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Appetisers

Papri Chaai - Authentic Indian street food with sweet & sour spicy burst of flavours. (V)

Lobster Bisque - A smooth, creamy and intensley flavoured soup. (S)

Starters

Chicken Tikka Punjabi - Succulent chicken thigh grilled to perfection marinated.in ,,
yogurt and Indian spices served with mint chutney. (GF) o

Woodland Mushroom - Crostini topped with creamy wild mushroom, feta cheese
garnished with fried basil. (V)

Tempura Prawns - Tail on tiger prawns breaded in panko served with Swe,et chilli
sauce. (S) e

Pallet Cleanser: Choice of sorbet (V)

Mains

Butter Chicken Masala - A North Indian classic bathed in rich buttery tomato based
gravy, spiced to perfection. Served with steamed jasmine rice or naan bread. (N)

Vegetable Makhani - A mild creamy curry featuring seasonal vegetables bathed in a
buttery tomato gravy for a comforting bite. (V, N)

Beef Medallions - Topped with creamy champ mash, tender stem brocolli and red wine jus.

British Asian Surf & Turf - Succulent 4 oz rump steak topped with tempura
\ 6réwns and chicken tikka. Served with fries, grilled mushroom & tomato with a
wiip 7 Makhani gravy. (N, S)

Desserts

(o Mulberry,Tfee Signature Toffee Pudding - Served with a scoop of stem ginger
AT vanilla ice cream.

Raspberry Panna cotta - Fresh raspberries in a delicate cream base served with
blood orange sorbet.

A Selection of Ice Creams & Sorbets (V, VE)




