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Classic poppadoms served with an assortment of tantalizing dips and spiced onions to help
you get cracking.
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¢ ¢ ¢ ¢ Choose an Appettizer ¢ ¢ ¢ ¢
Tomato and Coriander Soup
Indian style Tomato soup, served with bread.
Chicken and Sweetcorn Soup
A mildly spiced chicken and sweetcorn soup, served with bread.
¢ ¢ ¢ ¢ Choose any Starter ¢ ¢ ¢ ¢

Tandoori Platter

An assortment of the best from the tandoor, includes Chicken Tikka, Haryali Tikka, Lamb *
Tikka, Seekh Kebab and Amritsari Fish.

Ginger Chicken

Strips of chicken breast, stir fried with onions, garlic and ginger in a soy and chilli sauce.
Stuffed Pepper

A whole barbecued sweet pepper stuffed with spiced minced chicken, lamb or vegetables.
Veg Medley

An assortment of the veg favourites, comprising onion bhaji, vegetable samosa , spring roll
and paneer pakora.

Punjabi style, spiced potato cutlet with a delicious side portion of chick peas.
Pondicherry Aloo
A cored potato with a spicy minced chicken and herb filling.
Stuffed Mushrooms
Cored mushrooms filled with minced chicken or lamb or vegetables.

- ¢ ¢ ¢ ¢ Choose any Main Dish ¢ ¢ ¢ ¢
Korma Ye Faithful
Succulent breast of chicken or tender lamb cooked in a sumptuously mild creamy sauce.
Turkey Tikka Masala
A festive fusion of turkey, garlic, ginger and onions simmered in a creamy mild masala sauce.
Also available in chicken.
Chilli Chicken
The festive hot one, a fusion of Indo-Chinese cooking. Spiced chicken cooked with onions,
tomatoes and green chillies.
Lamb Lahore
Minced lamb, simmered in a delicious fusion of channa (chick peas), capsicum and ginger in a
medium hot sauce.
Dal Makhni
Classic Punjabi dish, a mix of black, green and brown lentils all slowly simmered overnight and
cooked in a delicious creamy sauce.
Vegetable Jalfrezi
A host of garden fresh vegetables cooked in a spicy onion sauce, garnished with ginger
juliennes and coriander.
Chilli Paneer
The veg hot one. A fusion of Indian and Chinese cooking. Paneer (Indian cheese) cooked with
onions, tomatoes and green chillies.
Traditional Turkey Platter
Served with all of the usual trimmings.
¢ ¢ ¢ ¢ Choose any accompaniment ¢ ¢ ¢ ¢
Boiled rice * Pilau rice * Garlic fried rice *+ Jeera fried rice Mushroom fried rice * Egg
fried rice * Chicken fried rice * Naan - Chilli Naan - Coriander Naan + Garlic Naan Peshwari
Naan + Onion Naan * Tandoori Roti + Chapatti
¢ ¢ ¢ ¢ Choose any dessert ¢ ¢ ¢ ¢
Strawberry Cheese cake * Indian Kulfi + Galub Jamun « Mince Pies* Chocolate Fudge cake *
Christmas pudding and brandy sauce
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¢ ¢ ¢ ¢ And finally ¢ ¢ ¢ ¢
Coffee and Chocolate Mints
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