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

Banquet menu three

£60

POPPADUMS & CHUTNEYS

STARTERS

DESSERTS
GULAB JAMUN (D) (N)

Sweet dough balls soaked in saffron syrup

MAINS
OLD DELHI BUTTER CHICKEN (D) (N)
Creamy chicken curry with a hint of sweetness and

aromatic spices

SIGNATURE MASALA KA GOSHT
Whole spices, coloured peppers & chilli, ginger

JHINGA MALWANI (D) (N) (S)
Prawns made with a secret touch of discretion

DAL MAKHANI (V) (D)
Slow cooked creamy and buttery black lentils

KADHAI VEGETABLE (V)
Sautéed seasonal vegetables with onion, tomato &

crushed kadhai spices

SPINACH KOFTA (V) (G) (D)
Spinach and paneer balls in a creamy tomato-base

sauce.

MURGH MALAI KEBAB (D)
Creamy marinated chicken breast skewers grilled

to perfection

MUTTON CHOPS (D) (M)
Marinated chops of lamb flavoured with ginger

Scottish salmon marinated in an organic turmeric
pickle & special blend of spices

DILLI PANEER (V) (D)
Marinated Indian cheese squares with colourful

peppers and onions

TANDOORI MALAI BROCOLLI (D) (V) (N)
Spiced mushroom cakes with cottage cheese, ginger,

chilli & coriander

GOLDEN PODS (V) (G) (D)
Spiced peas and potato rolled in vermicelli

OR

ACHARI SALMON (F) (D) (M)

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


