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INDIAN CUISINE

FINE BENGALI AND INDIAN CUISINE

YEAR SEVE MENU

APERTIF
Orange Juice or Refreshing’ Cocktail

STARTERS
Poppa(loms and chutneys followed l)y

Mixed Starter
(Clzicleen Tﬂelea, Lamb T;'klea, Reshmi Kebab & Onion Bllaji)

OR
Vegetarian Mixed Starter

(Onion Blzaji, Vegetab/e Pakora & Vegetable Samosa)
OR

B}luna Prawn Puree

MAIN COURSE
Shatkora Beef or Chicken Balti or Chicken Tikka Makhon

OR
Lamb Korai or Lamb Tikka Mossalla

OR
Vegetal)le Bhuna or Veg’eta]ole Rogan JOSll

&
A Side dish of Sag Aloo or Chana Mossalla
&
served with Pilau Rice or Nan Bread.

DESSERT
Home made Beng’ali Dessert

OR
Selection Of C}leS}liI‘e Farm House ICG Cream
FOIIOWC(]. ]Z)y Tea or Coﬁee

£29.95 PER PERSON

(chil(lren under 10 half price)




