
TABLE D’HÔTE Lunch
3 Courses £18

(Please choose one from each course)

Starters

Main Course

Dessert

ONION BHAJIA
Shredded onions, combined with chick pea flour, carom seeds, 

cumin & spices, deep fried.

VEGETABLE SAMOSA
Steamed and diced potato, green peas and vegetable tossed 

with shallots, ginger, garlic and sizzled with mustard seeds. Filled 
in thin pastry and fried.

BHAEL POORI
A combination of puffed rice, chickpea vermicelli, crushed crisp 

poories, diced potato, chopped shallots,  fresh 
coriander and chilli, drizzled with tamarind & date sauce.

CHICKEN CHILLI FRY DOSA
Thinly chopped chicken tikka tossed with onion, ginger, garlic, 

pepper, tomato, chilli and spices filled in lentil and rice pancake 
Served with sambaar (vegetable pot 

pourri with lentils). 

OKRA AND POTATO CURRY
Diced English Heritage potato and okra simmered in spicy 

coconut based Goan Curry.

PANEER & PINEAPLLE SHASLIK
Cubes of Indian whey cheese, pineapple and pepper, marinated 

in tandoori masala and chargrilled. 

VEGETABLE KOFTA MAKHANI
Vegetable croquette filled with whey cheese, simmered in 

tomato & cashew nut sauce. 

TADKA DAAL
Yellow, pink lentils & split moong cooked and sizzled with 

chopped  garlic & cumin. 

GOAN FISH CURRY
Sustainably sourced diced fish cooked in Goan spicy coconut 

based curry.

KOLHAPURI CHICKEN
Fiery hot chicken in a sauce made with shallots, tomato, pureed 

white poppy seeds, coconut & sesame seeds. 

CHICKEN TIKKA
Cubes of chicken marinated in traditional tandoori masala and 

chargrilled. 

LAMB BHUNA
Slow cooked braised shank of lamb in a typical North Indian 
sauce with roasted spices, caramelised onions and tomato.

VANILLA ICE CREAM
Award Winning Vanilla ice cream made with natural vanilla pod 

extract. 

GULAB JAMUN
Popular Indian sweet. Reduced milk cake deep fried and 

steeped in rose flavoured syrup. 

(SERVED WITH STEAMED RICE)

An optional12.5% service charge will be added to your bill

MEDIUM HOT FIERY HOT VEGAN VEGETARIAN


