SET MENU I

MURG TIL TIKKA

Morsels of chicken marinated with garlic, green chilly, sesame seeds

and a hint of nutmeg, char grilled in the tandoor.
BAINGAN E BAHAR

Baked aubergine steaks stuffed with paneer and herbs, topped with diced tomatoes
tempered with curry leaves and mustard seeds. Served with a garlic dip.

- x -

ACHARI HANDI

Morsels of lamb gently simmered with a home made blend of

Indian five spice, mustard oil, roasted garlic and button onions.

MILAGU KOZHI CHETTINAD

A recipe from a region in the south of India, famous for producing green and black pepper.
Chicken morsels pan fried with onions, fennel seeds, crushed black pepper and tomatoes.

DUM ALOO KASHMIRI

New potatoes seasoned, fried and gently simmered in a velvety sauce of fried onion,
Yoghurt, tomato and cashews flavoured with cardamom and saffron.

ARHAR DAL KAIRI KI

Yellow lentils cooked with chopped green mangoes tempered with ginger, tomato and chilli oil.
KESAR PULAO

Rice pilaf with saffron and cardamoms.
NAAN

Leavened refined flour bread cooked in the tandoor.
- x -

LYCHEE KULFI

An egg free Indian ice cream flavoured with lychees and almonds.
Served with falooda and sabja seeds.

Tea / Coffee

₤28.50 / head excluding drinks
SET MENU II

MEEN SHIKAMPURI

Spiced salmon cakes flavoured with ginger, chives, coriander and green onions.

Served with a tomato, herb and yoghurt dip.

MURG TIL TIKKA

Morsels of chicken marinated with garlic, green chilly, sesame seeds

and a hint of nutmeg, char grilled in the tandoor.

- x -

MURG KHUMB BAHAR

Supreme of chicken filled with wild mushroom and onions, marinated with yoghurt cream,

chargrilled and simmered in an onion, wild mushroom and cashew sauce. 

LAAL MAAS

A traditional Rajasthani specialty of diced baby lamb cooked with
dried red chillies and Ajmeri chilly paste.

PHALLI AUR KAJU THORAN

Green beans and cashews tossed with mustard seeds,
freshly grated coconut and curry leaves.

MAA DI DAL

Black urad lentils simmered slowly overnight on a tandoor in a sealed pot.
Finished with tomatoes, ginger and cream.

KESAR PULAO

Rice pilaf with saffron and cardamoms.

NAAN

Leavened refined flour bread cooked in the tandoor.

- x -

LYCHEE KULFI

An egg free Indian ice cream flavoured with lychees and almonds.

Served with falooda and sabja seeds.

Tea / Coffee

₤31.50 / head excluding drinks

SET MENU III

MEEN SHIKAMPURI

Spiced salmon cakes flavoured with ginger, chives, coriander and green onions.

Served with a tomato, herb and yoghurt dip.

SUNEHRI KHASTE

Vermicelli rolled coriander pancakes stuffed with cumin tempered batons of paneer,

red onion and green chilly. Served with a spicy tomato and chive chutney.

CHOWK KI TIKKI

Fried potato cakes stuffed with crushed peas spiced with cumin,

Asafetida and green chillies. Served with spicy chickpeas and yoghurt.

- x -

DUM KA JHINGA

A lightly spiced tiger prawn casserole cooked in a creamy saffron sauce with root vegetables.
MALAI ADRAKE CHAMPEN

Lamb cutlets marinated in cream cheese, black pepper and ginger juice,

chargrilled in the tandoor, served with pickled ginger.

MURG NILGIRI

Chicken supreme cubes simmered in an onion, mint and coriander sauce.

BAINGAN KA SALAN

Baby aubergines cooked in a green pepper, tempered mustard, tomato and onion sauce.

SAAG PANEER

Leafy spinach and home made cheese tempered with cumin, garlic and light seasoning.

KESAR PULAO

Rice pilaf with saffron and cardamoms.

NAAN

Leavened refined flour bread cooked in the tandoor.

- x -

SEB AUR DALCHINI LASSI

Warm apple compote flavoured with cinnamon and covered with thick sweetened yoghurt.

Tea / Coffee

₤35.50 / head excluding drinks
SET MENU IV
MEEN SHIKAMPURI

Spiced salmon cakes flavoured with ginger, chives, coriander and green onions.

Served with a tomato, herb and yoghurt dip.

MURG TIL TIKKA

Morsels of chicken marinated with garlic, green chilly, sesame seeds

and a hint of nutmeg, char grilled in the tandoor.

MURGHABI SAMOSA

Finely diced Gressingham duck breast pan roasted with red and green onions, ginger and coriander.

Stuffed into pastry envelopes and fried till crisp. Served with a spicy orange, lime and jaggery dip.

- x -

HARE MASALA KI MACHLI

Sea bream fillets wrapped in a banana leaf with a marinade of coconut crust, mint, garlic and

coriander then baked in the oven. Served with an herbed mustard and yoghurt sauce.
MURG KOFTA LUCKNAWI

Velvety spheres of spiced minced chicken and herbed raisons.

Slowly cooked in a browned onion and yoghurt gravy, with cardamom and mace.

METHI MAAS

Morsels of lamb cooked with onions, tomatoes and fresh fenugreek leaves.

BAINGAN KA SALAN

Baby aubergines cooked in a green pepper, tempered mustard, tomato and onion sauce.

SAAG PANEER

Leafy spinach and home made cheese tempered with cumin, garlic and light seasoning.

ARHAR DAL KAIRI KI

Yellow lentils cooked with chopped green mangoes tempered with ginger, tomato and chilli oil.

KESAR PULAO

Rice pilaf with saffron and cardamoms.

NAAN

Leavened refined flour bread cooked in the tandoor.

- x -

LYCHEE KULFI

An egg free Indian ice cream flavoured with lychees and almonds.

Served with falooda and sabja seeds.

Tea / Coffee

₤40.00 / head excluding drinks
