Hada

INDIAN DINING
LUNCH SET MENU

ONLY FOR £25 PER PERSON ON ALL DAYS

(Choose One Per Person)

CHICKEN TIKKA (D, M)
Chicken Breast, Greek Yoghurt, Kashmiri Chillies, Garam Masala, Mint & Coriander
Chutney

CHICKEN LOLLIPOP
Chicken Niblets, Chilli Garlic & Tomato Chutney

SAMOSA CHANA CHAAT (D)
Veg. Samosa, Chickpeas, Mixed Chutney. Yoghurt

HARA PYAAZ, ALOO & PALAK KE BHAJIYE (SU, N)
Spring Onion, Potato & Spinach Fritters, Perilla seed & Peanut Chutney

(Choose One Per Person)

BHANGJEERA CHICKEN (N)
Tender Chicken Thighs, Bhangjeera (Perilla Seeds), Cashew Nuts, Onion & Tomato

MASALA BUTTER CHICKEN (D, N, M)
Chicken Tikka, Tomato, Cashew Nuts, Methi Butter

KASHMIRI ROGANJOSH
Diced Lamb Legs, Kashmiri Red Chillies, Ratanjot Rogan

PANEER MAKHANWALA (D, N)
Soft Cottage Cheese Cubes Cooked In A Rich And Creamy Tomato Sauce With Cashew Nuts & Butter.

KHATTE MEETHE BAINGAN (D, N, M)
Baby Aubergines Cooked In A Sweet And Sour Onion-Tomato Masala With A Touch Of Tamarind.

(FOR THE TABLE)

JAKHIYA GARLIC ALOO (M,D)
Boiled Potatoes, Wild Mustard from Foothills of the Himalayas, Garlic & fresh Coriander

DAL MAHARANI (D)
A Luxurious Blend of Black Lentils & Butter Tomato Masala

(CHOOSE ANY ONE PER PERSON)

BROWNIE & VANILLA ICE CREAM (D)

Warm Brownie served with Vanilla Icecream

KAALA JAMUN (D)
Milk Solids, deep fried and soaked in Sugar syrup, Coconut

D - Dairy, M - Mustard, Su - Sulphur, G - Gluten, Cr - Crustacean, N - Nuts, F - Fish (ASK
YOUR SERVER SOME ITEMS CAN BE DONE WITHOUT ANY ALLERGENS) THANK YOU.
“Food prepared in our restaurant may contain the allergen due to cross-contamination
even after extra care, if you have any serious issues with above allergen kindly do not
consume our food”



