
Star ter s Mains

1) MANGSHO STIR FRY

Small diced beef, stir fried with onion and peppers, ground spices 
and tamarind sauce

 
2) MACHLI SOMOSA

Sardines mixed with onions, garlic, ginger, coriander and salt, then 
stuffed in a triangular shaped pastry.

 
 3) MURGH KOFTA

Chicken mince, mixed with onions, peppers, coriander, garlic, 
ginger, egg, mix powder and salt to taste, shaped flat circular cakes, 

pan fried

1) BOAL MACH THARKARI

This is an traditional fish curry, which is cooked in 99% of 
Bangladeshi homes,the fish it self is very similar to catfish. Cooked 
with onions, haldi, zeera, chilli, and coriander powder, very simple 

recipe, but very popular in South East Asia 
 

2) DESI KORMA

This is for the mild curry lovers, the name may sound familiar, 
but the recipe and flavour is different to what is normally offered 

through out the restaurants and take always.
Again, simple recipe, but very popular at home, it’s a must when 

inviting special guests around.
Diced chicken cooked with onion, milk, garlic and ginger.

 
3) LAU MURGH

LAU is a vegetable, similar to butternut squash, which is very 
popular item which goes well with fish and chicken dishes.

On this occasion, we will be cooking this with diced chicken, in a 
thick bhuna style sauce, which contains, onions, peppers, zeera, 
haldi, coriander, salt and home ground spice to give that unique 

taste

Choose from 1 of the following starters And choose from 1 of the following mains

£9.95

Rice
Choose from either pilau or boiled rice


