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WELCOME DRINK: MISTLETOE MART|N| / LARGE BEER
APPETISERS (choose any one)

Palak Pattachat v A

Crispy Spiced spinach leaf fritters topped with cranberry
chutney, mint & tamarind sauce

Chicken Dynamite s A

Spicy fried chicken, curry leaves, lemon, red peppers
topped with house special chilli sauce & sesame
Prawn Koliwada A

Popular spicy seafood appetiser of prawns in a crispy
batter

Chicken Tikka & Tomato Cranberry Sauce A

Crilled Chicken Served with roasted wine Tomato &
Cranberry sauce

Lal Mirch Paneer Tikka A v

Cottage cheese, spiced yogurt marinade,
grilled to perfection

Qissa Mix Platter A

An assortment of two chicken tikka &
seekh kebab

MAIN COURSE (choose any one)

(Al main courses served with Bombay aloo, Corn Palak, Pulao rice and Plain/Garlic naan)

~ Classic Chicken TikkaMasala A A

Yoqurt-marinated, tandoor-grilled chicken pieces simmered
ina rich, spiced, creamy tomato-based sauce

Dhaba Murgh

i

jabi speciality, fresh chicken cooked
L widh onions, green chili & ground spices

.
; Bhuna Gosht Adraki A
' %;tder lamb cooked in a skillet & strongly spiced
with brown onions, fresh ginger & coriander
v P

Spiced Prawns In Goan sauce
” Panseared Spiced Prawns in a spicy blend of Tangy
ﬁeoco ut,Ginger, Garlic & Chilli
'I#hichen Shashlik A
: ‘;'j 0 ﬂzree ﬂauarﬁtl chicken tikkas skewed with peppers

onions, offering a delightful combination

Gluten A

; .
i airy‘

Allergens 3

J DESSERTS ctoose any one)

it ocolate brownie layered wzth rich chocolate served with a SCO0p & {‘smooth Salte

Mix Grill A

Chicken tikka medley, seekh kebab,
tandoori chicken & king prawn

Railway Lamb Curry
Legacy curry of Indian Railways. Spicy fiery v
lamb curry, potatoes & ground spices {

Dal Makhani A

India’s Most Loved Dal!, Whole black lentils
simmered with cream and butter .
Chilli Cauliflower In Malabar sauce A s G
Honey chilli glazed cauliflower in an earthly sz)zced coconut
malabar sauce ® .
Tandoori Paneer Butter Masala A '/

Cubes of cottage cheese in rich butter & tomato graviy. Ve
Indian speciality

T F;‘ ‘p?«:

Vegan A Vegetarian Nuts A



