
£40

POPPADUMS & CHUTNEYS

STARTERS

DESSERTS
GULAB JAMUN (D/N)

Sweet dough balls soaked in saffron syrup 

MAINS
MURGH KALI MIRCH

Chicken tossed, peppers, crushed black pepper, chilli, coriander 

LAMB ROGAN JOSH 

Slow-simmered lamb, caramelised onion & tomato gravy

MOONG DAL TADKA (V) 

Garlic-tempered yellow lentils

SAAG ALOO (V) 

Spinach, Potato 

ACHARI TIKKA (D)

Chicken tikka in a pickled spice 

MUGHLAI SEEKH (D)

Minced lamb, mint, ginger, coriander

GOLDEN PODS (V) (G)

Spiced peas & potato, crackling vermicelli

DAHI PURl CHAAT (V) (G) (D) 

Crispy shell, spiced chickpeas 

OR

Banquet menu one

(N) - CONTAINS NUTS  (D) - CONTAINS DAIRY  (G) - CONTAINS GLUTEN
(S) - SHELLFISH  (M)-MUSTARD  (F) - FISH  (V)-VEGETARIAN

(All dishes served with plain rice, naan bread)


