
 P A N E E R  T I K K A
Tandoor-roasted paneer marinated in aromatic spices, finished with apricot

and crispy quinoa bhel.

P U N J A B  S A M O S A  C H A A T
Crispy samosa layered with yoghurt and vibrant chutneys.

3 - C O U R S E  M E N U

£ 2 4  P E R  P E R S O N

A M B E R  L E A F  V E G E TA R I A N

S E T  M E N U

S TA RT E R  ( C H O O S E  O N E )

Silky yoghurt kebabs wrapped in crispy kataifi, served with spicy mango coulis and
tomato sesame sauce.

D H A I  K E  K E B A B

M A I N  ( C H O O S E  O N E )

P A N E E R  B U T T E R  M A S A L A
Soft paneer simmered in a creamy tomato and butter sauce.

M U S H R O O M  M A K A I  P A L A K
Mushrooms and sweet corn cooked in a silky spinach curry

S E R V E D  W I T H  B A S M A T I  R I C E  &   N A A N

D E S S E RT  ( C H O O S E  O N E )

M A N G O  T I R A M I S U

S O R B E T



C H I C K E N  T I K K A
Smoky tandoor-roasted chicken marinated in yoghurt and spices.

K I N G  P R A W N S  W I T H  B L A C K  P E P P E R
Stir-fried prawns with cracked black pepper and peppers.

3 - C O U R S E  M E N U

£ 2 6  P E R  P E R S O N

A M B E R  L E A F  S E T  M E N U

S TA RT E R  ( C H O O S E  O N E )

Crispy chicken stir-fried with garlic, ginger, peppers and a sweet chilli glaze.

C H I L L I  C H I C K E N

M A I N  ( C H O O S E  O N E )

D E L H I  W A L A  B U T T E R  C H I C K E N
Charred chicken simmered in a rich tomato and fenugreek gravy

F I S H  M A L A B A R  C U R R Y
Fresh fish cooked in a fragrant coconut curry with curry leaves and warming

spices.

S E R V E D  W I T H  B A S M A T I  R I C E  &   N A A N

D E S S E RT  ( C H O O S E  O N E )

M A N G O  T I R A M I S U

S O R B E T

L A M B  R O G A N  J O S H
Slow-braised lamb in aromatic Kashmiri spices.


