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MOTHER’S DAY %% =
£42 PER PERSON A
£32 per child (up to 12 years) I Serving Time: 12:00 - 21:00

BERE
Starters (Choose One)
Duo of Chicken Tikka (D)
Garlic chicken tikka and saffron chicken tikka, served with onion salad and mint chutney
Galouti Kebab (D)
Melt-in-the-mouth lamb kebabs with yoghurt-mustard chutney and leafy salad
Chilli Garlic Prawn (Soy, G)

Crispy prawns tossed in chilli-garlic sauce, served with rice noodles

Hariyali Paneer Tikka (D)
Green herb—marinated cottage cheese with mango—chilli relish

Samosa Chana Chaat (D)

Potato and pea samosa with chickpeas, Sev, and signature chutneys
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Crispy Bharwan Mushroom (D, G)
Spinach and ricotta—stuffed mushrooms with ginger—tamarind jam

/)

Main Courses (Choose One)
Lamb Biryani (D)
Welsh lamb layered with fragrant basmati rice, served with mint raita
Tandoori Murg (D)
Tandoori chicken supreme with garlic spinach and makhani sauce
Lal Maas Boti (D)
Lamb rump with onion & leek masala, finished with rich lamb jus (Supplement: £10)
Seabass Alleppey (D, F)
Grilled Seabass with purple sprouting broccoli and green mango—coconut sauce
Paneer aur Subz Kofta (D, N)
Cottage cheese and vegetable dumplings in a rich tomato sauce
Wild Mushroom Biryani (D)
Mushroom medley with basmati rice and pomegranate raita
Shaved truffle supplement (£8)
All Mains are served with Signature Black Dal & Pulao Rice
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S SIDES
’ ‘QQQ Nibbles- £7.50 each
i‘ \’¢ Aloo Tikki chat |lamb samosa | crispy squid rings }!
i P ‘\ ”ﬁﬂ Poppadum with homemade chutney £4.5 1
\ %‘. W Bread basket (any two) £8.95
:’ R £\ }‘. Naan- buttered, plain or Garlic | cheese |Peshwari |Paratha

” Desserts {Choose One}
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Vanilla Milk Cake (D, N, E, G)

p Traditional milk cake with cardamom cream and saffron milk
Mango & Pistachio Kulfi (D, N)

v, 9 ’

”A/ Duo of kulfi served with berries and chia seeds

}4’% Dark Chocolate Mousse

Silky chocolate mousse with seasonal berries and Chantilly cream
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Please alert our staff if you have any food allergies before you order your food and drink. All prices are inclusive of VAT a discretionary service charge of 12.5% willl be added to your bill.

D - Dairy, G - Gluten, N - Nuts, M - Mustard, SF - Shell Fish, S - Soy, SS - Sesame



