


Please select your taste from the list.
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Pieces of chicken or lamb cooked with lots of garlic, ginger, O 3 3 o 2 g w O m =T = =
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Pieces of chicken or lamb tikka cooked with mango, cream . w O 2
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CHICKEN BEGU,NI / ) ) 7.95 SAAG ALOO (spinach with potatoes) 3.25 g 2 & g % — o i < U
Pieces of delicately spiced pieces of chicken, cooked with O a0 iy >
mashed aubergine, peas, olive oil and fresh ground spices, SAAG PANEER (spinach with cheese) 3.95 3 o ze] Lﬁ
served on the aubergine skin. : ™~ c I D
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Whole breast of chicken seasoned and stuffed with lightly D o w W O E g 8 Ll% <
spiced fresh butter-nut squash, cheddar cheese and Sgd —
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arge prawns marinated in whole grain mustard, lemon oo = = = >
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Classic Nepalese meat-ball dish, slow pan fried lamb GARLIC MUSHROOM 5.75 % 8— g Q0 20 O 3 wn B o g % L 2
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PILAU RICE 2.30 PAPADOM 0.50 Z N o é g
BOILED RICE 2.10 MASALA PAPADOM 0.50 g © g g
MUSHROOM RICE 2.70 RAITHA 1.50 ) < €
CORIANDER RICE 2.70 CHUTNEY (per portion) 0.50 (@) DISABLED ACCESS (7, E\
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KEEMA NAN 2.30 a little timeis deep(yappreciated. _ g (D)
PESHWARI NAN N 230 Ifyou are allergic to anyth.lng please let us know. ) NO)
Management reserves the right to refuse any person rm
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With cheese and green chillies




