Restaurant Week Menu
2 courses for £15
STARTER
Haddock Amritsari
Pieces of haddock marinated in Punjabi spices, coated in gram flour and lightly fried. Served on a
jewelled salad.
Tandoori Broccoli Tikka
Pieces of broccoli marinated in dry spices with garlic and ginger. Cooked in the tandoor and served
on a bed of mixed salad.
Sweet Chilli Prawns
King prawns marinated in sweet chilli and Punjabi spices. Cooked in the tandoor and served on a bed
of mixed salad.
Dairy, Gluten

Kale, Broccoli and Onion Superfood Bhajis
Chopped broccoli, kale and onions coated in gram flour, lightly fried and served on a jewelled salad.
Punjabi Fried Chicken
Pieces of chicken marinated in Punjabi spices and coated in breadcrumbs, lightly fried and served on
a jewelled salad.
Dairy, Wheat

Beetroot and Potato Tikka
Punjabi spiced beetroot and potatoes coated in breadcrumbs, topped with spiced mayonnaise,
lightly fried and served on a jewelled salad.
Dairy, Wheat

Channa, Beetroot and Goshat Tikka
Spiced lamb, beetroot, and chickpeas marinated in Punjabi spices, lightly fried and served on a bed
of mixed salad.

MAIN COURSE
NEW Murgh Makhani
After 37 years, it’s time to give the Makhani a tweak.
Diced chicken marinated in Punjabi spices and barbecued in the tandoor, cooked with red onions,
DOP San Marzano tomatoes.
Nuts, Dairy

Minted Lamb and Potato Masala
Pieces of lamb cooked in Punjabi spices, dry mint and potatoes. This is a real hearty dish.
Dairy

Haddock Kohiwada
Pieces of haddock cooked in a rich sauce with curry leaves, mustard seeds, South Indian spices and
coconut milk.
Masala Prawn Karahi
King prawns marinated in Punjabi spices and barbecued in the tandoor and served in rustic tomato
and onion masala.
Dairy

No Butter or Cream Black Daal and Kidney Beans
Traditionally black lentils are served with cream and butter, but I’ve made the dish without. It’s just
as tasty and it’s all about appreciating the taste of these humble plant-based ingredients.
Asparagus, Channa and Tofu Masala
Pieces of asparagus, chickpeas and tofu cooked in a tomato masala-based sauce.

ALL SERVED WITH EITHER RICE OR NAAN.

