
 
 

Lunch Menu (2 courses) 
(Daily 12.00 to 3.00 pm £6.95 per person) 

Whilst you mull over the menu, an appetizer of two poppadoms and spiced 
onions may be ordered for £ 1.85 

 

Starters 
 

Vegetable Pakora   
A famous snack created by street vendors by taking ingredients such as onion, potato, and 

ground vegetables, dipping them in a batter of gram flour and deep-frying 
 

Prawn Cocktail 
Succulent prawns in a cocktail sauce served on the bed of garden fresh lettuce. 

 
Onion Bhaji 

Diced onions deep fried with an infusion of Punjabi spices and gram flour 
 

Chicken Pakora (£ 1.00 extra) 
Tender pieces of spiced chicken, dipped in batter of gram flour and deep fried until golden 

brown and served with a homemade yoghurt dip 
 

 

Main courses 
 

Chicken Chasni 
Chicken sautéed in creamy sauce with a twist of sweet and sour. 

. 
Desi Chicken 

A real taste of Indian style chicken cooked with onion, tomatoes, ginger, garlic, green chillies 
and fresh coriander 

 
Lamb Pardesi 

Lamb cooked in ginger, garlic, onions and fresh mushrooms cooked with fresh spinach 
 

Chicken korma 
Diced chicken cooked in a rich creamy sauce 

 
Traditional Bhoona (Chicken or Lamb) 

Your choice of chicken or lamb in tasty condensed sauce with additional ginger and garlic. 
 

Kadai Paneer  
Indian cottage cheese simmered in rich gravy with onion and bell peppers. 

 
All the main courses will be served with a rice or naan bread 

 
 


