
POPPADUMS & CHUTNEYS

STARTERS

£50

DESSERTS
GULAB JAMUN (D) (N)

Sweet dough balls soaked in saffron syrup

MAINS
MURGH KALI MIRCH 

Chicken, peppers, chilli, coriander 

LAMB ROGANJOSH
Slow-simmered lamb, onion, tomato

GOA FISH CURRY (F) (M)
Fillet fish, coconut 

DAL MAKHANI (D) 
Creamy and buttery black lentils

MIX VEGETABLE KADHAI (V)
Wok-tossed seasonal vegetables, onion

PANEER MAKHANI (D) 
Paneer, onion & tomato, dry fenugreek 

Indian Cottage Cheese

ACHARI TIKKA (D) 
Chicken tikka in a pickled spice 

ACHARI SALMON (F) (D) (M)
Scottish salmon, turmeric pickle & blend of spices

MUGHLAI SEEKH (D)
Mince lamb, mint, ginger 

DAHI PURI CHAAT (V)
Crispy Shell, Spiced Chickpeas

GOLDEN PODS (V) (G) (D)
Spiced Peas & Potato

DlLLl PANEER (V) (D)

OR

MIX VEG RAITA (V) (S)
Mix vegetable with spiced yoghurt

Banquet menu two

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

(All dishes served with plain/pilao rice & naan bread baskets)


