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INDIAN CUISINE

FINE BENGALI AND INDIAN CUISINE

CHRISTMAS DAY MENU

APERTIF
Orange Juice or Sl’lerry

STARTERS
Poppadoms and chutneys followed l)y

Mixed Starter (
(Clzicleen Tﬂeka, Lamb Tilelea, Reshmi Kebab & Onion Bltaji)

OR

Vegetarian Mixed Starter
(Onion Blzaji, Végeta[a/e Pakora & Vegeta[a/e Samosa)

OR
Prawn Cocktail

MAIN COURSE
Beng’al Roast Turleey with herb stuffing’ & gravy

served with seasonal Veg’etal)les & roast potatoes

served with Pilau Rice or Nan Bread.

OR )
Chicken Tikka Mossalla or Chicken Balti %%
or Lamb Korai or Vegetal)le Rog’an Josh
&
a side dish of Sag Aloo or Chana Mossalla
&

DESSERT
Christmas Pu(ltling’
OR
: Se,lect_ion of Cheshire Farm House Ice Cre
Followed ]ay Tea or Coffee
Served with Mince Pies

£29.95 PER PERSON

(cl‘lil(lren under 10 half price) Service from 12pm - 5pm
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