
Valentine’s Indian Menu  
From 25/01/2018 to 28/02/2018 

STARTERS 

Lasooni Chicken Med* 

Chicken Tikka Marinated with Garlic, Yoghurt, Indian Spices, Cooked in the Tandoor 

 

Raunaq-e Sheekh Kabab Med* 

Lamb Minced, Mixed with Indian Spices, Mint, Bell Peppers, Cooked in the Tandoor 

 

Salmon Tikka Mild* 

Salmon Marinated with Mustard Paste, Yoghurt, Indian Spices, cooked in the Tandoor 

 

Vegetable Kabab ȋVȌ Med 

Vegetables Minced With Breadcrumbs, Indian Spices, Shallow Fried 

 

MAIN COURSES 

Chicken Achari Med* 

Chicken cooked with Pickling Spices, Chilli, Tomato Sauce 

 

Kadai Lamb Med* 

Succulent Lamb Slowly Cooked, Bell Peppers, Chopped Onions, Kadai Sauce 

 

Dal Maharani ȋVȌ Mild* 

Whole Black Lentils, Red Kidney Beans, Creamy Tomato Sauce   
 

Tilapia Fish Curry Med* 

Tilaphia Fish, Masala Spice, Coconut Milk, Onion and Tomato Gravy 

 

ȋAll main courses served with choice of RiceȌ 

 

SIDES 

Plain or Garlic Naan Bread £͕.95   Zeera  Aloo £͗.95 

Poppadums £͖.5͔            Paratha £͖.͔͔  

Aloo Mutter £͗.95  Mixed Vegetable Curry £͗.95 

 
 

 

 

 

 

DESSERTS 

Gajar Ka Halwa 

Grated Carrot cooked in sweetened Milk with Raisins 

 

Kesri Phirni  
A Saffron flavoured Rice Pudding 

 

Two courses ~ £2͘.͙͝  

   Three courses ~ £2͜.͙͝ 
 

 

A Chilled bottle of Cobra Beer is recommended to compliment this menu.    
Please see the drinks menu  

 

 

* – Gluten Free  V – Vegetarian.  Nut Allergy – all items listed may contain traces of nuts. If you have any concerns please contact your waiter. 
The menu price is per person and is inclusive of VAT at the current rate.  All items are subject to availability.  Kindly note that all our dishes are freshly  

prepared on the premises & may take up to ͖͔ minutes per course to prepare 


