
Festive Dine In Menu – Four Courses - £24.95pp
Available Between 1st of December – 24th of December, 7 Days a Week, 5pm – 9pm.

DESSERTS 
(Served with a glass of Baileys Irish Cream)

APPETISERS
Papadums (Served with mango, lime, onion, tamarind and mint chutney)

STARTERS

MAIN COURSES
(Served with any Rice Dish or Naan Bread of your choice)

Onion Bhaji (Sliced onions blended 
in gram flour and deep fried)

Somosa (Pastry filled with spicy lamb 
or vegetables)

Chicken / Lamb Tikka (Marinated 
in yoghurt then baked in a clay oven)

Gulab Jamun
(A traditional milk-based sweet from the Indian 
subcontinent, soaked in rosewaterscented syrup and served 
with a scoop of vanilla ice cream. Not one to be missed!)

Mince Pie
(Shortcrust pastry filled with a mixture of dried fruit and 
spices served with a side of fresh cream)

Mixed Kebab (Consisting of chicken 
tikka, lamb tikka and sheek kebab)

Bhuna Puree (Chicken, lamb or 
prawn cooked in spicy sauce, smothered 
over a deep-fried bread)
Prawn Cocktail

Masala 
(Cooked delicately in a mild, creamy 
sauce with coconut & almond served in 
a choice of chicken, lamb or vegetable)

Pasanda 
(Delicately cooked with fresh cream, 
coconut, almond & yoghurt adding a 
touch of wine to create a mild & creamy 
taste served in a choice of chicken,
lamb or vegetable)

Balti 
(Cooked in unique balti spices & herbs 
with onions, tomato & coriander served 
in a choice of chicken, lamb or vegetable)

Jalfrezi
(A delightful dish topped with onions, 
green peppers, tomatoes, coriander & 
green chillies which is served on an iron 
skillet in a choice of chicken, 
lamb or vegetable)

Curry Favourites
(A choice of any classic curry dish 
including - but not limited to - 
Kurma, Madras, Bhuna, Vindaloo, 
Dhansak, Patia, Rhogan Josh. Please 
ask a member of staff for more details)

Garlic Chilli Masala 
(Cooked in fresh garlic, green chilli, 
coriander with a blend of special spices 
served in a choice of chicken, 
lamb or vegetable)

Butter Chicken
(Cooked in a rich, thick, 
Indian buttery sauce)

Chicken or Lamb Tikka 
(Marinated in yogurt with delicate 
herbs & mild spice, skewered
& cooked in a clay oven. 
Served with a salad)

Biriani 
(These consist of special basmati rice 
treated together with chicken, lamb, or 
vegetables in a special ghee with 
almonds & sultanas. Served with a 
vegetable curry side.)

Book Today: 01929 552006 / 554354


