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51 HIGH STREET, HOLYWOOD BT18 9AB 

Email: info@tulsiholywood.com  
www.tulsiholywood.com  
Tel: 028 9042 2232  

                        

Tulsi, also known as holy basil. Tulsi is a 
common name in most Indian households.

Tulsi is worshipped, also o�ered to the Gods. It is an in inexpensive 
herb and comes loaded with a host of benefits.

Tulsi, our restaurant, o�ers classical dishes from several regions of 
India. The dishes prepared in our restaurant are a selection from 

gourmet homes, palaces and also from the best street foods of India.

O P E N I N G  H O U R S
 Monday :  Closed
 Tuesday to Saturday :  5.00pm onwards
 Sunday :  4.30pm onwards

Delivery and Collection available Tuesday - Sunday
(Just Eat, Uber Eats and Home Delivery)



1. TULSI MIX PLATTER 
Assortment of Chicken, Lamb, Butterfly prawn, Onion Bhaji, Vegetable Samosa and  
chicken satay ................................................................................................................................

2. MIX VEG STARTER 
Onion Bhaji, Vegetable Samosa and Vegetable Pakora ...................................................................

3. TANDOORI KING PRAWN 
King prawn marinated in Indian spices and cooked in tandoor .....................................................    
4. BOMBAY CHOWPATTY CHAT 
A tongue tingling mix of potatoes, chick peas and flour crispies topped with chutney and 
yoghurt ........................................................................................................................................  
5. VEGETABLE SAMOSA 
Authentic homemade deep fried crispy spiced conned patties with potatoes, peas and 
cumin seeds ..................................................................................................................................

  

6. MONK FISH TIKKA 
Monk fish marinated in Indian spices and herbs cooked in tandoor ................................................

7. CHILLI CHICKEN 
Onion, pepper and chicken tossed in special spicy sauce ................................................................

8. SEEKH KEBAB 
Minced Lamb pungently spiced with ginger, garlic, mint, coriander and green chillies, 
served with mint yoghurt .............................................................................................................  

9. PRAWN POORI 
Prawns tossed with onions and tomatoes served on puri bread ......................................................

10. CHICKEN TIKKA 
World renowned classic starter which does not need any description ..............................................

11. ONION BHAJEE 
Deep fried thin slices of onions mixed with gram flour and spices ..................................................

12. CHICKEN PAKORA 
Deep fried battered chicken fritters with Indian spices and herbs ...................................................

13. CHICKEN CHAT 
Tandoori grilled chicken tossed with tangy tamarind chutney, cucumber, tomato 
and pineapple ..............................................................................................................................   ..…  

 
 
 

2ppl £14.95 
4ppl £24.95 
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£ 7.95 
 
 
£8.50 
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£7.25 
 
 
 
 

£7.50 
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15. GOAN FISH CURRY 
A classic Goan dish. Monk fish cooked with roasted cumin, coriander seeds, whole 
red chillies and coconut milk ........................................................................................................  

 

MAIN COURSE 
14. MALABAR KING PRAWN CURRY 
A sweet, spicy, tangy and aromatic Kerela curry made with coconut milk, curry leaves and tamarind   £16.95

£16.95

16. KADAI PRAWNS 
Richly textured tangy and spicy flavoured gravy with sharp hints of fenugreek, peppers, 
onions coarse powder of coriander seeds and red chillies which gives kadai gravy 
its, exclusive flavour .....................................................................................................................   £16.95 

17. MONKFISH KADAI 
Richly textured tangy and spicy flavoured gravy with sharp hints of fenugreek, peppers, 
Onions, coarse powder of coriander seeds and red chillies which gives kadai gravy its 
exclusive flavour ..........................................................................................................................  £16.95 

18. CHICKEN/ LAMB/PRAWN METHI MALAI  
A combination of cream and methi (fenugreek leaves) and yoghurt ................................................ 

Chicken £13.95
Lamb     £15.50 
Prawn    £16.95 

19. CHICKEN TIKKA MAKHANI  
Also called butter chicken all over India. Satin smooth tomato gravy flavoured with 
dried fenugreek, butter, spices and cream ....................................................................................   £ 13.95 

20. CHICKEN/PRAWN/LAMB KHATTA MEETA  
Sweet and sour sauce with vinegar and spices ................................................................................ 

Chicken £13.95 
Lamb     £15.50 
Prawn    £16.95 

21. ACHARI CHICKEN 
Succulent pieces of chicken pan cooked with pickled spices ...........................................................   £13.95  

22. CHICKEN SHAHI KORMA 
A classic sweet dish made with yoghurt , cashew nut paste, herbs and hint of 
green chillies ...............................................................................................................................  

 
…  £13.95 

23. CHICKEN TIKKA MASALA  
Chicken tikka cooked with almond, coconut and sweet creamy sauce ............................................. £13.95 

24. BLACK BEAN GARLIC CHICKEN 
Stir fried chicken with black bean and peppers cooked with curry sauce .......................................... £13.95

25. KASHMIRI LAMB ROGAN JOSH  
A classic favourite and intensely aromatic lamb curry with Kashmiri red chillies, whole 
spices and yoghurt  ....................................................................................................................... £15.50 

Very Mild Mild Hot Very Hot Hot hot hot!
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MAIN COURSE
26. RAARA GOSHT 
 A combination of lamb chunks and lamb mince, slow cooked with chef’s spices ............................     

 
 
£15.50 

27.  KABULI LAMB 
Chickpea and lamb cooked with special spices ..............................................................................  

 
 
£15.50 

28. LAMB LALMASS 
A fiery hot delicacy of lamb spiced with red chillies, tomatoes and garlic .......................................  

 
 
£15.50 

VEGETARIAN  
29. KADAI PANEER 
Indian cottage cheese mixed with onions and peppers cooked in kadai sauce .................................

£11 .95/ 
£7.50 

30. SAAG PANEER 
Perfect combination of spinach and cottage cheese, tempered with royal cumin ............................. 

£11.95/ 
£7.50 

31. CHANA SAAG BALTI 
Mixture of chickpeas and spinach in balti sauce .............................................................................

£11.95/ 
£7.50 

32. DAAL TADKE WALI 
Yellow lentil tempered with cumin seeds and tomato ...................................................................   

 
£11.95/ 
£7.50 

33. VEGKOHLAPURI  
A combination of locally produced vegetables in spicy curry ..........................................................   

 
£11.95/ 
£7.50 

34. PUNJABI CHOLE (CHICK PEAS) 
A typical tangy preparation of chick peas from the north west frontier cuisine ................................  

 
£11.95/ 
£7.50 

35. SAAG ALOO 
A combination of spinach and potatoes ..........................................................................................  

 
£11.95/ 
£7.50 

Very Mild Mild Hot Very Hot Hot hot hot!
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36. MUTTER PANEER  
Mixture of cottage cheese and green peas ......................................................................................

£11 .95/ 
£7.50 

37. BAIGAN KI BAHAR  
Aubergine and onions cooked with Indian spices ..........................................................................  

£11 .95/ 
£7.50 

38. MUSHROOM DOPIAZA 
Mushroom cooked with onions and spices .....................................................................................

£11 .95/ 
£7.50 

49. BHINDI MASALA  
Okra and onions cooked in Indian spices .......................................................................................

£11 .95/ 
£7.50 

40. BOMBAY POTATO  
Spicy potatoes ..............................................................................................................................  

£11 .95/ 
£7.50 

41. ALOO GOBHI 
Cauliflower and potatoes cooked with Indian spices ......................................................................  

£11 .95/ 
£7.50 

42. SAAG BHAJI  
A delightful combination of spinach and oinions ...........................................................................

£11 .95/ 
£7.50 

 

N O T E 

 All the dishes are available in vegan options as well.  
 
Please ask your server for details.

  
 
 
 

Very Mild Mild Hot Very Hot Hot hot hot!
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TANDOORI SPECIALITIES  
All dishes served with vegetable sauce 

43.  PANEER TIKKA NAWABI 
Cubes of paneer wrapped in yoghurt, spices and grilled in tandoor ................................................

 
 
£14.95 

44. CHICKEN TIKKA  
A classic tandoor dish ....................................................................................................................

 
 
£15.95 

45. MALAI CHICKEN TIKKA 
Chicken smeared in yoghurt, cheese and cream, spiced with green cardamon 
and white peppercorn grilled in tandoor .......................................................................................  

  

 
 
 
£15.95 

46. TANDOORI KING PRAWNS 
King prawns marinated in tandoori spices ....................................................................................    

 
 
£20.95

 
 
£20.95

47. MONK FISH SHASHLIK 
Spiced chunk of fish cooked with chunks of onions, tomatoes and green peppers ...........................

48. LAMB SEEKH KEBAB.  
Traditional mince lamb, with a touch of freshly ground garam masala ...........................................  

 
 
£16.95 

49. CHICKEN TIKKA SHASHLIK 
Boneless chicken marinated with Indian spices, herbs and cooked in tandoor with onions
tomatoes and pepper ....................................................................................................................

 
 
 
£15.95 

50. TANDOORI CHICKEN (ON BONE) 
Chicken on the bone marinated in yoghurt with aromatic herbs and spices cooked 
in tandoor ....................................................................................................................................   

 
 
 
£16.95 

51. TANDOORI MIXED GRILL 
An assortment of chicken, lamb, kebab and seafood cooked in clay ...............................................  

 
 
£21.95 
 

Very Mild Mild Hot Very Hot Hot hot hot!
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TRADITIONAL CLASSIC DISHES 
52. DANSAK 
A lentil based dish, originating from Parsi community in India ......................................................  

 
 
£11.95 

53. KORMA  
Ground almond, cream, sugar, coconut and cashew nut paste .......................................................  

 
 
£11.95 
 

54. ROGAN JOSH 
An aromatic tomato, onion, ginger, garlic and red chilli based sauce ..............................................-  

 
 
£11.95 

55. BHUNA 
Finely diced onions and peppers in a thick sauce ..........................................................................  

 
 
£11.95 

56. PATIA 
A sweet and sour sauce ..................................................................................................................

 
 
£11.95 

57. SAAG 
A fresh spinach-based dish ............................................................................................................

 
 
£11.95 

58. CURRY 
A medium based curry sauce .........................................................................................................

 
 
£11.95 

59. JHALFREZI 
Juliennes of onions, peppers, green chillies and tomatoes in sauce ................................................

 
 
£11.95 

60. CHILLI MASALA 
Red onions, green chillies and tomato in a hot masala sauce ..........................................................

 
 
£11.95 

Very Mild Mild Hot Very Hot Hot hot hot!
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TRADITIONAL CLASSIC DISHES 

61. DOPIAZA  
A cooking style where onions are the main ingredients, added twice in curry .................................

 
 
£11.95 

62. MADRAS 
A fiery hot curry sauce ..................................................................................................................   

 
 
£11.95 

63. VINDALOO 
An extremely hot sauce ................................................................................................................  

 
 
£11.95 

64. CHILLI GARLIC 
Pan fried garlic, green chillies, onions, coriander and chef’s masala ..............................................   

 
 
£11.95 

65. BALTI  
Green peppers and onions, pan fried in garlic, green chillies, tomatoes, coriander 
and balti paste .............................................................................................................................   ...  

 
 
 
£11.95 

Very Mild Mild Hot Very Hot Hot hot hot!

A L L  D I S H E S  A V A I L A B L E  I N

Vegetable .................................£1.00 extra

Chicken.....................................£2.00 extra

Chicken Tikka ......................... £2.50 extra

Lamb......................................... £3.50 extra

Prawns...................................... £4.95 extra

Jumbo King Prawns .............. £7.95 extra

Paneer........................................£1.50 extra

Monkfish................................... £7.95 extra
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BIRYANI DISHES 
All dishes served with vegetable sauce

 
66. VEGETABLE BIRYANI 
Basmati rice with a selection of fresh market vegetables and spices ...............................................  

 
 
£12.95 

67. PRAWN BIRYANI 
A melange of basmati rice and prawns infused with spices .............................................................

 
 
£16.95 

68. LAMB BIRYANI  
Basmati rice with masala rich braised lamb with spices .................................................................  

 
 
£15.95 

69. CHICKEN/CHICKEN TIKKA BIRYANI  
Basmati rice and chicken/chicken tikka cooked together with spices ..............................................  

 
£15.95/
£16.25 

7. . TULSI KIBIRYANI 0  
Chef’s unique blend of prawns, lamb and chicken cooked with basmati rice ...................................

 
 
£16.95 

 

 SIDE ORDER RICE DISHES 
71. PILAU RICE  
Saffron flavoured basmati rice .......................................................................................................

 
 
£3.95 

72. BOILED RICE ............................................................................................................
 

£3.50 

73. MUSHROOM RICE 
Basmati rice mixed with mushroom and onions .............................................................................

 
 
£3.95 

74. PALKIPULAO  
Rice mixed with spinach and cheese ..............................................................................................

 
 
£4.25 

75. EGG FRIED RICE ....................................................................................................
 
£4.25 

Very Mild Mild Hot Very Hot Hot hot hot!
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BREADS 
ROTI: The most basic breads of India made up of whole wheat (atta) and cooked in tandoor

76. TANDOORI ROTI ...................................................................................................  
£3.00 

77. TAWA ROTI/CHAPATI .....................................................................................   
£3.00 

PARATHA: A rich, flaky and layered bread, folded with ghee and baked inside the tandoor 

78. ALOO PARATHA 
Unlayered paratha stuffed with potato mixture ..............................................................................

 
 
£4.25 

79. AJWAINI PARATHA
Flaky whole wheat bread flavoured with carom seed .....................................................................  

 
 
£4.25 

80. PUDINA PARATHA
Flaky whole wheat bread flavoured with mint leaves .....................................................................

 
 
£4.25 

NAAN: Naan is a Persian word meaning bread. White flour, egg, yoghurt, milk, baking powder.   

81. GARLIC NAAN .......................................................................................................... 
 
£3.50

82. ONION NAAN ........................................................................................................... 
 
£3.50

83. KHEEMA NAAN 
Stuffed with minced lamb ............................................................................................................  

 
 
£4 .25 

84. CHEESE NAAN ........................................................................................................
 
£4.25 

85. CHILLI AND CORIANDER NAAN ..............................................................  
 
£3.50 

86. PESHWARI NAAN ................................................................................................ 
Stuffed with sugar, cream, coconut powder, sultanas and raisins

 
 
£4.25 

Very Mild Mild Hot Very Hot Hot hot hot!
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87. GREEN SALAD ........................................................................................................
 

£4.50 

88. RAITA 
Yoghurt, onion, tomato and cucumber ..........................................................................................  

 
 

£4.50 

89. CHIPS .............................................................................................................................
 

£3.95

90. POPADUMS ...............................................................................................................
 

£1.00 

91. DIP TRAY 
Red dip, mint dip and onion dip ....................................................................................................

 
 
 

£2.00 

92. SAUCES 
Makhani, Balti, korma, masala, etc ...............................................................................................  

 
 
£4.50 

93. FISH FINGERS WITH CHIPS ..........................................................................
 

£7.50 

94. CHICKEN NUGGETS WITH CHIPS ............................................................ 
 

£7.50 

95. CHICKEN KORMA WITH RICE .....................................................................  
 

£7.50 

96. CHICKEN TIKKA MASALA WITH RICE .................................................. 
 

£7.50 

97. CHICKEN CURRY WITH RICE ....................................................................... 
 

£7.50 

98. NOODLES WITH STIR FRY VEG/CHICKEN ...................................... 
 

£7.50 

SIDES

KIDS MENU

N O T E 

 All the dishes are available in gluten free and dairy 
free options as well.

  
 

Please ask your server for details.
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