
STARTER

MAINS

SIDES
to share

Marinated with saffron and
spices, grilled in tandoor

served with chutney

LAMB CHOP
Filo pastry filled with veg/lamb

SAMOSA

Fried sliced onion ball,
mixed with Bengal gram

flour and spices

ONION BHAJI

Marinated chicken, cooked in cashews,
cream and masala sauce

CHICKEN TIKKA MASALA

A South Indian dish, cooked with coconut
milk, curry leaves, onions, tomatoes and

homemade roasted spices 

CHICKEN CHETTINAD

Tender lamb, cooked in a Kashmiri style rich
onion and tomato based sauce

LAMB ROGAN JOSH

King prawns cooked Bengal style, with
peppers, tomatoes, onions and coarsely

crushed spices

KING PRAWNS BHUNA

1  C O U R S E  £ 3 5  p p
2  C O U R S E  £ 4 0  p p

CHRISTMAS
Sharing Menu

THE

Fresh potatoes and spinach,
cooked in exotic spices

PALAK ALOO
Lentils cooked with 

roasted garlic

TARKA DALL
Cheese and peas, cooked

in a creamy sauce

MOTTER PANEER

RICE & BREAD
to share

PLAIN NAAN SAFFRON PULAO RICEPESHWARI NAAN

1 course sharing menu excludes starters

This menu is a set guideline and can be tailored to suit your preferences. 
Please let us know if you would like to make any adjustments.

served individually

to share

A discretionary 10% service charge may be added


	THE
	CHRISTMAS
	Sharing Menu
	1 COURSE £35 pp
	2 COURSE £40 pp

	STARTER
	SAMOSA
	LAMB CHOP
	ONION BHAJI

	MAINS
	CHICKEN TIKKA MASALA
	LAMB ROGAN JOSH
	CHICKEN CHETTINAD
	KING PRAWNS BHUNA

	SIDES
	PALAK ALOO
	MOTTER PANEER
	TARKA DALL

	RICE & BREAD
	PLAIN NAAN
	PESHWARI NAAN
	SAFFRON PULAO RICE



