TERRACE

AT THE LALIT

SMALL PLATES

Beetroot Chop (o) 10.00
Spiced beetroot and potato galettes,

served with chutneys.

Vada Pav Sliders (M) 9.00
Mini Mumbai-style potato fritters in soft

buns, with garlic chutney.

Avocado Chickpea Chaat (cv) 10.00

Creamy avocado, tangy tamarind and
spiced chickpea chaat.

Dahi Ke Kebab (co.n) 10.00

Crispy patties of hung yoghurt, creamy
cheese, spices and nuts.

Mini Naan Basket (¢,0) 10.00

Assorted mini naans—cheese, chilli
garlic and potato kulcha with dips.

GRILL PLATTER

A chef's special mixed grill platter,
served hot from the clay oven with two
soft baby naans.

Vegetarian 30.00
FOR TWO
Paneer tikka, Soya tikka,

Tandoori mushroom

Non-Vegetarian 35.00

FORTWO
Chicken tikka, Gilafi seekh,
Salmon tikka

INDIAN BITES

Masala Peanuts () 7.00

Roasted peanuts tossed in a tangy
masala mix and fresh onions.

Cashew Bites (v) 7.00

Golden-fried cashews tossed with crispy
curry leaves and homemade spices.

Achari Olives (v) 7.00

Fresh olives marinated in house-blend
pickled Indian spices.

Mumbai Masala Chips (¢) 7.00

Rustic chips tossed in an aromatic
Indian spice blend.

TANDOORI CLASSICS

Murgh Malai Tikka (o) 14.00

Free-range chicken marinated in
cream, cheese and cardamom.

Salmon Tikka (v) 12.00

Scottish salmon delicately spiced with
Bengali mustard.

Soya Malai Chaap (s.¢) 12.00

Tender soya skewers marinated with
mild spices.

Amritsari Tilapia (¢) 12.00
Tilapia marinated in ajwain-spiced

batter, crisp-fried Punjabi style.

Gilafi Seekh (c0) 12.00

Minced lamb seekh kebab coated with
fresh peppers, onions and coriander.

Lamb Chops (0) 17.00

Succulent lamb chops marinated in
robust yet delicate flavours.

*Allergen Key: G (Gluten), D (Dairy), S (Soya), M (Mustard), N (Nuts), P (Peanuts)
Please speak to your server regarding any allergy concerns and food intolerances which you may have. Whilst every
effort is made, we can't guarantee that the dishes are free from traces of allergens.




