
Kasoori Chicken Tikka
Succulent chicken breasts marinated in 
our in-house special fenugreek marinade, 
kept overnight and charred in traditional 
clay oven.

Recipe inspired from South India's 
Villages, fresh fish cooked with Kaduku, 
coconut milk, dry red chillies, Tamarind 
and our kerala spice mix.

Tandoori Monkfish in Cocomust 
Sauce  (£3 Suppliment)
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King Prawn curry inspired from the 
coastal regions of Indian flavoured with 
Kalpasi, Kaduku, Curry Leaves, Coconut 
and Black Pepper.

Coastal King Prawn Curry 
(£2 Suppliment)

AMUSE BOUCHE - TANDOORI AVACADO SENSATION

SMALL PLATES (Choose One)

Chicken breast steeped in cream, cheese, 
and a secret spice mixed, marinated for at 
least 24 hours and grilled in traditional 
clay oven to give melt in mouth texture.

Makhan Malai Tikka


