
STARTERS
DHANIA WALI JINGA 

King prawns grilled with coriander and garlic

GILLAFI SEEKH KEBAB 
Spiced minced lamb infused with peppers and cooked in a tandoor, served with mint sauce

CHICKEN MALAI TIKKA 
chicken breast mildly marinated with cheese, cream, chili and hung yogurt,

ACHARI PANEER TIKKA 
Indian cottage cheese marinated in hung yogurt with peppers, onions and with a hint of pickle juice, 

grilled in a tandoor and served with mint sauce

MAINS
LAMB SHANK ROGAN JOSH 

Popular Kashmiri dish cooked with onions, tomatoes and aromatic spices

LAHORI CHICKEN CURRY 
Popular chicken curry cooked with home made spices and yoghurt

GOAN FISH CURRY 
Halibut fillet cooked in a  paste of chilli and coconut with the tang of fruity tamarind and sweet onions.

KADAI PANEER 
Famous punjabi cheese dish made with freshly pounded corriander seeds and kashmiri chillies

DESSERTS
GULAB JAMUN 

An Indian milk cheese ball, fried and soaked in a honey syrup served with ice cream

GAJAR HALWA 
Carrots cooked in homemade cheese, mixed with nuts and almonds served with ice cream

RASMALAI 
Homemade cheese in sweet creamy sauce

2 COURSES £21.95 • 3 COURSES £25.95
All served with rice or naan bread and roti of their choice

Garlic or peshwari kheema at an additional cost, lamb shank / fish curry £3 extra charge per person 
and king prawn starter £1 extra charge informed at time of order
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Food allergy notice: Please be advised that food prepared here may contain allergens such as milk, eggs, wheat, soybean, peanuts, tree nuts, fish or shellfish. 
If you have any dietary requirements, please request a member of staff to produce the allergen catalogue.

All prices include VAT at the current rate / A discretionary 10% service charge will be added to your bill.
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