
Appetisers
A portion of each will be served as a platter.
chicken or lamb aloo chaat

Served with crispy deep fried soft bread and potato
Amritsari Chops 

Succulent lamb chops marinated in chef special spices, chargrilled in tandoori
Ambala Machi Fry

North Indian delicacy, fresh seabass fillets coated in spicy batter then deep fried
Coriander & aloo lime pakora

Onions, potato & lime fried to a crisp. Topped with fresh coriander in spicy gram flour

Mains
Garlic Handy Lamb or Chicken

Cooked in a delicious garlic sauce with onions and peppers
Shai King Prawn Rezela

Succulant king prawn marinated in chef special seasoning and fresh capsicum.
Chicken Chom Chom

Marinated tandoori chicken cooked with spinach and chickpeas
Tawa Murgh or Lamb Badshi Sizzler 

Chicken or lamb marinated in an exotic sauce with fresh coriander and green chilli.  
This dish is served fairly hot

Chicken Tikka Massala
The nations favourite dish. Mild to medium chicken tikka cooked in a  

creamy massala sauce

We’re open for christmas lunch & evening 
Adults - 39.95 per person

Children under the age of 12 - 21.95
(advance bookings only)

(take outs & deliveries available from 1pm - 10pm)

T 01788 542326  -  info@tameraskitchen.co.uk

www.tamEraskitchen.co.uk

Chirstmas Day Lunch
B o o k i n g s  a r e  n o w  b e i n g  t a k e n

accompanied with pilau rice, tarka dall, assorted bread basket   
and sabzee miloni (seasonal mixed veg together in robust chef special sauce)

d e p o s i t  £ 1 5  p e r  p e r s o n  r e q u i r e d 

home made dessert available


