
EARLY DINING MENUEARLY DINING MENUEARLY DINING MENU
SUNDAY - THURSDAY 5:00PM - 6:30PM 
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NOT TO BE USED IN CONJUNCTION WITH ANY OTHER OFFER

Kulfi
Traditional ice cream available in the flavours of mango or almond & pistachio. 

DESSERTS

Gulab Jamun
Sweetened dough balls fried and infused in a saffron syrup

MAINS 
Available in Chicken, Lamb and Vegetable

Seekh Kebab
Spicy minced lamb flavoured with herbs
and spices then barbecued in the tandoori oven.

Chicken Pakora
Chicken pieces flavoured with herbs and spices,
dipped in Indian batter then deep fried.

STARTERS

Lamb Somosa 
Pastry filled with spicy minced lamb.

Chicken Chaat
Chicken tikka flavoured with tamarind,
chat masala served with a puree.

Onion Bhaji
Finely chopped onions flavoured with herbs
and spices then deep fried for a crispy taste. 

Korma
Mild cooked with coconut, almond, herbs & spices.

Tikka Masala
Mild and sweet cooked in a smooth coconut, almond
creamy masala sauce, garnished with flaked almonds.

Bhoona
Medium cooked with onions, tomatoes, herbs & spices.

Balti
Medium, cooked in a cast iron wok with balti sauce, onions,
peppers, tomatoes, herbs and spices.

Garlic Chilli
Slightly hot dish cooked with sliced garlic, green chilli,
tomatoes and chef’s own special spices garnished with
coriander and fried garlic.

Served with a choice of any rice or nan bread 

Vegetable Samosa
Triangular pastry filled with a spicy vegetable. 

Jalfrezi
Fairly hot cooked with onions, peppers,
green chillies, herbs & spices.

Mild Medium Hot 
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