
M O T H E R ’ S  D A Y  M E N U
£ 3 5 . 0 0  P E R  P E R S O N

A  N O N - A L C O H O L I C  W E L C O M E  D R I N K
&  2 5 %  O F F  F O O D  T O  M O T H E R .

PAPADUMS WITH CHUTNEYS

P R E - S T A R T E R

CHANDNI’  CHICKEN
White as moon light, soft and mild chicken tikkas

flavored with mace and cardamom.

Note: Vegetarian/Vegan options are also available, kindly ask a member of staff.

CHAAT GALI’  KE SAMOSE
These samosas rest on spiced chickpeas, drizzled with tamarind,

mint-yoghurt chutneys, crunchy vermicelli.

S T A R T E R S

MURGH MAKHANI
Chargrilled boneless chicken tikkas in creamy tomato gravy

with dried ginger, ‘garam masala’ and a touch of honey.

RARA LAMB 
Chunks of boneless lamb and minced lamb

with peas in spicy masala.

OR

M A I N S

S I D E S

GULAB JAMUN WITH ICE CREAM
Delicate dumplings of reduced milk and flour, fried to a golden
hue, soaked in sugar syrup, with a dollop of vanilla ice cream.

D E S S E R T S

JEERA ALOO
Baby potatoes, cumin and coriander.

NAAN
Leavened fluffy bread from the clay oven.

SAFFRON PULAO
Saffron flavored Basmati rice, tempered with cumin.

Kindly let the restaurant manager know of any food intolerance you may have. Though we take all precautions, there can 
be traces of allergens in all the dishes or where 'boneless' fish/meat is mentioned, a stray piece of bone can be there in the 

dish. Some of the products may be fried in genetically modified ingredients. All prices are inclusive of VAT.


