
STARTERS
Samosa chaat, vegetarian samosa, tamarind pickle, coriander and ginger Dressing,
yoghurt and Bombay mix.

MAIN COURSE
Smoked leg of lamb marinated with cloves, black cardamom, Kashmiri chilli and
yoghurt with Rajasthani korma sauce

Served with a selection of 3 seasonal vegetable curries, dhal makhani, pilau rice and
table naan

Vegetarian curries include:
Dhal makhni 
Hyderabadi soy keema 
Chilli paneer 
Paneer makhni 
Gobhi mattar 
Bhuna aloo
Kashiphal ki sabji 
Channai brinjal massala 
Kadhi

DESSERT
Mango and passion fruit "lassi" set cream
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