57500

per head menu

~ APERITIF
'-:.‘:"-;%lass of Prosecco or Shloer

,éPPETISER
Poppadoms and pickles

B
- STARTER PLATTER

Samosa Chaat (v)
Traditional Pakistani chaat with a delicious
fresh samosa, ramarind sauce and raita

-~ (gluten, milk, mustard soya) :

Chicken Tikka "

2 Char—gri”ed succulent chicken tikka served:
with tangy imlee sauce (celery, glucen, milk,
mustard, nuts trace, peanuts trace, soya)
Kashmiri Lamb Kebab
“Succulent minced lamb and Kashmiri chilli

kébabs coated in breaderumbs (eggs, soya)

CHRISTMAS DAY BANQUET \‘r4
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Christmas Day is all about indulgence, so step away from slaving over a hot stove zlnd forget about the
mountain of washing up. Instead book in for our Christmas Day Banquet! You'll enjoy a six course spicy
festive lunch or dinner with our restaurant being open all day long. Our banquet serves a minimum of2

- diners. Under 125 can dine from our banquet menu for halfprice or our kids menu is available upon request.

MAINS PLATTERS

Choice of Curry Platter or Roast Platter

CURRY PLATTER
Nawabi Chicken Handi

A luxurious chicken handi traditionally
prepared for the King and Mughals of’
Lucknow (nuts — cashew, milk, soya)
Lamb Rogan Josh

A speciality from Jammu & Kashmir, tender
lamb pieces in a rich tomato and onion masala
(soya)

Goan Fish Curry

Aromatic haddock curry with coconut &
mustard (ﬁsh, mustard, soya)

Mutter Paneer

Indian Paneer cheese with peas in a spicy
tomato masala (milk, soya)

ROAST PLATTER

Roast Chicken Raan

Juicy slices of spiced roast chicken, served
with Yorkshire puddings, scasonal veg, roast
potatoes and spicy gravy (celery, gluten, milk,
mustard, nuts — trace, peanuts — trace)

Roast Lamb Raan (Tender slices of spiced roast
lamb), served with Yorkshire puddings, seasonal
veg, roast potatoes and spicy gravy (celery, gluten,
milk, mustard, nuts — trace, peanuts — trace)
DESSERT

Bache De Noél

Delight in our plated mini yule log, elegantly
adorned with décor. Choose between luscious
raspberry vanilla or rich strawberry chocolate
flavours for a Christmas treat (eggs, dairy)
COFFEE AND MINTS

CHRISTMAS DAY VEGETARIAN & VEGAN MENU

Christmas Day is all about indulgence, so step away from slaving over a hot stove and

forget about the mountain of washing up. Instead book in for our Christmas

Day Banquet! You'll enjoy a six course spicy festive lunch or dinner with our restaurant being

open all day long: Our banquet serves a minimum of 2 diners.

Under 12s can dine from our banquet menu for half price or our

kids menu is available upon request.

Places are limited so book soon to avoid disépp_ointment....

ESO 00

per head menu
APERITIE

Glass of Prosecco OfS_hloer

APPETISER
Poppadom’s and Pickles

STARTER PLATFER
Hummus (V/Vg)

Freshly made w1th chlckpeae emon, herbs
& spices, served with mini haan bread or
vegetable crudités for vegans

(sesame seeds, naan — gluten, milk, mustard)”
Gobi Manchurian (v/v’g) ;
Bite-sized pieces of cauliflower pakora ﬁ{%\‘

spicy chilli sauce (gluten, soya) - o
)

i

Samosa Chaat (v)

Traditional Pakmtam chaat with a dehcmus .

fresh samosa, tamarind sauce and raita
(gluten, milk, musmrd soya)
Channa Chaat (vg)

Traditional Pakistani chaat withia deh(:’l'ouﬂ‘f‘" Buche De Noel (V/Vg)

Chlckpeas ina bple masala sauce

(glutcn,_ milk, mustard, soya)

MAINS
Any three curries served with Rice and Naan
Bread orTandoori Roti

Bindi (v/vg)

Okra cooked with onions, tomatoes & spices
(soya)

Vegetable Balti (v/vg)

Fresh vegetables cooked in a splcy tomato
masala (soya) :

Mutter Paneer (v) 30 :%| ‘,‘f‘
Indian Pancer cheese'withpe Jd

dspicy -

tomato masala (milk; sq}a)
Tai"ka Dall (V/Vg) :

Eve I
coo dz;m a splcv sauce (musl‘ard soya) \

Dehght in our plated mini- yuﬁ%g elegantly
adomed w“th decor Choose bec "eg‘n 1u<uou<




