
Valentine’s Tapas Menu

Main Course Tapas

Choose from our Valentine's Drinks Cupid's Arrow or Juicy Julep

Mini Popdoms with Spiced Onions and Mango Chutney.

Starter Tapas
Fish Pakora’s G

Scottish Haddock in golden 
spiced batter.

Hot Wings
Infused with Chillies own 

spicy marinade.

Desi Chilli Puri
Spicy chick pea and achari lime in a 

crisp pancake.

Vegetable Samosa G
Mixed Vegetables in a 

triangle pastry

Seekh Sizzlers
Choice of Lamb or Chicken 
marinated in tandoori spices

Chicken Pakoras G
Chicken in Spicy Batter With 

Chillies Dip.

Available Friday 10th February to Tuesday 14th February, 2012

£39.95 per Couple

Chocolate Fudge Cake
  Moist drenched chocolate cake. 

Served with vanilla ice cream.

Gulab Jamun
Indian sweet pudding served hot 

with vanilla ice cream.

Dishes are served with a choice of any two from the following: 
basmati pulao rice, boiled rice, mushroom rice, nan G, garlic nan G, roti G

No Chillies Mild,   Medium       Hot,        Extra Hot, G Contains Gluten, N Contains Nuts

Desserts

Popadoms and Dips
Choose any THREE Starters Tapas, FOUR Main course Tapas and TWO Desserts

Murgh Malai Tikka N
Succulent Chicken Breast Pieces Delicately Marinated 

With Cheese, Fresh Cream and Green Spices.

Aloo Ki Tikki G
Potato cakes flavoured with green chilli, ginger, garlic 
and coriander served with Tamarind and Yogurt Dip

Baingan masala
Aubergine curry cooked with 
tamarind and onion Seeds

Matar Paneer
The most popular Indian cheese curry 

with green peas cooked with 
mild spices.

Ladyfingers & 
Potato Bhaji

Fresh okra and green chillies with 
spicy potato bhaji

Machli Nariyal Masalah
Mixed seafood with tamarind & 

coconut sauce.

Qeema Pulao
Mince and rice dum cooked with 

village spices served with curry sauce.

Punjabi Chooza Karahi
Chicken cooked in rich pepper sauce

Goan Chooza
Chicken with honey, diced peppers in 

a sweet mango Sauce

Garlic Chilli Chooza
Chicken cooked in a spicy garlic 

and capsicum sauce

Qeema Mutter
Lamb mince cooked with peas

Chicken Korma N
Chicken cooked in mild 

creamy sauce

Lamb Bhoona
Lamb Cooked in aromatic thick 

sauce with spices

Dal Makhani
A creamy rich black lentil curry cooked over night with chefs secret ingredients 

to get the desired delicacy in terms of taste, texture and flavour


