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Turkey Korma
C reo-l-ed WI-I—h yo U | nm | n d Turkey cooked with fres cream, coconut & almonds

Turkey Massala

Turkey cooked with selected spices in rich gravy

* Please choose one item from each course
Turkey Karahi

Turkey cooked with pepper, onion and fresh tomatoes tossed with herbs & fresh spices, served in a
traditional iron wok
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Popadom

Accompanied with our chutney tray Hash Bash

Duck and bamboo shoots cooked with fresh herbs & spices

Tandoori Salmon

(%) Star ter % Marinated in yoghurt hetbs & spices, gtilled in clay oven
Mix Platter For Two
Chicken Tikka, Vegetable Samosa, Tandoori King Prawn, Lamb Chop Grange Chicken Spec1al

Strips of fresh chicken marinated with herbs and special curd

Prawn Cocktail
Chicken Tikka Grange Special Lamb

Tender lamb pieces cooked in a medium tangy sauce with fresh garlic, ginger & herbs

Reshmi Kebab
Vegetable Samosa Paneer Tikka Massala
Onion Bhaji Marinated pancer cheese served in a spiced gravy
Turkey Tikka

Tandoori Mix Grill
Tandoori Chicken, Sheek Kebab, Chicken Tikka, Tandoori King Prawn

Vegetable Karahi

An Indian vegetarian dish made with cottage cheese cooked with tomatoes, onions & bell peppers

<’ Vegetable Side =~
Saag Aloo
Cauliflower
Vegetable Karahi
Garlic Mushroom

> Coffee or Kulfi =




