Mogal E Azam Christmas Celebration Menu 2017
£24.95 per person (minimum of 4)

Pre-Starters
Popadums and a selection of homemade chutneys

Starters (Each guest will be served all starters)
Spicy Lamb Cutlets
Onion Bhaji
Hariyali Chicken Tikka
Shish Kebab
Garlic Mushroom

Lamb chops marinated in spices and cooked over a charcoal grill
Thinly sliced onions mixed with homemade garam masala and gram flour batter
deep fried
Boneless chicken marinated with a green chutney and grilled to perfection
Roasted skewers of minced lamb with onions, herbs & spices
Grilled mushrooms with garlic, pineapple and our special tasty and thick sauce,
served on a freshly prepared bread

Vegetarian Starters (Each guest will be served all starters)
Chilli Paneer
Vegetable Samosa
Onion Bhaji

Sliced paneer toasted with mixed peppers and a spicy chutney
Lightly spiced mixed vegetables encased in a pastry shell
Thinly sliced onions mixed with homemade garam masala and gram flour then
fried

Vegetable Pakora

Crisp golden potato and onion bites cooked with a selection of spices

Mains (Designed to be shared)
King Prawn Jalfrezi
Chicken Tikka Masala
Handi Gosht
Chicken or Lamb Saag

King prawns cooked in a fiery sauce with plenty of green chillies
Mildly marinated chicken fillet in a creamy mix of nuts, herbs and spices
Slow cooked lamb flavoured with cardamom and whole spice mix
Pieces of chicken OR lamb cooked with fresh spinach, onions and dry fenugreek

Vegetarian options (please choose one from the following)
Saag Paneer
Tarka Daal
Chana Bhuna
Mushroom Bhindi
Mixed Vegetables

Indian cottage cheese cooked with fresh spinach, onions and dry fenugreek
Lentils cooked in a traditional style with garlic and cumin
Chickpeas lightly spiced with garam masala
Okra and mushrooms cooked with onions and roasted caraway seeds in medium
spices
Seasonal vegetables tossed in a ginger based sauce with coriander and garam
masala

Served With

Pilau Rice
Garlic & Coriander, Chilli, Pashwari Naan

Desserts (To share)
Gulab Jamun

Moist dumplings flavoured with cardamom in a delicate sweet syrup served with
Ice cream
Selection of Ice creams Chocolate, Strawberry & Vanilla

