Christmas at the Village
<

. Asian Christmas Day Menu s

Available from 12 noon %

e —= Starters =~
Popadoms & Pickles Haryali Sesame Bhaji
Start your meal with light, crisp popadoms Mix crunchy vegetable bhaji made with fresh
accompanied by a delicious selection of pickles. vegetable, gram flour, herbs and coated with
sesame seeds.
Sheekh Kebab
A skewer of minced lamb, garlic and spices, Bombay Roast Potato
grilled in a tandoor and served with a cooling A baby potato marinated in Punjabi spice
mint yoghurt dip. and roasted in a clay oven.
Chicken Pepper Kolliwada Fish
A strip of chicken stir fried with capsicum, onions, Fillet of cod marinated in Village gram spice
chillies, celery and Chinese spices. batter and deep fried.

= Main Courses —~~

Chicken Badami Pasanda Aloo Paneer Shimla Mirch
Chicken cooked with almond flakes, almond powder, Potato, paneer and capsicum cooked in Kashmiri
%o yogurt, coconuts milk, hints of herb and fresh cream. masala sauce.
Chicken Zaika Bhuna Shahjabani Pilau
Chicken cooked in Village bhuna masala, seasoned Saffron flavoured basmati rice, cookied with
with ginger, garlic and fresh tomato. fresh vegetables, fruit and nuts.
Volaille a la Strognof (Chicken) Naan Bread
Stripes of chicken cooked in demi glace sauce, Sesame seeds coated putf crispy bread
gherkin, shallot, capsicum, garlic and cheese. baked in tandoor.
Karahi Lamb Turkey Platter
Pure desi style Karahi lamb cooked with Roast Turkey Platter served alongside a selection
a blend of spices. of sauces, dips and vegetables.

Lamb Chilli Fry %

A lip-tangling combination of, julienne onions, PR l ’ P\
peppet, ginger, chillies and Village spices. esserts
Gulab Jaman

212,
S Rasmalai
i 9 5 Shahi Tukra
’ per Kulfi Faluda with Ice Cream
person

Christmas pudding

£5.00 deposit per person required.
% Minimum 2 People.
Includes cheese and cherry pineapple stick = .B e verdges ——

and a glass of Cinderella on arrival.

Tea & Cofffee



Asian Party Menu

<

Available from 1% December — 31° December

‘® Mixed Starters &

Popadom and Pickle tray

Start your meal with light, crisp popadoms accompanied by a delicious selection of pickles.

Mosala Fish Seekh Kebab
Fih Marinated in a selection of Village spices, then A skewer of mince lamb, garlic and spices, grilled in a
fried to seal in all the flavour. tandoor and served with a cooling mint yogurt dip.
Kofta Pepper Fry Mix Vegetable Bhaji
Chicken meat balls stir fried with Caps1cum, onion, Made with fresh vegetable, gram flour and herbs
chillies, celery and Chinese spices. then deep fried.
‘® Main Courses &
Nowratan Korma Dompuck Mutter Paneer
Chicken cooked with nuts, fresh fruit, coconut and Cottage cheese and green peas cooked in Village desi
hints of herbs and cream. mosala with hints of tomato and fresh fenugreek leafs.
Karahi Murgh Kashmairi Pilau
Pure desi style Karahi Murgh, cooked with a Saffron flavoured basmati rice.
blend of spices. Naan Bread
Lamb Bhuna Sesame seeds coated pulff crispy bread
Lamb cooked in Village bhuna masala. baked in tandoor.
Haryali Potato . .
Greenery potato cooked in spinach, onion, tomato ‘ Dess erts ‘
with heers,;nd spices. Gulab Jaman

Kbheer

‘® Beverages &

per Tea & Cofffee

pe1 son

£5.00 deposzt per person required.
Minimum 2 People.

‘® Opening Hours ¢
Monday to Thursday, 5pm - 12am ® Friday & Saturday, 5pm - lam
Sunday, 4.30pm - 11pm

<
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