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BABA THALI leiex: 2695
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& CHOOSE YOUR BASE

Pilau Rice (VE) Khobez Wrap Base (VE) Coconut Dhal (VE)

Fragrant braised rice with Large flatbread wrap with Creamy coconut dhal with

dried fruit & spices rice & spinach lentils & chickpeas
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€@ CHOOSE YOUR TOPPER ;
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i Spiced Chicken Kebab  Vegan Keema (VE) Seekh Kebab Spiced Paneer (VE) :
i Curry-spiced chicken Rich & spicy plant Spiced minced Roast paneer with :
I kebab based keema curry lamb kebab peppers, onons & spices i
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' €€ CHOOSE YOUR SAUCE ;
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i Korma Sauce (V) Masala Sauce (V) Jalfrgm Scu.lce V) Rogcm Josh Sauce (V) 1
| Mid & creamy Mild tomato curry Medlumjsplced curry SPICY curry sauce !
| coconutcurry sauce  SQUC, finished with sauce with ’rorTmoto, with Cljll"l ginger i
! yoghurt peppers & onions & garlic :
I I




	£6.95
	Pilau Rice (VE)
	Fragrant braised rice with dried fruit & spices

	Khobez Wrap Base (VE)
	Large flatbread wrap with rice & spinach

	Coconut Dhal (VE)
	Creamy coconut dhal with lentils & chickpeas

	Spiced Chicken Kebab
	Curry-spiced chicken kebab

	Vegan Keema (VE)
	Rich & spicy plant-based keema curry

	Seekh Kebab
	Spiced minced lamb kebab

	Spiced Paneer (VE)
	Roast paneer with peppers, onons & spices

	Korma Sauce (V)
	Mild & creamy
	coconut curry sauce

	Masala Sauce (V)
	Mild tomato curry sauce, finished with yoghurt

	Jalfrezi Sauce (V)
	Medium-spiced curry sauce with tomato, peppers & onions

	Rogan Josh Sauce (V)
	Spicy curry sauce
	with chilli ginger
	& garlic



