STARTERS

VEGETARIAN
Katchori

Pastry based dish with a mixture of various masallas.

Chilli Paneer
Sweet and sour saucy dish with oriental vegetables and peppers to
complement other starters.

Channa
Chick Pea curry to complement the other starters.

Mogo Chips
Deep fried Mogo (Cassava) served crispy with seasoning.

Spicy Noodles
Sweet and sour noodles with stir fry vegtables.

Masala Chips
Battered chips with spicies.

Cocktail Somosa
Mixed vegetables in a triangular filo pastry.

Spring Rolls
Filo pastry rolls filled with spicy indian vegetables.

Paneer Pakora
Indian style cheese deep fried in batter with various spices.

Paneer Fingers
Finger cut indian cheese marinated and cooked in batter.

Aloo Tikki
Spiced potatoe cakes.

Gobi Pakora
selected cauliflower pieces battered and deep fried.
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Minced vegetables presented in a sheekh kebab

STARTERS

NON VEGETARIAN
Seekh Kebabs

Spicy minced lamb prepared in a traditional tandoor.

Chicken Tikka

Chicken marinated in spicy yoghurt cooked in a tandoor oven.

Tandoori Chicken

Tender pieces of chicken marinated in fresh ground spices (on the
bone or boneless).

Chicken Wings/drumsticks

Wings marinated in our own special sauces and prepared in a
tandoor.

Jeera Chicken

Chicken made with roasted cumin seeds and ground black pepper.

Fried Masalla Fish

Marinated in spices and fried in batter.

Meat or Chicken Samosa

Triangular filo pastry parcels stuffed with either mince chicken or lamb
(large & cocktail sizes available).

Lamb Curry

Lamb on the bone in a spicy sauce.

Lamb Masala

Lamb on the bone in dry mixed spices.

Keema
Lamb mince with spicy masala and peas.

Chicken Curry
Spicy curried chicken.
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