. AT
Weekend Family Lunch fiNes

B 2 '£19‘.'95' per person - :
Satu-rd‘ay:lznoon till 3pm & Suhday:lZno_on till 4pm

M

Starters '(Choose'any one) . p,
i MakKai Piayzi \ -
_Onion’ bhaji qué with slices of fresh onion and sweet corn in a
’ seasoned,gram-flour&:ratter and fresncori'ander.

\_(eg'etab.le Cutlet V' § @

v SpiCed dumplings made of beetroot, carrot, potatoes and cottage,
- cheese, fried until crispy - a house specialty.

Masala Tawé Fish x~

Tilapia fish steaks méri'nated in traditional spices, gingfgr‘, garlic; chiIIi;
mustard paste and griddle fried with a dash of lemon and coriander.

R ) ‘Chicken i._bllipop ¥, a
Friepl pulled chicken winglets, dusted with spices and tossed up
- ~"with'our delicious chilli-garlic sauce. : ‘

Gilafi Seekh Kebab x
Skewered kebabs of prime lamb mince infused with fresh herbs}" -
aromatic spices and topped with caramelised onion‘and peppers.

. Mains (Choose'any one) 27
Paneer PotliMasala V$ ©®x -
™ Paneér. dices.in a _rich hutty,'ftom'ato and creamy gravy, flavoured «
“with fenugreek-and garam-masala.
RN  Achari Baigan V. : :
- Baby aubé'rgipe, tossed in piquant sauce flavoure'd with panchporan
j S (five spices) and mixed pickle, .
_ - Kerala Fish Curry -
‘Tilapia'fish steaks simmered in a light and spi_ced stew of coconut and
onions, flavoured with curry leaves and black pepper. «

Chooza Khas'Makhai;i $

~ Tender pieces of char-grilled spring chickeri tikka in a creamy
: fenqgreek'ﬂavoursd tomato sauce.

G ' Lamb Hara Masala -
A house delicacy of Kentish lamb cooked in tangy mint-coriander satice.

% : Served with ‘
Pilau Rice, Naan Bread and Vegetable of the day.

- "Desse.._rts _,(Choose ahy one)
- Mango Srikhand ©
Kulfi-Mango Or Pistachio 1

i

-

¢ 'V Suitable for Vegetarians  § Contains Gluten Contains Nuts X Spicy:
L ¥ 5 ¢ \ . .- 5
Incase of allergy related queries, please do inform a member of staff.. A 12.5% diséretidnaryée’rvigq charge is
o & ik applicable. Errors and omissions are exempted. . 3
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