Stourter Selecton

Goan Mirchi
Served with a shallot and yoghurt dip
(Originating in Goa, this is a common street food made with whole chilli, gram flour batter and Indian spices.)

Goan Style Lamb Samosa
Served with mint raita
(This is Goa’s take on the traditional Indian street food made with spiced lamb mince, garden peas, cumin seed and

puff pastry.)

Onion Bhaji
Served with mango chutney
(A traditional Indian street food, originating from East India, made with caramelised onion, Birdseye chilli in a gram
flour batter)

Chicken Tikka Skewers
Served with tamarind chutney
(A dish created during the Mogul empire, consists of chicken breast marinated in Indian spices and dahi (yoghurt),
cooked at high heat.)

Maun Selection

Chicken Rogan Josh
(A North Indian dish which originated in Kashmir, an aromatic medium spiced curry made with onion, garlic, ginger
and plum tomatoes.)

Lamb Bhuna
(A West Indian dish which originated in Bengal, a medium to hot spiced curry made with peppers, onions, Indian
spices and coriander)

Bombay Aloo Gobi
(A vegetarian mild curry made with potato, cauliflower, onion, tomatoes and Indian spices)

Chana Masala
(A North Indian vegetarian medium to hot curry made with chickpeas, onion, tomatoes, coriander, chillies and ginger)

Suwle Dudr Selection
Basmati Rice
Pilau Rice

Naan Bread
Poppadum

(Vegan alternatives available)




