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P R I X  F I X E  M E N U

First Course 
V E G E T A B L E  S A M O S A S   

Pastry dough fried fritter filled with vegetables, potatoes  
and Indians spices with cilantro chutney dipping sauce 

 
 
 

Sec ond Course 

L A M B  V I N D A L O O 

Tender chunks of marinated lamb with vandaloo sauce,  
made with garlic chilli powder and other Indian spices 

C H I C K E N  T I K K A M A S A L A   

Roasted marinated chicken in a sauce 
of traditional Indian spices  

 

P A L A K  P A N E E R   

Vegetarian dish made with homemade Indian 
paneer cheese, spinach and spices 

All served with basmati rice, cucumber raita and mango chutney 

 

 
T hir d Course 

K A L A K A N D    

Popular Indian dessert made with milk, 
sugar and cardamom 

 


