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AUTHENTIC INDIAN CUISINE

XMAS DAY LUNCH MENU

For Christmas day we have carefully selected a choice of Indian & English menu.
Only one setting is available so please book early.

INDIAN MENU
PAPADUMS

STARTER
CELEBRATION PLATTER

Pieces of chicken tikkha, chicken Niblets, lamb chops and onion bhajee, served with salad.

MAIN COURSE (Choose 1 from below)
£ RAILWAY CHICKEN CURRY @ LAMB MASSAMAN @

Cubes of chicken breast, cooked to perfection with Indian lamb curry. Succulent meat and aromatic spices

potatoes, so named as it was once cooked by the chefs combined to create the ultimate curry full of flavour and
working on the Indian railways back to the time of the deliciousness.

British Raj. Very authentic.

&

oNED
CHICKEN TIKKHA MASSALA CHICKEN KORMA 0WE®
PAPRI MA CHICKEN ®3 ) LAMB SHATKQR_A .
Succulent pieces of chicken breast cooked with onions, Th'_s has been a popular 'Bangladeshl dish for a_|0ng time.
garlic potatoes and sugar snaps, lightly spiced. Spiced lamb flavoured with shatkora, (Bengal lime) a dish
A true Bengal flavour. truly loved by our Staff.
RAILWAY LAMB CURRY @

NORTH INDIAN CHILLI CHICKEN

Chicken fillet pieces cooked in five spices of sauce,
flavoured predominantly with garlic, ginger, cayenne
pepper paste and fresh green chillies. A very popular dish
in Indian restaurants.

SUNDRIES (Choose 1 from below)
PILAU RICE

MUSHROOM RICE
GARLIC & ONION RICE

Tender lamb curry cooked to perfection with potatoes, so
named as it was once cooked by the chefs working on the
Indian railways back to the time of the British Raj.
Very authentic.

PLAIN NAN
GARLIC & ONION NAN
GARLIC & CHEESE NAN
DESSERT

to finish

TRADITIONAL ENGLISH MENU

STARTER
PRAWN COCKTAIL « VEGETABLE SOUP (Served with a bread roll)

MAIN COURSE

TRADITIONAL ROAST TURKEY v Vege“_'ﬁan or
Served with seasonal vegetables & gravy. b €gan dlshes can
DESSERT © Prepared upon
CHRISTMAS PUDDING Served with custard request,

COFEFEEE +o finish

To be served between 1pm - 5pm on Christmas Day 25" December.
£39.95 PER PERSON ¢ £24.95 PER CHILD (U12)
A deposit of £25 per person is required (non refundable)




