Restaurant and Takeaway
Welcome to the Megna Restaurant. We have been running Indian restaurants in
Scunthorpe since 1985 and Megna since 1998. Our chefs have decades of experience
to prepare you the best Bangladeshi and Indian food. Our menu is designed to cater
for all tastes from the very mild to the very hot and spicy dishes. If you are new to
Asian cuisine please speak to our staff, who will be happy to assist you to choose the
perfect meal for you. We cater for parties for up to 60 people and can create set
menus to suit your tastes and budgets.
We offer a takeaway service and deliver to all areas of Scunthorpe and selective
surrounding villages. You can now order your favourite meals online at megna.co.uk
We pride ourselves in offering excellent food and service. If for any reason we have
been unable to meet your expectations, please speak to our duty manager.
Alternatively you can write to us at:

Megna Restaurant
3 Pavilion Row
Doncaster Road
Scunthorpe
DN15 7RD
Tel: (01724) 281289
info@megna.co.uk

ALLERGIES: We operate with allergens present in our food preparation area including but not
an extensive list; gluten, crustaceans, eggs, fish, milk, mustard, yeast and nuts. Though care
is taken to accommodate requests the management and staff CANNOT guarantee cross
contamination will not occur. If you have any food allergy please speak to our staff when
ordering.

Excellence in Bangladesh Cuisine

STARTERS
Mixed Kebab
Tandoori Chicken
Chicken Tikka
Lamb Tikka
Sheek Kebab
Reshmi Kebab
Saag Prawn and Puri
Tikka Puri
Prawn on Puri

£5.95
£4.95
£4.95
£6.25
£4.95
£5.95
£5.95
£5.95
£5.95

King Prawn on Puri
Somossa (Meat)
Chana Puri (V)
Aloo Puri (V)
Mushroom Puri (V)
Onion Bhaji (V)
Aloo Pakora (V)
King Prawn Butterfly
Megna Special Fish

£6.95
£4.50
£5.95
£5.95
£5.95
£4.50
£4.50
£6.50
£7.75

MAIN MEALS
DISHES FIT FOR A QUEEN
When the Queen came to Scunthorpe in the summer of 2002, she visited the Victorian walled garden
at Normanby Hall where vegetables are grown. Our chefs were invited to cook Bangladeshi dishes
using vegetables picked from the garden. These two dishes were prepared and presented to the
Queen and Prince Philip. We hope you will enjoy them.

Jubilee Special - Marinated chicken cooked with minced lamb. A boiled egg is fried
and then added together with a spice mix. It is finished off with a garnish of fresh
coriander and sliced onions, served with pilau rice……………………………………………..

£16.95

Jubilee King Prawn - Spiced Tiger King Prawns cooked in a medium sauce with fresh
vegetables and garnished with fresh coriander, served with pilau rice……………………….

£18.50

AWARD WINNING DISHES
Murgi Palak Chicken cooked in medium strength sauce, with spinach, fresh garlic,
coriander and mix of spices, served with pilau rice. (Lamb extra £1.50)……………………..

£11.95

King Prawn Palak As above but with Tiger King Prawns, served with pilau rice…………

£17.95

Johirpuri Chicken Marinated cooked with vegetables, onion, green pepper, fresh
coriander, mix of spices with a touch of lemon juice, served with pilau rice (Lamb extra
£1.50) ………………………………………………………………………………………………..

£11.95

Koraya Keema Chicken Chicken tikka cooked in a medium sauce with mince meat
and diced onions and a tiny amount of tomatoes. Served with pilau rice…………………….

£12.75

NEW FISH DISHES
Salmon Biraan – Pan fried with coriander, cumin and turmeric. Served with fried
onions and chopped fenugreek leaves on a bed of mushrooms.........................................

£14.45

Megna Salmon Special – Cooked in a unique blend of spices in a medium strength
sauce with tomatoes onions green pepper and garlic............................................................

£14.45

SPECIAL DISHES
Chicken Tikka Mossala - Tandoori cooked chicken tikka in a mossala sauce (Lamb
extra £1.50)…………………………………………………………………………………………
Chicken Garlic Mossala - Chicken Tikka cooked in a garlic mossala sauce (Lamb
extra £1.50)…………………………………………………………………………………………
Chicken Tikka Bhuna - Chicken Tikka in medium bhuna sauce (Lamb extra £1.50)…...
Chicken Garlic Bhuna – As above but with garlic (Lamb extra £1.50) ….……………….
Chicken Koraya - Chicken Tikka cooked in a medium sauce with onions, green
peppers and fresh coriander, served sizzling on a koraya dish (Lamb extra £1.50)…..…….
Chicken Tikka Dansak - Chicken Tikka cooked in a hot sweet and sour sauce with
lentils (Lamb extra £1.50) ………………………………………………………………………….
Chicken Pasanda - Chicken Tikka cooked in a mild creamy sauce (Lamb extra £1.50)...
Koraya Mixed Grill – chicken Tikka, Lamb Tikka, Sheek Kebab and Tandoori Chicken
cooked in a koraya sauce………………………………………………………………………….
Chicken Rezalla - Hot and spicy chicken or Lamb, stir fried with tomatoes, onions and
fresh chillies (Lamb extra £1.50) ………………………………………………………………….
Chicken Zafrani - Cooked in a hot sauce with onions and mushrooms and garnished
with fresh coriander (Lamb extra £1.50) …………………………………………………………
Chicken Jalfreze - Chicken Tikka cooked in a hot sauce with chillies and onions.
Served sizzling on a cast iron Koraya dish (Lamb extra £1.50) ……………………………….
Chicken Chilli Rogon – Marinated chicken pieces cooked in a hot tomato based sauce
with chopped chillies and fresh coriander (Lamb extra £1.50) ………………………………
Tandoori King Prawn Bhuna - Tiger King Prawns cooked in a clay oven and then
cooked in a medium Bhuna sauce………………………………………………………………..
Tandoori King Prawn Mossala - Tiger King Prawns cooked in a clay oven and then
cooked in a Mossala sauce………………………………………………………………………..
Megna King Prawn Special - Whole Tiger King Prawns cooked in a clay oven and
then cooked in a medium spicy garlic sauce…………………………………………………….

£9.45
£9.45
£9.45
£9.45
£9.45
£9.45
£9.45
£13.95
£9.45
£9.45
£9.45
£9.45
£16.95
£16.95
£16.95

BIRIANY- served with vegetable curry.

BALTI DISHES - Served with nan
bread

Chicken .........................................
Chicken Tikka ...............................
Lamb .............................................
Prawn ............................................
King Prawn ...................................

£9.95
£10.95
£11.45
£11.45
£16.95

TANDOORI DISHES - served with

Chicken ..........................................
Chicken Tikka ...............................
Lamb ..............................................
Prawn .............................................
King Prawn ....................................

£9.95
£10.95
£11.45
£11.45
£16.95

CLASSIC DISHES (Lamb extra 1.50p)

salad and yogurt mint sauce.

Chicken Tikka ...............................
Lamb Tikka ...................................
1/2 Tandoori Chicken ..................
Tandoori Mix Grill (with Nan) .....
King Prawn ...................................
Chicken Shaslic ...........................

£7.75
£9.35
£7.75
£13.25
£14.95
£8.95

Chicken Madras/Vindaloo.............
Chicken Pathia ..............................
Chicken Dupiaza ...........................
Chicken Rogon .............................
Chicken Dansak ............................
Chicken Korma .............................

£8.45
£8.45
£8.45
£8.45
£8.45
£8.45

£8.20
£8.20
£8.20

Saag Aloo (V) ………………………
Vegetable Biriany (V) …………….
Aloo Chana (V) …………………….

£8.20
£8.95
£8.20

VEGETARIAN DISHES
Aloo Gobi (V)………………………
Mixed Vegetables (V) …………….
Vegetable Jalfreze (V) ……………

VEGETARIAN SIDE DISHES
Cauliflower Bhaji (V) ………………..
Saag Aloo (V) …………………………
Bombay Potato (V) …………………..
Saag Bhaji (V) ………………………...
Aloo Gobi (V) …………………………

£4.25
£4.25
£4.25
£4.25
£4.25

Mushroom Bhaji (V) …………..
Vegetable Bhaji (V) ……………
Tarka Dhall (V) …………………
Chana Mossala (V) …………….
Bindi Bhaji (V)……..……………

£4.25
£4.25
£4.25
£4.25
£4.25

SUNDRY
Keema Rice …………………………...
Pilau Rice ……………………………...
Boiled Rice ……………………………
Mushroom or Vegetable Rice ……...
Egg Fried Rice ………………………..
Plain Nan ………………………………
Garlic or Peshwari Nan ……………..

£3.25
£2.50
£2.50
£2.95
£2.95
£2.40
£2.95

Keema Nan ……………………..
Chapatti………………………….
Onion or Cucumber Raitha ….
Chips ……………………………
Pappadom (Plain) ……………..
Pappadom (Mossala) …………
Pickle Tray (Per head) .......…..

£3.25
£1.25
£2.95
£2.50
£0.85
£0.85
£0.95

DRINKS
SOFT DRINKS, Coke/Diet Coke, Lemonade, Orange Juice, Bottled Still
Water, Tonic Water ................................................................................................

£2.35

J2O, Sparkling Water, Appletiser …………………………………………………….

£2.65

BEERS
Lager (Carlsberg 275ml) .…………..
Lal Toofan Indian Lager (Pint) …….
Bitter (John Smith Smooth can)…..
Strongbow Cider (Can)....................

£2.45
£3.95
£3.25
£3.60

Woodpecker Cider 275ml…….
Cobra (330ml) ……………….....

£2.50
£3.65

APERITIF Martini (Sweet or Dry), Pimms ………………………………………...…

£2.95

SPIRITS and LIQUERS - Pernod, Whiskey (Bells, Jamesons), Gin, Rum,
Bacardi, Southern Comfort, Vodka, Brandy, Jack Daniels, Sambuca, Baileys,
Tia Maria, Cointreau, Malibu …………………………………………………………..

£3.25

megna.co.uk
info@megna.co.uk

Wine List
White Wine
Italy
1. House White – Clean and crisp with a ripe aroma of pears and apples.
Glass (Small) 125ml
Glass (Medium) 175ml
½ Ltr Carafe
1Ltr Carafe
France
2. House white bottle – a deliciously fresh and floral white wine from Italy that’s
bursting with appley fruit flavours…………................................................................

£3.60
£4.25
£10.50
£19.95
£13.95

Chile
3. Villar Rica - Sauvignon Blanc - A fresh, crisp and vivacious wine, with citrus
and tropical fruit flavours. Serve chilled as an aperitif or with light poultry and fish
dishes........................................................................................................................

£13.95

South Africa
4. Andersbrook Chenin Blanc - Dry, full flavoured and crisp. Displaying floral
and citrus aromas leading to a sumptuous tropical fruit flavours of guava and
peach…………………………………..........................................................................

£13.95

France
5. Chablis - This wine has a soft and immediate appeal. Fermentation and
maturation takes place in stainless steel, to give a fresh clean dry style of wine......

£23.50

Italy
6. Pinot Grigio - From North Eastern Italy this wine is lively, crisp and fruity,
perfectly balanced, dry and refreshing......................................................................

£16.95

New Zealand
7. Omaka Springs Sauvignon Blanc - Herbaceous with capsicum and
gooseberry. Balanced with rich punchy tropical flavours, crisp and dry finish..........

£24.00

California
8. Sutter Home Chardonnay - This creamy rich Chardonnay has smooth flavours
of peach and apple with a touch of Vanilla, pleasantly dry........................................

£17.50

ROSE Portugal
9. Mateus Rose - A bouquet of ripe tropical fruits over a background of apple
and fennel, combines with a dry silky intense varietal flavour and long finish...........

£15.95

10. SPARKLING Asti Spumanti
- A delightful sparkling wine made the cuvee
close method. This wine is sweet with an aromatic Muscat fragrance and
refreshing sparkle......................................................................................................

£17.75

11. CHAMPAGNE Veuve Cliquot - Admired for its consistent quality and
maturity, and as identifiable by its full flavour and long fruity aftertaste....................

£65.00

Red Wine
Australian
12. House Red – Shiraz
Glass (Small) 125ml
Glass (Medium) 175ml
½ Ltr Carafe
1Ltr Carafe

£3.60
£4.25
£10.50
£19.95

France
13. House Red Bottle - Lots of fruit this wine goes well with red meats and
equally enjoyed on its own........................................................................................

£13.95

Chile
14. Torres Santa Digna Cabernet Sauvignon - A bouquet of ripe tropical fruits
over a background of apple and fennel, combines with a dry silky intense varietal
flavour and long finish...............................................................................................

£17.95

15. Los Gansos Pinot Noir - This wine has beautiful red and violet colours.
Aromas of black cherries, mixed in with hints of toasty oak. Soft sweet fruits with a
rich texture.................................................................................................................

£17.95

Australia
16. Riddlecreek Shiraz - Deep garnet in colour with blueberry, cherry and spicy
aromas with hints of pepper and toasty oak on the nose..........................................

£17.95

South Africa
17. Andersbrook Shiraz – Full bodied, rich and fruity. Displaying aroma of spice
and blackcurrant cassis leading to rich and juicy dark fruit flavours on the
palate………………………………………………………….........................................

£13.95

France
18.Vignoble du Sud Cabernet Sauvignon – This wine has a dazzling garnetruby colour. Very pleasant nose with a fruity taste and liquorice notes, spicy on
the palate…………….................................................................................................

£17.50

Italy
19. Chianti Fontella - An easy drinking red wine with a distinctive Sangiovese
fruit taste and soft velvety finish. Good with pasta, meats and cheese.....................

£17.50

Spain
20. Mirador Crianza Rioja - This wine is ruby red in colour with cherry
blackcurrant and vanilla note It is medium bodied with lively berry fruit which
leaves a rich vanilla aftertaste...................................................................................

£22.95

Megna Restaurant
3 Pavilion Row
Doncaster Road
Scunthorpe
DN15 7RD
Tel: (01724) 281289
Visit our website: megna.co.uk
Email: info@megna.co.uk

