Savouries

Poppadoms
Served with condiments.

Starters

Served with chutneys and salad.

Coriander Lamb Chops
Chunks of chicken breast marinated with cheddar,
cardamom and yoghurt baked in tandoor.

Reshmi Chicken Kebab on Grass
Spicy mashed potato cakes stuffed with paneer,
chillies and pan fried.

Aloo Tikka

Chopped potato and spinach seasoned
with herbs & spices.

Salmon Dil Tikka

Minced baby lamb rolls coated with fresh
herbs and spiced, coloured peppers,
grilled in the tandoor.

Malai Kebab

Minced baby lamb rolls coated
| with fresh herbs and spiced,

Main Courses

Dhaba Murgh
Diced pieces of chicken tikka, cooked in sauce
made with delicate blends of aromatic spices

and herbs, simmered in fresh cream.

Dum Gost
Lamb off the bone cooked in Handi over a slow fire with
yoghurt, sun-dried red chillies, rich spices and fresh herbs.
Tastefully spiced dish.

Koh E Avadh
A Mughlai cuisine, speciality of cubed lamb in a velvety ginger
garlic, laced brown onion gravy fragranced with mace, green

cardamom and kewda water. Rich in taste and rich in tradition.

Khumb Ki Mushrooms
Mushrooms slow cooked in a
tangy and richly spiced creamy sauce.

Sakey Subzee
Aubergine and baby potatoes
in a spicy tangy masala.

Dessert

A choice of Cheese Cake
Indian Kulfi
Mango Sorbet
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Resewdtion Form

Thank you for your reservation at Paprika Club.
To ensure a quick and prompt booking system for Christmas and
New Years Eve please follow these simple steps:

1. Telephone Paprika Club on 01926 428272
or 07974 707981 and make your reservation.

2. To confirm your reservation please fill in this formand send it
off to Paprika Club with a £5 deposit per person,
or personally within 14 days.

Please pay deposits by Cash, Cheque or Debit/Credit Card.
(Please do not post cash)

Cheques payable to Paprika Club.

£16.95

per person
(minimum 2 people)

Savouries

Poppadoms
Served with condiments.

Starters

Served with chutneys and salad.

Malai Tikka
Chunks of chicken breast marinated with cheddar,
cardamom and yoghurt baked in tandoor.

Aloo Tikka
Spicy mashed potato cakes stuffed with paneer,
chillies and pan fried.

Potato/Spinach Pakora
Chopped potato and spinach seasoned
with herbs & spices.

Sheek Kebab
Minced baby lamb rolls coated with fresh herbs and spiced,
coloured peppers, grilled in the tandoor.

Main Courses

Chicken Tikka Massala
Diced pieces of chicken tikka, cooked in sauce
made with delicate blends of aromatic spices

and herbs, simmered in fresh cream.

Chicken Morchi
Succulent pieces of chicken or lamb, cooked with onion, green
pepper, herbs and a combination of spices, fresh chilli and
coriander, creating a very tasty dish.

Lamb Shashlick Bhuna

Tender lamb cooked with chunks of onions, peppers,
fresh spices, gram massala & methi leaves
Bursting with aromatic flavours.

Spicy Vegetable Curry
Mixed vegetables slightly spicy tempered
with coriander & cumin.

Accompanied with
Basmati Rice
& Bread
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