DIWALI FESTIVE MENU

Starters

Lamb Gilafi * (Hot)
Lamb Mince | Cloves | Cumin | Pepper| Mint
Tandoori Salmon *(Med)
Salmon | Dill | Lemon | Turmeric
Murgh Tulsi *(Med)
Chicken | Basil | Green Chili |Yogurt
Bharwan Mirch *(V)(Med)
Romano Pepper |Chillies |Garlic|Paneer

Mains

Mughlai Gosht *(Hot)
Lamb | Coriander | Turmeric| Cumin | Pepper Corn
Lucknowi Murgh Korma *(Mild)
Chicken | Cashew Nut | Cardamom | Cream
Meen Curry *(Med)
Tilapia | Coconuts | Ginger | Mustard
Kumbh Matar Masala *(Med)
Mushroom | Green Peas | Tomato|Onion

All main courses served with choice of Rice
Basmati | Pilau | Jeera | Pea | Brown

Sides

Buttered Naan £2.00 Papadums £2.50
Garlic Naan £2.00 Raita* £1.50
Paratha £2.00 Bombay Aloo* £3.95
Onion Bhaji £3.50  Vegetable Samosas £3.50

Desserts

Amritsari Kheer *
Rice Pudding | Dry Fruits | Saffron
Gajar Ka Halwa*
Carrot | Raisins | Cream | Pistachio | Vanilla Ice Cream
Fruits Platter *
Assorted Fruits

Two Courses ~ £25.95
Three Courses~£30.95

A bottle of Cobra beer is recommended to supplement this festive menu.
Cobra (330ml) - £4.30 and Cobra (66oml)- £6.50
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