Mexican / Lunch Indian / Lunch

Guacamole & Salsa Corn Chips 15 Meat on Bread 16
Freshly made salsa and guacamole,
served with corn chips & sour sauce Butter Chicken ) 20
Tandoori roasted chicken with
Chicken al Pastor 19 tomotoes and cashews
Earthy, smoky and mild spiced chicken
served with salsa & grilled tortilla Butter Chicken Pasta (m 20
Cheesey butter chicken pasta
Chicken Quesadilla 19 cooked with lots of love
Tortilla filled with cheese, chicken,
spices, mixed fillings and grilled. Red Rum Rogan Josh or (er) 19 :
Served with avocado, salsa & cream Famous masala beef cooked in -
fresh fragrances of ginger,
Tacos {3 x Tacos} ©m Chicken 19 garlic, red onion & coriander -
Hand-sized corn tortilla Beef 19 .
copped with Filiing - Yellow Curry Chicken or) (cr) 17 Takeaway Menu

Veggie 19 ; ; ;
folded to eat by hand gg Malaysian influenced dish

with lemongrass, galangal &

Burrito Beef 20 coconut cream, finished by
Wrapped in a warm, soft Chicken 20 crisped curry leaves
tortilla — a filling of
juicy meats, flavourful . o : o
. . Sides / Lunch* / Dinner
rice, beans & veggies

. Rocket Salad * ** 10
Breads / Lunch* / Dinner**

Mexican Hot Peanut Dip * 5

Butter Naan * ** 5 Mango Chutney * ** 5
Garlic Naan * ** 6 Mix Pickles * ** 5
Cheese & Garlic Naan ** 7 Raita * ** 5
Kashmiri Naan ** 6 Cumin Rice ** 8

Roti ** 6 Coconut Rice ** 9 t ] O
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Entrée

/ Dinner

Papadum Platter
Salt flavour papdums with
three house dips

Guacamole & Salsa Corn Chips
Freshly made salsa & guacamole served
with corn chips and sour sauce

Onion Rings or) (r)
Onion rings stirred through
chickpea batter and flash fried

Veggie Samosa «v)
Samosa filled with potatoes & peas

Tandoori Chicken Tikka (cr)
Chicken marinated with garlic,
yoghurt, spices & mustard oil

Lamb Rack @r)

Tender rack of lamb spiced with
kitchen kings. Slow-flame,
chargrilled finish

Steam Fried Momos

Tibetian dumpling stuffed with
flavoured chicken. Served with tangy
tomato chutney & chilli with peanut

Rasa Udang

Pan-flamed prawns cooked with
crushed garlic, onion and
bell pepper - finished with
soya & ginger wine

Mixed Platter (for Two)
Selection of lamb chop, grilled
chicken tikka, samosa & onion rings

(DF) Dairy free (GF) Gluten free

(V) Vegetarian
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Mexican Mains

/ Dinner

Chicken Quesadilla

Tortilla filled with cheese, chicken,
spices, mixed fillings and grilled.
Served with avocado, salsa & cream

Enchilada Verdes @)

Rolled corn tortilla stuffed
with shredded chicken in a home-
made tomatillo sauce, topped
with cilantro & cotija cheese

Chicken
Beef
Veggie

Tacos {3 x Tacos} @m
Hand-sized corn tortilla
topped with filling -
folded to eat by hand

Beef
Chicken

Burrito

Wrapped in a warm, soft
tortilla — a filling of
Jjuicy meats, flavourful
rice, beans & veggies

Indian Mains

21.50

21.50

20
20

Daal Makhani ) (v

Lentils stewed on a slow fire
overnight - garnished with
ginger, coriander & red onions

Kadhai Paneer (r) )

Cottage cheese cooked in an onion
tomato gravy with kadhai masala
and red & green bell peppers

Chicken Biryani @

Muglia delicacy of long grain rice
with freshly ground spices infused in
clay-enclosed pot. Served with raita

Beef Korma (r)
Diced tender pieces of beef cooked
with cashew nut and fresh cream
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Indian Mains

/ Dinner

Butter Chicken @m
Tandoori roasted chicken with

tomotoes and cashews

Chicken Tikka Masala (cr)
Succulent tender chicken pieces
cooked in chopped masala with
bell peppers & diced onions

Red Rum Rogan Josh (r) (cr)
Famous masala beef cooked in
fresh fragrances of ginger,
garlic, red onion & coriander

Grandma’s Chicken Curry (or) (cr)
Succulent chicken pieces prepared
using Grandma’s secret recipe

Mango Chicken
Chicken cooked with cashew nut
sauce and mango chutney

Yellow Curry (pr) (GF) — Fish
Green Curry (or) (¢F) — Chicken
Malaysian influenced dish Prawns
with lemongrass, galangal

& coconut cream. Finished

by crisped curry leaves

Saag «cr Beef
Beef or Paneer with Paneer

spinach cooked in tomato,
crushed garlic & ginger.
Finished with garam masala
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