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Squid Chunks :
Deet - fréed Sguid (oated T Sticy ﬁo&(m Braout
Breadenumbs With Wint Sauce.

Onion Bhajis
Cluster Of Deepp Fried Ouions Weth Lentils.

Tandoori Lamb Chops
Sining Laml Chope Marinated Weth Our Tn Fouse
Spices Hud Fenbs

Garlic Mushrooms
Fresk Ganbie, Coviiander, Fand Picked Muslinoom

a delection of otin-frny delicaciee cooked in the
tawa frying fan and home-otyle dlow - caoked
cannied, ofews and binyanc's frepared in a
traditional Jumbe size cooking fot (haandc)
démmened overn a dlow beat for a very long
time - giving full learty flavoar and textare.

Delhi Spice Special
our o cancfully celected meal made from the

fnest cngredients, simply orden & be sunprised.

Goan Lamb Shank
@ dupreme cal given the thaddtional goan treatment,

fell of flavour. cooked with tematocs.

King Prawn House Special
g frawe caoked with green fefpend, ned feppene
ouions, géuger & ganmished with coriander.

Chicken Jalfrezi

chicken caoked with green fefpend. ned feppend, fried eaions,

green chdlle én houde spice faily lot taste.

! Starter 1 Wade 1| Side Disk 1 Sundrico per ferdon

SideVeoetates

/

(

Courgette & Okra Curry #
Clooted T Thick Tomats Hud 3

Ouion Sauce.

Tarka Dahl
Lentils Simmened Hud Tempered 3
Weth Qurny Leaves, Garlic #nd Mustard.

Mushroom Bhayji . ,.& '
Wustinoom Fried With Owions, Py )\:"I

Tomatoes & Spices. ‘ g,:} | u

Sunavias
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Pilau Rice E
Peas Rice %
Garlic and Cheese Nan =
Plain Nan <
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Desserts .
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Delicious Gulab Jamun g ;
with cce cream 5 o
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Free gfass of | ilies on the door s ©
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£24.95 per person g &
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