
STARTERS MAINS

CHEF’S SPECIAL TRADITIONAL
INDIAN DESSERT TO SHARE

(ALL MAIN COURSES ARE SERVED
WITH A CHOICE OF STEAMED
RICE, PILAU RICE OR PLAIN NAAN)

Allergy Warning: Dishes may contain traces of nuts, dairy, gluten and other
allergens. Please inform your server of any allergies or dietary requirements

Vegan and Vegetarian Options Available

Lightly Spiced Gram Flour Fritters,
Golden Fried

MUMBAI DAHI PURI
Crispy Puris Filled With Spiced
Potatoes, Chickpeas and Sweetened
Yoghurt 

PUNJABI CHICKEN TIKKA
Tender Boneless Chicken Thigh
Marinated in Yoghurt and Aromatic
Spices

KAKORI KEBAB
Hand-Pounded Minced Lamb
Kebab, Delicately Grilled on
Skewers

AJWANI JHINGA
Tiger Prawns Marinated with Carom
Seeds, Lightly Battered and Fried

ONION BHAJI DELHI BUTTER CHICKEN
Creamy Tomato Based Butter
Chicken

CHICKEN JALFREZI
Stir-Fried Chicken with Peppers,
Onions and Tangy Sauce

AWADHI CHICKEN KORMA
Slow-Cooked Chicken in a Creamy
Yoghurt and Almond Sauce

LAMB ROGAN JOSH
Rich Lamb Curry with Ginger and
Garam Masala

LAMB KARAHI
Tender Lamb cooked in a Spicy
Onion and Tomato Masala

MANGO PRAWN MASALA
Tiger Prawns in a Delicately Spiced
Coconut and Mango SauceDESSERTS

EXCLUSIVE SET MENU : £39.95

INCLUDES:
• WELCOME TOAST

• COMPLIMENTARY HOUSE WINE, BEER OR SOFT DRINK
• PAPADUMS WITH HOUSE CHUTNEYS

Valentines Day


