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Spiced Masala Kakera bites
fresh crab meat and potato mashed and shaped into bites, served with chili dip

The Open Samosa dial

deconstructed samosa with cripsy wheat, potato tamarind in a dial shape

Khasta Salmon ka tikka

beantifully seasoned salmon chunks cooked in tandoor

New Zealand spiced spring lamb rack
Perfectly well marinated and chargrilled lamb rack

Jumbo Achaari Jheenga
huge butterfly prawns deveined, marinated with a touch of mustard seeds

Shahi Paneer LLababdar

diced paneer cubes cooked in a sweet n sour sance with bell peppers and onions

Cornfed Methi Chicken
beantifully succulent chicken tenders cooked in a fenngreek base gravy

Nalli Gosht

special recipe lamb curry using shank meat in a hearty gravy

Malat Veg Kofta

paneer and veg kofta balls in a creamy and delicions sance

Masala Bombay Alu

skin on new potatoes cooked in gravy

Your servers will place bread basket, raita and salad on tables
Three shot glasses of Berry eton Mess, Shahi Kheer and Gulab jaman brulee

Filter coffee and selection of belgian petit fours



