A GLASS OF PROSECCO

Poppadums (GF, V)

(crispy poppadum quarters served with a selection of dips an almost must nibble
to start your Indian meal journey)

Trio of Starters

All 3 starters will be served on individual platters

Chicken Tikka (GF) Chicken 65 (GF) Onion Bhaiji (GF, VG)
(A classical tikka marinated (crispy fried chicken (onion and gram flour
with fenugreek, yoghurt and with chilli garlic sauce dumplings)

spiced blend) and curry leaves)

(Please speak to a member of stalf for any dietary or allergan amendments)

Please choose one

I
I
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Butter Chicken (GF) Chicken Madras (GF) Paneer Makhani (GF, V) |
(Chicken tikka cooked with (south Indian spicy chicken (vVegetarian equivalent of :
creamy, buttery tomato sauce, dish finished off with butter chicken, a staple eats I
a real version of tikka masala)  coconut cream) out dish from Delhi) :
Gongura Lamb (GF) Vegan Kofta Curry (VG, GF) i
(Lamb dish made from a (vVegetable dumplings in a i
paste of spinach, gongura tomato and coconut-based sauce) :
leaves (hibiscus) to make a i
spicy and tangy sauce) :
——————————————————————————————————————————————————————————————— o
Tandoori Bread
b
Please choose one
Garlic & Coriander Naan (V)  Peshwari Naan (V) Butter Naan (V)
(Naan bread stuffed with garlic) (sweetish naan bread (Naan smothered

filled with coconut) with clarified butter)
Note: (Vegan breads can be provided on request)
Assorted Rice

Please choose one

Basmati Rice (VG, GF) Pulau Rice (VG, GF) Mushroom Rice (VG, GF)
(Fragrant long grain rice, (saffron scented fragrant (Mushrooms cooked with
stearm caoked)g basmati rice) fragrant basmati rice & spices) X C
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Chocolate cake (served warm with mango kulfi)
(G-Vegan  V-Vegeatarion (Please ask your server if you have onlia ary reqiire
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