NEWCASTLE

RESTAURANT WEEK

Menu available during the restaurant week only and cannot be

combined with other offers.

VY

.

3 COURSE MEAL FOR £25

Please choose one from each section

To SEt

Papad and Chutneys (to share)

Svca Ll Aate s

Chaat E Shaandar ¢
Punjabi dahi puri with crispy shells bursting with
spiced potato, cool yogurt, and vibrant chutneys.

Aloo Gobi Pakora
Potato and cauliflower fritters, lightly spiced and
fried until golden and crisp.

Hariyali Paneer Tikka /
Paneer cheese marinated with mint, coriander,
and green chilli, roasted to a smoky finish.

Chicken Tikka Punjabi s
Succulent chicken tikka stir-fried with
chargrilled onions, peppers, and aromatic spices.

Bird Nest s
Golden wheat flour puri cradling a flavourful, dry
tawa chicken curry.

Kadak Seekh Kebab s
Spiced lamb seekh kebab stuffed with melted
cheese and fried until golden and crisp.

Amritsari Prawns /
Succulent king prawns in a sweet chilli sauce,
with onions, capsicum, and spices.

J medium 4 § spicy ) vegan option available

m&/t/rvé/

Chicken Do Pyaza s
Tender chicken cooked with onions, simmered in

a flavourful blend of traditional spices.

Patiyala Chicken s
...cooked with our chef's secret blend of aromatic
spices.

Lamb Ginger & Lime /
Succulent lamb simmered with fresh ginger,
lime, and aromatic spices in a flavourful curry.

Kashmiri Roganjosh s
Tender lamb slow-cooked with onions,
tomatoes, and aromatic Kashmiri spices.

Dhabba Prawns s
King prawns simmered with onions, peppers,
and chef's special spices.

Dal Makhani /¢
Black lentils slow-cooked with butter, cream,
and aromatic spices.

Aloo Broccoli Masala s ¢
Potatoes and broccoli cooked with onions,
tomatoes, and aromatic spices.

Sedes

Pulao Rice or Plain Nan or Tandoori Roti

o Please let your server know regarding any
allergies you may have.
o This offer is valid only during NE1's

Restaurant Week and cannot be combined
with our other offers.
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