
 

 

 

Chicken & Lamb Dishes 

Chicken Korma (n) 
This dish is for mild curry lovers, chicken or lamb 
cooked in a creamy sauce of onions, cashew nuts 

and roasted spices. 

Chicken Madras 
A South Indian version of Central Indian dishes, 

fairly hot. 

Chicken Tikka Masalla  
Tandoor grilled chicken simmered in satin 

smooth tomato gravy with spices and finished 
with cream. 

South Indian Garlic Chicken  
Supreme chicken cooked with chillies, black pepper, 

lemon grass and a generous serving of garlic. 

Chicken Chettinad  
Classic south Indian dish created by the chettiyars of tamil 
nadu, grilled chicken simmered in a sauce of black pepper 

roasted coriander and tomatoes. 

Dhaba Chicken  
A truly Punjabi favourite, home style chicken cooked 
(on the bone) with hot spices and fresh green chillies 

and lots of fresh coriander. 

Murgh Tikka Lababdar  
A signature dish of Taj hotels in India, chicken tikka 

cooked in a satin smooth tomato onion gravy. 

Butter Chicken  
Corn-fed chicken breast and off the bone leg, cooked 
in a buttery tomato sauce flavoured with fenugreek. 

Kori Gassi  
Chicken cooked with onions, ginger, garlic, curry leaves, 
chilli powder, chopped tomatoes and abundance of black 

pepper and fennel seeds. 

Rajasthani Laal Maas  
Delicacy of the Indian Rajputs, lamb cooked in Rajasthani 

Deghi mirch (hot chillies), yoghurt and tomato gravy. 

Kosha Mangsho  
Slow cooked, lamb in its own juices with aromatic hot 

spices and caramelised onion and ginger. 

Parsee Dhansak 
A traditional parsee Sunday roast “Dhan” means rice 

“Saak” means vegetables and lentils combined. 
Traditional parsee dhansak refer to lamb. 

Combi Menu 

Please select two items from the Combi Menu, the 

idea is to try something that you wouldn’t usually go 

for. So go ahead try something new today and find a 

new favourite. 

Seafood Dishes 

Jhinga Hara Pyaz  
Pan seared Tiger prawns cooked with roasted 

peppers, spring onions and hot spices. 

Lau Chingri  
Another traditional Bengali dish, Grilled King 
prawns and bottle gourd (Indian pumpkin) 
braised in a smooth tomato onion gravy. 

Salmon Ka Tukra  
Mouthwatering chunky fillets of pink salmon 

matured in a rich spicy marinade of oil, fennel 
ginger ajwain & trace of mustard oil. Barbecued 

in the tandoor to create a pinnacle of 
gastronomic excellence. 

Daab Chingri  
King prawns cooked in classical Bengali style with 

abundance of coconut milk, ginger and green chillies. 

King Prawn Jalfrezi 
King prawns cooked with 

peppers, tomatoes and green chillies, simmered 
in a spicy sauce and then garnished with spring 

onions and green chillies. 

Jhinga Tawa Masalla 
Pan griddled tiger prawns with black pepper, 

crushed coriander seeds and caramelised onion. 
 

 

Chicken & Lamb - £9.95 
Seafood - £11.95 

Vegetarian - £7.95 
 
 
 
 

 

Vegetarian Dishes 

Methiwala Sag Aloo  
Spiced new potato cooked with spinach, fresh 

fenugreek and spring onion. 

Baingan Bhartha  
Smoked aubergine mash cooked with chopped 

onions, tomatoes and fresh green chillies. 

Cabbage Thoran  
Savoy cabbage stir fried with sauté onion, fresh 

coconut and mustard seeds. 

Avial  
This famous south Indian mix veg curry made 

from green bananas, beans, cabbage in coconut 
and yoghurt sauce. 

Dal of the Day  
Most of our chefs are vegetarians and we cook 
lentils on daily basis. Please ask the waiter for 

the lentil of the day. 

     Karari Bhindi (g)  
Crisp fried okra in a spiced gram flour batter. 

Ajwani Bhindi  
Okra simmered in a reduced onion and tomato 

curry flavoured with toasted caraway. 

Gobi Matter  
Cauliflower and peas cooked in a traditionally 

Punjabi way. 
Aloo Jeera  

Dry roasted potatoes tampered with cumin seeds. 

Vegetable Sambhar  
Vegetables and lentils cooked in south Indian style. 

Mushroom Combo  
Chestnut mushroom and English cup mushrooms 

sauted in garlic and caramelised onions. 

Punjabi Chole  
Chick peas cooked traditionally like a north Indian 

style with yoghurt and special chana masalla. 

Chilli Paneer (g) 
Indian cottage cheese stir fried with peppers and 

green chillies. 

Paneer Karahi (g)  
Indian cottage cheese cooked with peppers in karahi sauce. 

 (g) = contains gluten (n) = contains nuts 

Chilli Guide:    -Medium      -Hot        -Very Hot 


