
Aloo tikki sandwiched in a mini brioche bun with chutneys & tamarind
VADA PAV SLIDERS (V) (2)

Sweet, spicy & slightly sour crispy dish made bell peppers, garlic, chilli sauce & soya sauce.
CHILLI CHICKEN

Deep-fried traditional chapati filled with spiced minced lamb mixed peas & potatoes with 
fresh onions & coriander.

MEAT SAMOSAS

Crispy mix of onion & vegetables battered in chickpea flour & deep-fried.
ONION BHAJI'S (VG)

Starter

Marinated in a delicious blend of fragrant spices and then 
oven-roasted until tender and succulent.

MASALA ROAST LAMB

Lamb Chaska- Tender lamb with fresh herbs peppers & onions.Butter 
Chicken * (n) - Chicken simmered in tomato, butter in a slightly sweet 
creamy sauce

MIXED CURRY PLATTER

Sabzi Nariyal - Fresh vegetables cooked in a mild coconut sauce. 
Mattar Paneer* - Paneer cheese & peas cooked with in a special 
Thornbury sauce

MIXED VEGETARIAN CURRY PLATTER (V)

Spiced half a chicken cooked in the tandoor to perfection.
TANDOORI CHICKEN

Whole cauliflour rubbed in our special blend of spices and roasted.
ROASTED CURRIED CAULIFLOWER (VG)

Pan fried salmon coated in a marinade of rich spices topped with sesame seeds.
SALMON SPICE

Main

Served warm with custard or ice cream
CHOCOLATE FUDGE CAKE (V)

Mousse studded with Pistachio and Raspberry Pieces, topped with White 
Chocolate Shavings.

RASPBERRY & PISTACHIO SEMIFREDDO (V) GF

A refreshing twist on the classic tiramisu
MANGO TIRAMISU (V)

Dessert 

Platter
options served
with saag aloo

chana, vegetable
pulao rice
& naans

AlL served
with fresh
seasonal

vegetables, 
roast potatoes

and gravy

2 COURSE FOR £26.99 3 COURSE FOR £29.95

Mother’s Day
ADULT MENU



Sautéed tomatoes blended with fresh garlic served with plain naan

Freshly baked naan bread filled with yummy cheddar cheese
2. CHEESE NAAN (V) *

1. TOMATO SOUP (VE)

3. POPPADOM’S WITH CHUTNEY’S

Starter

Tandoori chicken in a mild & rich masala sauce served with 
rice and plain naan bread

3. CHICKEN TIKKA MASALA (N) *

Fish coated in breadcrumbs served with chips and either baked beans or peas
4. FISH FINGERS & CHIPS + *

Gujarati-style daal made with split pigeon peas served with plain rice
5. DAAL BOWL (VE)

Chicken breast served with a variety of vegetables, yorkshire pudding, roast potatoes and gravy
6. ROAST CHICKEN

Main

Served with ice cream
7. CHOCOLATE FUDGE CAKE + * # (N) (V) 

One scoop of ice cream served with whippy cream and sprinkles, choose 
between Vanilla, Chocolate or Strawberry

8. ICE CREAM * (V)

Dessert 

2 COURSE FOR £12.95 3 COURSE FOR £14.95

Mother’s Day
CHILDRENS MENU


