CL

ASTE OF PARAI

38.95 PER PERSON

BITES

Papad Basket vg
masala chaat dust, mango chutney

STARTERS

MAI N S (CHOOSE ONE)

All Mains Include
dal makhni, butter naan,
pulav rice & raita

Murg Malai Kebab
soft & creamy tandoori smoked chicken tikka,
tandoori carrot salad

Spinach & Kale Chaat v
baby spinach & kale fritters, saffron yoghurt & tamarind

Prawn Amritsari
tempura marinated tiger prawns,
desi mango powder, mint chutney

Karachi Lamb Shammi Kebab
grilled lamb mince kebab,
“mint & green chilli chutney

CT™M

*farzi favourite* chicken tikka masala

Halibut Machar Jhol
fish steak cooked in a Kolkata style spicy pickled
mustard & tomato curry

Awadhi Sliced Lamb Rump Korma
rich, slow-cooked lamb, spicy korma of sesame,
cashew & poppy seeds, ginger & chilli

VEGETARIAN

TASTE OF RFARZI

38.95 PER PERSON

BITES

Papad Basket v
masala chaat dust, mango chutney

STARTERS

.

MAI NS (CHOOSE ONE)

All Mains Include
Dal Makhni, Butter Naan,
Pulav Rice & Raita

Dal-Chawal Arancini
lentil & rice croquettes, papad, pickle & chutney

Spinach & Kale Chaat v
baby spinach & kale fritters, saffron yoghurt & tamarind

Tandoori Soya Chaap vg
tandoori marinated grilled soya kebab, mint chutney

Dumplings vg
pan fried dumplings, tossed in spicy
Indo-Chinese sauce

Palak Paneer Handi
creamy spinach & crispy garlic masala,
tossed with bhuna panner cubes

Mixed Vegetable Kadhai vg
mixed vegetables, tossed in dry coriander & spicy
tomato masala

Dhabewala Rajma Masala vg
red kidney bean cooked overnight, tempered
with tomatoes, fried onion & fenugreek

Mo RE +8.95 SUPPLEMENT

Cornish Crab & Red Prawn
Shammi Kebab, Crab Mousse
lucknowi style kebab of lentil, pasteurised crab
claw meat & red prawns, achari slaw

D E SS E RT +4.95 SUPPLEMENT

Patiala Tandoori Chicken
tandoori chicken cooked in patiala spice,
pickled sliced onion
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Mango Mastani
Indian summer sundae of fresh fruits, alphonso
mango curd, malai kulfi, ice-cream & nuts

Parle G Cheesecake
farzi favourite* velvety philadelphia cheese
cake, parle-g biscuit, masala rabdi

Mo RE +6.95 SUPPLEMENT

Chilli Cheese & Truffle Kulcha
spicy cheese mix & black truffle stuffed mini
naans, served with english gooseberry pickle

D Ess E RT +4.95 SUPPLEMENT

Angara Paneer & Mushroom Tikka
spicy trio of chillies, yoghurt marinated paneer,
oyster mushroom tikka, mint & basil chutney

Mango Mastani
Indian summer sundae of fresh fruits, alphonso
mango curd, malai kulfi, ice-cream & nuts

Parle G Cheesecake
farzi favourite* velvety philadelphia cheese
cake, parle-g biscuit, masala rabdi
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