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WED 5TH OCTOBER

Green Gram Coconut Dal

Meen Pollichathu
or Tofu Pollichathu
Keralan spiced fish wrapped in
banana leaf or Keralan spiced tofu
wrapped in banana leaf

Lamb Varathuarachathu or
Kaikari Varutharachathu

One of the popular curries in Kerala,

lamb curry cooked with roasted
coconut & spice blend or a mixed
vegetable curry with roasted
coconut & spice blend

Coconut Rice

Thayir Pachadi -
Cucumber simmered
in tempered yoghurt

Parotta -
Layered Keralan bread

BOOK HERE
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Every Wednesday we will be
serving an exciting menu focusing
on a regional cuisine from India.

Wednesdays 5.30pm - 9pm

£28.95pp including
a bottle of Cobra Lager

ADR/ K
WED 12TH OCTOBER

Boondi Raitha -
Yoghurt with blend of spice,
cucumber, beetroot & crispy puffs

Chicken 65 or Cauliflower 65 —

Madras fried chicken with house

blend spice and pickled onion or
Cauliflower alternative

Lamb Briyani or Veg Pulao -
Braised Lamb cooked with rice
and herbs or Mix vegetable curry
braised with rice and herbs

Eggplant & Peanut Salna -
Aubergine curry with peanut
base curry & coriander

Mango Lassi -
Mango & yoghurt drink

Salad - House salad with
cucumber chillies & coriander

Paratha - Layered bread

BOOK HERE
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WED 19TH OCTOBER
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Black Dahl cooked with tomato,
spice blends & butter

Chicken Tikka or Paneer Tikka -
Chicken cooked with a blend of spice,
ginger, garlic and yoghurt or Indian
cottage cheese cooked with blend of
spice, ginger, garlic & yoghurt

Butter Chicken or Paneer
Butter Masala -

Old Delhi style chicken tikka cooked
in creamy tomato sauce & herbs or
Old Delhi style Indian cottage cheese
tikka cooked in creamy tomato sauce
& herbs (NUT ALLERGY)

Jeera Pulao - Braised aged
basmati rice with toasted cumin
seeds & whole spices

Cucumber Chat - Cucumber
salad with a blend of spice

Paratha - Layered bread

BOOK HERE

The George full a la carte
menu will still be available
during theme events.




