A DELICIOUS SELECTION OF K2H FAVOURITES,
SPECIALLY PUT TOGETHER FOR GROUP BOOKINGS AND FESTIVE GATHERINGS.

£34.95 PER PERSON

Stailers Main Couwrse

THREE STARTERS SERVED BUFFET STYLE A GENEROUS SELECTION OF K2H CURRIES
AND ACCOMPANIMENTS

PUNJABI SAMOSA (V) (Vegan) YELLOW DAL TADKA (V) (Vegan / GF)
The original samosa, stuffed with potato and green A comforting blend of yellow lentils, tempered with
peas, seasoned with cumin, ginger and green chilli. cumin, garlic, tomatoes and aromatic spices.

GOBI MATAR MASALA (V) (Vegan / GF)
ONION BHAUJI (V) (Option: Vegan / GF / DF) Cauliflower and garden peas cooked with onions,
An elevated classic - seasoned, crispy fried onion tomatoes, ginger, garlic and a blend of traditional

in a gram flour batter, generously drizzled with Indian spices.

our signature tamarind sauce. PUNJABI BUTTER CHICKEN (GF)
Chargrilled chicken breast in a creamy tomato gravy

MURGH HARIYALI TIKKA (GF) with ginger, garam masala and a touch of honey,

finished with brown garlic.

Tender chicken breast marinated overnight in a paste
of fresh mint, coriander, ginger, garlic and lemon juice, LAMB ROGAN JOSH (GF/DF)
with a touch of home-ground garam masala. An all time favourite — aromatic curry of diced leg of

lamb, with home ground spices, ginger powder and
fennel, cooked in Kashmiri style.

JEERA ALOO (V) (Vegan / GF / DF)
Potatoes tempered with cumin seeds, asafoetida
ginger, finished with raw mango powder.

Kice & Dreads

PULAO RICE (V) (Vegan / GF / DF) TANDOORI ROTI (V) FRESHLY BAKED NAAN (V)
Braised basmati rice with browned onions

and whole spices.
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ALLERGEN INFORMATION: (N) Nuts (V) Vegetarian (VG) Vegan (GF) Gluten Free (DF) Dairy Free

Please inform a member of staff of any food allergies, intolerances or dietary requirements when making your booking.
Due to the way our food is prepared, we cannot guarantee that dishes are completely free from allergens.
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