DARBAR LUNCH MENU

2 COURSE 10.50 / 3 COURSE 12.50

STARTER (choose one)

BOTI TIKKA

Lamb leg meat marinated in yoghurt and spices, slow cooked in Tandoor (Clay Oven)
CHEF’S SPECIAL MURGH

Chicken morsels tossed with spring onions, ginger, garlic lime. Not to be missed
AMRITSARI MACHLI

Fillets of Tilapia fish marinated in garlic, chilli, coriander paste, coated in Gram flour

batter then crispy fried. Served with fresh mint chutney. (A North Indian street food)
PYAZ KE PAKORE (V)

Crispy onion & spinach Bhaji served with chutney
CHILLI PANEER (V)

Cubes of Indian cottage cheese sautéed with red onion, green chilli and capsicum

MAIN (choose one)
Served in a Thali dish with boiled rice, Naan bread, Dal & a vegetable

of the day, pickle & salad
SHIMLA MURG
Diced Chicken cooked in a tomato based curry with bell peppers
MURGH MAKHNI
Shredded Tandoori Chicken in a sweet and sour creamy tomato sauce
RAILWAY LAMB CURRY
Traditional Lamb curry that is still served on Indian Trains
LUCKNOWI GOSHT [contains NUTS]
Tender diced lamb cooked in a creamy cashew nuts curry sauce, garnished with
shredded almonds. A traditional Mughal Kings delicacy
KERELA FISH CURRY OR [ KING PRAWNS £2.00 EXTRA]
Tilapia Fish fillets cooked in coconut cream, flavoured with curry leaves and spices
MIX KEBAB
Chicken Malai Tikka, Lamb seekh kebab, Tilapia fish piece
PANEER JALFREZI
Indian cottage cheese, cooked with onion, pepper& chef special medium hot gravy

DESSERTS

ICE CREAM: coffee mocha / vanilla / strawberry
OR

RICE KHEER [contains NUTS]:

Indian style Rice Pudding, Served warm - A must try

CHILDRENS MENU
FISH FINGERS / CHICKEN NUGETS with CHIPS 6.50
Please ask staff for VEGAN OPTIONS and Tell us about ANY ALLERGIES

(A Discretionary 10% service charge will be added for our staff welfare)



