
THE CELESTIAL 
LUNCH MENU 

VEG 15.95  |   NON VEG 19.95
Kindly select one dish from each of the following columns.

CRISP BEGINNINGS
Assorted poppadum & chutney set.

APPETISER

VEGETARIAN

PANEER TIKKA  D  N 
Tender paneer pieces marinated in 
spiced yogurt and roasted in the 

tandoor for a smoky, flavourful bite. 
Served with mint chutney.

CRISPY ONION FRITTERS
Golden fry crispy onion patty served 

with tomato chilli sauce.

ASSORTED 
VEGETABLE CRISP

Seasonal vegetables, delicately 
battered and fried to a crisp.

NON VEGETARIAN

BHATTI MURGH  D 

Tender chicken pieces marinated in 
spiced yoghurt and roasted in the 

clay oven, bursting with smoky, 
chargrilled flavour.

LAMB SEEK  D 

Juicy minced lamb blended with 
aromatic spices and herbs, grilled 

on skewers in the tandoor for 
authentic flavour.

FISH PAKORA
Gram flour battered, deep fried fish 

fillet, tossed with carom seed.

MAINS

VEGETARIAN

KADAHI PANEER  D 
Cottage cheese cooked with 
caramelized onion, tomato, 

bell pepper and ginger garlic.

CHANA MASALA
Chickpeas slow cooked in a fragrant 

tomato and spice blend.

PALAK PANEER  D  
Wilted spinach scented with garlic 

and cumin, paired with seared Indian 
cottage cheese.

NON VEGETARIAN

MURG HANDI MASALA  D 
Boneless chicken cooked in a rich 

tomato and onion gravy with aromatic 
spices, finished in a traditional handi 

for full, homely flavour.

SCOTTISH LAMB CURRY
Prime cuts of Scottish lamb gently 
simmered in a rich, spiced gravy of 
tomato, onion and roasted cumin, 
capturing the warmth and depth of 

traditional North Indian cuisine.

GOAN FISH CURRY
Fish fillet cooked in a onion, tomato, 

tamarind and coconut sauce tempered 
with mustard seeds curry leaf.

ACCOMPANIMENTS

BOILED RICE 

PULAO RICE  D 

TAPAS NAAN  D  N

THE CELESTIAL 
LUNCH PLATE

MINCE MEAT SEEK 	 13.95 
SERVED WITH INDIAN 
BREAD  D  N  

MASALA FISH 	   12.95
& CHIPS

JASHILA CHICKEN 	 12.95
TIKKA SERVED WITH 
INDIAN BREAD  D  N 

PONEER TIKKI 	 11.95
WITH CHIPS  D

ALLERGENS
(V) VEGAN, (C) CRUSTACEAN, (F) FISH, (N) NUTS, (P) PEANUT, (S) SHELLFISH, (E) EGGS, (D) DAIRY, (G) GLUTEN

Kindly inform a member of staff of any allergies or dietary requirements. Vegan options are available on request.



T H E  C E L E S T I A L  L U N C H  M E N U


