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*ART OF INDIAN FINE DINING-

Malabar Prawn Curry £16.95

Prawns sauteed in onions, ginger, fenugreek and coconut milk.

Chennai Fish Curry £17.95

Tandoori roasted Halibut, Aubergine Bhaji, mango, coriander, lemon
grass and classic Chennai.

Kali Mirchi ka Lobster £29.95

Lobster tail tossed with shallots, tomatoes, peppercorns with Basmati
rice.

Punjabi Murgh £14.95

Chicken tikka cooked with creamy tomato sauce and crushed
fenugreek.

Chicken Chettinadu £14.95

Diced chicken with onions, tomatoes and 18 varieties of homemade
spices.

Railway Lamb curry £16.95
Lamb curry finished with classic ‘southern spices’ and potatoes.

Nalli ka Gosht £19.95

Slowly cooked lamb shank with turmeric and fresh tomatoes.

Flight of wines (Served with 5 courses) £21.95 per person

Please be advised that food prepared here may contain these ingredients:

Fresh corianders, Dairy products, Nuts, Coconut, Ginger, Garlic, Eggs and other spices.

Please speak to waiters if you have any special requirements.
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