Appetizer

Caprese Salad

With tomato, mozzarella, pesto and balsamic reduction.

Smoked Salmon

With capers, red onion and melba toast.

Crispy Spinach & Onion Bhaji

With Mint & Coriander chutney.

Hariyali Chicken Tikka

With Spiced Mango Chutney.

Main Course

Sirloin Steak

With chips/mashed potato, sautéed vegetables and
peppercorn sauce.

Pan-Fried Sea Bass
With crushed baby potatoes, olives, capers & cherry tomato
sauce.

Karahi Chicken / Veg

Tender chicken cooked in a rich tomato, onion, garlic and
ginger sauce with traditional spices, finished with fresh
coriander and green chilli.

Tandoori Chops Masala
Succulent mutton chops marinated in aromatic spices, grilled
in the tandoor and finished in a rich, spiced masala sauce.

Dessert

Homemade Mango Cheesecake

Creamy baked cheesecake with a smooth mango topping, set on a buttery

biscuit base.

Gulab Jamun with Yogurt Créme

Soft, syrup-soaked gulab jamun served with creamy yoghurt for a sweet and
tangy finish.

”KINDLY LET US KNOW IF YOU BUESTS HAVE ANY DIETARY REQUIREMENTS OR ALLERGIES, A
BEST TO ACCOMMODATE THEM.”
NET PRICE: £3O SES OR £35 FOR 3 COURSES, EXCLUDING SERVICE CHARGE.
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