
Slow cooked lamb shank with turmeric,browed garlic and fresh ground spices 

 

Minced lamb wrapped with chicken breast then grilled and served on a aromatic sauce                                                     

with melon seeds and boiled egg. 

a favourite dish from Bengal, lightly spiced grilled salmon served on a yogurt flavoured sauce.  

Traditional Indian meal with a variety of shakahari dishes and accompaniments. 

 

Indian cottage cheese stir fried with peppers and green chillies. 

  

 

 

 

 

Valentine’s Day Menu 
 

Starters 

(A portion of every item of the starter would be served as a platter to share) 

NON-VEGETARIAN SELECTION               (Platter 2 Share)      VEGETARIAN SELECTION 

 

 

 

 

  

 

         

Cubes of chicken marinated in hung yogurt and roasted 

sesame seeds and black pepper. 
 

Skewered lamb spiced with roasted coriander, cumin and 

ginger. 
 

South Indian Street favourite crispy friend cauliflower tossed 

with yogurt, green chili and curry leaves . 

 

Potato peas and cumon somosa  

 

Devonshire crab cakes spiced with rosted goan spices. 

 

 

 

 

         

South Indian Street  favoyrit crispy friend cauliflower tossed 

with yogurt, green chili and curry leaves Florets 

 

Potato peas and cumon somosa  

 

Homemade Indian cheese marinated in Calcutta’s special 

blend of spices with yogurt, ginger, chilli and freshly 

chopped coriander. 
 

Potato cake ginger,fresh green chillies and rosted cumin. 

 

Onion and potato strands in a spicy batter mix and then 

deep fried till crisp golden brown. 

 

 

 

 

 

Chops of kid lamb marinated in exotic spices, tangling 

homemade pickle and grilled in the tandoor. 

  

 

 

 

Till Aur Kali Mirch Ka Tikka 

Suke Dhania Aur Adrak Ki Boti 

Gobi Fry 

Jeera Aloo Aur Mottor Ke Panjabi Somosa 

Vegetarian Thali   

 

Shahi Paneer Tikka   

Chowki Tikki   

Nalli Nihari   

      Awadi Murgh 

Doi Mach   

Traditional Indian Rasmalai  (N) 

Or 

Cheese Cake (N) 

Gobi Fry   

 
Please select one item from the Main course. All are served with Pilau Rice, Naan bread and Aloo Matter. 

Main Course 

Dessert  

£29.95per person 

£50.00   V.I.P Booth 

Crab Cake Aloo Or Pyaz ke Pakore  

 

Jeera Aloo Aur Mottor Ke Panjabi Somosa 

Chilli Paneer   

 


