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¥ - Three Course Lunch £6.95 e TR TR < <

ol - Served 12noon - 2pm _ g e s
Starters : x b St ool "

. St

Plain Pakora i g
diced fresh shallots dipped in chick pea batter and cooked in aromatic oil 2 =t
ChickenKabab _ Xy .
light spices and herbs folded into chicken mince and then pan fried. .' ) 35
Chicken-Chat o
chicken wings marinate in medium spices and herbs, barbecued in tandoor. AN Q‘&
Vegetable Pakora :
potato and cauliflower dipped in chick pea batter and cooked in aromatic oil.
Vegetable Samosa o
parcels in cahoots with garden vegetables P..':
Mali Mushroom R
button mushrooms tossed in a cacophony of light herbs and cream . S5
ChannaChat B 3

chick peas and potatoes cooked in light spiced and herb sauce.

Main - dishes can be prepared with chicken / lamb or vegetables ~ .;:‘&::
Chicken / Lamb Tikka 5 .
chicken/lamb marinate in spices and then barbecued in tandoor.- MEDIUM ) :_"_?
Madras =
chicken cooked in blend of naga chillies to give a fiery sensation - HOT |
Rogan Josh

a classic Kashmiri dish, cooked in a rich onion, yogurt and tomato sauce - MEDIUM

Bhuna
cooked in rich sauce containing vine tomato, shallots ginger and garlic- MEDIUM >
ot Patia s
® . mango chutney and freshly squeezed lemon juice,sweet and sourtaste.- MEDIUM '
8 Korma
fr . cooked wi_th fresh cream and cracked nut sauce - MILD
_' " Salma
Mathi L &
- Strong and punchy flavours, cooked with fenugreek ar
2 KoftaSalaan . ezl
> chlcken me‘ﬁ)alls cooked with mushrooms, shallots andprwum_

‘- 4 k"\_.‘
- 71 v ) .

-all 'ﬂ}Sh are served Wlth rlce -chapattls nan-fﬁl) or._ :
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