
ALLERGIES
We cannot guarantee that any of our foods are free from nuts or nut derivatives or dairy products as we work in an environment which

includes these ingredients. We will do our best to isolate these ingredients, please tell the waiter of your requirements.
NOTE: Some of our dishes may contain traces of nuts, please ask your server for more information.

Nut Celery FishGluten Shellfish SulphiteVeganDairyEgg

Chicken Steamed Wontons

Salt 'n' pepper fish lightly battered tilapia tossed with garlic, chilli & aromatic black pepper
Salt 'N' Pepper Fish

Crisp, battered calamari wok fried with sliced green chillies
Chow Chu Calamari

Home made freshly prepared with stir fried mixed vegetables
Veg Spring Rolls

Chicken Spring Rolls

A wonderful indian creation of tender boneless chicken cooked in a ginger, minced garlic, fresh coriander sauce

Boneless chicken, cucumber, carrots, peppers and pineapple served with a refreshing sweet 'n' sour sauce
Sweet 'N' Sour Chicken

Chicken or Vegetable Hakka Noodles

Tofu Black Bean Sauce

Chicken Manchurian

Spheres made of thickened milk, fried and infused with sweet rose flavoured syrup, served hot

Selection of Ice Cream

Gulab Jamun

Steamed wonton tossed in black pepper, light soya sauce and spring onion

Home made freshly prepared with stir fried mixed vegetables & chicken

Fresh diced tofu with chopped green chilli, black beans, diced onion & peppers, best served with egg fried rice

Stir Fried Broccoli with Chicken & Beansprout
Steamed, roasted with garlic spring onion, tossed in a light soy sauce

Traditional stir fried noodles with mixed vegetables

Strawberry | Vanilla | Chocolate

ONLY VALID ON: TUESDAY, WEDNESDAY, THURSDAY & FRIDAY

STARTERS (CHOOSE ONE)

MAINS (CHOOSE ONE)
All mains served with steamed rice or egg fried rice

DESSERTS (CHOOSE ONE)

LUNCH SET
ORIENTAL

MENU

TWO COURSES
THREE COURSE
ADD A GLASS OF HOUSE
WINE OR A PINT OF BEER

16.99
19.99

4.50
TEA OR COFFEE 2.50
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ALLERGIES
We cannot guarantee that any of our foods are free from nuts or nut derivatives or dairy products as we work in an environment which

includes these ingredients. We will do our best to isolate these ingredients, please tell the waiter of your requirements.
NOTE: Some of our dishes may contain traces of nuts, please ask your server for more information.

Nut Celery FishGluten Shellfish SulphiteVeganDairyEgg

Spheres made of thickened milk, fried and infused with sweet rose flavoured syrup, served hot

Selection of Ice Cream

Gulab Jamun

Strawberry | Vanilla | Chocolate

DESSERTS (CHOOSE ONE)

ONLY VALID ON: TUESDAY, WEDNESDAY, THURSDAY & FRIDAY

LUNCH SET
INDIAN
MENU

TWO COURSES
THREE COURSE
ADD A GLASS OF HOUSE
WINE OR A PINT OF BEER

16.99
19.99

4.50
TEA OR COFFEE 2.50

Vegetable Samosa

Indian cottage cheese kebab in a pickle marinade
Achari Paneer Tikka

Chicken cubes marinated with yogurt & spices cooked in a tandoor
Chicken Tikka

Prime lamb mince infused with spices & herbs, coated with caramelized mixed peppers, onions, delicate & juicy
Gilafi Seekh Kebab

Malai Tikka

Served with tamarind chutney

Bite sized chicken marinated with matured cheddar & cashew paste, grilled in a tandoor

STARTERS (CHOOSE ONE)

Chicken Kebab
Juicy British chicken thighs, expertly marinated in chef's special Indian herbs and grilled to perfection!

Chick peas cooked in a thick typical punjabi sauce of mango poder and red chillies

Butter chicken - authentic butter chicken cooked bombay style, simmered in a tomato and cream based gravy,
flavoured with dried fenugreek leaves

Murgh Makhni

Chicken Korma

Saag Paneer

Chana Masala

A flavourful preparation of cottage cheese with fresh spinach puree, fenugreek and coriander

Lamb Roganjosh
Tender lamb prepared in fragrante kashmiri spices in a tomato curry sauce

Tender pieces of chicken slow cooked in a thick cashew-nut gravy rich and aromatic

MAINS (CHOOSE ONE)
All mains served with steamed rice or plain naan

Chicken Tikka Masala
Tandoor-grilled chicken in tomato-onion sauce & dried fenugreek leaves

Diwani Handi
Mix vegetables in a tomato onion based sauce
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