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FREE & PRIVATE PARKING AVAILABLE

starters 
All starters are served with salad & mint sauce 

01. VOUJON PLATTER (For 2 persons) £9.95 
           A selection of Chicken Tikka, Sheek Kebab,  
           Onion Bhaji & Samosa 

02. KING PRAWN PUREE £7.95 
           Succulent king prawns cooked in a medium spiced 
           sauce with onions, tomatoes & peppers then  
           served on a fluffy puri bread. 

03. PANEER SHASHLICK £6.50 
           Indian cottage cheese grilled with mix peppers,  
           onions & tomatoes. 

04. CHILLI PANEER £6.95 
           Indian cottage cheese fried with spring onion,  
           mixed pepper, chillies & garlic. 

05. CHICKEN CHAT OR ALOO CHAAT £6.25 
           Diced chicken or potato cooked with special chat massala,  
           finely chopped cucumber & fresh ground spices, served on  
           a fried puffy bread. 

06. SAMOSA (Vegetable or Meat) £4.50 
           Triangular shaped pastry, stuffed with mildy spiced  
           vegetables or minced meat. 

07. ONION BHAJI (2 Pieces) £3.95 

08. SHEEK KEBAB £5.50 
           Tender minced lamb, seasoned with onions, 
           herbs and a touch of ground spices, roasted  
           in the tandoori. 

09. CHICKEN TIKKA £5.95 
           Succulent pieces of chicken marinated in herbs & spices,  
           then roasted in the tandoori. 

10. TANDOORI CHICKEN (Quarter) £5.95 
           Marinated in fresh herbs & spices, then roasted  
           in the tandoori. 
 

tandoori specialities 
All tandoori dishes are served with mix salad & mint sauce 

11. CHICKEN TIKKA £10.95 
           Diced pieces of spring chicken marinated  
           & mildly spiced, then grilled in the tandoori. 

12. TANDOORI CHICKEN £10.95 
           Tender half chicken marinated in natural yoghurt with  
           fresh herbs & spices then roasted in the tandoori. 

13. CHICKEN SHASHLIK £12.95 
           Chicken pieces marinated and grilled in  
           the tandoori with chunks of onions, tomatoes  
           & green peppers. 

14. TANDOORI KING PRAWN £14.95 
           Jumbo king prawns in herbs & spices, then  
           grilled in tandoori.

chef’s signature dishes 
15. EVEREST CHICKEN £12.75 
           Sliced chicken breast marinated & coated in  
           ground flour, stir fried with onions & peppers giving  
           a sweet & sour taste. 

16. NEPALI SHERPA LAMB £12.95 
           Diced lamb cooked in a ginger, coriander  
           & garlic sauce & fresh green chillies. A must for  
           people who enjoy hot food. 

17. SHASHLICK MASSALA £15.95 
           Grilled chicken tikka accomodated with grilled green  
           & red peppers, onions & tomatoes. Topped with  
           Chef’s special minced meat. 

18. SHAHEE KING PRAWN BHUNA £16.95 
           Whole king prawn with garlic, tomatoes,  
           onions & fresh ground spices, deliciously  
           medium dry with thick sauce. 

19. TANDOORI KING PRAWN MASSALA £16.95 
           King prawns marinated with tandoori spices  
           and roasted in clay oven, then cooked in our  
           famous massala sauce. 

20. VOUJON MIXED MASSALA £15.95 
           A mixture of barbecued chicken, kebab &  
           king prawns in a special exotic mild sauce  
           with fresh cream & butter. 

21. VOUJON SPECIAL ROGAN £15.95 
           Barbecued chicken, lamb & king prawn cooked with  
           medium spices, topped with a thick sauce made of  
           tomatoes, onions & fresh peppers. 

22. CHICKEN TIKKA MASSALA £12.95 
           A merger of British taste and Indian influence  
           culminating in this staggeringly popular, delicious  
           curry re-invented by Voujon making it modern  
           healthier & full of flavour. 

23. MURUGH MIRCHI £12.95 
           Pieces of chicken cooked with fresh  
           peppers, onions & green chillies to give a  
           slightly hot, mouth-watering taste. 

24. GARLIC CHILLI CHICKEN £12.95 
           A hot & spicy dish cooked with black pepper,  
           garlic & fresh green chillies. 

25. CHICKEN OR LAMB KARAHI £12.95 
           Barbecued & cooked with stir fried onions,  
           green peppers & tomatoes, medium hot.  
           Served in Karahi. 

26. BUTTER CHICKEN OR LAMB £12.95 
           Barbecued & flavoured with mild spices & garnished  
           with almonds, butter & cream. 

27. NAGA £12.95 
           A dish from Sylhet, Bangladesh. Hot & spicy  
           with a host of aromatic spices, cardamom,  
           saffron & fenugreek, garnished with coriander. 

28. CHEESY GARLIC BUTTER CHICKEN £13.95 
           Cooked with dark soy sauce, cheese and  
           fried garlic in a thick mouthwatering sauce,  
           finished with butter.

classic indian curries 
The following dishes are available as:  Chicken / Lamb / Prawn 

[ King Prawn additional £4.00 & Tikka £1 to the list price ] 

29. KURMA £11.95 
           A rich mild, creamy and delicately spiced recipe. 

30. JALFREZI £11.95 
           Cooked with fresh peppers, onions & green  
           chillies to give a slight hot taste and  
           mouthwatering flavour. 

31. BHUNA £11.95 
           With fresh tomatoes, onions & ground spices in a  
           thick medium sauce. 

32. MADRAS £11.95 
           Cooked in a thick fairly hot & spicy sauce. 

33. VINDALOO £11.95 
           A very popular traditional dish cooked in extra  
           hot thick sauce. 

34. PATHIA £11.95 
           Cooked with sweet & sour, hot sauce with fresh  
           tomatoes & lemon juice. 

35. DHANSAK £11.95 
           Cooked in a sweet & sour fairly hot sauce  
           made with lentils. 

36. SAGWALA £11.95 
           Cooked in a medium sauce with fresh spinach and  
           a touch of garlic. 

37. CURRY £11.95 
           Cooked in a medium sauce with onions. 

38. DOPIAZA £11.95 
           With fried onions & tossed with garlic, ginger in a  
           medium spicy sauce. 

 

balti dishes 
Cooked with freshly blended spices, fresh tomatoes,  
green peppers, onions & flavoured with green herbs.  

(For tikka add £1 extra). 

39. VOUJON SPECIAL BALTI £15.95 
           Cooked with chicken tikka & king prawns. 

40. BALTI KING PRAWN £16.95 

41. BALTI CHICKEN TIKKA MASSALA Mild £13.95 

42. BALTI CHICKEN OR LAMB JALFREZI £13.95 
 

biryani dishes 
Basmati Rice with Saffron, garnished with tomatoes and other  

ingredients.  Served with medium vegetable curry. 

43. VOUJON SPECIAL BIRYANI £15.95 
           Cooked with chicken tikka,  
           & king prawns. 

44. CHICKEN OR LAMB BIRYANI £12.95 

45. KING PRAWN BIRYANI £16.95 

46. CHICKEN  TIKKA BIRYANI £13.95 

47. SHABZI BIRYANI No omelette £11.95

Finest spice blends 
 
Quality ingredients 
 
Mouth-watering food

"Gd fd is the foundation of genuine happine" 
Auguste Escoffier



tawa dishes 
Crushed mustard seeds, drid red chillies, ginger,  

bay leaves, cardamom pods & fresh coriander deature in  
the dishes we present. The style is very much down to earth,  
with herbs & spices dominating each dish. Whilst the chilli  
heat equates to a medium strength, the flavours herein are  

gastronomically explosive. 

48. VOUJON MIXED TAWA £15.95 
49. CHICKEN TAWA £14.95 
50. LAMB TAWA £14.95 
51. KING PRAWN TAWA £16.95 
52. VEGETABLE TAWA £11.95 
 

vegetable selections 
The following dishes can be cooked as main course  

for an additional £3.00 

53. CHILLI PANEER £6.55 
           Indian cottage cheese lightly fried with  

           chilli and coriander 

54. BHUNA MASSALA £5.55 
           Mixed vegetables cooked in a rich creamy  

           massala sauce 

55. ONION BHAJI (4 Pcs) £5.55 
           Rounded onion balls deep fried 

56. GARLIC VEGETABLE BHAJI £5.85 
           Mixed vegetables cooked with ground spices  

           & fresh garlic, medium hot 

57. SAG OR MATAR PANEER £5.85 
           Spinach or peas cooked with  

           Indian cottage cheese. 

58. VEGETABLE CURRY £5.55 
           Mixed vegetables cooked in a  

           medium sauce. 

59. CHANA MASSALA £5.55 
           Chick peas with onions, tomatoes  

           and lightly spiced. 

60. MUSHROOM BHAJI £5.55 
           Fresh mushroom moistly cooked  

           with spices, herbs & garlic. 

61. ALOO GOBI BHUNA £5.55 
           Fresh cauliflower & potatoes cooked  

           with medium spices. 

62. BOMBAY ALOO £5.55 
           Baked potatoes, lightly spiced. 

63. TARKA DALL £5.55 
           Spiced lentils cooked with fried garlic 

64. SAAG ALOO £5.55 
           Spinach & potatoes cooked  

           with light spices. 

65. PALAK SAAG £5.55 
           Fresh spinach cooked with onions  

           & fresh garlic. 

66. CAULIFLOWER BHAJI £5.55 
           Cauliflower cooked with onions,  

           tomatoes & medium spices.
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AUTHENTIC INDIAN CUISINE 
 

Introducing delicious, luxurious & exquisite home 
style Indian cuisine cooked by British Curry Award 

Winning Chef of 2007, 2009, 2013 & 2015  
at our stylish fully refurbished restaurant

Allergy Advice  
Some of our dishes contains Dairy, Nuts, Soya, Eggs and other  
Allergens. If you suffer from any food allergies, please inform a 
member of staff before placing your order. We will try our best  

to accomodate you needs.

Please note: 
 

Any dish not listed on our menu can be prepared upon  
request. 

 
Special offers and discounts cannot used in conjunction 
with each other. 

 
Management reserves the right to refuse service to  
anyone without giving any explanations. 

141 Broomfield Rd 

Chelmsford CM1 1RY

01245 914 187 
07901 026 342

FREE & PRIVATE PARKING AVAILABLE

Opening Hours 

We are open 7 days a week including Bank Holidays 

Lunch: Monday to Sunday: 12:00pm to 2:00pm 

Dinner: 4:30pm to 10:30pm

All major credit /debit cards accepted. Terms apply

HOME DELIVERY AVAILABLE  
On orders over £15 within a 3 mile radius 

(Over 3 miles £2 charge applies)

Order online: 
www.voujonrestaurant.co.uk 
info@voujonrestaurant.co.uk

15% DISCOUNT 
On collection orders over £15

d&p: mrprinters.co.uk  |  020 8507 3000

Winner of the Best Curry Award 2019 

British Catering Association

rice & bread 
67. BOILED RICE (Steamed Rice) £3.25 
           Plain boiled long grain rice. 

68. PILAU RICE (Basmati Rice) £3.95 
           Plain baked Basmati rice. 

69. MUSHROOM RICE £4.75 
           Basmati rice cooked with mushrooms 

70. SPECIAL FRIED RICE £4.75 
           Cooked with egg, peas & onions. 

71. ONION FRIED RICE £4.75 

72. COCONUT RICE £4.95 

73. PLAIN NAAN £3.25 

74. KEEMA NAAN £3.95 
           Stuffed with spiced minced meat. 

75. PESHWARI NAAN £3.95 
           Stuffed with almonds & sultanas. 

76. CHEESE NAAN £3.95 
           Stuffed with cheese 

77. GARLIC NAAN £3.95 
           Stuffed with garlic & coriander. 

78. GARLIC & CHEESE NAAN £3.95 
           Stuffed with garlic & cheese 

79. CHAPATI £2.25 
           Thin baked bread 

80. PLAIN PARATHA £3.95 
           Thick layered bread fried in butter 

81. STUFFED PARATHA £4.50 
           Stuffed with lightly spiced vegetables,  
           then fried in butter 

82. TANDOORI ROTI £3.50 
           Whole wheat bread cooked in the tandoori 

83. PLAIN PAPADOM £1.00 

84. SPICY PAPADOM £1.00 

85. PICKLES & CHUTNEYS (Each) £1.00

welcome to voujon 
At The Compass 

 
Our main goal is to provide our patrons  
with the finest Indian cuisine. Preparing,  
marinating and cooking our food with  

utmost care and passion. 
 

Try us today! book your next  
Indian meal at Voujon.  

We’re sure you won’t be  
disappointed.

SCAN TO ORDER 
OR BOOK A TABLE


