Green Gates
INDIAN RESTAURAN

Clrvistons: 1y

STARTERS

Lamb Seekh Kebab, Haggis Pakora, Murgh Malai Tikka, Onion Bhaji, Vegetable Pakora,
Chicken Pakora, Chilli Garlic Fresh Pakora, Samosa, Lamb Chops

MAIN COURSE

Roast Turkey - Served with Sauteed Vegetables
Butter Chicken - with Butter Sauce & Almond Powder
Lamb Bhoona - Tender Lamb in Green Gates Special Spices
Chicken Tikka Masala - Chicken Cooked in Creamy Sauce
Chicken Tikka Korma - Chicken Cooked in Creamy Coconut Sauce
Lamb Sag - Cooked with Spinach
Lamb Karahi - Prepared with Indian Spices in Cast Iron Wok
King Prawn Shashlik - Prawns Cooked in Clay Oven, Served with Fried Rice and Sauce
Paneer Butter Masala - with Spices and Extra Onions
Goan Fish Curry - Haddock cooked in a creamy sauce, a touch of tamarind
Sang Paneer - Cottage Cheese with Spinach
Chicken Tikka Main - Marinated Tikka Pieces with Rice and Curry Sauce
Dal Makhni - Lentils and Red Kidney Beans in a Buttery Cream Sauce

Mixed Vegetables - Fresh Vegetables in Indian Spices

ACCOMPANIMENTS DESSERTS

Plain Naan, Garlic Naan, Peshwari Naan, Gulab Jamun with Ice Cream,

Chapati, Boiled Rice, Fried Rice Chocolate Gateau, Tea / Coffee.
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Sittings

£45.99 lpm - 3pm & 3pm -5pm
Per Person 8 Spm - 7pm

Yrs Half Price £10 per person non-refundable deposit required




