A SPICE JOURNE Y TO SAVOUR

www.brohmon.com

8 Chapel Hill
Stansted Mountfitchet
Essex
CM24 8AG
Tel: 01279 815688/812774
Opening Hours
Tuesday – Thursday 5 – 9pm
Friday & Saturday 5 – 9.30pm
Sunday 5 - 9pm
Monday closed except for Bank Holidays

A SPICE JOURNE Y TO SAVOUR

www.brohmon.com

Appetizers
Phuchka (Fried round hollow crisps ﬁlled with spicy chick peas, potato, tamarind and coriander)

£3.00

Jhal Muri (Puﬀed rice with spices, chillies and coriander) GF

£1.50

Shami Kebab (Spicy minced lamb patties served with a crunchy salad and dipping sauce) GF

£4.50

Samosa (Selection of vegetables in pastry served with dipping sauce)

£4.00

Aloo Chobb (Mashed potatoes with onions and coriander and served with dipping sauce)

£4.00

Aloo Chatt (Potato cooked with herbs and spices and topped with tamarind sauce) GF

£3.70

Main Dishes
***Please check for our weekly specials***
Lamb Bhuna (Diced lamb cooked with herbs and spices in a thick sauce) GF

£8.90

Chicken Jhalfrezi (Chicken cooked in a fairly hot spicy sauce with onions and peppers) GF

£8.50

Beef Shathkora (Diced beef cooked with potatoes in a thick spicy tangy sauce ﬂavoured with wild orange) GF £7.90
Chicken Kurma (A celebratory dish that’s cooked with chicken thighs in a mild yoghurt sauce) GF

£8.50

Chicken Biryani (Spiced chicken pieces cooked with basmati rice served with a helping of rich gravy) GF

£9.90

Bhaja Maas (Spiced Basa fried with onions, garlic and tomatoes) GF

1 ﬁlet £6.50 2 ﬁlets £9.00

Vegan Dishes
Sabzi Jalfrezi (Soya steak in a hot spicy sauce with peppers, tomatoes and green chillies)

Main
£8.95

Side
£5.50

Sabzi Dhall (Selection of vegetables cooked with spices, lentils and green mango slices) GF

£6.50

£3.90

Aloo Gobi (Potatoes and cauliﬂower cooked with onions, garlic and spices) GF

£6.50

£3.90

Chana Masala (Chick peas cooked with potatoes in a thick spicy sauce) GF

£6.50

£3.90

Niramish (Selection of vegetables stir fried with the famous Bengali ﬁve spices Panch Phoran) GF £6.50

£3.90

Rice
Plain Rice (Boiled basmati Rice) GF

£2.30

Fried Rice (Boiled basmati rice fried with onions, peppers, mild chillies and courgettes) GF

£3.30

Bread
Paratha (Fried ﬂat bread)

£1.90

Roti (Thin rice ﬂour bread) GF

£1.90

GF = Gluten Free
Allergy Information
Please ask your server if you need any further allergy information. We don’t use any nuts in any of our dishes.
All our dishes are medium hot unless stated otherwise.
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Our Story
I (Karim) was born in a small village in Bengal, into a family of agricultural farmers. Bengal is a region in the north
eastern Indian Subcontinent, deﬁned by the river delta of the Ganges and Brahmaputra Rivers. I arrived at the age of
six to London, and one of my ﬁrst memories was going to an Indian café in Brick Lane to enjoy authentic food,
especially the fantastic snacks they served there. I became interested in food and cooking due to which I began my
journey by working in the restaurant industry.
Leaving a career in business and publishing to follow our passion for cooking, my wife Sultana (Executive Chef)
describes our cuisine as pure, home-cooked, traditional, Bengali food with recipes that have been perfected by our
grandparents and parents and tweaked over time with our secret ingredients. We believe that our rustic Bengali
dishes include a balance of sweet, sour, pungent and spice.
We ﬁrst as a couple, and then as a family have been fortunate enough to have travelled in many countries and have
eaten in some of the best restaurants in the world. We love food from all over the World but Indian is our favourite
and we eat this food every day. Our travel journey includes visiting India and eating some outstanding, inspirational
food, for us Bengal cuisine will always be the best and that’s why my wife and I have created Brohmon. Brohmon
means ‘journey’ in Bengali and we love going the extra mile for you!

