
MOTHERS DAY SPECIALMOTHERS DAY SPECIAL
€ 4 2 . 5 0  p e r  p e r s o n

T O  S TA R T

Glass, Serena Prosecco, Frizzante

A P P E T I S E R S :  T R I O

Samosa Chaat
: Golden fried pastry

wraps with potato filling;
yoghurt, sweet & spicy

chutneys   (1, 7, 10, 11, 12) :

Tandoori Chicken Tikka
: Chicken breast

Marinated with yoghurt &
tandoori spices, grilled in

the tandoor(7,10) :

Fried Prawns  with
Mango

: Prawns with sweet
mango & ginger. (2, 1)    :

M A I N :  C H O O S E  O N E

Paneer Butter Masala
: Paneer in a spicy & creamy tomato &

butter sauce.(7,10)  :

Saag Paneer
: Paneer cheese, creamy kale & spinach

sauce.(7,10) :

Murgh Methi Malai
: Chicken tikka in a creamy sauce with
fenugreek, ginger & turmeric. (7, 10) :

Chicken Chettinad
: South-Indian style coconut sauce with

curry leaves & mustard. Medium Spicy (10)  :

Lamb Bhuna
: In tomato & onion sauce with fresh green

peppers & onions. Medium Spicy           :

Malabar Lamb Curry
: Kerala style coconut milk sauce, onions,

black peppers & Malabar spices. (10) :

Butter Prawns
: Prawns in a creamy, medium spiced

tomato & butter sauce.  Medium Spicy. (2, 7,
10)   :

Prawn Jalfrezi
: Tiger Prawns with peppers & onions in a

sweet & spicy tomato sauce. (2) :

S I D E S

Steamed Basmati Rice

Small Plain or Garlic Naan(1, 3, 7)

Allergen
:  1 wheat, 2 crustaceans, 3 eggs, 4 Fish, 5 Peanuts, 6 Soybeans, 7 Milk, 8 almonds, Cashewnut &

Pistachio, 9 Celery, 10 Mustard, 11 Sesame seeds, 12 Sulphites, 13 Lupin, 14 Molluscs . :
~ Important: If you have any allergies, please let us know — even if the allergen is not listed on the menu.

Some ingredients are supplied from facilities that handle all 14 allergens, and due to the nature of our cooking,
we cannot guarantee that any dish will be completely allergen-free. ~


