
 
Mains course £7

 

 
 

 Chicken Tikka Salad 
tomatoes and mango tossed with a honey and ginger dressing.

 

 
 

 Amritsari Fish - Carom seed infused crispy fried white fish fillets 
accompanied with a shrimp remoulade and salad

 

 
 

 Prawn Methi Malai
flavoured sauce 

 

Chicken Tikka Laphroaig Masala 
smokey single malt Laphroaig whiskey served with steamed Basmati rice.

 

Lamb Biryani - Marinated pieces of lamb and basmati rice cooked with 
cardamom and saffron served with Cucumber and Mint Raita.

 

Mixed Vegetables 
cauliflower, and peppers tossed in a tangy coating sauce served with 
steamed Basmati rice

  
 

Starter   £4 
 

 
 

Chicken Malai Tikka 
marinade, roasted over charcoal.

 

 
 

Lamb Seekh Kabab
ginger and cardamom.

 

 
 

 Vegetable Pakora 
onion and cauliflower served with chutney

 

 
Extras to order 

 
Zeera Aloo - Cumin scented potatoes 

 

 
 

Lasooni Spinach - Smooth lightly spiced spinach sautéed with garlic and dill 
– £3 

 

Dal Makhani - Black lentils cooked over night and finished with tomatoes, 
ginger and cream -

 

 
 

Simple Salad - Mixed Leaves, tomatoes and onions with a honey and lime 
dressing - £2 

 
Plain Naan - £2 

 

Cucumber and mint Raita (yoghurt) 
 
 

 = Healthier option

All prices inclusive of VAT 

 
 

 

QUICK LUNCH  

Mains course £7 
Salad – Char-grilled chicken breast, mixed leaves, cherry 

tomatoes and mango tossed with a honey and ginger dressing.
Carom seed infused crispy fried white fish fillets 

accompanied with a shrimp remoulade and salad 
Prawn Methi Malai - Tiger prawns simmered in a creamy fresh fenugreek 

Chicken Tikka Laphroaig Masala - Nation’s favorite dish flambéed with 
smokey single malt Laphroaig whiskey served with steamed Basmati rice.

Marinated pieces of lamb and basmati rice cooked with 
cardamom and saffron served with Cucumber and Mint Raita.
Mixed Vegetables V V V V - Asparagus, French beans, carrots, broccoli, 
cauliflower, and peppers tossed in a tangy coating sauce served with 
steamed Basmati rice 

Chicken Malai Tikka - Tender morsels of chicken breast in a creamy white 
marinade, roasted over charcoal. 
Lamb Seekh Kabab - Traditional minced lamb kababs with green chillies, 
ginger and cardamom. 

 VVVV  - Crispy battered fritters of aubergine, potatoes, 
onion and cauliflower served with chutney 

Extras to order  
Cumin scented potatoes - £3 

Smooth lightly spiced spinach sautéed with garlic and dill 

Black lentils cooked over night and finished with tomatoes, 
- £3 

Mixed Leaves, tomatoes and onions with a honey and lime 

Cucumber and mint Raita (yoghurt) - £2 

= Healthier option = Spicy = Spicier                  = Contains Nuts
 
 

All prices inclusive of VAT and optional service charge of 10%. All dishes may contain traces of nuts.
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grilled chicken breast, mixed leaves, cherry 
tomatoes and mango tossed with a honey and ginger dressing. 

Carom seed infused crispy fried white fish fillets 

Tiger prawns simmered in a creamy fresh fenugreek 

Nation’s favorite dish flambéed with 
smokey single malt Laphroaig whiskey served with steamed Basmati rice. 

Marinated pieces of lamb and basmati rice cooked with 
cardamom and saffron served with Cucumber and Mint Raita. 

Asparagus, French beans, carrots, broccoli, 
cauliflower, and peppers tossed in a tangy coating sauce served with 

Tender morsels of chicken breast in a creamy white 

Traditional minced lamb kababs with green chillies, 

Crispy battered fritters of aubergine, potatoes, 

Smooth lightly spiced spinach sautéed with garlic and dill 

Black lentils cooked over night and finished with tomatoes, 

Mixed Leaves, tomatoes and onions with a honey and lime 

= Contains Nuts 

and optional service charge of 10%. All dishes may contain traces of nuts. 
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