
appetisers
onion bhaji

onions in a batter of gram flour and spices, deep-fried until crispy, served with homemade chutney (gf,nf,v)

mumbai dhai puri
crispy puris filled with spiced potatoes and chickpeas, topped with tangy chutneys and crunchy sev (1,7,nf)

punjabi chicken tikka
boneless chicken thigh marinated in a blend of yogurt and aromatic spices (7,10,gf) 

kakori kebab
hand-pounded tender minced lamb kebab marinated in aromatic spices and saffron (7,8,gf)

ajwani jhinga
tiger prawns marinated in a mix of spices with carom seeds, battered and deep-fried (2,4,10,gf,nf)

popadoms
served with homemade chutneys

welcome drink
choice of house wine, beer or soft drink

all mains served with choice of steamed rice or pulao rice and; choice of plain naan or garlic naan
mains

dilli butter chicken
marinated chicken simmered in a rich velvety tomato and cream gravy infused with aromatic spices and a

touch of butter (7,10,gf)

chicken jalfrezi
chicken stir-fried with colourful bell peppers, onion and tomatoes in a bold, spicy gravy (7,10,gf)

awadhi chicken korma
tender chicken slow cooked in a creamy sauce made from yogurt, ground almond and a delicate blend of spices

(7,8)

lamb roganjosh
rich lamb curry flavoured with clarified butter and aromatic spices, ginger and garam masala (7,gf,nf)

kadhai lamb
lamb simmered in a spicy tomato and onion-based gravy with a medley of bell pepper and onion, finished with

a blend of traditional kadhai spices (7,10,gf,nf)

mango prawn masala
tiger prawns in a sweet and tangy sauce with coconut milk, curry leaves, mild spices and mangoes (2,10,gf,nf)

chef’s special homestyle fish curry
a robust fish curry in a spicy, tangy gravy with a mix of roasted coriander, fennel, black pepper and a touch of

coconut (2,10,11,gf,nf)

mixed vegetable makhani
marinated vegetables simmered in a rich velvety tomato and cream gravy infused with aromatic spices (7,10,gf)

desserts
gulab jamun
fried sweet cheese ball soaked in sticky sugar with ice-cream (1,7,8)
mango kulfi
homemade indian ice-cream with mangoes (7,8)

menu terms and conditions:
a discretionary 10% service charge will be added to parties of 4 or more

please ask your server if you have any food allergy issues
special set menu
£39.95 pp

ferrero rocher cheesecake (7,8)

information & allergen content:

1. white gluten  2. crustaceans  3. egg  4. fish
5. peanuts  6. soya beans  7. milk  8. nuts

9. celery  10. mustard  11. sesame seeds
12. sulfur dioxide  13. lupin  14. molluscs

gf - gluten free  nf-nut free  v-vegan

https://www.google.co.uk/search?safe=active&sca_esv=492959cb0fa9f70d&sxsrf=ADLYWIJpxb2909sAEpC61oQO4ecrc5WUmA:1730211517263&q=ferrero+rocher&spell=1&sa=X&ved=2ahUKEwj9r_2W5LOJAxWiUUEAHR3bKxwQkeECKAB6BAgKEAE

