PARTY MENU 4 5 0 0 Per Head

STARTERS MAINS
Served with Rice and Naan Bread

Chicken 65

Bite sized chicken pieces marinated in ginger, Achari Lamb
garlic, chilli & curry leaves then fried in a Lamb sautéed in a spicy masala with pickling
delicious batter (celery, gluten, eggs, mustard,  spices (soya)
soya)

Chicken Jalfrezi
Seekh Kebab Chicken pieces cooked with capsicum and
Juicy minced lamb kebabs with fresh ginger, onion in a thick spicy sauce(soya)

spices and chilli (gluten, soya, sulphur dioxide,
trace celery, trace milk, trace mustard) Goan Fish Curry
Aromatic haddock curry with coconut &
Haloumi Pakora (v) mustard (fish, mustard, soya)
Strips of Halloumi coated in a spicy batter with
tangy mango mavyo (celery, gluten, eggs, milk, ~ Mutter Paneer (v)
mustard, nuts, peanuts, s

same seeds, Indian Paneer cheese with peas in a spicy

soya, sulphur dioxide tomato masala (milk, soya)

Add a festive dessert to this menu for a
supplement of €5 per

person
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