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CHRISTMAS DINNER

STARTERS

Stir fry Tandoori Chicken Strips

Tender chicken strips marinated in a rich blend of
aromatic tandoori spices, stir-fried to perfection.

Keema Lasant with Baby Garlic

A rich and aromatic dish featuring S(Ficed minced lamb
(keema) cooked with a blend of traditional Indian spices,

served alongside baby garlic for a subtle depth of flavor.

Vegetable Butterfly

A delicate and crispy treat, our Vegetable Butterfly
features a medley of seasonal vegetables coated in a light
batter and fried to golden perfection.

MAIN COURSES

Served with roasted potatoes and baby spinach

Indian Herb-Roasted Lamb Shank

A slow-cooked lamb shank simmered in a rich
and aromatic curry, infused with fragrant Indian
spices, fresh herbs, and a hint of chilli for depth.

The meat is tender and falls off the bone,
creating a hearty festive dish full of flavour.

Dest Masala with Chicken Tikka

Tender pieces of boneless chicken, marinated
in a blend of yogurt and traditional spices,
grilled to perfection, and simmered in a rich,
aromatic masala sauce.

SIDES

Special fried rice with Keema and Noodles ¢
Garlic and Coriander Naan N * ‘%
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DESSERT K

Served with a choice of tea or coffee.

Maharaja Dessert Platter

A regal selection of golden, syrup-drenched 5
jalebis paired with alavish assortment of =
traditional mithai. ” + »*

£27.95 per person
Under 12s £20



