


Festive Lunch ..

Tamsa

]7‘95 per person FOf two courses

20‘95 per person Y(O’” fhree courses

STARTERS

Seasonal Vegetable Pakora v

Crispy fritters made with seasonal vegetables,
spiced and fried.

Chicken Pakora

Lightly battered chicken pieces fried to golden
perfection, simple and satisfying.

MAINS
Lamb Kala Bhuna

Tender lamb with peppers and onions, blending
bold, harmonious flavours.

Shah Jahani Korma =

Tender chicken in a creamy coconut milk,
seamlessly blended with aromatic spices,
crafting a velvety symphony of flavours that will
enchant your taste buds

Chicken Tikka Karahi =

Tender lamb with peppers and onions, blending
bold, harmonious flavours.

Madrasi Vegetable Kari v
An ensemble of unique Indian vegetables,
cooked with a medley of delectable spices.

SERVED WITH
Basmati Rice v
Tandoori Naan v r

DESSERT
Kultfi

A dense, creamy traditional Indian frozen
dessert offering a rich and indulgent taste
experience.

Saras

]9’95 per person ‘FOf two courses

22‘95 per person FOf fhree courses

STARTERS

Chicken Porichathu
Crisp-fried chicken battered with spices and
lime, bringing you heat and zest.

Chicken Pakora
Lightly battered chicken pieces fried to golden
perfection, simple and satisfying.

Hara Bara Tikki v
Savoury herby vegetable patties of leafy greens,
green peas, potatoes, and spices.

MAINS

Lamb Daal Saag

Tender lamb and lentils with shredded spinach,
creating a wholesome culinary delight that feels
comforting.

Chicken Makhni =

Tender chicken in a spiced yogurt marinade,
tandoori grilled, and cooked in a rich sauce
of tomatoes, and cream. The original butter
chicken!

Garlic Chilli Chicken =

Experience fiery garlic-infused chicken,
intensified by Morich chilli's heat. A fusion of
pungent and spicy flavours.

Paneer Maharajah =~
A regal preparation of cottage cheese in a
sauce crafted from tomatoes, and cream

Subzi Kofta =

Potato and green vegetable dumplings gently
simmered in a flavourful and herby sauce, for a
fusion of tastes and textures.

SERVED WITH

Basmati Rice v

Jeera Rice v

Tandoori Naan v ¢

Garlic Coriander Naan v r

DESSERT
Kulfi
A dense, creamy traditional Indian frozen

dessert offering a rich and indulgent taste
experience.

Y Vegan = Dairy F Gluten Please speak to staff about allergens or dietary requirements.



