SET MENUS

Tables lof 10 or larger are required to have one of the Set Menus below for all Guests on the table.
Iltfems may be substituted due to availability. Items of equal value can be substituted by prior arrangement.

MAHARANI MENU
R434pp

CHICKEN TIKKA
spicy garlic ginger yoghurt marinade

LAMB BOTI KABAB

pounded spices & yoghurt marinade

TANDOORI MUSHROOM
stuffed & basted with cashewnut cream

GARLIC NAN
with chopped garlic, corriander & butter

KUCHUMBER
diced salad with chat masala & lime

CUCUMBER RAITA
shredded in thick yoghurt

BUTTER CHICKEN
chicken tikka in creamy tomato
& cashewnut curry

LAMB ROGAN JOSH
slow cooked tomato & onion curry

PALAK PANEER
spicy pureed spinach with
homemade cheese

DAL MAKHANI

black lentils cooked overnight with butter

ALOO JEERA
potatoes stirfried with cumin

BASMATI RICE

SAFFRON KULFI
ice cream with saffron & pistachio

MANGO ICE CREAM

SHAHI TUKARA
indian bread butter pudding

MAHARAJAH MENU
R699pp

CHICKEN TIKKA
spicy garlic ginger yoghurt marinade

CHICKEN CHEESE KBAB

mild creamy cashewnut marinade

PANEER TIKKA
with roasted pepper, tomatoes & onions

TANDOORI PRAWNS
spicy garlic ginger yoghurt marinade

TANDOORI LAMB CHOPS
spicy garlic ginger yoghurt marinade

GARLIC NAN
with chopped garlic, corriander & butter

KUCHUMBER
diced salad with chat masala & lime

CUCUMBER RAITA
shredded in thick yoghurt

BUTTER CHICKEN
chicken tikka in creamy tomato
& cashewnut curry

LAMB KORMA
slow cooked yoghurt & onion curry

PRAWN CURRY
coconut curry with tamarind

PALAK PANEER
spicy pureed spinach with
homemade cheese

DAL MAKHANI

black lentils cooked overnight with butter

ALOO JEERA
potatoes stirfried with cumin

BASMATI RICE

SAFFRON KULFI
ice cream with saffron & pistachio

MANGO ICE CREAM

SHAHI TUKARA
indian bread butter pudding






