
Set Menu 1
£25 per head

Nibbles
POPPADOMS, PICKLE & CHUTNEYS (V)

Starters
Turkey TIKKA (D) 

Juicy tandoor-cooked fillets in a spiced yoghurt marinade

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

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

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 (G)

Set Menu 2
£27 per head

Nibbles
POPPADOMS, PICKLE & CHUTNEYS (V)

Starters
Turkey TIKKA (D) 

Juicy tandoor-cooked fillets in a spiced yoghurt marinade

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

Tandoori King Prawns 
Grilled king prawns with a basil and mint marinade

Curries & Accompaniments
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 (G)

Vegetarian Set Menu
£23 per head

Nibbles
POPPADOMS, PICKLE & CHUTNEYS (V)

Starters
Gobi Manchurian (V, G) 

Battered cauliflower in a chilli garlic Indo-Chinese sauce

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

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

Curries & Accompaniments
Aloo Palak (V) 

Potato and spinach dish otherwise known as Saag Aloo

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

Pilau RICE
mixed bread basket (G)

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

Vegan options are also available

CHRISTMASMenu


