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Poppadum And Chutneys

Starters

(served To Share By All
On The Table)

Mafia Chicken 65 (Hot)
Battered Chicken in Spicy Sauce
with hint of Mustard and Curry Leaves

Okra Fries (V) (Medium)
Lady Fingers Lightly battered and
Fried till Crunchy

Butterfly Prawns
Battered Fried Prawns Served
with Sweet Chilli Sauce

Kasturi Kesar Malai Tikka (medium)
Chicken Breast Pieces Marinated with
Indian Spices Flavoured with
Fenugreek and Saffron

Gunpowder Tandoori

Veg- Potatoes (v) (Medium)
Cauliflower and Pineapple in
Chef Special Gunpowder
spices and tandoored

Lamb Seekh Kebabs (Medium)
Minced Lamb,Indian Ground
Spices cooked in Tandoor

Teast

£36.99 Per Person | Kids Under 12 @ £18.00

Mains

(served To Share By All
On The Table)

Raan E Turkey

Whole turkey leg prepared with traditional
Indian Spices, cooked slowly until tender.

Served with, chilli sprouts, Carrots,
Broccoli stems, cranberry chutney

Saag Paneer (V) (Medium )

Paneer Curry Made with Spinach and
Tampered with Crushed Coriander
and Fenugreek

Chicken Kadhai (medium)

Chicken Breast With Onion, Peppers in
Chef Special Spices and Flavours
made Punjabi Style

Railway Lamb (Medium)

Railway Lamb Curry. Born to weather the
long and arduous train travels in

the times of the qj. Lamb cooked with
onions and tomatoes and a melange

of Chef Special spices

PUNJAB KI MAKHANWALI DAL (V) (Mild)
Dal Makhani traditionally slow cooked
Black Lentils in Spices with a Dash

of Cream and Plenty of Butter

Side Dishes

(served To Share By All
On The Table)

Mix Vegetable Pulao
G.Naan/Roti/ Raita

All obove dishes are served in plentiful portions and shared by everyone at the table,
No Packaging of food leftovers on Christras day Please.

Desserts ( Choose one)

1. Christmas Pudding With Brandy Sauce

2. Carrot Cake
3. Chocolate Sponge Cake

4. Pistachio Kulfi/Malai Kulfi
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