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WEDNESDAY 
CURRY NIGHT	 PRICES KES
	
STARTERS

Homemade Biryani (N, D)
Biryani is our most favorite dish prepared with flavorful 
Indian spices and fresh herbs, slowly cooked to maintain 
the flavors and aromas of each spice
Vegetarian					     1800
Chicken						      2400

Paneer Butter Masala (D) 				    2400
Paneer cooked in aromatic spices and cream

Indian Chicken Tikka Korma (N, D) 			   2500
Tikka marinated, tampered with Indian spices in creamy 
yoghurt and nuts curry

Slow Cooker Lamb Curry (D) 			   2500
Melting tender lamb morsels enriched in a mildly 
spiced sauce

Malabar Fish Curry (D)				    2500
Sea fish curry with coconut milk, tamarind, coriander 
and mustard seeds

Prawn Masala (D) 					     4000
Cooked in creamy tomato sauce, ginger and coriander

Tandoori Mixed Platter (D)				    4500
A platter of tandoori delicacies including tandoori 
chicken, lamb tikka and prawns

SIDES

All served with raita, mango chutney, steamed basmati rice, 
spicy lentils, papadum and a choice of garlic naan or 
buttered naan

WINE OF THE DAY

Sarah’s Creek South African, Chenin Blanc 13%

Bottle			   6700

Glass				    1500

ALLERGENS
A - Alcohol | N - Nuts | D - Dairy 
All menus are completely dictated by seasonality and 
therefore can change according to the market availability. 
All prices are inclusive of government taxes, catering levy 
and service charge.


