
Curry Night

Thursday 8th October
5.30pm - 9pm

Fried okra, eggplant chutney  
(G,M)

Onion pakora, mint riata  (D,V)

Poppadoms, mango chutney, 
onion salad  (G,M,S,V)

Mutter paneer  (D,V)

Punjabi chicken drumstick, 
lime pickle  (D,M)

Dum aloo  (D)

To Start
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Some of our dishes contain the following allergens or 
are suitable for vegetarian/vegan:

(C - CELERY, CR - CRUSTACEAN, D - DAIRY, E - 
EGGS, F - FISH, G - GLUTEN, 

M - MUSTARD, MO - MOLLUSCS, N - NUTS, 
P - PEANUTS, S - SULPHITES, SS - SESAME, SY 

- SOY, 
V - VEGETARIAN, VG - VEGAN)

Curries

All served with pilaf rice

Beef cheek rogan josh (M)

Butter chicken masala  (D,N)

Tandoori cauliflower, mango 
& coriander riata  (D,V)

Monkfish & prawn biryani, 
red pepper chutney  (CR,D,F,M)
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Grilled naan bread, garlic 
ghee & parsley  (D,G,V)

Pumpkin bhaji  (G,V)

Spiced pea samosa  (D,G,V)
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Sides

Coconut & lime pannacota, 
mango salad  (D)

Mint & cashew lassi  (D,N)

Cardamon & lemongrass 
crème brûlée  (D,G,V)
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Desserts


