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Chicken Tikka Vegetable Samosa (j) Salt & Pepper Vegetable (j)
Salt & Pepper Chicken Crispy Bhajia () Potato Szechwan Dry (j)
Chilli Chicken Dry Tandoori Paneer Tikika (j) V5 Special Mushroom
Chickien 65 Hara Bhara Tebab (j) Potato 65 (j)
lamb Sheekih Tiebab V5 Special Mogo (dry) flloo Papdi Chaat (j)
lamb Samosa Garlic & Chilli Mogo Samosa Chaat (j)
fimritsari fish Chilli Paneer (j)
Thai Chicken
4

. Main Cowuse
Chicken Curry Tarka Daal (j) Methi Corn Masala (j)
Tarahi Chicken Daal Makhani Veg tiofta Curry (j)
Bulter Chicken Daal Saag (j) Bhindi Masala
Chickien Tikika Masala Chana Masala flloo Gobi
Saag Chicken Shahi Paneer (j) Saag 7loo (j)
Chicken Tiorma Palak Paneer (j) Mix Veg Curry
Tarahi lamb Paneer Jalfrezi ‘Bombay 7lloc
V5 Special Tamb Boneless Mutter Paneer (f) Veg Manchurian with Gravy (j)
{amb Roghan Josh Corn Capsicum Masala Mived Vegetables in Garlic Sauce
{amb Bhuna Hadai Pakora Paneer Butter Masala
Chilli Chicken with Sauce
lamb Manchurian
Green Thai Chicken Curry
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- Accompaninments Desserls
/4 P A\
?lw Gulab Jamun
Steamed Rice | Jeera Rice | Pilau Rice | Peas Pilau Ras Malai
U
Roilw & Gueerw Solad Tl
W Carrot Halwa with Tce Cream
Mived Bread Baskiet Fruit Salad with Tce Cream

(j) = these items can be prepared without onion and garlic
(Please inform us of any allergies or special dielary requirements)




