CINFTH

GIIRIPINLY

by Atul Kochhar

MENU A

Afghani chicken Tikka
Chicken Supreme with Gooseberry Chutney

Achari Prawn

Tandoori Achari Prawn served with Date Tamarind Chutney

Chicken Tikka Masala
Tandoori Chicken with silky rich & smooth Tikka Masala Sauce
Lamb Roganjosh
Lamb curry with Onion, Ginger & Fennel
Potato - Urlai Roast
Tender Baby Potatoes Fried & Tossed in spices & fragrant Curry leaves
Sindhu Black Dal
Slow Cooked Black Lentils Simmered with Garlic, Tomato & Butter

Served with Jeera Pulao & Butter Naan

Chocolate Mousse

Crumb, Caramel & Berries

£53 PP

Please alert our staff if you have any food allergies before you order your meal. All prices are inclusive of VAT.
Adiscretionary 10% service charge willl be added to your bill. Allergens = (d) Dairy, (g) Gluten, (n) Nuts, (ve) Vegan (v) Vegetarian




CINFTH

GIIRIPINLY

by Atul Kochhar

MENU A
VEGETARIAN

Ajwaini Paneer Tikka
Tandoori Paneer Tikka marinated with Carom Seed
Samosa Chaat

Potato and Peas Samosa, Tamarind Chutney

Paneer Makhani
Cottage Cheese in Rich & Smooth Tikka Masala Sauce
Cabbage 5-Bean Thoran
Cabbage & Assorted Beans Tossed in fresh Ginger & Mustard Tempering
Potato - Urlai Roast
Tender Baby Potatoes Fried & Tossed in spices & fragrant Curry leaves
Sindhu Black Dal
Slow Cooked Black Lentils Simmered with Garlic, Tomato & Butter

Served with Jeera Pulao & Butter Naan

Chocolate Mousse

Crumb, Caramel & Berries

£53°°

Please alert our staff if you have any food allergies before you order your meal. All prices are inclusive of VAT.
Adisaretionary 10% service charge willl be added to your bill. Allergens = (d) Dairy, () Gluten, (n) Nuts, (ve) Vegan (v) Vegetarian




CINFTH

GIIRIPINLY

by Atul Kochhar

MENU B

Afghani Chicken Tikka
Chicken Supreme with Gooseberry Chutnay
Lamb Samosa
With Mint & Raisin Chutney

Sea Bream
Oven Roasted Sea Bream served with Malabar Sauce
Achari Prawn

Tandoori Achari Prawn served with Date Tamarind Chutney

Sorbet

Chicken Tikka Masala
Tandoori Chicken with silky rich& smooth Tikka Masala Sauce
Lamb Roganjosh
Lamb curry with Onion, Ginger & Fennel
Potato - Urlai Roast
Tender Baby Potatoes Fried & Tossed in spices & fragrant Curry leaves
Sindhu Black Dal
Slow Cooked Black Lentils Simmered with Garlic, Tomato & Butter

Served with Jeera Pulao & Butter Naan

Chocolate Mousse

Crumi, Caramel & Berries

£59P°

Please alert our staff if you have any food allergies before you order your meal. All prices are inclusive of VAT.
Adiscretionary 10% service charge willl be added to your bill. Allergens = (d) Dairy, (g) Gluten, (n) Nuts, (ve) Vegan (v) Vegetarian




CINFTH

GIIRIPINLY

by Atul Kochhar

MENU B
VEGETARIAN

Ajwaini Paneer Tikka
Tandoori Paneer Tikka marinated with Carom Seed
Real Bhaji

Onions, Potato and Cauliflower Bhaji, Temarind Ketchup

Samosa Chaat
Potato and Peas Samosa, Tamarind Chutney
Aloo Tikki
Crispy Potato Galette , Mint Chutney

Sorbet

Paneer Makhani
Cottage Cheese in Rich & Smooth Tikka Masala Sauce
Cabbage 5-Bean Thoran
Cabbage & Assorted Beans Tossed in fresh Ginger & Mustard Tempering
Potato - Urlai Roast
Tender Baby Potatoes Fried & Tossed in spices & fragrant Curry leaves
Sindhu Black Dal
Slow Cooked Black Lentils Simmered with Garlic, Tomato & Butter

Served with Jeera Pulao & Butter Naan

Chocolate Mousse

Crumb, Caramel & Berries

£59°7

Please alert our staff if you have any food allergies before you order your meal. All prices are inclusive of VAT.
Adiscretionary 10% service charge willl be added to your bill, Allergens = (d) Dairy, (g) Gluten, (n) Nuts, (ve) Vegan (v) Vegetarian
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