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Menu 1: £19.95
Per person (3 course)
Thai & Indian
All these dishes served banquet
Style for sharing
Starter;
Papadoms & Prawn Crackers
Chutney tray
Starter 2
Mixed Platter:
Chicken Satay
Alo Bhoonda (v)
Chaar
 
Minar
 
Sheek
 
Kabab
Main:
Chicken 
Tikka
 
Masalla
Thai Green Chicken Curry
Stir-Fried Beef
Sag Alo
Complimented by
Pilau
 Rice and 
Naan
)Christmas Menu

 (
Menu 3: £34
.95
Per person (5
 course)
Begin With: first
 
Papadom
 and Prawn
 Crackers
With sweet chilli sauce, mint
 
sauce
 and onion salad
Starter: second
Tomato 
Shorba
 (soup)
Tomato and coriander soup
With green chilli and ginger
Starter: third 
(Choose 1)
Shahi
 Lamb 
Tandoori
 
Lamb Chop
Haryali
 
Macchi
 
Pan-
Fried Red Snapper
Murgh
 Tang
Khatti
 Alo 
Tikka
Chola
 (v)
Main: fourth
(Choose 1)
Kashmiri Lamb
Shalimar 
Gosth
Murgh
 
Putpuri
Macher
 
Jhool
Shahi
 
Kofta
 (V+N)
Complimented by
Pilau
 Rice and 
Naan
Deserts
:fifth
 and
Final (choose 1)
Gulab
 
Jamun
 or 
Kulfi
) (
Menu 2: £24
.95
Per person (4
 course)
All these dishes
Served banquet style
For sharing
Starter:
Papadoms
Chutney Tray
Mixed Patter:
Shingara
 (v)
Shammi
 
Kabab
Crab & Cod Cake
Malai
 
Kabab
(Chicken)
Main:
Margh
 
Mamtaj
Bhuna
 
Gosht
Seabass
 
Moiley
Maa
 
Ki
 Dhal
Shabji
 
Bahar
Complimented by
Pilau
 Rice and 
Naan
Deserts:
Gulab
 
Jamun
)

