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Waleutine's Qay

Popadom and Relish Dip
Starters
Chicken and Pomegranate Salad
a juicy jumble of pulled murgh malai, pomegranate, mint and coriander v

Sunehra Jhinga
King prawn marinated in lemon grass kafier lime, lemon zest finished with chilli and honey

Makai Shorba

Thick corn soup

Mains
Lamb Shank Rogan josh

melt in the mouth spring shank in a rich spicy tomato and yoghurt sauce flavoured with dried ginger
powder and mace powder

Chingri Palak

King prawn and spinach cooked with caramelized onions, cumin with hint of fresh ginger and garlic

Awadhi Paneer Tikka Masala

Paneer marinated in yoghurt, fresh ginger, garlic and spices, cooked in a clay oven then cooked in a
masala sauce. a perfect combination of medium spices with peppers

Murgh Tikka Lababdar

Chicken supreme cooked in a rich cashew and tomato sauce with a touch of butter and cream

Sides

Mushroom Rice — Vegetable Pulao- Garlic Naan — Cheese Naan

Desserts

" Chocolate Brownie with Chocolate sauce and Vanilla Ice Cream
" Baked Network Cheese Cake with Strawberry Compote
%" Gulab Jamun coconut ice cream Sundae
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