THE NOAH’S
CHRISTMAS DAY
M./V\/C/Z\/VV\/Q/V\M./

Poppadums

Served with Homemade chutneys

STARTERS

Amritsari Fish
Battered fried Fish with carom seeds

Chicken Tikka Hariyali

Charcoal Grilled Chicken marinated
with fresh mint and coriander leaves

Gilafi Lamb Seekh Kebab

Very soft Charcoal grilled minced
Lamb with chopped peppers

Vegetable Samosa
Homemade samosa, potatoes and
vegetables

Mix Vegetable Spring Roll
Stir fried vegetables with wonderful
sauce

RESTING COURSE

Créme de Cassis, Lemon Sorbet
with Sparkling Wine
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MAIN COURSE

Served with Dum cooked Pulao rice
and naan breads

Stuffed Turkey in Malabar

sauce

Turkey Breast stuffed with all its
trimmings, cheese and herbs with
Malabar sauce

Konkani mix Seafood curry
Mix Seafood cooked in aromatic mild
sauce with coconut milk and Cream

Lamb Rogan Josh

A typical medium spiced lamb curry
with Kashmiri red chillies onions and
gram masalas

Bombay Aloo

An all time favourite, Diced potatoes
cooked with cumin and fresh
tomatoes

DESSERTS (choose one)

Christmas Pudding with Brandy sauce
Gulab Jamun with Ice cream

£54.99/PERSON

Call 01782-307592 or visit

www.noahbarandrestaurant.co.uk



