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All below dishes are available in Vegetable, Paneer, Tofu, Chicken breast,
Chicken Tikka, Lamb, Fish, Prawn & King Prawn

STARTERS
PAKORA

MAINS

CHRISTMAS PUDDING

CHOCOLATE FUDGE CAKE

CARROT HALWA

RED VELVET CHEESECAKE

DESSERTS

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGENS BEFORE ORDERINGPLEASE NOTIFY YOUR SERVER OF ANY ALLERGENS BEFORE ORDERING

AVAILABLE 1:00 PM - 8:00 PM (LAST SEATING 5:30 PM)

ADULT    £54.99pp
3 course meal

(Inludes a glass of fizz on arrival)

PRAWN MARY ROSE

TANDOORI LAMB CHOPS

CHICKEN TIKKA

BASIL SALMON TIKKA

HONEY CHILLI

PEPPER CHICKEN

SUNDRIES
NAAN

CHIPS
FRIED RICE

BOILED RICE
LEMON RICE

COCONUT RICE

(plain,peshwari, garlic) with brandy sauce

with iceceam

with icecream

with ice cream

Available in Vegetable, Chicken, Haggis,
Fish

Available in Tofu, Paneer, Chicken,
King Prawn

KORMA

MAKHANWALA GRILLED CHICKEN BREAST
Served with sauteed vegetables,

roast potato & peppercorn sauce

TURKEY PLATTER
With all the festive seasonal trimmings

Classic Indian dish made up of mildly spiced
tomato gravy, single cream, and host of

Indian spices like green cardamom,
cinnamon stick, and white pepper.

Potato and cauliflower cooked with
Indian spices.

Braised with tomatoes and plenty of onions,
this north Indian speciality is flavoured with

ginger, garlic paste, coriander and 
cumin seeds. 

Indian cottage cheese cooked with
bell peppers

CHASNI

DESI JALFREZI

BHUNA

ROGAN JOSH

RESHMI MASALA MALABARI

GOAN FISH CURRY

Classic mild and creamy Scottish version
of the Indian korma. Available in 3

variations - Mughlai, Ceylonese, Kashmiri 
(ask server for differences)

A light smooth creamy sauce with a
delicate twist of sweet ‘n’ sour for those

with delicate palate.

A rich, flavoursome condensed sauce
with ginger, garlic and tomatoes.

Mixed peppers, onion, tomatoes, and fresh
green chillies simmered to a thick sauce
blended with host of Indian herbs and

spices. 

 A flavoursome fusion of tomatoes,
paprika, mixed nut paste and a host of
Indian herbs and spices, finished with

coconut cream.

Delicious curry made with a rich sauce. The
chicken is marinated in yoghurt and spice
mix and cooked in a rich creamy sauce,

garnished with finely chopped spinach and
garlic.

An aromatic curry with coconut milk and
loads of south Indian spices, finished with
a temper of fried curry leaves, mustard

seeds, and whole dried red chillies. 

An aromatic fish curry with coconut milk
and lots of Indian spices, finished with a

temper of fried curry leaves, mustard
seeds and whole dried red chillies.

ALOO GOBI

BHINDI DO PYAZA (OKRA)

PANEER KADHAI
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KIDS MENU

Chicken Nuggets
Fish Fingers 

Chicken Korma
Chicken Tikka Chasni

Butter Chicken
Mozarella Sticks

Macaroni Cheese

KIDS MAINS

Icecream
Kuaky (Chocolate)
Friky (Strawberry)

Leo the Lion (Vanilla)

DESSERTS

DRINKS

PLEASE NOTIFY YOUR SERVER OF ANY ALLERGENS BEFORE ORDERING

AVAILABLE 1:00 PM - 8:00 PM (LAST SEATING 5:30 PM)

KIDS              £24.99pp(3-10 YEARS) 
(Inludes a kids mains, a drink & a dessert)

Fruitshoot 
Orange/Blackcurrant

Juice 
Apple/Orange/Pineapple/Cranberry

(served with rice or chips)

TERMS & CONDITIONS FOR ALL FESTIVE BOOKINGS
In the first instance, please telephone and check availability. 

All Christmas day bookings are available for 1.5 hours, from the time of reservation. 
We respectfully ask that you arrive promptly for your table.

ADVANCE ORDERS FOR CHRISTMAS DAY ARE NECESSARY.

• Initial deposit- £25/pp non refundable and remaining balance to be paid by 10  December 2025th

• Pre-orders to be taken by 18th December 2025
  If numbers change 48 hours notice is needed.

Delivery available all day Christmas Day. (pre-orders only)
Last delivery order 7:00 pm. 

Open on New Year’s Day from 1pm.


