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Three Course | €43.95pp
Cocktail add-on | €15 for 2 cocktails | Cosmopolitan e Old Fashioned

L
GARDEN OF INDIA - VEGETARIAN SELECTION

A vibrant medley of vegetarian delights: Paneer Tikka, Mixed .

APPETISER - choose one

CHEF’'S SIGNATURE GRILL SELECTION - NON-VEGETARIAN
A decadent assortment of tandoori fFavourites, including Malai
Tikka, Jumbo Grilled Prawns, and Lamb Seekh Kebab.

Vegetable pakora, and Aloo Tikka.

MAIN COURSE - choose one

All main courses will served with boiled or pulao rice

JUMBO PRAWNS JALFREZI|
Succulent prawns tossed with caramelised onions, bell peppers, and bold jalfrezi spices.

CHICKEN TIKKA MASALA
Tender chicken tikka in a luxuriously creamy tomato-cashew sauce.

INDIE LAMB BHUNRA
Slow-cooked lamb in a rich, aromatic bhuna masala.

PANEER DO PYRZA
Soft paneer simmered with double onions and fragrant spices.

ROSE PETAL KORMA
A delicate, creamy korma infused with rose petals — a Valentine’s Day exclusive.

DESSERT .
BAILEYS CHEESECAKE .

Smooth, indulgent cheesecake with a hint of Baileys Irish Cream.

ALLERGEN ADVICE I l\T ® I ]:
Some dishes contain nuts, dairy, gluten, seafood, or shellfish. -

Please inform our staff of any allergies or dietary restrictions,
and we'll be happy to accommodate. B E 1999
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