’SPECIAL EXECUTIVE UNCH???>>>>2"7

£1295 per person

To include a Glass of Lager, Bitter,
House Wine, Soft Drink or Juices.

Served from 12.00 noon to 2.30pm

POPPADOMS

STARTER

(CHOOSE ANY ONE)

1. Tandoori Chicken
Chicken marinated in yoghurt and special spices
and barbecued in the Tandoor

2. Chicken Tikka
Skewered pieces or chicken marinated in yoghurt and special
spices and barbecued in the Tandoor

3. Seekh Kebab
Tender minced lamb, seasoned with onions
and herbs and then barbecued on skewers

4. Fish Amritsari
Cod Fillet coated with gram flour batter and
lightly spiced with Indian spices.

5. Paneer Tikka (vegetarian)
Kebabs of fresh, home made cottage cheese.
A treat for the discerning vegetarians.

6. Vegetable Pakora (vegetarian)
Mixed vegetables blended with spices and gram flour and
served deep fried.

7.0nion Bhaji (vegetarian)
Gently spiced onion fritters coated in gram flour batter and
served deep fried.

MAIN COURSE

(CHOOSE ANY ONE)

1. Mutton Rogan Josh

Tender Mutton cooked in clarified butter with browned onions,
fresh ginger and a touch of garlic and gently simmered in
selected spices and yoghurt

2. Gosht Mirchi Wala
Tender pieces of lamb cooked with fresh green chill, onion and
garam masala

3. Chicken Jalfrezi
Boneless chicken cooked with green peppers
and onions in a tomato sauce

4. Palak Murg
Chicken cooked with spinach with a touch of cream and light
spices and ginger and garlic

5. Ellaichi Murg Korma

Tender pieces of chicken simmered in a creamy yoghurt and
brown garlic gravy with rich aroma of green cardamom and
saffron

6. Aloo Gobi Masala (vegetarian)
Cauliflower and potatoes cooked in medium spice

7. Daal Makhani (vegetarian)
Black lentils cooked with ginger and cream

8. Vegetable Rogan Josh (vegetarian)

Mixed Vegetables cooked in a Meduim spiced and Tomato &
Onion gravy, garnished with a topping of Fresh Coriander and
Ginger.

Served With
Pilau Rice and Naan Bread

DESSERT

Vanilla Ice Cream
Or
Coffee with Mints



