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| Seekh Ke}bab {2 piedas | IS e i
hear ki) ‘

Minced meol withioniangigrean chilles) |

Chlcken Kebab 'E[JIECE::.‘

Wi nced chickan wWith brions. oresn chillies heths |

Chlcken Cheese Kebab 2 pleces| : |

Chlcken Ha ryall Kebab : pecss)

Boneles %Ghl(‘kr‘ﬂﬁ'ﬂr nated with fresh gr%ﬂ | hets.

Shami Kebab 2 u‘ﬁ;r_-e.-sa
Minced meat, lertils & special spiges;
fried with egg wnitel

ReshmiKebab 7 sieces)
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ial lahar style;
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chick

y
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Samosa Ghuut &
o weith
fresh onicns & spe 'uul un]OL.I [y‘{“ULI t

Dahi Wala Sq:mosu thuut (Chicken
Somesa topped with cogked chickpeas,
yoguit, tomaging s;!m-::;.—- souce and ¢

chooped frash onions

Somopsolt (er

ar hat) !

Chlcken Samosa ( pisces) |
{ pastry filled with |
ghicken &

Chicken Pakora 50y
Chicker strips coated with spicy r;ruf“'1 awr

batter, deep frisd i i |
Chilli Chicken Strips = T . i
Chicken strips #u,u—d intoasp uﬁfluui QLJL ter, S | ]
deep fried & coluL—wd nospssia qpu:* satice ¥
Chicken Paratha Roll -
Special porotha rolled and ffled with frad
eaq &spiced ¢hicken. | K 2 s iR
.l ol &
| 4
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Lahori Fried Fish | | | |
Fig hr\:‘unnctéd in spadh hln*ros:‘:_*.d\ & & coaked
with lahot Batter {4
Masala FTsh ;
Fish Marinated in 1p—'-c*ml splc‘ i
& cogked'to perfectioniii|

PaneerKebab v | |
Hamamtide p'ona ser kebiabs mixed n o spe
sploed Dothal & doep et

Veg. Pﬁqua 200g) V'

aeh onion I""‘I}(E(L Imtl“-g-‘eer‘:-cl'li 1=t
spices b Haenitfiad [ | 4

urlarm Floallt
fresn ap’inl':i o

Wwithispices tmd
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Gol Gappay V
Ruffed up crispy postr|es|gsr
ghickpeas S&tamannd spicy s c‘upe i
Aloo Tikki v 1] '
! ed p’-m'c;ef fragh ofdidny 'aorionder dipped
gy gramfiour, pasted dnd Hied

DCIhI Bhu[ia‘

& pulc:ﬂ-_:b'i' foefd fricd, l.

i th o bow! of

llentil saft p::1l.u-|..u-*.d diced patdtoes & ::-‘.i;\-pc}ns 5
served with 'y't)f_]l:.ll' and famarird Epiey sauns

& L7
Veg Samopsa Chaat ‘v [
Veqg Somesaltopped with cooked chickpeas o fresh |
oniens & spaaidl purjabi style gaucs, fl
Mushroom Pakora 1509 'V
Mushroom dipped inspicy: graim flqur batter& deepifried)

| Masala Mirch d piece)V |

e | 1 [& B
Green chill: filled with masheéd spicy potatoss

| dip::,'—r: rigram flourBatter and Heaeh fridd.
Chana Chuut ”t/
: omatodgs, B rixad with
f nlJ.r\(i W 1l & spic
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Half Chicien Phottat dhbton . i

Full Chicken Platter (serves 1- 2 peopla) e

. Chicken Steak Platter ;.; ! P

| Lamb Steak Platter i g !
|




8 mixeid seldetion of mutton chop

‘Mutton Chops

Mixed Grill

c~l"|c.>‘|-;r“J LLJ at

Utk & chicken <ebabigimonnated In go |'FI
=il cosaf fL.:| \ origins | I | i
\ | |
Jumbo Mixed Grill I i ;
& mixkad gelectionofid pes mutt s, 4 Enwinas

£ 2 pekimadt kebobs, 2 pes

8 chickentikka pa ke kelabs |

(S pieces)

Chicken Wings

(4 pieces)

Chicken Malai Boti

(6 pieces)
Fieces of
weith mi
into Crenm ¢

Chlcken leka Bot1 (4 piaces!

Paneer Tnkka (4 pieces)
lomemads pnnrfl rnannatadin Iﬂ‘“"‘l spices and.griled with

onians, fomatoes & peppers

King Prawns  pieces)

ith o choice of potato < iresonplounice
|

Served w

wit:

Flsh Tikka (6 pieces)

specidl spices,

fsh marinated in ferbe and grilled ite gerection

i
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Cheese Biuréer & _I%r_i,'s
Peri Peri Chicken Burder & Fries
Fish Burger & Fries |

.i""!ll gm :' | |

Our finest s'ieaks r'rfarinute in| special spices coated with herbs
grilled & served with mixed vegetables, served with a choice of
mushed potatoes or frras &J: c mcs of mus‘wroom or pepparcurn
sauce. | |

Char G'ril'led Chicken Steul(

Add portion of fries 30p extra

Chicken Wrap
Chicken Seekh Wrap

Meat Seekh Wrap

Fish Fingers & Fries (4 pieces)

Breaded stripg of friad tish,

1 R
Chicken Nuggets & Fries 4 pieces)

Succular chicken chlinks, | /i | 18

Fruit Shoot | T

Orange orBlock Cugent

ibdggets
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s lamb cooked w

. gartizis blend of sp
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feapnt | Lamb Karahi ||

Traditional puf‘lub sty inig
i chillies,

|
Saag Gosht |
| Lambimeal cooked wilh spnach JBIOE spices,

fresh lomnaloas & green chillies:
Bhindi Gosht
_amb & fresh oxro cooked in o curty sauce with
nerbs, frash tomatoss, garlic Bsp

| || Karela Gosht

el lamb cacked with fresh|bitter gourd, fresh tornatoes

onions & rmasalas. A mugttry fofall karela fans.

Champ Masala i
Chops Batbeou

xarahi with toma

Chicken Handi

of boreless cnicken cooked

ed then Gaokad inkx
cariar

lJ“E

Ciecas o

tomatoes, garlic Bblend of spi

tOmMGLoas, CONOMn e Oglbp Ces.

H fresh omidn)

rich thick dn:scn &:‘ u:||‘q green

25

1an I'l?"-"--.‘_lic}'yp.r'u spices,

with frash onion,
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il ] [rad tional punjabl styledhainch lhlr kodry souss Using
| grgen ¢hjllies nder e spines,
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( | | |
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rChlcken Chand

Chicken Tikka Masala |
Chicken b:)lbeu,gd hean cocked in a specinl karahi
withitor rJ[ue& sl under& nifnalayan ¢

Chicken Kormc:
Chicken cooked with :m|0ns desicoats
almands & hahtly sp carfh

l cononit]

| i
Pieces of phicken o ooked with fragh cnign, tomatoes,
garlic. chickpeas & a b o!_ gDiCes,

ChickenPalak ' || 4
i r;éﬁ'é@dked with spinagh,
tomnatoes, green chil ias & ﬁpl’l’:r—:-fs. {
|

Chicken Tikka Keema
Dhuci-.e'r.w Bonelsts pieass ratpated in

& tookatd in linGe i
grezn chilhes) [l

Chiaken bongle

spices grijed
F g

eatvelth Broons, tomaltbes &
1

|

Keema {Ppas & Potulcoes) .
Viincedd nH:l_I' aookedwith pREds or potatises) or on!_é.
tamdtoes adrlic. gingerfdspices I

Karahi Fish e .

Haddaak f cofl in small gldcks décked with ehions,
naeEr Rispices |

tormal ':v:;--'_w'll-... g

Hing pre
nJmn.

Fish Khara Musula
Haoddock freh in chunks cogked with onicns,
tomatoes \gatlic. gingers: .p-\,(T_.

Re

cooked in o specia
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;lgpmfa

Iv_;l‘la“. style stioky soup.

Paya

Trortters
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art iof shiee
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Lr,._nj,“p,p{ ~ Somiad

oked over o long period,

Maghaz (30 mins caoklng 'l'+e.‘r I
Brain coaked i spices and 1
1 & |];10| stile

Highly Recommended

il 1o pgrfection
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Charsi Karahi Chicken (H)
|| Charsi Karahi Chicken (F)

Charsi Karahi Lamb 1/2 kg

Charsi Karahi Lamb 1 kg

i Sﬂmﬂﬁww

| Lamb Kofta Shorba
1 HLomb ¥nced meatballk rooked bver ahng

penad in special spicy soug.

| |1 Desi Murgh Shorba

Desichicken cox

il
HE
| i
[l
| & miked spices|
'l Mixed Vegetable 'V R
Variety of fresh:fﬁqet.‘;h-e.a cooked with
| termatoes, gorlic & spices, ¥ |
Aloo Palak 'V _
Fresh spinach & potatods cockediwith
garlie, tomatoes &spicas
" Bhindi v
| | Fresh Ckra r.-o(‘}k-_'—.d r curry souceswith herbs,

iresh :;')m::?f_-ezi qarlic & spices.

/| Daal Saag v

| Ya

ed over long petod in spepigl spicy sale

Jantils gocked with spindch, onlons tamaloes

Suag Paneer Vi Hd
P zovrc._;ouh,hr 158} c?ukad .\ailrﬂn_:u:f-. spinaeh
fred gorie, grean chil |28 tam ld(::t& zjello

Chana Mpsalo il

\hite chie x:]::.s rur‘kétﬂ MLh fiésh cnions, qorlic,

gll"lfi" [OMaioes & :l"‘l){"ﬁS

Mutter Paneer

(Runjaoi .‘.l}.fh? green pe

perfection With qut g
|

|
fresminced met ‘L} chll“kt: i+ J,xu"iw th tormatees, goflic
herbs and specinl Splce SWaiting! Tinme GO minutes
Meat Keema 1/2 kg
Chlcken I'f.eemq 1/2 ki

; su,ce,r

T

Peas PI'CIL] Rice
Boiled Rice
Egg Fried Rice
Fsicitu

Chips

(I*)hips (Large)

' Peri Peri Chips AT S
Potato Wedges ’ ‘ i
Mash Potato '
Onion Rings i‘ i

| Cheesy Keema | i

& Chips
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[ Hakednia clay oven

!; | i
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TandooriRoti -~/ PldinParatha | |

Shollowfried flot Bread|
- ||| AlooNaan |
- ' AIDO'F'uruthq |

Filled » J_ a3 & rrixed
| spices, I! i |LT

[ I |
Keema Paratha
Flltad with mrincedithest &
mixed spoes

| |

Plain Naan
Flutfy flat bread rich in texture
& boked n g clayoven

Garlic Naan .
=|uffy flat bread rich in texture & baked in oclay sven.

Kulcha |

Kuleha naon s o type of leavened pumjabi bredad,

Flioghni Naan

I o ! |
Fluffy flat bread topped with ses naclay oven |

s seeds hoked

Peshawari Naan ; ,
Fluffy flat bread mixed with'cooonat & raising.

CheeseNaan/ [ ' | ¥ | {

- Cheese & Garltc Nadn ? i .
Cheese & Conqnder Nudn .
Chilli Naan !

Chicken Biryani
Lamb Biryani
Veg Biryani

il

=

| Mocha

Lassi Gla
Chowee of swest, 5
Lassi Ju
Chaige of sweet|

Glass

Frei'-shl\.- Sq ussrad
Jug i\

Fri ph JySqueclc&f

esi Tea
English Tea,
Peshawari Kahwa WL
Mint Tea | e A
Green Tea | [§ B |
Hot Cho olute cu.Lhuqlm 50p)!
Café Latte|
Cappuccino |
Espresso e

Beach Sunset . %
Crangs, Lerndn. Grenodine &iMl"{: “ oy
Stmwben"y Daiquiri Ficou
Strowberny |r' me & Mint Ll “ I."!'
Virjin Majito ‘
Mint, Lemen & Lime, ‘
|
1
i
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|
Lahori Falooda | II _
| | Gulab Jaman lits |
| Rasgullah '
Kulfi
Kulfa

Gajar Halwa

Ice Cream (2 Scoops)
|Chodalate Vanilla Strawbearn
Dhood Uelabi

Any Cake Slice

1 Scoap ipe aream S0p extra

Jam Rolly Polly & Custard
Chocolate Cake & Custard
Cornflake Tart & Custard

Jam Coconut & Custard

! Peanut Butter Stack

(Served with ice cream of custardk . |

(1| Coke
| DietCoke | |
| Sprite |
Fanta Orange
J20

Apple & Mangae Crangs & il'-c.:-:s.ucn‘;]. Apple & Raspberty
Water Bottle (so0mi)
Jug

| _

COJ.-'LQJ 330m|
Coke ' !
Diet Coke g
Rubicon Mango g ‘
Rubicon Guava B |
Pepsi |' d
Zup

Fanta b

I

/ ...:E.||I
e

We use

Pink Himalayan Salt
in our cooking
which enhances our
recipes health

effectiveness.
Y

ol




