
     The Cellar Indian Style

ENTRÉE

Vegetable Pakoras    

Bite size pieces of in-season vegetables crisp fried in a light batter  
Samosa                   

Vegetables and spices wrapped in a light pastry, a specialty of the house
Alu Tikkas

Potato patties as only Chef Ranjit can prepare

MAIN COURSES

Served with rice and papadum

Beef Vindaloo   

 A favourite with those who like it hot

Lamb Korma

Tender cubes of lamb in a delicious medium thick gravy with a distinctive coriander and cumin flavour. A medium dish.

Chicken Masala  
A typical North Indian home-style boneless chicken curry in a mild sauce blended with select herbs and spices 

to produce an interesting flavour.

Butter Chicken  

Boneless pieces of chicken cooked in butter, coriander, tomato and ginger to produce the most popular 

dish served from the kitchen.

Chicken Biryani
  
Boneless chicken pieces served with spicy masala rice

Fish Curry

Fillets of fish prepared in the Goanese style with eggplant and mustard seeds in a hot and tangy sauce

Mixed Vegetables 

Beans, cauliflower, potato & leafy green vegetables served in a curry sauce

ACCOMPANIMENTS

Added enjoyment for your meal

Chappatis

Flat discs of unleavened bread with a chewy texture
Paratha

Another type of pan-fried bread, more filling than chappatis

Tarka Dhal 

Lentils in a thick gravy flavoured with onion, ginger and garlic

Raita

A cooling combination of yoghurt, onion and cucumber

Naan Bread each

Plain 

DESSERTS

Orange Kulfi 


Indian Ice-cream

All dishes and breads are cooked fresh for the quality you expect.

All prices exclusive of VAT.

WE HOPE YOU ENJOY YOUR MEAL !  

