
Starters
(Each diner is served with all the featured starters)

Chicken Wings
(Chicken liver mixed with special spices including ginger, garlic and fresh coriander cooked slowly under a 
grill)

Onion Bhaji
(Onions deep fried in a spicy Indian batter and served with a side salad) 

Keema and Cheese Samosas
(Lightly spiced in minced lamb, onions and sweetcorn wrapped in a thin crispy pastry)

Main Courses
(All featured main courses and sundries are laid on the table to share.)

Chicken Balti
(Tender Chicken cooked with fresh ginger, onions, tomatoes, capsicums and chillies to a general Baltisan 
taste)

Lamb Handi
(Cooked in traditional Punjabi style in a thick rich dry sauce using green chillies, blend of spices. garnished 
with lemon and fresh coriander and cooked on the bone)

Vegetable Mix
(Mixed vegetables cooked with onions, peppers, tomatoes, garlic, ginger and green chillies)

Sundries

Nan

Pilau Rice
 



Set Menu 2

Starters
(Each diner is served with all the featured starters)

Seekh Kebabs
(Tender minced lamb with onions, herbs fresh coriander and green chillies cooked over charcoal)

Chicken Pakora
(Spiced chicken pieces deep fried in a spicy batter) 

Vegetarian Rolls
(Spiced mixed vegetables wrapped in a thin crispy pastry)

Main Courses
(All featured main courses and sundries are laid on the table to share.)

Chicken Balti
(Tender Chicken Cooked with fresh ginger, onions, tomatoes, capsicums and chillies to a general Baltisan 
taste)

Lamb Handi
(Cooked in traditional Punjabi style, in a thick rich dry sauce using green chillies, blend of spices, 
garnished with lemon and fresh coriander and cooked on the bone) 

Chicken Tikka Masala
(Chicken breast marinated in yoghurt, herbs and spices, cooked over a charcoal grill and then �nally pot 
roasted with ginger, garlic, onions, tomatoes, with a sprinkling of coriander)

Vegetable Mix
(Mixed vegetables cooked with onions, peppers, tomatoes, garlic, ginger and green chillies)

Sundries

Nan
 
Pilau Rice

Dessert
Warm Gulab Jamon served with ice cream
 



Set Menu 3

Starters
(Each diner is served with all the featured starters)

Masala Fish
(Fish spiced with an exotic masala (special mixed spices.)

Lamb Chops
(Lamb chops marinated in spices and cooked over charcoal grill)

Chicken Tikka
(Lamb chops marinated in yoghurt, herbs and spices (ginger, garlic, fresh coriander, etc.) cooked over char-
coal.)

Paneer Tikka
(Indian cheese marinated and grilled)

Main Courses
(All featured main courses and sundries are laid on the table to share.)

Chicken and Spinach Balti
(Chicken cooked with spinach, ginger, garlic and delicate spices)

Lamb Handi
(Cooked in traditional Punjabi style, in a thick rich dry sauce using green chillies, blend of spices, garnished 
with lemon and fresh coriander and cooked on the bone)

Karahi Fish
(Fish cooked with onions, peppers, tomatoes, garlic and ginger to create a rich authentic taste. )

Balti Palak Aloo Dahl
(Spinach, potatoes and lentils cooked to a traditional balti recipe)

Sundries
Nan
Special Rice

Dessert
Tea of Co�ee
Kul� or Hot chocolate brownie served with ice cream


