CHATORA

LUNCH MENU

3 COURSES - £19.95 | 4 COURSES - £24.95

Course']

Assorted Papad & Crisps
Mint and bell pepper, mango and lime, husk tomato & galangal.
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Course 2

Lamb Samosa
Crushed pepper, chilli, ginger, nutmeg.

Gunpowder Squid
Garlic podi, salt, pepper & lime sprinkle.

Tuk Aloo, Namak Pare Chaat
Crispy pinkfir potatoes, chutney, churan, aloo bhujia.

Achari Panner Tikka
Carom seeds, hung yoghurt, nimbu chunda.
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Course 3

Keema Aloo Matar
Herdwick lamb mince, caramelised shallots, yellow mace.

Smoked Charcoal Butter Chicken
Camone tomato, Malian cashew, butter powder.

Shadiwala Paneer Masala
Creamed San Marzano, cashew, cardamom.

Aloo Palak
Young spinach, wild garlic, burnt chilli.

All main courses are served with saffron pulao or butter naan.
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Course 4

Vanilla lce Cream
Madagascan vanillg, fresh berries, mint.

Alfonso Mango Sorbet
Passion fruit coulis, mint, fresh summer berries.




CHATORA

Thank you for choosing Chatora The City Restaurant.

We hope you loved your meal and appreciated our vision of serving N
unique and classic dishes in a relaxing, classy atmosphere with excep '
tional service. Your feedback is important to us, and we would greatly
appreciate it if you could take a moment to review your visit.

We look forward to welcoming you back soon!
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