
Set Menu 1
£27 per head 3 course platter

Nibbles platter
POPPADOMS, PICKLE & CHUTNEYS (V)

PALAK & KALE PAKORA CHAAT (V)(D*) 
Spinach and kale fritters with yoghurt and pomegranate

Mixed Grill Platter
CHICKEN TIKKA (D) 
Tandoor-cooked fillets in yoghurt and fenugreek marinade 

Seekh Kebab (D) 
Flame-grilled skewers of minced lamb with cheese and peppers

garlic honey Prawns 
King prawns stir fried in a deliciously moreish sauce

Curries & Accompaniments
Tariwala Chicken 
Boneless pieces in a hearty curry - like mum makes at home

Lamb Beliram 
Flavoursome curry named after a famous Punjabi royal chef

Tarka Dal (V) 
Home-style yellow lentils - true Indian soul food

Chilli garlic chips
Pilau RICE
mixed bread basket

Set Menu 2
£30 per head 3 course platter

Chaat platter
POPPADOMS, PICKLE & CHUTNEYS (V)

Palak & kale pakora chaat (V)(D*) 
Spinach and kale fritters with yoghurt and pomegranate

Bombay chaat (V)(G)(D*) 
Chickpeas, yoghurt and tamarind in crispy wheat puffs

Mixed Grill Platter
CHICKEN TIKKA (D) 
Tandoor-cooked fillets in yoghurt and fenugreek marinade 

Lamb chops (G) 
Chargrilled chops with spicy honey and mustard marinade

garlic honey Prawns 
King prawns stir fried in a deliciously moreish sauce

Curries & Accompaniments
Tariwala Chicken 
Boneless pieces in a hearty curry - like mum makes at home

Lamb Beliram 
Flavoursome curry named after a famous Punjabi royal chef

Malabar prawn curry 
King prawns in a tasty Keralan coconut sauce

Tarka Dal (V) 
Home-style yellow lentils - true Indian soul food

Chilli garlic chips
Pilau RICE
mixed bread basket

Vegetarian Set Menu
£25 per head 3 course platter

Chaat platter
POPPADOMS, PICKLE & CHUTNEYS (V)

Palak & kale pakora chaat (V)(D*) 
Spinach and kale fritters with yoghurt and pomegranate

Bombay chaat (V)(G)(D*) 
Chickpeas, yoghurt and tamarind in crispy wheat puffs

Mixed vegetarian platter
Gobi Manchurian (V)(G) 
Battered cauliflower in a chilli garlic Indo-Chinese sauce

Paneer Tikka (V)(D) 
Tandoor-cooked skewers of pickled Indian cottage cheese

Mushroom Kurkure (V)(G)(D*)(E) 
Mushrooms stuffed with cheese and peppers in a light batter

Curries & Accompaniments
Aloo Palak (V) 
Potato and spinach dish otherwise known as Saag Aloo

Punjabi Chole (V) 
Rustic chickpea curry from the Land of Five Rivers

Tarka Dal (V) 
Home-style yellow lentils - true Indian soul food

Chilli garlic chips
Pilau RICE
mixed bread basket

(V) Vegetarian   (G) Contains Gluten   (D) Contains Dairy   (D*) Available Dairy-free      All dishes are free of nuts

Vegan options are also available


