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WITH PASSION FROM INDIA

FESTIVE MENU 2009

Choose any one Starter, Main, Side Dish & Dessert
Lunch £14.95per person Dinner £19.95per person

ON ARRIVAL

Poppodoms and Pickles: Mixed plain & spiced poppodoms and rice crackers served with pickles and chutneys.

STARTERS

1. Patrani Machi: White fish topped with coconut-cilantro chutney, wrapped in leaves, and steamed
2. Lamb Galoti Kebab: Minced lamb kebab smoked and pan-fried
3. Cinnamon & Chilli Chicken Drums: Chicken drums infused with chilli & cinnamon powder,
marinated with hung curd cooked in tandoor.
4. Delhi Paneer Samosa: A spiced ricotta cheese & Panner mixture wrapped in pastry shell and deep fried

MAINS

5. Tandoori Roasted Turkey: Delicious meal of grilled tandoori turkey, marinated in yogurt, lime, and spices,
served with chilli potato wedges.
6. Rajasthani Nali Gosht: A lamb curry on the bone, slow cooked with spices & full of flavour
7. Murgh Lucknawi Korma: Mild korma of chicken cooked in a rich and creamy gravy spiced with saffron,
cardamom in korma sauce
8. Nigella Veg Curry: Seasonal mixed vegetables cooked with black onion seeds, onion and tomatoes finished with yoghurt.

SIDE DISHES

9. Aloo Harra Dhaniya: Baby potatoes cooked with fresh ground cumin seeds, and lightly spiced
garnished with chopped coriander.
10. Palak Bhujia: Freshly chopped spinach lightly curried with garlic, tomatoes and ground spices.
11. Tariwala Baigan: Baby aubergines cooked with tomatoes and coriander.
12. Dal Makhni: Simmered black lentils and red kidney beans sautéed with tomatoes, ginger, cumin, onions, and fresh garlic.

ACCOMPANIMENTS

13. Rice and Naan Bread: Kesar Pulao (or) Steam rice served with a basket of assorted Naan Breads.

DESSERTS

14. Apricot Malai: Apricot puree flavoured with cardamom and topped with whipped cream and nuts.
a 15. Baileys Cheese Cake: Individual Bailey’s Cream Cheesecake
On a classic crumb base centered with rich Bailey’s, topped with liqueur truffle.
16. Trio of Chocolate Truffle: Rich dark chocolate truffle, smooth white chocolate,
finished with smooth milk chocolate, cocoa dusted with Cinnamon.
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WITH PASSION FROM INDIA

FESTIVE MENU 2009 - ORDER FORM

Name
Tel

Email

Patrani Machi

Lamb Galoti Kebab

Cinnamon & Chilli Chicken Drums
Delhi Paneer Samosa

Tandoori Roasted Turkey
Rajasthani Nali Gosht
Murgh Lucknawi Korma
Nigella Veg Curry

Aloo Harra Dhaniya
Palak Bhujia
Tariwala Baigan

Dal Makhni

Apricot Malai
Baileys Cheese Cake
Trio of Chocolate Truffle
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