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STARTERS
TAMARIND AND HONEY GLAZED KING PRAWN OR
Stir fried King Prawn marinated with tamarind sauce and honey
CHICKEN TIKKA PALATE OR
Selection of chicken tikka, Afghani tikka, Hariyali tikka and Tandoori Murgh tikka
served with salad
TOKRI CHAT (V) OR
Potato basket with dai bara, chickpeas masala, chunky potatoes, served
with tamarind and green sauce, yogurt, pomegranate and Bombay mix.
AVOCADO CHAT (VG)
Indian street food fusio, mashed avocado mix with cashe, pomegranate,

light spices and Bombay mix served with paprika.

M AINS SI1DE
CHAMPARAN OR SAFFRON RICE
Or

Lamb marinated in complex medium spice
comes flavour of garlic and mustard.

BUTTER CHICKEN OR
DESSERTS

The secret to tenderness, flavour infused

PLAIN or GARLIC NAAN

chicken in medium spice, yogurt and CHEESECAKE
Chutney House ingredient. on
MOTKA KULFI

MIX GRILL OR
Chicken leg or breaat, Adana, Harijali
chicken tikka, gri” onion served in sizzler.
BAGHAAR e BAINGAN (V) OR
Hyderbadi style, fried pieces of eggplant
simmered in a rich peanut coconut based
gravy.
VAGEN KORMA (VG) £34.95 PER PERSON

Lucknowi classical mild dis, cauliflower,

chickpeas and green beans cooked with

cashew nut paste.
If you have any allergy or special diet requirement please speak to our
members of staff, not all ingredients are listed in the menu and we can’t guarantee the

total absence of allergens, An additional 12.5% will be added for eight people and
above. Prices are inclusive of VAT.




