
Chicken do Pyaza
Chicken breast  cooked with onion-based gravy

Lamb Saagwala
Chunks of  lamb cooked s lowly in garl ic  & spinach puree

Soya Tikka Masala (V)
Soya cooked in onion & tomato masala sauce

Dal Makhani  (V)
Black lenti ls  tempered with ginger,  garl ic  & cream

(All  dishes  are served with plain r ice  and butter  naan)

Raita
Strained yoghurt  spiced with roasted cumin and chi l l i  powder.

Kachumber Salad
Tangy Indian tossed salad of  diced tomatoes,  onion and cucumber

f inished with chat  masala & lemon juice.

£45 PER PERSON

D E S S E R T

S T A R T E R S

Hazari  Chicken Tikka
Chicken breast  marinated with mint  & black pepper

Lamb Pyaj i  Seekh
Skewered lamb kebab f inished with chopped bel l  peppers and onions

Dahi  Puri  Chaat  (V)
Shel ls  of  pastry f i l led with potatoes and chickpeas topped with chutneys

Hara bhara kebab (V)
Deliciously f lavored spinach and green vegetable kebab

M A I N S

M E N U

All  food i tems may contain al lergens.  Please ask one of  our  team of  your  speci f ic
al lergy or  dietary  requirement  when order ing.  (Note:  min 6 people)

Note:  A 10% serv ice  charge wi l l  be  added to  your  bi l l .

A P P E T I S E R

Poppadum and Chutneys

Gulab Jamun & Christmas pudding
served with Vani l la  ice  cream


