
 

 

 

Starters 

Garote Kebab (Lamb Mince, Cashew, Almond, Ginger, Garlic, Indian Spices) 

Hara Chicken Tikka (Chicken Breast cooked in Yogurt, Ginger, Garlic. Aromatic Herbs) 

Fish Pakora (Tilapia Fish., Gram flower with South Indian Flavour) 

Paneer Lassani (Indian Cheese with touch of Indo Chinese Sauce) (V) 

Masala Mogo (Kacavas Chips in Indian Spice Flavour) (V)  

Mains 

Bhuna Lamb (Lamb Cubes in Dry Sauce Indian Hot Spices) 

Mugelai Chicken Korma (Chicken in Smooth Cashew and Raisin Rich Sauce)   

Fish Curry (Stone Bass in Authentic South India Flavour) 

Palak Paneer (Indian Cottage Cheese with Spinach, Authentic Indian Style) V) 

Tarka Daal (Mixed Lentil toss with Garlic and Cuman) (V) 

(All Indian Main Courses are Served with Pilau rice) 

Sides 

Naan Bread, Garlic Naan, Lacha Paratha £2.00 

Desserts 

Gajar Halwa (Carrots Cooked in Milk) (GF) 

Gulab Jamun (Milk, Flower, Sugar) 

Suji Halwa (Semolina, Butter) (GF) 

Kulfi (Indian Ice Cream with Nuts) (GF) 

Please Choose One of Kulfi Flavour (Mango, Almond, Pistachio, Milk Cream)  

  

2 Course £25.95 and 3 Course £30.95 

For any specific dietary requirements or allergies, please ask a team member 

 

 

 


