v - Xmas Special Menu
£29.95 per person

Starter
Slightly spiced king prawn, smothered in breadcrumbs, deep fried fo perfection
Chicken, Beef and Prawn cooked bhuna style on a puri bread

Succulent mushrooms stuffed with spicy mince and deep-fried in golden breadcrumbs

Spiced minced lamb encased in filo pastry

A classic dish of succulent delicately spiced chicken cooked in the clay oven

Main

Chicken and chickpeas cooked in a thick homemade mossala sauce (sweet & spicy)

Tamil mixed meat - duck, king prawn and chicken fikka in a special green hariali sauce containing
garlic, ginger, coriander, spinach, coconut, cream and a pinch of sugar

Tender pieces of beef with added festive brussell sprouts, cooked bhuna style
Succulent duck meat cooked in mild spices with cheese and cream to create a sweet, velvety sauce

Chicken tikka cooked in a mixture of mild aromatic spices with butter, ground almonds,
vanilla extracts, cream, cinammon, bay leaves and sliced mango

Side
Split red lentils tempered with mustard seeds, onions, coriander and fried garlic
A combination of Tarka Dall and spinach, spicy medium hot
Seasonal vegetables cooked in a light gravy with herbs & spices

Sliced mushrooms pan fried in onions and garlic in a medium sauce

Desert

Home-made Indian sweet dumplings served with cream
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