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APPETISER - choose one

SPICY CHICKEN WINGS
Our secret recipe blended by homemade spices.
Allergen advice: Contains Dairy, Mustard

QUILON FENNEL PRAWN
Tempura battered blue ocean prawns, kumqguats, fennel bulb, dill and mustard coulis.
Allergen advice: Contains Dairy, Gluten, Crustaceans, Mustard

POTATO TIKKI CHART
Infused cumin green peas, nylon vermicelli, pomegranate emulsion and Ragda white peas.
Allergen advice: Contains Dairy, Gluten

GUNPOWDER CHICKEN TIKKA
Dusted gunpowder chicken tikka, homemade hung yoghurt, Kashmiri chilli pastes
and garam masala.
Allergen advice: Contains Dairy, Mustard

PARSI SHEEK KEBAB
Hand pounded baby lamb mince, garam masalg, lentil salads, green tomato relish.
Allergen advice: Contains Dairy, Gluten

SECOND COURSE - choose one

All main course will serve with aged basmati rice or pulao rice

SAAG PANEER
Spinach puree cooked with cottage cheese, dry mango powder and fennel.
Allergen advice: Contains Dairy, Mustard

INDIAN ANGLO CHICKEN JALFREZI
Sliced chicken tikka tossed with julienne mix peppers in Jalferezi sauce.
Allergen advice: Contains Dairy (Cream, Butter), Mustard

LAMB DOPIAZA
Tender pieces of lamb, cooked in a rich aromatic sauce with diced onions.
Allergen advice: Contains Dairy (Cream, Butter), Tree Nuts (Cashew Nuts, Almond)

TIGER PRAWNS BHUNA
Gently spiced with fresh spring, onion & tomato.
Allergen advice: Contains Dairy (Cream, Butter), Tree Nuts (Cashew Nuts, Almond)

CHICKEN TIKKA MASALA
Smoked charred chicken breast, heather honey with Chicken Tikka Masala sauce.
Allergen advice: Contains Dairy




