LOUNGE

2 coursgs £9.95 or 3 coursgs for £12.95.

Shorba-g -Pal Palak
Light lgntil, turkey and spinach soup flavourgd with Indian hgrbs and spices with garlic naan.

Tandoori Salmon
Lightly spiced cubgs of almon, sgrved with sautéed beans and mint coriander chutngy.

Pangger Shashlik Salad (V)
Roasted Panger, peppers and onions sgrved with tgnder mixed house salad.

Hloo Brig Tikki (V) (N)
Potato tikka flavoured with ginger, onion and coriandgr, stuffed with brig. Served with tamarind sauee.
Mans Reg shooley

Lamb fillgt marinated with hung yoghurt, pepper and ground spicgs cooked in Tandoor, served with salad
and mint coriandger saucg

Murgh Tikka Salad
Tandoori chicken strips on a bed of greegn salad Igaves, onions, tomato, cucumber, dregssed with eoriander
and mint yoghurt drgssing, sgrved with mini naan.

(sgrved with gour choieg of Ilgmon rieg or plain naan bregad).

Jhinga Makni (N)
Succulgnt prawns simmered in delicate cashew nut and saffron curry.
Nali Nahari

Succulgnt lamb shank cooked in smooth onion Nahari saucg, flavoured with mace,
browngd onions and black cardamom.

lsucknowi Rogan Josh
Slow cooked lamb in thick gravy madg from onions, goghurt, mace and frgsh coriander.

Chicken Chettinad
Medium south Indian delicacy; coconut, macg, red chilli flakes, black pgpperecorns and masala.

Murgh Jalfrezi
Chicken breast tossed with hot spieg’s onion, tomato, pepper and garlic gravy.

Mgethi Murgh
Pelicious aromatic chicken and fresh fenugreek curry.

Shabnam Curry (V)
Mushroom and pgas cooked together in mild onion and tomato gravy.

Sag Chana (V)
Lightly spiced spinach with chick peas in a frgsh mild onion and coriander curry.

Orangg Chocolatg Shirkhand
Pelicious Gujarati dessert yoghurt, flavoured with orange choeolatg and green cardamom.

Reshri Muzaafar (N)
Traditional festive dgssert from fvadh. Fing vermicelli and milk flavoured with saffron.

(v) Pish suitablg for vegetarians (n) Pish contains nuts (d) Pish contains dairy produce




