1 Course for £15.95 per head
2 Course for £17.95 per head
3 Course for £19.95 per head

CHRISTMAS SET MENU
Starters
VEGETABLE or LAMB SOMOSAS

With a free round of drinks for all
bookings, including beer, house
wines and soft drinks.

CHANA GOHST BHUNA

Lamb pieces slow cooked with Indian split lentils in a fairly hot
dish infused with chilli, garlic and chef’s special sauce. Popular
in Bangladesh, India and Pakistan!

LAMB ROGAN JOSH

Crispy triangular patties stuffed with spicy lamb or mixed vegetables

Delicious medium spiced lamb curry cooked with fresh
tomatoes – a firm favourite dish

LAMB SHEEK KEBAB

LAHORE GHUST

Lean spiced mince lamb mixed with fresh onions, garlic, ginger skewed
in the tandoori oven creating delicious kebabs

Tender Lamb pieces cooked in a hot sauce with green chilli,
very popular hot and flavoursome dish!

ONION BHAJI (V)

BENGAL ROAST CHICKEN BIRYANI

The nation’s favourite, our onion bhajis are big and beautiful and taste
delicious cooked with gram flour, herbs and spices

A traditional Bengal dish served on special occasion Bengali
style roasted chicken served with a spicy boiled egg on top

CHICKEN / LAMB TIKKA

SULEMANI CHICKEN

Marinated with yoghurt and tikka spices then cooked in tandoori oven

MOGHUL GRILLED LAMB CHOPS
Lovely lamb chops marinated with aromatic spices and grilled in the
tandoori oven

CHILLI PONIR (V)

Tender pieces of stripped chicken marinated in fresh spice,
cooked with mango puree, yoghurt, almond, coconut and
cream, creating a delicious sauce with hint of sweetness and
mango flavour, very mild highly recommended!

ADRAKWALA MURG

Delicious cubes of grilled Indian cheese mixed with chilli spices

Delicious chicken cooked with fresh ginger, garlic, fresh spicy
onions, lemon and mix of fresh spices creating a medium hot dish!

Mains

Plumb king prawns cooked with fresh green chillies, mustard
seeds, coconut cream and mixed spices – a truly delicious south
Indian dish

BANGLA LAMB SHANK

Tender Lamb Shanks slow roasted with carrots, aromatic herbs,
spices and saffron – a favourite with regulars – bursting with
flavour

KING PRAWN MALABAR

KING PRAWN BHUNA
King prawns cooked in medium spiced bhuna sauce

SHORISHA PUMPKIN WITH LENTILS (V)
King prawns cooked in medium spiced bhuna sauce

SHOFRI GHUSTH (BENGAL PUMPKIN)

PONIR SHASHLIK BHUNA (V)

Traditional Bangladeshi dish slow cooked with soft lamb
and fresh pumpkin. A delicious dish combining the natural
sweetness of the pumpkin and spices of Bengal, hot and sweet
medium strength!

Dry roasted marinated Indian cheese with tomatoes, peppers
and onions in a medium bhuna sauce

BOLLYWOOD BLAST (very hot)

Sundries

A smash hit dish with spice lovers, lamb cut in small pieces then
cooked in chef’s own special sauce with green chilli, Mexican
chilli, naga chilli, African chilli, spring onion and red kidney beans

NAAN

CHICKEN TIKKA MASALA

GARLIC NAAN

BOILED RICE

Leavened bread freshly
baked in tandoor

CHAPPATI

Thin layer of bread

Boneless pieces of grilled chicken cooked in tomato gravy with
butter, cream and homemade spices, Mild Dish!

Puffy fresh naan with garlic

Steamed basmati rice

CHICKEN JALFREZI

KEEMA NAAN

Fresh naan stuffed with
spicy mince meat

PILAU RICE

Hot dish, chicken cooked with capsicum, onions, green chillies in
thick gravy.

CHICKEN XACUTI

A taste of Goa, this unique curry combines chicken, coconut milk,
yoghurt and fairly hot spices creating a dish full of flavour.

Stuffed with almond and
coconuts

CHEESE NAAN

stuffed with cheese

SHORISHA CHICKEN

Popular Bangladeshi dish chicken cooked with fresh mustard
seeds in a medium hot sauce. Recommended by the Chef!

SYLHETI SIZZLING KING PRAWNS

King Prawns marinated overnight with our own hot sauce,
ginger, garlic, mixed spices and then grilled in the tandoori oven
served sizzling. Try it its great!

MIXED VEGETABLE CURRY (V)

Delicious mixed vegetable in a medium spiced curry sauce

CHANA MASALA (V)

PESHWARI NAAN

Chickpeas in medium spiced sauce

Basmati rice with saffron

CHILLI AND GARLIC RICE
Basmati rice infused with fresh
chilli, onions, and garlic

MUSHROOM RICE

cooked with mushroom

Desserts
VICTORIA SPONGE
cake filled with buttercream
and strawberry jam

BELGIAN CHOCOLATE CAKE

chocolate cake with chocolate
buttercream and topped with
Belgian chocolate frosting

DELICIOUS GULAB JAMUN

Traditional warm fried milk dough
balls in sugar syrup served with cream

Other dishes available on request. Pre-order recommended for group bookings

