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India's Grill

LUNCH & PRE/POST THEATRE MENU

2 Course: Any Kabab + Main Course Platter £14.50
3 Course: Add a Dessert too £16.50

TODAY'SSTAR KABABS
(Make your own selection of four kababs)

Salmon Shahi Tikka Velvety tikkas of grilled salmon flavoured with dill & royal cumin
Ajwaini Fish Crispy batter fried fish flavoured with carom seeds
Malai Chicken Tikka Creamy cheesy cardamom flavoured chicken tikkas
Chicken Achaari Char grilled chicken tikkas flavoured with pickling spices
Chicken Tangri Juicy and spicy chicken drumsticks marinated in the traditional method
Lamb Shaami Pan fried ground lamb kababs stuffed with chopped coriander, red onion and chillies
Lamb Methi Champ Tender lamb chops skewered and char grilled
Methi Makkai Kabab Fresh fenugreek and sweet corn kabab cooked on iron plate
Tandoori Broccoli Char-roasted florets of broccoli coated with spiced cheddar
Adraki Paneer Tikka Grilled Indian cottage cheese spiced with ginger and green chilies
Palak Anjeer Kabab Pan-fried minced spinach kababs, stuffed with dried figs
Khumb Seekh Cardamom flavoured mushroom mince skewered in tandoor
Tandoori Stuffed Bell Pepper Grilled baby red peppers stuffed with spiced cheese
Dal ki Tikki Crispy fried kabab made of lentils flavoured with fennel seeds and curry leaves

CO —STARRING (MAIN COURSE PLATTER)
Chicken Methi Masala Chicken cooked in onion and tomato gravy flavoured with fenugreek.
Palak Makai Corn cooked with cumin, chilly and garlic tempered spinach.
Dal Makhni Buttery black lentils simmered for 14 hours, finished with tomatoes, ginger and cream
Today's Paneer curry for vegetariansinstead of chicken curry
Rice Pulao & Naan
Raita, Salad, Chutneys, Papad & Nuts.

DESSERTS
Mango Sorbet

Honey and Ginger | ce Cream
Gulab Jamun Milk and cheese spheres stuffed with pistachio served in rose scented syrup.
Carrot Halwa Carrot, milk and nuts fudge.
Seasonal Fruit Plate

Recommended Saff Gratuity of 12.5% shall be added to your hill.
Menu available 12:00-3:00pm, 5:30-7:00pm, 10:30-11:30pm



