MOTHER INDIA

NIBBLES FOR TWO

Popadom with 2 dips (M) | 7.00
Chilli Houmous with Orange, Beetroot and Bread (G) (S) | 7.00
Tomato and Fenugreek Bread (G) | 7.00
STARTER

Spiced Haddock (F) (M) |9.50
Ginger & Green Chilli Fish Pakora (F) | 9.50
Prawn and Crab Dosa (SF) | 9.80
Chicken Momos (G) |9.50
Potato Cake with Tamarind Chickpeas (G) | 9.00
Bite Sized Vegetable Pakora | 8.50
MAIN

Cod Malabar (F) | 22.00
Sea Bass with Puy Lentils (F) (M) | 23.00
King Prawn and Monkfish with Dill and Ginger (SF) | 23.00
Butter Chicken (N) | 18.50
Auntie Rashida’s Chicken Curry Boneless Thighs | 16.00
Half Chicken with mustard and garam masala | 24.00
Chicken Tikka Cooked with Pickling Spices (M) | 20.00
Chilli Garlic Chicken | 18.00
Murgh Mussalam | 22.00
Lamb Mussalam, Ladyfingers and Roasted Leeks | 22.00
Raan (N) Lamb Shank | 22.00
Delhi style Lamb | 19.00
VEGETARIAN

Spinach with Paneer & Broccoli | 15.00
Vegetable Thali | 17.50
Vegetable Achari | 14.00
Sweet Potato, Aubergine & Green Peas | 14.00

All vegetarian dishes can be made vegan with the exception of Black Daal and any paneer dishes.

FOOD FOR GROWN UPS

Black Daal

Creamed Spinach with broccoli

Ladyfingers with Diced New Potatoes and Tomato

Chana Daal with Karela Small9.00 Large 12.00
Dum Broccoli & Cauliflower

Kidney Beans with Smoked Aubergine
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(G) Cluten (S) Sesame (N) Nuts (M) Mustard Seeds (F) Fish (SF) Shellfish
Please note most of our dishes contain dairy, tomato, onion, garlic. If unsure please check with the Restaurant Manager.

All dishes subject to availability and will be served as prepared.

A discretionary optional service charge of 10% will be added to your bill. Corkage is £8 per Bottle of wine and £10 for sparkling wine.

Chef Amar Kumar Maurya n g MotherIndia.co.uk
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