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indian & nepalese fine dining

:
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Complimentary GLASS OF CHAMPAGNE
VALENTINE DAY MENU
£27.95 per person

STARTERS
SUBZI POTTERY AND TANDOORI BROCOLI (V)

Mixed vegetables marinated with spices wrapped with spinach or marinated tandoori broccoli.

HARA BHARA TIKKI

Deep fried mashed marinated potato & spinach served with special chef pickle.

VALENTINE SCALLOPS
Marinated with chef’s special spices, garlic, ginger and served with chef’s pickle.
NAWABI TIKKA
Breast of chicken marinated with cheese, cream, chef’s special spices and Skewered.

LAMB GOLI KEBAB

Baby minced lamb balls cooked in a Punjabi style served with special pickle.

MAIN COURSE
Chotce of one of the following
LOVER DELIGHT

Marinated breast of chicken stuffed with nuts, served with vegetables of the day and Basmati rice.
MINCED DELIGHT
Layers of minced lamb and chicken served with rice and vegetable.
ROSSI LAMB CHOPS
Baby lamb chops marinated with special spices, grilled and served with stir fried broccoli & French beans.
CAPSI IN CHEESE (V)
Capsicum stuffed with marinated cheese onion, yogurt and served with mashed kidney beans.
GOAN PRAWNS
Poached in an aromatic coconut sauce stir-fried with fine beans and basmati rice.
MUSHROOMS WITH ASPARAGUS (V)
Mushrooms with Asparagus base in mashed chickpea served with basmati rice.
VEGETABLE KOFTA HEART SHAPE (V)

Mixture of vegetables served with fried carrot and basmati rice.

SIDE DISHES

BABY POTATOES
Spicy baby potatoes cooked in aromatic Indian spices.
BABY CORN WITH PAK CHOI
Baby corn cooked with pak kchoi spinach.
DAL (Lentils)

SELECTION OF NAAN BREAD OR ROTI
SAFFRON STAR RANGE RICE

DESSERT

ICE CREAM WITH HOT GULAB JAMUN
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