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CONTEMPORARY INDIAN CUISINE

ASHA'’S PRE-THEATRE MENU

Take advantage of our delicious pre theatre offering

3 Courses for £28.00
Served Monday to Thursday 17:00- 20:00

STARTERS
SPECIALITY PLATTER VEGETARIAN PLATTER
A selection of Achari Chicken Tikka, Paneer Ka Soola, Aloo Matar Ki Tikki
Aloo Matar Ki Tikki and Amritsari Fish. and Vegetable Samosa.

MAIN COURSE

(All main course is served with Basmati rice) Additional accompaniments £2 (Naan, Roti, Basmati rice)

BUTTER CHICKEN CHICKEN JALFREZI
Classic chicken tikka in a tomato and cream gravy, Chicken tikka sautéed with onions, tomatoes
flavoured with dry fenugreek leaves. and green peppers, spiced with garam masala.
ROGAN JOSH ALOO GOBI (V)
Boneless lamb curry from Lucknow in a yoghurt A traditional home-style preparation of potatoes
and brown onion gravy, flavoured with and cauliflower cooked with cumin,
rose water and saffron. green chillies and spices.
PANEER JALFREZI (V) PALAK PANEER (V)
Fresh paneer tossed with peppers, onions and Cottage cheese in a spicy spinach gravy.

ginger in a spicy makhani gravy.

DESSERT

(Select one from the choice below. The naughty but nice way to finish off your meal.)

GULAB JAMUN OR RASMALAI

Our dishes may contain traces of nuts, please advise your server of any allergies.
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