PRE THEATRE
MENU
Availble 5-7pm Everyday

Mains

Two Courses £15.95
Three Courses £19.95

All curries come with rice or naan accompaniment.

Served with complimentary Popadoms and Pickles

Wines

250ml

Bottle

Savignon Blanc

£5.95

£17.95

£6.95

£20.95

Central Valley. Chile

Chenin Blanc, Dudley Stone
Western Cape, South Africa

Merlot

Chicken Jalfrezi
Chicken fillet cooked with capsicum, onion & eggs in a thick spicy
sauce & finished with masala & coriander.

Butter Chicken
Barbecued chicken breast cooked in abuttery sauce with gentle
spices and cashew nuts.

£17.95

£6.95

£19.95

Barbecued slowly over an open flame. Served ina wrap with a
delicious dressing & hand cut potatochips. Choose from Chicken
and Lamb.

£6.50

£17.95

Bindi (V)

Campo de Borja, Spain

Rosado, Boraso, Rose

A traditional dish from the north west region of Pakistan. The karahi
is prepared over hot flames with tomatoes, crushed peppercorns,
cumin, ginger & garlic. Choose from lamb, chicken and vegetable.

£5.95

Central Valley, Chile

Grancha Boraso

Zouk Karahi

Compo de Borja, Spain

Zouk Schwarma

Traditional Punjabi dish of okra cookedwith onions, tomatoes &
spices.

Beers

Dall Makhani (V)

Cobra
King Cobra
Peroni
Corona

£3.50
£8.95
£3.50
£3.50

Drinks not included in set menu price.
See our drinks menu for our full range of Wines,
Beers, Cocktails and Soft drinks

Starters
Chilo Kebab
Slices of tender lamb fillet marinated in mouth watering spices.

Punjabi Lollipop

Slow cooked lentils and kidney beans in a rich creamy sauce.

Chilli Paneer
Delhi style stir fry of paneer cheese in a delicious chilli sauce.

Sides & Extras
Tabuloeh
Romali Roti
Tandoori Roti
Chips
Kulcha
Lemon Rice

£3.95
£1.25
£1.25
£2.95
£2.95
£2.95

Mushroom Rice
Peshawari Naan
Keema Naan
Cheese Naan
Mili Juli Sabzi
Palak Aloo

£2.95
£3.50
£3.95
£3.50
£4.95
£4.95

Chicken marinated in pomegranate wrapped around a chicken
wing then gently cooked over hot charcoal.

Desserts

Paneer Tikka (V)

Chocolate Fudge Cake

Asian paneer cheese in a spicy tikka marinade with peppers
& onions.

A gorgeously gooey chocolate cake smothered in chocolate
fudge icing and served with fresh cream or ice cream.

Falafel (V)

Crème Brulée

Arabian style Falafel with crushed chickpeas, herbs & spices.

A rich vanilla custard topped with a contrasting crisp layer of mouth
watering caramel.

Humous (V)
Freshly made with chickpeas, lemon & Mediterranean herbs and
spices.

Ice Cream Sundae
Choose from strawberries & cream, Madagascan vanilla, chunky
chocolate, banana or mint chocolate chip.

We can cater for any dietary requirements. Please ask our staff regarding allergies and they
can adivise on suitable options. Our meat is all Halal. Served 5pm until 7pm.

