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EXQUISITE INDIAN CUISINE
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+20 per person
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Wl'(ip[‘(’f(“l !H lllell'l(')llﬁ h()ﬂl(’fnl.l(‘l(". P.J.‘itff'(j C\’ S("il‘\/‘(‘(‘{ \‘vlfi"l .‘nl!d(’i

Main
( hicken Awara
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C;(.”()‘:\'C(‘{ In \'n‘};m olive 01[, served with Li(‘{ncq beans and Havoured with cumin seed

. J-

I_‘!i‘g—;")ia) Havoursome.

| amb Dilkush

r\/‘drlﬂ;ﬁ('(‘l welsh lamb cubes in a rich and S&‘i(ﬁl’ sauce. C;ookm‘l with carama
vine tomatoes & b;mgtu(‘!cshi ba

1 .
sed peper,

Y onions. A mouth watenng dish.

Side & Rice
Aloo & E)C;ms

E‘)‘xiu, r)()t.df()(ﬁh & whole gren l)c::_ms, falvoured with our sa\:cci;sl herbs & speices,

(:‘ookf‘.({ in olive oil. /\ tasty side dish.

\/ct;;c't.)l,>|<'t Akh ol

l ilda b‘mnmt! rice and organic mixed \/(f‘k’w(‘,tﬁ.’ll)l(’?ﬁ, Havoured & {.l'.l\gl‘;)ﬂ((“.\“{ with spices.

(“:;tn nished with raditional lruh.‘m herbs.

Naan
(J““l l_;(‘)d&(t ];;mmus Naan hrcnd

(_offee & Mints

Finish ol with {rc‘shl‘t) made colfee and mints

/\’:‘)() Serving from our a la carte menu

Ca“ now to reserve your table - 01226 792300
£10 <‘lc‘,P()5!t' PP 1S l'c’:(‘l.lil“(’:«”{
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(_hristmas Day | _unch

=7 per person

Sta rter

(_hicken Rolls
Chic‘(cn |ight|3 cooked in olive oil with herbs and SPiccs, gcntly wraPPcd

with organic sweetcorn in a luxurious cring Pastrg Parccl.
Served with crisP rocket salad.

Main ( ourse
ool (shobi (shost

Marinated welsh lamb cubes cooked in our finest herbs & 5Piccs with organic cauliflower.

Dlended with Tia Maria and hint of organic rich Jcrscg cream.
A rich and textured home stgic desi dish.

(_hicken Pahar
(Corn fed marinated chicken cooked in olive oil with our finest herbs & spices.
Coo‘ccd with cubes of caramelised organic tomatoes onions and

eppers.
A very tasty dish from the Bcngali. S
Side-Dish
Mushroom & (_arrot Bhaji
Wild mushroom and Bay Carrot cooked in a |igl1t olive oil with delicious herbs & sPiccs.

\/cgctablc Akhni

Tild PBasmati rice and organic mixed vcgctablcs Havoured with our sPccial sPicc mixture

and garnishcd with traditional Indian herbs. T he Pcrl:cct side dish.

Naan
Served with the famous Chill; Lodgc Naan bread.

Dcscrt
Gulab Jamon — A sweet lndian trcaclc sponge served with hot cream

Coffee & Mints

Also serving from our a la carte menu

E)ook chorc 8th Dcccmbcr to secure your table. - £10 clcposit PP

Call today ~01226 792300 - Scrving from | 50pm
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