BANGLADESHI STREET FOOD THALI

All STARTERS and MAIN COURSES available with CHICKEN (non-local).

STARTERS
JERSEY ANGUS BEEF SYLHETI SHISH KEBAB

Marinated in Jersey yoghurt, herbs and spices, smoked kashmiri chilli,
and BBQ, in the charcoal tandoori.

JERSEY CALAMARI PATIA PUREE
Blend of five spices, cooked with garlic chilli, sugar, and cream.
Served on fried bread.

JERSEY VEGETABLE CHAT PUREE (VEGAN)
Cooked with spinach, carrots, butternut squash, stir-fried garlic, ginger, and five spices.
Served on fried bread.

MAIN COURSES

JERSEY ANGUS BEEF GARLIC CHILLI (HOT)
Cooked in garlic, ginger, fresh chilli, fenugreek, turmeric, blend of house five spices,
lime essence and onion stock.

JERSEY ANGUS BEEF & SPINACH (MEDIUM)

Cooked with pan-fried spinach, garlic, ginger, house blend of five spices and herbs and onion stock.

JERSEY POLLOCK GARLIC CHILLI* (HOT)
Cooked in garlic, ginger, fresh chilli, fenugreek, turmeric, blend of house five spices,
lime essence and onion stock.

JERSEY POLLOCK MALLA* (MEDIUM)

Cooked with garlic, green and red peppers, five spices, onions and orange zest sauce.

JERSEY VEGETABLES GARLIC CHILLI (HOT) (VEGAN)
Cooked with spinach, butternut squash, and carrots in garlic, ginger, fresh green chilli,
five spices and onion stock.

JERSEY VEGETABLE MALLA (MEDIUM)
Cooked with garlic, green and red peppers, spinach, butternut squash, and carrots
in house five spices and orange zest sauce.

*Subject to availability, please ask your server.

SIDE DISHES

JERSEY SAG DHAL

Spinach and lentils with garlic and spice.

JERSEY CARROT BHAJEE

Pan-fried carrots in garlic, ginger, cherry tomatoes, onion, and red and green peppers.

All SIDE DISHES served with PILAU RICE OR BOILDED RICE
AND NAN BREAD OR TANDOORI ROTI

DESSERTS

MANGO LASSI OR LEMON SORBET

£28.95

If you suffer from allergens please ask our staff to view our Eat Safe allergens information pack.



