£28.00 Menu or £32.00 with a Glass of Peach Bellini
NON-VEGE TARIAN STAR TERS

VEGE TARIAN STAR TERS

(CHOOSE 2)

(CHOOSE 2)

Multani Chicken Tikka

Garlic Mogo

Tandoor cooked chicken morsels marinated with chillies,
coriander, garlic and yogurt

Fried cassava tossed with garlic, tomato sauce and spices

Smoked Shreded Chicken
Lightly battered shredded chicken sautéed with salt, pepper,
fresh chilli and spring onion

Chicken Lollipop
Frenched chicken winglet, serve witch Szechuan sauce

Chicken Satay
Skewered, marinated chicken served with peanut sauce

Chilli Paneer
Cottage cheese cubes deep fried and tossed in a hot wok with
mixed spices

Garlic Mogo
Fried cassava tossed with garlic

Aloo Papdi Chaat
Wheat crisps, chickpeas and potato drizzle with sweet
yogurt, coriander mint chutney & tomato chutney

Crispy Chilli Lamb

Spicy Chilli Brocoli

Lamb pieces mixed with corn flour, spices, fresh peppers and
spring onions

Deep fried broccoli sautéed with salt & pepper, fresh chili
and garlic

Sheekh Kebab

Achari Paneer Tikka

Minced lamb with peppers delicately spiced and cooked
in tandoor

Cottage cheese marinated with yogurt flavoured with pickle
spices, skewered with onions and mixed peppers cooked in
tandoor

Amritsari Fish
Batter fried tilapia with yogurt, ginger and garlic paste,
ajwain, turmeric and garam masala

Crispy Chilli Fish
Battered fried pieces of tilapia tossed with peppers, chillies
and sprinkled with spring onion

NON-VEGE TARIAN MAINS
(CHOOSE 2)
Turkey Tikka Masala
Turkey tikka cooked in a smooth tomato sauce, onions and
fenugreek

VEGE TARIAN MAINS

Kadai Chicken

(CHOOSE 2)

Chicken breast cooked with spices, in tomato sauce with
onions and peppers

Mutter Paneer
Paneer in a tomato based sauce spiced with garam masala

Chicken In Blackbean Sauce

Paneer Butter Masala

Stir fried chicken breast with onions & peppers in black bean
sauce, served on sizzler

Cubes of cottage cheese cooked in onion and tomato based
gravy

Butter Chicken

Veg Chowmein

Chicken cooked in a smooth tomato sauce spices and finished
with cream

Stir fried noodles with mixed vegetable in soya sauce

Aloo Baingan
Baby aubergine and baby potatoes cooked with chopped
onion, ginger, garlic, green chillies and fresh ground spices
in a curry sauce

Malai Kofta
Mixed potato and cottage cheese dumplings cooked in onion
and cashew nut gravy

Tofu in Black Bean Sauce
Stir fried tofu cooked with black bean sauce and served
on a sizzler

Lamb Roganjosh
Aromatic pieces of lamb cooked in a gravy flavoured with
garlic, ginger and aromatic spices

Lamb Pepper Masala
Lamb cubes covered in a thick black peppercorn, onion and
tomato sauce

Special Chowmein
Stir fried noodles with prawns and shredded chicken in soya
sauce

Buna Fish Masala
Tilapia fillet cooked with peppers, onion, tomatoes and spices

Goan Fish Masala

DESSER T

Tilapia fish in authentic goan spices with coconut milk

Gajar Halwa
Served with vanilla ice cream

ACCOMPANIMENTS
Egg Fried Rice / Pulao Rice / Breads / Salad /
Raita / Papad

£3.50 Per Person For Glass Of House White/Red
£3.50 Per Person Extra For Unlimited Aerated Drinks

£35.00 menu or £40.00 with a Glass of Peach Bellini
NON-VEGE TARIAN STAR TERS

VEGE TARIAN STAR TERS

(CHOOSE 3)

(CHOOSE 2)

Turkey Tikka

Chilli Broccoli

Turkey tikka cooked in a smooth tomato sauce, onions and
fenugreek

Deep fried broccoli sautéed with salt & pepper, fresh chili
and garlic

Chicken 65

Aloo Moti tikka

A spicy and delicious fried chicken marinated in ginger,
mustard powder and chillies

Stuffed potato marinated with yogurt, herbs and spices,
cooked in tandoor

Sheekh Kebab

Garlic Mogo

Minced lamb with peppers delicately spiced and cooked
in tandoor

Fried cassava tossed with garlic, tomato sauce and spices

Chilli Chicken
Diced chicken sautéed with spices, red and green peppers

Spinach Cake
Spinach, potato, comfort cream cheese, ginger, coriander,
dry roasted cumin cakes, lightly battered and pan fried

Chicken Lollipop

Chilli Paneer

Frenched chicken winglet, serve witch Szechuan sauce

Cottage cheese cubes deep fried and tossed in a hot wok with
mixed spices

Lucknowi Lamb Chops
Juicy baby lamb chops marinated with hot indian sices, raw
papaya and yogurt, cooked in tandoor

Pepper Prawns

Achari Paneer Tikka
Cottage cheese marinated with yogurt flavoured with pickle
spices, skewered with onions and mixed peppers cooked in
tandoor

Fresh shrimps marinated in black salt and ground crushed
pepper and tossed in a hot wok

Salmon Tikka

NON-VEGE TARIAN MAINS

Cubes marinated with Tamara Spices and finished in Tandoor

(CHOOSE 3)

Amritsari Fish

Chicken Tawa

Battered fried tilapia with gram flour, ajwain and chillies

Roasted tandoori chicken pieces cooked in a spicy gravy

VEGE TARIAN MAINS

Chicken cooked with chopped onions, tomatoes and
fenugreek

Chicken Tikka Masala
(CHOOSE 2)

Lamb Bunna

Chana Masala

Lamb cooked with spices, tomatoes and peppers

White Kabuli chana cooked in spicy curry sauce

Paneer Jalfrezi
Cottage cheese cooked with onion, peppers & medium spice
tomato gravy

Veg Kholapuri
Mixed vegetables served in a traditional kolhapuri masala

Tadka Daal
Yellow lentils tempered with garlic, cumin, onion and fresh
tomatoes

Lamb Roganjosh
Aromatic pieces of lamb cooked in a gravy flavoured with
garlic, ginger and aromatic spices

Punjabi Lamb Curry
Lamb cooked with spices and Kashmiri chillies, in thin gravy

Chicken Curry
Traditional Indian Style Chicken cooked in a tangy sauce of
onions and tomatoes

Prawn Bunna

Nawabi Daal
Black lentils slow cooked overnight and lightly spiced

Prawns Cooked with spices, tomatoes and peppers

Goan Fish Curry
Tilapia fish cooked in authentic goan spices with coconut milk

DESSER T

Meen Colombo

Gulab Jamun
Served with vanilla ice cream

A village style fish curry combined with a perfect combination
of tamarind, spiced & tomato

ACCOMPANIMENTS
Egg Fried Rice / Pulao Rice / Breads / Salad /
Raita / Papad

£3.50 Per Person For Glass Of House White/Red
£3.50 Per Person Extra For Unlimited Aerated Drinks

