
Mother’s Day Menu
£35 per person

Mums get a complimentary glass of Prosecco.

Starters (to share)

Delicate paneer cubes stuffed with khoya and dry fruits, infused with fennel and cardamom, 
then grilled to perfection.

Fresh fish marinated with coastal spices, coated in semolina, and shallow-fried to 
golden crisp perfection.

Chicken Tikka Banjara
Juicy chicken pieces marinated in a rich blend of yogurt, fresh herbs, and aromatic spices, 

then grilled to smoky perfection.

Sufiyana Paneer Tikka

Fish Rava Fry

Mains (choose one)

Whole cauliflower marinated in aromatic spices and cooked in a rich, creamy 
Mughlai gravy of nuts, cream, and saffron.

A classic colonial-style chicken curry slow-cooked with potatoes, whole spices, 
and a rich onion-tomato gravy.

Dabba Gosht
Tender mutton slow-cooked in a sealed pot with yogurt, spices, and herbs, allowing 

the flavours to infuse deeply.

Mughlai Gobi Musallam

Chicken Dak Bungalow

Accompaniments (to share)

Comforting moong dal simmered with mild spices and finished with a fragrant tempering 
of crispy fried coconut.

Amritsari Naan

Nadia Dei Moong Dal

Mutter Pulao

Desserts

Warm, moist date & cinnamon sponge cake smothered in luscious toffee sauce, 
served with a scoop of vanilla ice cream.

Sticky Toffee Pudding

Suitable for Vegetarians Contains Gluten

This menu is applicable for a minimum of 2 people. 
A 12.5% service charge is applicable. 

Please ask a member of staff regarding your special or allergen needs. 

Vegetarian menu is available on request.

SpicyContains Nuts


