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VEGETABLE STARTERS

KATCHORI V

Pastry based dish with a mixture 
of various masallas

CHILLI PANEER V

Sweet and sour saucy dish with oriental 
vegetables and peppers to
complement other starters

CHANNA V

Chick Pea curry to complement  
the other starters

MOGO CHIPS V

Deep fried Mogo (Cassava) served 
crispy with seasoning

SPICY NOODLES V

Sweet and sour noodles with  
stir fry vegtables

MASALA CHIPS V

Battered chips with spicies

COCKTAIL SOMOSA V

Mixed vegetables in a  
triangular filo pastry

SPRING ROLLS V

Filo pastry rolls filled with  
spicy indian vegetables

PANEER PAKORA V

Indian style cheese deep fried in 
batter with various spices

PANEER FINGERS V

Finger cut indian cheese  
marinated and cooked in batter

ALOO TIKKI V

Spiced potatoe cakes

GOBI PAKORA V

selected cauliflower pieces 
battered and deep fried

VEGETABLE KEBAB V

Minced vegetables presented  
in a sheekh kebab

STARTERS

SEEKH KEBABS
Spicy minced lamb prepared in 

a traditional tandoor.

CHICKEN TIKKA
Chicken marinated in spicy yoghurt 

cooked in a tandoor oven.

TANDOORI CHICKEN
Tender pieces of chicken marinated  

in fresh ground spices  
(on the bone or boneless)

CHICKEN WINGS/DRUMSTICKS
Wings marinated in our own special 

sauces and prepared in a tandoor

JEERA CHICKEN
Chicken made with roasted cumin 

seeds and ground black pepper

FRIED MASALLA FISH
Marinated in spices  
and fried in batter

MEAT OR CHICKEN SAMOSA
Triangular filo pastry parcels stuffed 
with either mince chicken or lamb 

(large & cocktail sizes available)

LAMB CURRY
Lamb on the bone  

in a spicy sauce

LAMB MASALA
Lamb on the bone in  

dry mixed spices

KEEMA
Lamb mince with spicy  

masala and peas

CHICKEN CURRY
Spicy curried chicken


