mushroom served on a home made bread

Chicken Tikka Ponir M   4.25
Marinated boneless chicken cooked in a tandoori&  
served with cheese & cream, mild

Chicken or Prawn Puree  3.95
Chicken Pakora  Deep fried in batter. 3.25
Special Starter  4.25
A combination of three starters. Prawn puree, chicken tikka and onion Bhajee.

Garlic Batter King Prawn C   4.95
King Prawn Stir fry with butter & garlic sauce

Chitol Kofta F   4.95
Spicy fresh water fish cooked with chef’s own selected spices

Maas Biran F   4.25
Cod fish lightly spiced and pan fried, garnished with fried onions and peppers.

King Prawn Butterfly C   4.25
King prawn spiced and covered with bread crumbs fried till golden brown.

King Prawn Puree C   4.25
Chicken, prawn or king prawn cooked in a sweet and  
sour butter sauce served on a crispy yoghurt bread.

Onion Bhajee G    2.95
Diced onions and vegetables seasoned with spices, green herbs and fried crisp.

Vegetable Samosa G    2.95
Pastry stuffed with vegetable fillings and fried till crispy golden brown.

Garlic Mushrooms   3.25
Cooked with fresh roasted garlic, mushroom and lemon juice.

Aloo Tikki   3.25
An unusual dish of pounded potato, spiced with grounded chilli paste and 
fresh coriander, fried crisp topped with sweet yoghurt, tamarind chutney 
and ground cumin.

Starters served with accompanying chutneys, dips and fresh salad.

Starters served with accompanying chutneys, dips and fresh salad.
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We catere for big parties
Open 7 days a week, including Bank Holidays

Sun - Thurs: 5.30pm - 11.00pm
Fri - Sat: 5.30pm - Till Late

T: (01889) 570008
19-20 Market Square, Rugeley, WS15 2BJ

www.mustrugeley.co.uk

Ordering Online 

Bring your own alcohol. No corkage charges
Please do not bring any soft drinks

Bangladeshi & Indian cuisine

Must

Set Meal A for Two  £29.95
Popadom and chutneys to begin, followed by

Mixed Starters 

Main Course

Chicken Tikka Masala M  N

Lamb Bhuna 

Saag Panir M
Peshwari Nan M  N

Pilau Rice

Coffee

Set Meal B for Two   £24.95
Popadom and chutneys to begin, followed by 

Vegetarian Platter 

Main Course

Vegetable Masala M  N

Vegetarian Jalfrezi  

Mushroom Bhaji 
Garlic Nan M

Pilau Rice

Coffee

Bombay Potato   3.25
Potatoes cooked with sun-dried  pomegrantie seeds and fresh coriander. 

Garlic Chilli Potato    3.25
Potato cooked with sliced fresh garlic 
and green chillies.

Sag Aloo   3.25
Fresh spinach cooked with spiced potatoes with fresh herbs and coriander.

Sag Bhaji   3.25
Fresh Spinach cooked with onions and fresh herbs.

Sag Panir M    3.25
Fresh spinach cooked with cottage cheese, onions and cream.

Chana Bhuna  3.25
Chick peas cooked with onions, 
tomatoes and fresh herbs, lightly spices.

Tarka Dhall  3.25
Assorted lentils cooked with fresh garlic and onions.

Mushroom Bhaji   3.25
mushrooms cooked with onions 
and fresh herbs.

Aloo Gobi   3.25
Potato cooked with cauliflower in medium spice.

Bhindi Bhaji   3.25
Fried slices of okra tossed in a tangy chat masala and fresh coriander.

Bread  
Naan G  M  2.50
Freshly baked bread.

Garlic Naan G  M  2.95
Keema Naan G  M  2.95
Minced lamb

Peshwari Naan G  M  N  2.95
Honey and almond.

Cheese, Garlic & Coriander Naan G  M  3.95
Paratha G   2.95
Wholemeal bread rolled and fried in butter. Chefs favourite.

Batura G  M  2.95
Delicate puffy bread - recommended.

Cheese & Garlic Naan G  M  3.25
Chicken Tikka Naan G  M  3.25
Must Special Naan G  M  3.95
Served with chicken tikka minced lamb with spinach

Chapati  G   1.95
Wholemeal bread bakedon Tawa.

Plain Rice (Steamed) 2.50
Pilau Rice 2.95
Basmati rice, the perfect companion to your meal.

Egg Fried Rice E  3.25
Fried Rice  3.25
Garlic Fried Rice 3.25
Coconut Rice N  3.95
Mushroom Pilau Rice  3.25
Vegetable Pilau Rice  3.25
Keema Pilau Rice 3.95
Bengal Style Fried Rice C  3.95
Chicken, Meat, Prawn & Beans stir fried with rice and
fresh coriander a delicious speciality.

Kashmiri Special Rice  3.95
Pilau rice fried with minced fruits

Special Fried Rice E  3.95
Basmati rice served with eggs and peas

Rice 

Vegetable Side Dishes 

Set Meal

English Dishes 
Omelette & Chips with salad  E  7.95

Chicken & Chips  6.95

Extra Mushrooms   1.50

Chips   1.95

minimum order £20.00

Cereals Contains Gluten

Molluscs

Mustard

Sulphur Dioxide

Eggs

Peanuts

Fish

Nuts

Soybeans

Milk

Celery

Crustaceans

Sesame Seeds

Lupin

N
P
F
E
M
C
G S

M
C
M
SS
L

SD

        = MediuM

    = HOT

 = Madras HOT 

     = Vegetarian

allergy advice
Our dishes may contain: gluten, crustaceans, molluscs, eggs, fish, 

peanuts, nuts, soybeans, milk, celery, mustard, sesame seeds, lupin 
and sulphur dioxide. If you are allergic or have any food intolerance, 

kindly let us know when ordering.

some dishes may contain small bones
The management reserves the right to refuse 

admission without giving any reason
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