
3 COURSES | £39 PER PERSON
DIWALI SET MENU

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

RESHA CHICKEN KEBAB (D)

Coriander and mint-marinated shredded chicken patties

AJWAINI FISH (F)

Fried fish with carom seeds

PRAWN 65 (CR, S, G) (Supplement £5)

Spicy, crunchy prawns tossed in curry leaves

BROCCOLI TIKKA

Pan-seared broccoli patties with roasted cumin, green chillies

PARDA LAMB SEEKH (D,G) (Supplement £5)

Minced lamb seekh kebab rolled in naan dough

BHATTI KA MURGH (D)

Tandoor-roasted chicken, cumin potatoes, makhani sauce

MAACHI KA SALAN (M,D)

Pan-seared salmon, cabbage thoran, salan gravy

TANDOORI PLATTER (D,M,F,CR) (Supplement £10)

Lamb seekh, chicken tikka, malai tikka, salmon,

prawns and roasted cumin potatoes

ANDHRA LAMB CURRY (M,D)

Tangy, Guntur red chilli lamb curry with curry leaves and mustard

SAAG MAKAI MAKHANA (D)

Golden corn koftas in rich spinach, lotus seeds

Served with pulao rice and Riwaz black dal

TRIO OF DESSERTS (D, N)

Moong Dal Halwa, Chocolate Mousse and Gulab Jamun

Available for lunch and dinner from 3  to 8  Novemberrd th

On Friday and Saturday evenings, only available 5:30 - 7pm
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