PUSHKAR

COCKTAIL BAR & DINING

APPETIZERS

DAHI PURI CHAAT (V) (G)(D) £8

Crispy shells of pastry filled with Spiced chickpeas, sweetened yoghurt, mint, tamarind

PORTOBELLO MUSHROOM KI GALOTI (V) (G) (D) £10

Spiced mushroom cakes with cottage cheese, ginger, chilli, coriander

LAZEEZ PANEER TIKKA (V) (D) £11

Marinated Indian cottage cheese with peppers and onions, pickling spice

VERMICELLI WILLIAMS (V) (G)(D) (V) £10

Potato shapes filled with spiced peas and rolled in vermicelli

PUSHKAR PANORAMA (FOR TWO) (V) (G) (D) £20

A selection of lazeez paneer, portobello mushroom galoti, vermicelli williams

QUINOA METHI TIKKI (V) (G) (D) £10

A delicious combination of quinoa & fenugreek leaves
—— < O——

TRIO OF MURGH TIKKA (D) £13
Afgani murgh tikka, malai chicken tikka, hazari chicken tikka

GRILLED SCALLOPS HARYALI (S) £15

Pan seared scallops with coconut & mint sauce

ACHARI HALDI SALMON (F) (D) (M) £14

Scottish salimon marinated in an organic turmeric pickle & special blend of spices

AMRITSARI MACCHI (F) £12

Fish fillets marinated in garlic, ginger paste and carom seed (ajawain),
golden fried in gram flour batter

MASALA CRAB CAKES (G) (S) £15

Claw meat with curry leaves, ginger, chillies, lime and tomatoes

PUDINA LAMB SEEKH KABAB (D) £14

Mint, ginger, coriander, garam masala

ADRAKI LAMB CHOPS (D) £15

Marinated chops of lamb flavoured with ginger

KEBAB PLATTER (FOR TWO TO SHARE) (D) (F) £26
Afgani murgh tikka, achari haldi salmon, pudina lamb seekh kebab

TANDOORI MIX PLATTER (FOR TWO TO SHARE) (D) (F) £42

Afgani murgh, hazari chicken, pudina lamb seekh, achari haldi salmon,
ajwaini king prawns



MURGH KORMA

Chicken breast slow simmered in a rich creamy sauce of cashew nuts

OLD DELHI BUTTER CHICKEN

Char-grilled corn fed chicken simmered in a plum tomato gravy

MURGH TIKKA MASALA

Chargrilled chicken, tomato makhani, fenugreek

MURGH JALFREZI
Dices of chicken stir fried with peppers, ginger & chilli

KADHAI MURGH

Chicken tossed with peppers, crushed chilli & coriander

QASOORI METHI MURGH
Chicken breast with fresh fenugreek and a hint of garlic

PUNJABI TARIWALA MURGH

Chicken broth flavoured with carom seed

PUNJABI 'NALLI'
Slow cooked shank of lamb with freshly ground herbs, spices & chillies

GOSHT SAAGWALA

Lamb, spinach, cinamon & fresh fenugreek

LAMB ROGAN JOSH

Slowly simmered lamb cooked in a caramelised onion and tomato gravy

KHARA MASALA KA GOSHT

Traditional whole spices, coloured peppers & chilli, ginger

RARHA GOSHT

Minced lamb and chunks of lamb slow cooked with caramelised onion

GOA FISH CURRY

Coconut milk, tamarind & traditional homemade goan spice mix

NORTH INDIAN FISH CURRY

Tilapia fish, chillies, ginger and ajwain gravy

TANDOORI KING PRAWNS

Marinated with fresh turmeric & flavoured with carom seed

GRILLED SEABASS

Pan seared fillets of sea bass in raw mango, ginger and coconut sauce

PRAWNS HARA MASALA

Prawns cooked with fresh herbs, spinach and spring onions finished with coconut milk

JHINGA TAWA MASALA

Prawns tossed with onions, tomatoes, green chillies, ground spices and herbs,
flavoured with ajwain
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VEGETABLES
Order any vegetable dish as a side order for £8

MOONG DAL TADKA (V)

Garlic tempered yellow lentils

DAL MAKHANI (D)
Slow cooked creamy and buttery black lentils

KHATEY ALOO* (D) (N) (M)

Crispy potatoes cooked with pickling spices

ALOO GOBI (V)

Florets of cauliflower and potatoes with ginger

BHINDI SINGARA DO Pyaza (V)

Stir fried okra, onion, tomato, cumin

PUNJABI CHOLE (D)

Chick peas cooked with onion and tomato gravy

MIX VEGETABLE KADHAI (D)

Wok tossed seasonal vegetables with onion, tomato and crushed kadhai spices

PHALDHARI KOFTA (D) (N)

A unique blend of spiced dumplings filled with dried fruit & vegetables,
simmered in a velvety sauce

PANEER- CHOOSE FROM (V) (D) (N)
Saag/Kadai/Makhani/ Tikka Masala

ANGLO INDIAN BAIGAN BHARTA (V) (D)

Smoked eggplant, cottage cheese, spring onion

ACCOMPANIMENTS
KACHUMBER SALAD

Tangy Indian tossed salad of tomato, cucumbers

RED ONION SALAD

Tossed with authentic Indian style sweet & sour vinaigrette

PLAIN YOGHURT (D)
PLAIN RAITA (D)

VEG RAITA (D)

Yoghurt, cucumber, tomato and onion

BASKET OF SAVOURY & CHUTNEYS (D)
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RICE

STEAMED RICE £5
Steamed aged basmati rice

PULAO RICE £6
Aromatic basmati rice cooked with brown onions and spices

SAFFRON RICE £6

Basmati rice infused with saffron

BIRYANI (G) (D)

Aromatic preparation of basmati rice layered with spiced vegetables or chicken or lamb garnished
with nuts and saffron, baked under a special flaky crust. Served with raita & biryani sauce

CHICKEN £20
LAMB £23
PRAWNS (5) £25
VEGETABLE £17
BREADS (G)

NAAN (D) £4 ALOO KULCHA (D) £5
TANDOORI ROTI (YY)  £4 PESHAWARI NAAN (D) £6
LACHA PARATHA (D)  £5 KEEMA NAAN (D) £6
GARLIC NAAN (D) £5

DESSERTS

INDIAN ICE'CREAMS (D) (N ) (Choose 2 scoops) £8
Traditional Indian kulfi (pistachio, malai, mango)

GULAB JAMUN (D) (N) £8
Sweetened dough balls fried and infused in a saffron syrup (classic)

GAJAR KA HALWA TART (D) (N)(G) £8
Indian carrot cake in cardamom, served with pistachio ice creamn

RASMALAI (D) (N) (G) £8
Spongy soft cheese dumpling soaked in a creamy, cardamom & saffron milk

SORBET s free of dairy, soy, egg, wheat/gluten, peanuts, and tree nuts) £8
Passion fruit & mango, Raspberry

SWISS CHOCOLATE CAKE (D) (G)(N) £8
Served with vanilla ice creamn

CHOICE OF ICE-CREAMS MOVENPICK (D) (IN) (Choose 2 scoops) £8
Vanilla, Swiss chocolate, strawberry, chocolate & salted caramel

CHOCOMOSA (D) (G)(N) £9
Dark chocolate Somosa served with vanilla ice cream

DESSERT PLATTER (D) (G)(N) £12

Gajar ka halwa, gulab jamun, chocomosa
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(Note: A 12.5% service charge will be added to your bill)

RIISH TO BOOK A TABLE CALL 0121 643 7978

Ao __ \J ’q ( 245 BROAD STREET, BIRMINGHAM B1 2HQ_
/ W DINING@PUSHKARDINING.COM

WINNER WWW.PUSHKARDINING.COM




	Page 1
	Page 2
	Page 3
	Page 4

