
Boxing Day
3 Course £28.95 

STARTERS 
MIX PAKORAS 

Chicken, Vegetable and Haggis 

CHILLI CHICKEN POORI 
Pan fried Chicken cooked with Mushrooms in a chilli, Soya Sauce

MASALA FISH
Freshwater tilapia slow-cooked in a Rogan Josh-style sauce, served on a sizzling hotplate-a dish made for 

fish lovers. 

CHEFS SOUP 
Ask your Server

MUSSELS & GARLIC BREAD
Mussels cooked in white wine creamy sauce served with a slice of garlic bread 

CALAMARI 
Deep fried calamari served with rocket salad and helping of garlic mayo

MAINS 
SHREDDED LAMB 

Slow cooked scottish lamb shredded into pieces, cooked with garlic, ginger, green chillies & cinnamon tarka

MADRAS MIX SEAFOOD CURRY 
A delightful mix of octopus, mussels, prawns, 

and haddock, cooked in a tangy tomato base with mustard seeds and fenugreek leaves. 
This creamy sauce brings all the flavors together for a satisfying dish

GARLIC CHILLI CHICKEN 
Scotland’s favourite dish which is hot & spicy & has a kick to savour

LB TIKKA MASALA
Tender pieces of marinated chicken grilled to perfection, packed with rich flavors 

NAWAB DHAL
Chef’s special recipe cooked in an abundance of spices & aroma with your choice of meat 

MOTHER’S STEAK PIE
Hearty steak pie, just like mum made, served with vegetables and your choice of chips or mash 

SMOKED SALMON PASTA 

FISH & CHIPS
Beer battered Haddock, served with chips, Tartare Sauce & a choice of mixed salad or peas

LASAGNAS
Beef Mince cooked in homemade traditional spices. Served with 2pcs of garlic bread

PENNE ARRABIATA
Hot & spicy tomato sauce made with fresh garlic, tomatoes & chilli. 

Curries served with rice or Nan

DESSERTS
CHOCOLATE FUDGE CAKE

Served with chocolate sauce & cream

CARAMEL APPLE GRANNY
Served with pouring cream De
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