
MOTHER’SDAY MENU  £49.50 PER PERSON 

Appetiser And Mixed poppAduM’s with pickles trAy (G) 

ENTREES( to share)  

 ALOO PAPRI CHAAT (V) (G) (D) crisp PASTRY AND SPICE POTATO 

drizzled in tamarind, yogurt and coriander dressing 

 CHILLI PANEER (D) (G) Indian cheese, stir-fried with spring 

onions, mixed peppers, chilli, and garlic, 

 Murgh Tikka  (D) (N) spiced tender chicken breast cooked on 

skewers  

  Beetroot Tikki with Beetroot curd and fig chutney. 

MAIN COURSE (To Share)  

 RAILWAY LAMB CURRY  

 PUNJABI KADHI (D) (N) (V) gram flour & onion fritters  in a 

thick & creamy yoghurt curry  

 Methi Aloo Gobi (Vegan Friendly)  Baby potatoes cooked 

with cauliflower florets  

 BUTTER CHICKEN (VEGITARIAN ALTERNATIVE PANEER) (D) (N) (V)  

 Smoked makhani daal (D)   

 

ACCOMPANIMENTS (To Share)  

 KASHMIRI VEGETABLE PULAO  

 MIXED NAAN BASKETS (G) (D)  

 POMEGRANATE RAITA AND SALAD (D)  

 

DESSERTS PER PERSON  

 Mixed Berry Cheese Cake  (D) (N) (G)  

 Gajaar Halwa (N) (D)  

 Baby Gulab Jamoon (N) (D) 


