SAHE TAP AND RUN
X
ISHEF ARUN KUMAR

38pp
All dishes served to the

table for sharing.

STARTERS

Selection of Poppadums and Chutneys (V/VGA)
Amritsari Fish Fry
Fish goujons coated in a spiced gram flour batter and deep-fried until crisp, served with achaari tartare sauce.

Kale & Onion Bhaji (V/VGA)

MAINS

Chicken Karahi

Chicken cooked in a rich tomato-based sauce with heavily toasted spices, fresh ginger, garlic and a trio of bell peppers.
Coconut Prawn Curry

Prawns cooked in a fragrant curry with fresh coconut flavours and aromatic spices.

Laal Maas

A Rajasthani lamb curry traditionally made for royalty, made with Mathania chillies and aromatic spices.

Palak Paneer (V)

Paneer cooked with fresh spinach, onions, spices and herbs.

Dal Makhani (V/VGA)

Black lentils slowly simmered overnight until rich and creamy, a must-try house speciality.

Served with saffron rice, mango kachumber salad & a selection of naan breads.

DESSERT
Mango Phirni (V/VGA)

A traditional Indian dessert, similar to rice pudding, with saffron and sweet fresh mango.



