
V A l E N T I N E S

C h E f’S   E x C l u S I V E   M E A l

£29.95 per person

Fried Chilli Calamari 
Calamari stir fried in kerala spice

King Prawn Suka 
King prawns prepared with chefs special recipe

Murg Nazakat N 
Succulant skewered chicken delicately 

flavoured with garlic and nutmeg

Onion Bhaji W

Medium             Hot             Very Hot                 Extra Hot

Contains Nuts   N Contains Wheat   W

Complimentary liqueur

S T A R T E R

Shere Murgh 
A rich chicken dish cooked with tangy spices, 

green corriander, fresh cream, yoghurt, tomatoes,

garlic, ginger and fresh herbs

Murgh Hyderabadhi 
Chicken breast marinated in garlic and ginger, 

mixed with seeds & herbs and slowly 

cooked in a thick onion sauce

Goan Lamb 
Marinated in a highly spiced, cooked in a clay oven,

re-cooked with onions, fresh garlic, ginger, green

peppers, green chillis and a hint of lime

Mowgli Masala Chicken | Duck N 
Boneless chicken or duck of tandoori 

served in a rich tomato and butter sauce

M A I N

Dhingri Palak 
Chopped spinach leaves and

button mushrooms, lightly fried 

in cumin and ginger

Mushroom Rice

Lime Rice

Pilau Rice

Choice of any Naans

R I C E   o r   N A A NS I D E

Bombay Aloo

Mushroom Bhaji


