
New year’s

MENU



Starters

Tomato Dhania Shorba
A flavorful Indian soup made with fresh tomatoes, coriander (dhania), 
and spices. It's a refreshing and light soup

Chicken Shorba
A soothing Indian soup with chicken, vegetables, 
fragrant spices, and herbs in a light broth

Tandoori Khazana 
Chicken pakoda, haryali fish tikka, vegetables samosa, 
chicken malai tikka, onion bhaji, beef Sheekh kebeb, lamb skewar
Each piece for a person

Pahadi Chicken Tikka 
Marinated chicken pieces cooked in a fiery blend of spices, 
yogurt, and herbs, then grilled to perfection. 
A flavorful North Indian dish with a Himalayan twist!

Hariyali Fish Tikka
Marinated fish pieces cooked in a vibrant blend of green herbs, 
spices, and yogurt
 
Vegetable Samosa
Crispy fried pastries filled with a 
flavorful mixture of spiced potatoes, peas

Tandoori Chicken Wings 
Tender chicken wings marinated in yogurt and spices, grilled to 
perfection in a tandoor oven, with a smoky, charred flavor

Chicken Malai Tikka
Marinated chicken pieces cooked in a rich blend of cream, 
yogurt, and mild spices

Onion Bhaji
Thinly sliced onions coated in a spicy gram flour batter, 
deep-fried to a golden crispy

Beef Sheekh kebeb
Tender beef mince mixed with aromatic spices and herbs

Chicken Curries

Bharwan Chicken
Breast chicken stuffed with a flavorful mixture of aromatic spices, 
herbs, and mixed vegetables , then cooked to perfection

Chicken Kolhapuri
A fiery and flavorful Indian dish from Kolhapur, made with marinated 
chicken cooked in a rich blend of spices, coconut, and chilies

Chicken Korma
A mild and creamy cashew-infused chicken curry

Lamb Curries

Lamb Kofta Curry 
Tender lamb meatballs cooked in a rich and spicy curry sauce, 
infused with aromatic spices and herbs

Keema Mutter 
A classic Indian dish made with minced lamb meat 
cooked with peas, onions, garlic, and aromatic spices

Lamb Saag Wala
Tender lamb pieces cooked in a flavorful and aromatic spinach curry, 
blended with spices and herbs



Beef Curries

Nadan Beef
A spicy, tangy, Tender beef caramelised with coconut and warm spices

Beef Korma
Aromatic beef in a mild, nutty, and creamy sauce

Beef Do Pyaza 
A popular Indian and Pakistani dish made with beef cooked in a rich, 
flavorful gravy with an abundance of onions  along with a blend of spices

Seafood Curries

Prawns Masala
A flavorful and aromatic Indian dish made with prawns cooked in a rich, 
spicy masala sauce, blended with onions, garlic, ginger, and a mix of spices

Goan Prawn Curry
A flavorful and aromatic curry from Goa, made with prawns cooked in a 
rich coconut milk sauce, blended with spices, chilies, and tangy tamarind

Perch Fish Masala
A flavorful and aromatic Indian dish made with perch fish cooked in arich, 
spicy masala sauce, blended with onions, garlic, ginger, and a mix of spices

Vegetable Curries

Paneer Lababdar
A popular North Indian dish made with paneer (Indian cheese) cooked in 
a rich, creamy tomato sauce, flavored with spices, butter, honey and herbs

Bombay Potato
A popular Indian-inspired dish made with boiled potatoes cooked in a 
spicy mixture of onions, garlic, ginger, and a blend of aromatic spices

Mutter Paneer 
A classic Indian dish made with paneer (Indian cheese) and peas cooked 
in a rich, creamy tomato-based sauce, flavored with spices and herbs

Sides

Peshawari naan 

Garlic naan

Plain naan

Kulcha

Garlic pulao 

Jeera pulao 

Peas pulao

€55 per person

Desserts

Rasgulla 

Gulab jamun with rabri 

Carrot pudding 

Phirni 
 

 Includes Glass of Prosecco or Cocktail 
Flowing water, Coffee and Liquer

Please inform us if you have any food intolerances or allergies
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