OPEN 6 DAYS A WEEK
Sunday - Thursday: 5.30pm till 10.30pm
Friday and Saturday: 5.30pm till 11.00pm
CLOSED TUESDAYS

124 DERBY ROAD - STAPLEFORD - NG9 7AY

Tel 01159 170 170 -394 929

www.cinnamon-stapleford.co.uk

Cinnamon

Indian Restaurant & Takeaway



Welcome to

— )
Cinnamon

Indian Restaurant & Takeaway

Welcome to Cinnamon, an established Indian
restaurant and takeaway in Stapleford,
Nottinghamshire, proudly serving the local
community since 2014.

With over a decade of experience, our restaurant
combines authentic Bangladeshi and Indian cuisine
with the warm hospitality of our experienced team.

Whether you’re dining with us or enjoying your favourite
dishes at home through our takeaway service, we are
committed to delivering great food, friendly service
and a memorable experience.

Our dedication to quality and the local community was
recognised in 2026 when Cinnamon was named a
finalist at the Nottinghamshire Business Awards — an
achievement we are incredibly proud of.

At Cinnamon, we look forward to welcoming you and
sharing the authentic aromas and flavours of
Bangladesh and India with you.



Starters
Kebab Royale 8.50

A succulent selection of your favourite kebabs and tandoori specialities (lamb tikka, chicken
tikka, seekh kebab, tandoori chicken) - perfectly grilled with aromatic herbs and spices.

Firecracker Puri 795

Spiced aromatic Chicken, served on a soft crispy puri for a deliciously spicey, savoury starter.
Lamb available for 1.00 extra or prawn for 1.50 extra.

Tandoori Chicken 6.95

Tender chicken marinated overnight in yoghurt, garlic, ginger, and traditional tandoori
spices, then flame-grilled in the tandoor for a smoky, vibrant flavour.

Chicken Tikka 6.50

Tender boneless chicken grilled in a traditional tandoor oven for a delicious mild, charred
favour:

Keema Samosa 5.50
Crispy golden pastry filled with delicately spiced minced meat & potato.

Naan Mahal 8.50

Succulent kebabs wrapped in warm naan or paratha bread with fresh salad, mint sauce and
chutneys, delivering a perfect balance of smoky, spicy and savoury flavours.

Seekh Kebab 6.95

Minced meat blended with onions, fresh coriander, herbs, and spices, shaped onto skewers
and grilled in the tandoor to create a juicy and flavour-packed kebab.

Vegetable Samosa 4.95

Crispy pastry filled with lightly spiced mixed vegetables and herbs, creating a classic and
flavourful vegetarian favourite.

The Classic Onion Bhaji 6.50

Crispy, golden onion fritters, lightly spiced to let the sweet flavour of sweet onion shine.

Daali Bora renii Friter 6.50
Traditional Bengali lentil fritters with a crispy exterior and soft inside.
Bengali Beguni Aubergine Fritter 6.50

Fresh aubergine coated in a lightly spiced batter and fried to provide.

Crispy Fish Pakora 8.50

Bangladeshi wedding-style melt in your mouth tilapia fish fried for a crispy exterior.

Masala Prawn Tempura 8.95
Crispy battered prawns lightly spiced for an Indian twist.

Henna’s Light Bites

Signature Samosa Chaat 9.95

Crushed vegetable samosas topped with saucy chickpeas and a blend of chutneys such as
tamarind, garnished with crispy chanachur and sweet pomegranate — creating a perfect blend
of savoury, tangy and sweet heavenly experience.

Amritsari Paneer Skewers 9.50

Soft cubes of mild Indian cheese chargrilled with onions and peppers placed on a skewer for a
perfection in each bite.

Gol Gappe 8.95

A renowned street food dish has popular variations across the whole of South Asia. Fill your
own Crispy hollow puris with a spiced chickpea and potato mix. Lastly complete with a sweet,
tangy tamarind sauce.

Paneer Kathi Roll 12.00

A vegetarian twist on traditional street-food from Kolkata. This dish is grilled paneer cooked
with onions, peppers, and spices, wrapped in a soft paratha with fresh salad and chutneys for
a delicious and satisfying street-style wrap.

Chapli Kebab 10.50

Hand-shaped spiced mince chicken kebab, fried for a mouth-wateringly savoury starter.
Served with a side of street style corn.

Inferno Naga Wings 8.95

Fiery chicken wings with light citrus undertones coated in a addictive spicey sauce perfect for
spice lovers.

Sultans’ Smokey Wings 8.95

Juicy chicken wings glazed in a smoky barbecue sauce and grilled to perfection for a sweet,
sticky, and deliciously savoury taste.



The Heritage Collection
Tandoori Mixed Karahi 18.95

Mildly spiced gravy with chicken and lamb tikka, seekh kebab bites and tandoori chicken.

Balti Exotica 18.95

A luxurious Balti combining chicken, tender lamb, tandoori chicken, and juicy prawns, all
cooked together in a rich, aromatic Balti sauce. Prepared with a perfect blend of traditional
spices, this medium-strength dish delivers a delicious balance.

Malaidar Butter Chicken 15.95

A classic Indian dish made with marinated & grilled chicken simmered in a creamy tomato
curry. The sauce is super silky, buttery, and mildly spicy, perfect for all. (When ordering this
dish please choose whether you would like it authentic or mild).

Murgh Kofta 17.95

Tender, juicy chicken meatballs delicately seasoned with authentic herbs and spices, gently
simmered in a rich, onion based curry sauce. Originating in Persia and reaching South Asia
to be reinvented into this comforting and flavourful dish along its culinary journey.

Ghar ka Saalan 17.95

Often called Staff Curry, this dish is a homestyle curry often prepared for the team running an
Indian restaurant. This is on the bone chicken slow cooked with garlic and ginger alongside a
rich blend of traditional spices, creating a rich and satisfying dish full of authentic Indian
character.

Roshalo Gosht 18.95

A rich and deeply flavourful traditional Bangladeshi curry prepared with tender beef on the
bone, slow-cooked with onions, garlic, ginger, and an authentic blend of aromatic spices. The
bone-in beef creates a beautifully hearty sauce packed with bold, warming flavours and a
melt-in-the-mouth texture. A true homestyle speciality full of rustic Bangladeshi character and
traditional taste.

From The Sea

King Prawn Tawa Sizzler 19.95

Succulent king prawns cooked on a traditional tawa with fresh onions, tomatoes, peppers,
aromatic herbs, and authentic spices, creating a rich and deeply flavourful thick sauce.
Served sizzling hot, this mouth-watering dish delivers a perfect balance of smoky aromas,
vibrant spices, and bold traditional flavours in every bite.

Rupchanda 19.95

Deep fried whole golden pomfret placed on an onion and tomato gravy.

Flavours of South Asia

In this section, please choose whether you would like chicken tikka , lamb or prawn. Prices
shown are for chicken tikka - Lamb will be +2.00 extra. King Prawn will be +3.00 extra. All
dishes can be made vegetarian for no extra charge.

Garlic Chilli 13.50

A popular and flavourful Indian curry prepared with fresh garlic, green chillies, onions, and
aromatic spices, creating a rich and fiery sauce packed with bold flavour. This dish delivers
the perfect balance of heat, spice, and savoury depth.

Sylheti Shatkora 14.00

A unique and traditional Bangladeshi speciality bursting with vibrant flavours, prepared with
the famous aromatic Shatkora citrus fruit and a blend of authentic herbs and spices. This
curry delivers a distinctive tangy and zesty taste, perfectly balanced with rich, warming

flavours to create a truly memorable and delightful dish from the heart of Bangladesh.

Reshmi Palak 14.00

Also commonly known as saag, this dish is slow cooked spinach lightly spiced to go perfectly
with your choice of protein or veg.

Masala 14.00

A truly indulgent favourite, your choice of protein or veg cooked in a velvety sauce enriched
with fragrant herbs, and our chef’s carefully selected spices. Irresistibly aromatic, this elegant
curry delivers a rich finish that keeps you coming back for another spoonful.

Korma 13.50

A velvety blend of fresh cream, coconut, and fragrant spices to create a beautifully smooth,
creamy & delicately sweet curry. Perfect for those who enjoy luxurious flavours without the heat.

Pathia 13.50

An aromatic tomato sauce, delicately blended with tamarind, warming spices, and a touch of
sweetness to create a sweet, sour and spicy flavour.

Jhal Naga 14.50

Perfect for spice enthusiasts, our Jhal Naga is an addictively spicy dish that has a thick gravy
with the unmistakeable heat and fruity aroma of the Naga chilli.

Tawa 14.00

An exquisite combination of fresh herbs, spices to create this mouth watering dish using
onions, tomatoes, peppers. Served with a thick sauce. Please tell staff your spice preference.

Pasanda 14.00

This is one of the outstanding dishes introduced by great Moghul emperors! specially selected
herbs & mild spices are combined with almonds powder & yoghurt with fresh cream to create
mild & rich taste.

Kashmiri Rojan 13.50

A classic, mildly spiced curry cooked in a rich, aromatic tomato and onion sauce with garlic,
ginger, and traditional herbs and spices.

Balti 13.50

A traditional Balti curry cooked with chunky tomato, onion and pepper in a Balti dish with
selected Ballti spices.



Tandoori Specialities Vegetarian Specials

Tandoori Chicken Half 14.95 Aloo Gobi side 5.95  11ain10.95
Chicken Tikka 14.95 Saag Aloo side 595 1ain10.95
Lamb Tikka 15.95 Tarka Dhal 5ie 5.95  114in10.95
fah:;‘:':‘ :Shha:is:'ii"k :gzg Mushroom Bhaji 540595  1an10.95
Tandoori King Prawn Shashlick 17.50 Bombay Aloo e 895 1 10.95
Tardlear s Ghse 17.95 Chana Bhuna side .95 Main 10.95
Tandoori Mix Grill 17.95 Palak Paneer Side .95  Main12.95
Chicken tikka, lamb tikka, seekh kebab and tandoori chicken. Chilli Paneer Side .95 Main12.95
Cinnamon Special Mix Grill serves 2 26.95

Chicken tikka, lamb tikka, tandoori chicken, king prawn, seekh kebab, lamb chop,
chicken wings. Served with naan bread.

Breads
Biryani Plain Naan 3.50
Chicken Tikka Bi ; = Keema Naan 4.50
ICKen lIKKa biryani 5 .
Garlic Naan 4.50
Lamb Biryani 16.95 - N G
Vegetable Biryani 13.95 eese Naan .
Chapati 3.00
Paratha 4.50
esnwari Naan .
Kids Mea Peshwari Na: 4.50
Chicken Nuggets and Chips 9.95 Cheese Garlic Naan 4.95
Served with salad & Fruit Shoot. Create Your Own Naan 5.95
Cu rry a nd Rice 995 Create your naan with a choice of 3 toppings: Garlic / Cheese / Keema / Tomato
Choice of chicken korma or chicken tikka massala. Comes with a Fruit Shoot. Chicken Tikka / Chilli

ALLERGENS AND INTOLERANCES
Please note many of our dishes contain allergens such as dairy, nuts,
gluten etc. Please ask about your meal when ordering and we will be
happy to advise you.



Rice

Boiled Rice 3.50
Pilau Rice 4.50
Mushroom Rice 4.95
Egg Rice 4.95
Vegetable Rice 4.95
Keema Rice 4.95
Garlic Rice 4.95

Sundries

Poppadom 1.00
Chips 3.95
Masala Chips 4.95
Pickles wint, Mango, Onion, Lime and Tamarind 0.90
Pickle Tray 3.50

CATERING SERVICE

Our sub-brand Henna's Kitchen can provide a tailored catering service in
our restaurant or at your home. Suitable if you need catering for a party,
birthday, wedding etc.

Our restaurant has a 56 seat capacity and is the perfect venue to host

your function. Please speak to the manager to discuss your requirements.
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