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£54-95 PP

| . STARTERS
MULLED WINE ON ARRIVAL TASTER OF ALL ITEMS LISTED BELOW

POPPODOMS & PICKLES e Chicken Tikka e Malai Tikka
SO UP e Hot Chllly Fish e Seek Kebab

Roasted Butternut Squash Soup (Vegan)
MAINS (THALI)

(Silky roasted squash blended with coconut milk, cinnamon, and nutmeg — warm, festive, and dairy-free.)
TASTER OF ALL ITEMS LISTED BELOW

STARTERS

* Smoked Salmon on Crisp Sourdough

(Delicatesmoked salmon layered over crisp, toasted sourdough bread, finished with 2 2 2
a hint of lemon créme fraiche and micro herbs) ® Lagan SpeCIal Cthken © Lamb Desl
« Mix Grill » Butter Chicken e Tadka Daal
(chicken tikka, malai tikka, seek kebab, chilly fish) ¢ Pilau Rice e Naan
* Mix Veg Starter e Raita

(Paneer tikka, Veg pakora, Kofta Chilly, Samosa)

* Mushroom Aranchini

(Crispy risotto balls filled with mushroom and parmesan served with chipotle sauce) \E (} E T:\R I:\N | £2 4 * 9 5 p p
MAIN DISHES STARTERS

* Chicken Milanese * Cornfed Chicken TASTER OF ALL ITEMS LISTED BELOW

(Crispy, golden chicken breast topped served (Lightly seasoned chicken served on a bed

alongside parmesan fries, a sunny-side-up of mash, tender stem broccoli, creamy X X

egg, and fresh rocket) mushroom & herb oil) o Chllly GObl L4 Veg Samosa

) . . e Paneer ka Sholay e Onion Bhaji

* Crispy Skin'‘Salmon  * Veg Thali

(Pan seared salmon, served with creamy (Paneer Makhani, Bombay Aloo, Special Veg,

Dijon-crushed potatoes, tender stem Daal Makhani, Pilau Rice, Plain Naan, Raita)

broccoli & drizzle of fragrant herb oil) M ! I N S (T H ! L I)

. 1 . 1

Meat Thali Tandoori Lamb Chops TASTER OF ALL ITEMS LISTED BELOW

(King Prawn Karahi, Lamb Desi, Lagan (Marinated in rich blend with mustard &

Special Chicken, Daal Malkhani, Pilau Rice, nutmeg, served with makhani sauce) .

Plain Naan, Raita) e Paneer Makhani e Bombay Aloo
Hei * Special Vegetables e Tadka Daal
o
ViR c c

e " Christmas Pudding with Brandy Sauce e Pilau Rice e Naan

Gulab Jamun with Vanilla Ice cream e Raita

12PM - 9PM

NEW YEAR'S
EVE MENU

[ £32.95 PP
STARTERS

Chicken tikka Thai Fishcake
Seek kebab Hot Chilly Fish
Onion Bhaji Prawn Lollipop
Mushroom Aranchani Veg Pakora
Chilly Prawn / Chicken

MAIN

* Butter Chicken
* Lamb Desi
* Achari Lamb Methi
* Murgh Mewar Special
* Vegetarian
* Bhindi | Achari Aubergines
* Bombay Aloo | Daal Makhani
* Rice - Pilau/ Boiled/ Mushroom/ Egg
* Naan - Plain/ Garlic/ Cheese/ Peshwari
* Meat Thali
* Veg Thali

DESSERTS

Gulab Jamun with ice cream

Tiramisu




