Sct Menu A

F]ease note that some of our dishes may contain traces of nuts (n) and dairg (&) Proc{uce.

2 course set menu at 15.95 per head. (minimum of 2 Pcoplc)

Sta rters
Onion Bhaji (v). M1|c”3 sPicccl, shredded onions and vcgctchs coated in gram flour batter

and dccP fried in vcgctch oil.

Seekh kebab. T ender minced |amb, seasoned with onion and hcrbs, barbcqucd on skcwcrs,

T andoori Murg;h tikka (d). Tancloorgri"cd boneless chicken marinated with garh'c, ground

sPiccs and yoghurt; served with mint chutncy.

Mains (with rice or naan bread per person)

(hicken tikka masala (d). Nations favourite Jndian dish, chicken tikka Pchcctcd in medium

sPiccd rich creamy sauce.

| amb korma (n). Succulcnt baby lamb cooked with blended aromatic sPiccs, brown onion,
3og|1urt and selected grouncl sPiccs, finished with a hint of cashew nut paste and fresh
coriander. A mild to medium dish.

\/cg,etch Navraten. Scasonal vcgctablcs tossed with coriander sccds, grouncl sPiccs and

simmered in a mild to medium Furjabi onion curry sauce.



Sct Menu B

F]ease note that some of our dishes may contain traces of nuts (n) and dairg (&) Proc{uce.

Banquet set menu at 19.95 per head. (minimum of four PcoPlc)

Sta rters
Onion Bhaji (v). M1|c”3 sPicccl, shredded onions and vcgctablcs coated in gram flour batter

and dccP fried in vcgctablc oil.

[lyderbadi K ebab. T ender minced lamb, seasoned with onion, garlic, cumin and pepper-

| asooni | ikka. Minced chicken breast mixed with gar|ic, fresh mint, onion, lcmonjuicc and

mild sPiccs and cooked in T andoor oven

Amaan’s Samunder (d). Fresh catch of the dag marinated with crushed red chilli flakes,

fennel, all spicc and PaPrika, steamed then tossed with butter.

Mains (with 2 Pi"au rice and Familq naan to share)
(hicken tikka masala (d). Nations favourite |ndian dish, chicken tikka Pchcctccl in medium

sPicccl rich creamy sauce.

| amb Rogan Josh. Slow cooked lamb in a onion, ginger, garlic and fresh coriander sauce.

T awa Murgh masala. Cubes of chicken breast cooked in (Chef's secret onion gravy,
flavoured with ginger, choPPcd green chilli and mace.

Fersian [Tish Curry. Sea bass marinated with lime, fennel, tamarind, red chilli, crushed ginger

and garlic. Simmered in a mild turmeric and Papri‘(a sauce.

|ncludes a side dish of T arka dal and Bombag aloo

Dcsscrts (n) (cl)

Choice of Vani"a ice cream or Mango Kulmci

A 10% c{iscrctionary service chargc will be added to the bill for all group of 8 or more.






