
Festive Party Menu
TWO COURSE MEAL £29.99
Three Course Meal £34.99
PLEASE CHOOSE ONE FROM EACH FOLLOWING COURSE

DIETARY/ALLERGEN INFORMATION PLEASE INFORM US FOR ANY SPECIAL DIATERY REQUESTS
ALTHOUGH CARE IS TAKEN IN THE PREPARATION OF OUR MEALS, IT IS POSSIBLE THAT TRACES OF NUTS
MAY BE PRESENT IN SOME DISHES. PLEASE INFORM YOUR WAITER OF ANY ALLERGIES YOU MAY HAVE. 

Starters
VEGETABLE SAMOSA VD

GARLIC MUSH VDG

CHICKEN PAKORA DG

CHICKEN KEBAB D
SEEKH KEBAB D
SAMOSA CHAAT VDG

CHANA POORI VDG

TANDOORI CHICKEN D

Sundries
PILAU RICE
MUSHROOM RICE
BOILED RICE
BUTTER NAAN DG

PESHWARI NAAN DGN

GARLIC NAAN DG

ROGNI NANN DGN

DESSERTS
MINCE PIE 
Served with custard 

GULAB JAMON
with Vanilla Ice Cream

SELECTION OF ICE CREAM
Vanilla, Chocolate or Strawberry

COFFEE OR TEA

Mains
AVAILABLE IN CHICKEN, LAMB OR VEGETABLES

TIKKA MASALA DN

Charcoal grilled chicken tikka cooked with tomato, 

onions, cashew nuts and fresh cream  

JALFREZI Julienne of ginger, tomato and bell

pepper in a tangy sauce   

JAIPURI
Medium curry sauce cooked with mushrooms   

ROGAN JOSH
Specially prepared with pimento and garlic garnished 

with tomato. A medium hot curry   

MALAI CHILLI MASSALA DN

Diced lamb or chicken marinated with yoghurt 
and cooked in a chilli cream sauce

CHAPPLI KEBAB BURGER D
Chicken/Lamb or Paneer. Served with Chips   

KARAHI D
Chicken breast cooked in caramelised onions, 

tomatoes, fresh green chilli, garlic and ginger     

KORMA DN

Mildly spiced chicken breast with tomato, onion, 

almond and coconut with fresh cream to finish  

NAANWICH DN

Our signature naan bread wrapped with 
Chicken or Lamb tikka pieces along with salad

and special sauce   

SHEEKH KEBAB MASALA
Hot and spicy curry with and deep intense gravy 

made with spiced mined lamb   / 

D  Dairy G  Gluten S  Shellfish/Seafood N  Nuts  Mild Taste   Medium Taste    Hot Taste


