MEMNL

STARTERS FRCM THE TAMCOOR OVEN  MAINS  ACCOMPAMIMENTS  DESSERTS

Papadums 500
Served with our homemade chutneys

@ ®

Kerala Fried Prawns 15.00
Black tiger prawns fried in a delicate batter, served with roasted red pepper and tomato sauce

Goan Spiced Crab Cake 15.00
Crumb fried crab meat with sweetcorn, chilli and lime leaf served with tadka mayo

Cee®e0@

Tawa Keema 1300
Minced lamb and pickled onicn served on a mini naan

© 0@

Onion Bhaji oo

Our light and crispy version of this classic dishserved with mango chutney

@ ®

Cauliflower Manchurian 10.00
Cauliflower florets, tossed in spicy tangy sauce

® 0@

Patta Chaat 13.00
Fried baby spinach drizzled with tarmarind chutney and sweet yoghurt

Les articles du menu peuvent contenir ou entrer en contact avec du gluten, des produits laitiers, des noix. du poisson, des mollusgques et crustaces et d'autres
allergénes Yeuillez consulter un membre du personnel pour obtenir de plus amples renseignements. Pour les options vegetaliennes 57l vous plait demander a un
mernbre du personnel.

@ =\egetarian @ = Muts @ = Contains gluten @_} = iZontains fish @ = Contains dairy @ = Contains egg ® = Takeaway available @ =5pice



MEMNU

ST42TERS  FROM THE TANDOQOR OVEN  haiMs ACCOMBPAMIMEMNTS

Ajwani Salmon Tikka
Salmon marinated in carom seeds, lemon grass and yoghurt

® 00

Rosemary Chicken Tikka
Tender chicken fillets marinated in rosemary yoghurt, garlic and Kashmiri chilli

© 0@

Barrah Lamb Tikka
Leg of lamb marinated in honey, ginger and Kashmiri chilli

@0«

Lamb Seekh Kebab
Lamb minced with ginger, garlic and ground spices

© 0@

membre du persanns|
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Les articles du menu peuvent contenir ou entrer en contact avec du gluten, des produits laitiers, des noix, du poisson, des mallusques et crustaces et d'autres
allergenes Veuillez consulter un meambre du personnel pour obtenir de plus amples renseignemeants Pour les options vegetaliennes 7l wous plait demander a un

@ =%egetarian {@ = Muts I:EE:I = Contains gluten QE} = iZontains fish @ = Contains dairy @ = Contains egg @ = Takeaway available @ = Spice



MEML

ETARTERS FROM THE TAMDOORONEN  MAMNS  ACCOMBANIMENTE DEEEERTS

Tawa Machli 2200
Pan fried fillet of =22 bass served with curry leaf infused mashed potato and mango & coconut sauce

® @

Mangalorean Prawn Curry 2400
Tiger prawns cooked #h coconut, tammarind and asafoetids sauce

@ &

Kolapuri Chicken 2200
Chicken fillet cooked in 3 tomato, comander, poppy s2ed and papper s3uce

(0 @
Lucknowi Murgh 2200
Stuffed chicken fillet cooked in an anion, cashew, yoghurt and saffron sauce

GROR G

Delhi Butter Chicken 2300
Chargrilled and cocked in 2 oeamy wemato butber salice

@ @O @

Chettinad Duck 500
Chargrili=d duck fillet marinated in fennel pepper and stone flower ssuce

-

Raan Thangri 2800
Slowly braised lamb shank marnated in malt vinegar, cinnamaon and black pepper. served with cumin potatoes
and green beans tossed with garlic and chilli

® @

Kashmiri Rogan Josh 2300
Slow cooked lamb, onions. tomatoes and saffron

@ @
Besaf Pepper Fry 2400
Beef cooked Reralka styda with ourry beaf and spices

@ @ @

Kathrika Maszla 1800
Spaced subsrgine with a deficate masala salcs

)

Mushroom Hard Pyaza 1800
Shitaka mushrooms cocked with ginger, tomatoes and spring onion

o @

Dal Makhani 1800

Slowly cooked black lentils infused with tomatoes, creameand butter

GG

Lem arbcles dh meru pewsent contenr ou entrer-en cantact avec du givten, des produrks bitiers, des noix, du potssor, des mallusgues = custsces et dautres
allerperes yeuller corsutter un memie tu persormel paur ohiterir de plus amples reresgnements. Pour b oghons vegetaliennes il vous plai demsnder & un
mEmbre ou permsonne)

f_F:I = iegetaran @ = Muis @ = Contansgluten @ = Corgares fizh I:E = Contars dery I:il = CoTturs epg @ = Trkemeay ayvmibzble @ = Epice



Aleo shimla Mirch

-
Saag Aloo

-
aloo Gobi
Pilau rice
Basmati rice
Plain naan
Garlic naan
Cheease naan
Kesma naan
Peshwari naan

@

Bullet Maan

Tandoor roti
Mint and cucumber raita

Green Salad

)

ACCOMPANIMENTS



MENU

S5TARTERS FROM THE TANDOOGR OVEN MAINS  ACCOMPANIMENTS DESSERTS

Mango Shirkhand 8200
Mango & Cardamom Greek yoghurt

®

Tandoori Pineapple served with Coconut Ice Cream 900
®

Café Gourmand 950
Desert Gourmand 800

Les articles du menu peuvent contenir ou entrer en contact avec du gluten, des produits laitiers, des noix, du poisson, des mollusgues et crustaces et d'autres
allergenes: Veuillez consulter un Mmembre du personnel pour obtenir de plus. amples renseignements: Pour les optionsvegetaliennes =il vous plait demandera un

mermbre du personnel.

@ = Vegetarian @ =Muts (g =Contains gluten @ = Contains fish = Contains dairy @ ={Contains eqg @ = Takesaway available @ = Spice



