INDIRA Menu, Braira Qurtubah
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Soups
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Cream of chicken soup
with croutons and lemon (271 cAL)
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Indian lentil soup
with fried garlic and fresh coriander (150 caL)
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Main Courses

L) GkaY)

Buttered chicken
Tomato, butter sauce and crispy cashew with
Steamed white rice (600 cAL)
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Lamb Rogan josh
Flavoured with garlic and ginger, Indian
spices with Steamed white rice (251 caL)
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Hot Appetizers
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Lamb Kebab
with house made mint chutney with Plain
Naan bread (268 cAL)
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OR

Chicken Tikka
with house made mint chutney with Plain
Naan bread (211 cA)

KSzla
(e 211) OU DA e A (2 g e

Main Courses
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Prawn Masala
Cooked in masala Gravy with Steamed white
rice (198 CAL)
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Chicken Korma
Cooked with rich cashew and brown onion
paste and spices with Steamed white rice
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Vermicelli cooked with ghee milk and (408 caL)
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Cold Appetizers
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Chicken Caesar salad, gl dala
aged parmesan, Caesar dressing, romaine 5t o e dualia () el A
lettuce and croutons (aesae A
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Chicken Biryani g2 Sl

Succulent chicken morsels and saffron
basmati rice served with raita sauce with
Naan bread (360 cAL)
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Lamb Biryani

Lamb biryani with layered saffron rice topped
with brown onion and mint leaves served
with raita sauce. with Naan bread (555 caL)
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Plain Naan — Garlic — Butter
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Hot Appetizers
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Dynamite shrimp
Battered crispy shrimps with mayonnaise and
sriracha sauce (640 CAL)
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Indian Kebab Platter
A plate of seekh kebab and seekh chicken
and onion salad (450 caL)
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Tandoori mixed grill

a taste of house made kebabs to include,
chicken tikka, Seekh kebab, prawn skewers,
served with mint mayonnaise with Naan
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bread (750 caL) (o= 750)
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