CModena (Restaurant

ndian Dﬂ[lg Menu
Z2pm — 4pm

Starters

Chicken Shashilke Kebab (diced breast of chicken marinated in mild spices, cooked in a elay oven,

served with onions, tomatoes, green peppers and mushrooms. An excellent choice from the indian Tandoori
dishes)
Meat or vegetable Sawosa (triangular shaped savoury delight which is mildly spiced, made with light
pastry and stuffed with minced lamb)
ownlon Bhajee (4 delicious preparation of finely sliced onions and ground lentils, deep fried)
Spectal Bott Kebab (varbequed picces of Lamb marinated in yoghurt, papaya and spices to give the meat
(ts soft texture and to bring out all the aroma of the adoed herbs and spices)
vegetable or Chicken PAROYA (mixed vegetables ubed chicken deeply fried in a spicy batter. 4 tasty
Stimudator)
Chicken TIRRA (tender pieces of breast of chicken marinated in yoghurt, ginger and garlic, and very
mild Indian spices cooked in a clay oven and senved on a sizzling dish)

Main Courses

Chiclken or Lamb Korwa (chicken or Lamb mildly spiced with a touch of yoghurt, fresh cream
seasoning, onions and nuts)
Chicken Tiklkea Masala (MULA) (barbequed chunks of chicken cooked in a creamy tandoori sauce, and
mild herbs and spices)
Lamb or Chicken Rogan Josh (lancb or chicken cooked with medivn herbs and spices, topped with
tomato and coriander)
Beef Jal Frezi (Hot and Sour) (beef cooked with green peppers and tomatoes in a hot and sour savce)
Spectal Lamb Curry
Speclal Chicken Curry
Chicken or Lanab BlrYanl (chicken or lan cooked with basmati rice and Aavowred with saffron, mild
spices, garnished with coriander, nuts and senved with vegetable curry)
vegetarian Biryanl (nix of vegetables cookeed with basmati rice, Alavoured with satfron and oriental
spices, garnished with coriander, nuts and sevved with dal sauce)
Prawn BWUWAR (snall prawns cooked with fresh ginger in a mediunm onion sauce)
Chicken Tikka Bhuna (Mediuw) (barbequed chumies of chicken tikka cooked in a brown onion sauce
and medivom herbs and spices)

ALl Main Courses are served with Basmati Pilau Rice or Boiled Rice



