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Lunch Menu



Soup of the Day
Please ask your waiter

Deep Mushroom
Deep fried mushrooms in a garlic batter

Vegetable Pakora
Deep fried potato, cauliflower, aubergine and onion spiced with fresh coriander.

Onion Bhajai
Deep fried onion spiced with coriander,cumin and tumeric

Chicken Tikka
Chicken fillets marinated in yoghurt with fresh garlic, ginger and mixed spices and herbs, barbecued in tandoor.

Boti Kebab
Diced lamb marinated with spices and herbs, then cooked over a charcoal flame.

Tikka Masala
Gently cooked in ground almond, coconut powder, fresh cream with special spices

Korma
Delicately cooked in a creamy coconut, sultana and almond cream.

Amrowala
Cooked with tomato, coriander and chefs secret Indian pickle.

Bhuna
Cooked with mixed spices, onion, ginger,tomato, capsicum and fresh coriander.

Madras
Fairly hot curry with herbs and spices

Saag Aloo
Lightly spiced spinach and potato cooked with herbs and tomato.

Appetiser 

We appreciate your custom and hope to see you again soon!

Main Courses
All Main courses are served with pilau rice and you can choose from: chicken, lamb or vegetable

jasmine
I n d i a n  R e s t a u r a n t

Tel: 9065 4280, 906 71350
www.jasminerestaurant.com

Two Course Lunch Menu  -  £6.95  

12 Noon - 2.30pm
You can choose one appetiser and one main course from the following:-

Separate dessert menu
Tea and coffee are also available


