TUESDAY

BANQUET

Poppadom & Pickle Tray

starters

ONION BHAJI (V)

Onions. freshly ground chickpeas.
Fenugreek herbs & spices. fried crisp.

TANDOORI WINGS

Chicken wings marinated in hot &
tangy sauce & barbecued in the clay oven.

CHICKEN TIKKA

Diced chicken breast. marinated in yoghurt.
various herbs & spices. then skewered &
grilled in a Tandoor.

LAMB TIKKA

Lamb marinated in a yoghurt sauce
consisting of various herbs & spices
then barbecued in a Tandoor.

SHEEK KEBAB

Delicately spiced minced lamb
lightly cooked on a skewer
& grilled in a Tandoor

ALOO CHAAT (VI

Potatoes stir fried with tomatoes
onions. cucumber & Chaat Masala

MEAT SAMOSAS

Deep fried triangle pastries
filled with lightly spiced minced lamb

VEGETABLE SAMOSAS (V)

Deep fried triangle pastries
filled with lightly spiced vegetables

CHICKEN TIKKA MASALA

Chicken first barbecued in a clay oven then cooked in a mildly spiced creamy sauce
made from yoghurt and coconut.

Choice of Chicken. Lamb or Vegetables (Chicken Tikka +1.00O)

BHUNA

Fresh herbs. coarsely chopped onion and spices
are gently pan fried in light olive oil. resulting in a
thicker medium strength sauce.

ROGAN JOSH

A medium dish cooked in a sauce made from
garlic. onions. tomatoes. herbs & spices topped with
fried garlic & tomatoes.

KORMA

A very mild dish flavoured with almond.
coconut & cooked in a rich. creamy sauce.

DANSAK

Lentil and pineapple based dish delivering
a delicious sweet and sour taste.

MADRAS (HOT)

Cooked in a fairly hot sauce with fresh lemon
juice and a touch of garlic and ginger.

PATHIA
Aslightly hot dish prepared in a

sweet & sour sauce. Then
given a mixed topping is spicy
fried onion & capsicums.

CURRY

Cooked with a combination of spices in
a medium plain curry sauce.

VINDALOO (VERY HOT)

Cooked in a very hot sauce with fresh
lemon juice. potato and a touch of garlic and ginger.

DOPIAZA

Cooked in a medium strength sauce. with an
abundance of fresh onion and spices.

BALTI

Prepared with peppers & large chunks of onions.
a variety of spices & pickled herbs. A vibrant dish.

Accompaniments

CHOICE OF ONE ACCOMPANIMENT

Pilau Rice (V)

Boiled Rice (V]

Plain Nan

UPGRADE TO ANY OF THE ADDITIONAL ACCOMPANIMENTS +1.00

MUSHROOM RICE (V] 3.95
VEGETABLE RICE (V) 3.95
PESHWARI NAAN (V] 3.80
CHEESE & GARLIC NAAN (V] 3.80
EGG RICE 3.95
CHEESE OR GARLIC NAAN (V] 3.80
CHIPS (V] 3.00

IF YOU HAVE ANY SPECIAL REQUIREMENTS
PLEASE INFORM OUR TEAM



