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Early Bird
Menu

Alergen Guide: (ve) - Vegan, (v) - Vegetarian, [d] - Dairy, [g] - Gluten, [e] - Egg, [n] -

Nuts, [sf] - Shellfish, [f] - Fish, [s] - Soya, [m] - Mustard, [ss] - Sesame Seeds.




Early Bird Menu
1995 per person (Available Wednesday - Sunday between 5 - 6pm)

Choice of Starter

Street Bazaar y [d] [€]

Onion Bhaji | Chicken Lollipop |Amiritsari Fish | Cocktail Samosa
or

Subzi Bazaar [d] [n] (V)

Onion Bhaji |Anarkali Paneer Tikka |Cocktail Samosa | Aloo Tikki

Choice of Main Course
Choice of curry with fresh garden vegetables or chicken

Bhuna y
A medium hot well spiced flavourful dry curry garnished with shredded
onions

Dhansak
Popular Indian-Parsi dish with lentils flavoured with mild coconut milk

Karahi ¢y
A stir-fried curry from Lahore made with garlic, ginger, tomatoes, sweet
peppers, select spices and fresh chillies

Jalfrezi ¢
Traditional Bengali style sweet and sour medium spiced curry with sweet
peppers and onions

Madras /¢ [d] [m]
A fairly hot Anglo-Indian curry originating from Madras during the time
of the British Raj

Upgrade 195 - Chicken Tikka / Lamb / King Prawns

Dal Makhani [d] (v)
Black lentils gently smoked and slow-cooked overnight to perfection
for arich velvety finish

Paneer Makhani [d] [n] (V)
Cottage cheese cubes in a mild smoky tomato-cashew sauce flavoured with
fenugreek

Mattar Mushroom Masala ¢ [d] (v)
Green pea and mushrooms cooked in a spiced onion and tomato masala

Served with Basmati Pilau(v) or Plain naan/Garlic & Coriander Naan [d] [g] [e]



