
••• PURVEYORS OF FINE INDIAN CUISINE SINCE 1990  •••

FATHER’S DAY MENU
Available 12pm - 3.45pm

3 Courses £24.95



FATHER’S DAY MENU
3 COURSE LUNCH

STARTERS

VEGETABLE PAKORA • CHICKEN PAKORA • ONION BHAJI • MUSHROOM CHAAT  
• GARLIC MUSHROOMS • 2 POPPADUMS AND SPICED ONIONS • CHILLI WINGS 

CHICKEN CHAAT • PRAWN COCKTAIL

MAIN MEALS

All  the above dishes are available in lamb or chicken or prawns and vegetables,  and served with a choice  
of  fr ied rice,  nan or two chapattis .  Special  nans £2.50 extra.  Dishes can be made Tikka style for £1.95

TANDOORI DISHES

CHICKEN TIKKA  •  LAMB TIKKA  •  MALAI CHICKEN TIKKA     
TANDOORI  CHICKEN (ON THE BONE)   

All  served with rice,  salad and curry sauce.  Special  sauces £1.95 extra. 

WESTERN DISHES

CHICKEN MARYLAND  •  SIRLOIN STEAK  •  FRIED HADDOCK 
All  the above dishes are served with French fries  and salad.

SWEETS
VANILLA ICE CREAM 

HOT CARAMEL SHORTCAKE SERVED WITH WHIPPED CREAM 
COFFEE SERVED WITH MINTS

£24.95

PUNJABI MASALA
Prepared in a curry sauce with green peppers,  

delicately flavoured with Punjabi herbs and spices.

TANDOORI MASALA
Cooked in a cast iron Karahi with yoghurt, peppers, 

onions, slightly hot sauce, fresh herbs and spices.

BALTI GOSHT
Cooked with fresh chopped green peppers, onions, 

tomatoes, various herbs and ground spices. A unique  
eating experience to tingle the taste buds.

PASANDA
Mildly cooked in a sauce using yoghurt, ground cashew 

nuts, fresh cream and topped with almond flakes.

CHASNI
A tangy sweet and sour dish, cooked with fresh cream, 

lightly spiced and cooked with lemon.

ROGAN JOSH
A subtle blend of spices including fresh ginger, sliced 

onions, chopped onions, chopped tomatoes, fresh ground 
spices and herbs. Served in a Karahi.

ACHARI GOSHT
A strong, spicy dish, slightly sour, cooked with tangy  

pickle, fresh green chillies and a wedge of lemon.

REZAL-LA
A hot, spicy, tangy sauce made with fresh green chillies, fresh 

herbs and spices. Served in a Karahi. A slightly hot dish.

BHUNA
Cooked in a rich sauce containing vine tomatos,  

shallots, ginger and garlic.

CEYLONESE KORMA
By far the most popular Korma dish. Cooked with creamed 

coconut, fresh cream, mild spices and freshly pureed tomatoes.

No service charge. Food can be boxed to take home for an additional 95p


