INDIAN GASTRONOMY

WEYBRIDGE

3 COURSE VALENTINE'S MENU £35

CHOOSE ONE FROM EACH COURSE

STARTERS

CHICKEN CHAAT PUREE
TANGY CHICKEN WRAP IN PURI BREAD

LAMB OR VEGETABLE SAMOSA
SERVED WITH MINT SAUCE

LAMB SHEEK KEBAB
SPICY LAMB SAUSAGES FROM THE TANDOOR OVEN

SALMON SHASLIK
STIR-FRY OF GRILLED SALMON IN PEPPERS,
ONIONS AND TOMATOES

MAINS

RAILWAY LAMB
SIGNATURE LAMB DISH COOKED IN WHOLE SPICES AND SERVED IN
A SIZZLING SAUCE

CHICKEN BANGALORE

CHICKEN COOKED IN A SPICY TOMATO AND SMOKY GARLIC SAUCE

CHICKEN TIKKA MASALA

CREAMY MILD SAUCE

GOAN FISH CURRY
SEABASS COOKED IN A MEDIUM HOT SAUCE

SERVED WITH SAAG ALOO, PiLAW RICE & NAAN

DESSERT TO SHARE

GULAAB JAMUN
SWEET DUMPLINGS SERVED IN A ROSEWATER SYRUP
WITH HONEY HALWA ICE CREAM
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