e

SHAHBAAZ \~§

£5)
PAN INDIAN DINING
24th November to 30th December
Open Christmas day 12pm to 7pm per
P y12P P person
Nibbles to start
Popadpoms with a selection of in-house chutneys,
including our festive fruit chutney.
Small plates
Pick one per person Pick from:
Le Paris Ki brie" &b Bombay potato salad ("¢ T I :
Lightly spiced French brie, coated  Spiced potatoes, green peas, Gllmonc: O cooler,
in breadcrumbs, with sweet chilli ginger, topped with sweet chilli 32 RI0SSEC0)
Bottle of Cobra 330ml,
Raja Chingri with puri©h Duck duck grill sl el Wists
Tangy & spicy king prawns, roasted Breast of duck rubbed in chef’s T .
garlic, chilli & fresh tomatos, spice mix, flame cooked on the .
. : . Minimum 4 persons
wrapped in flat puri bread grill. .
required to order
____ Mains s
(xmas day min 2per)
Pick one per person ]
North Indian butter chicken ® Bangali shatkora gosht Group deP05|t of
Mild, velvety, masala style curry Medium hot, calamansi =8 reqL-Jlred for
with a hint of fenugreek & bay leaf and lime leaves - thick gravy reservations of 6
persons or more
Tikka Masala ® Bangladeshi chicken & prawn ®
Chicken or lamb Marinated supreme of chicken
Rich, thick gravy. Mild to medium wrapped around king prawns Pick from:
Mango or
Masala Aloo Paalak Paneer Pistachgio Kulfi
Classic curried potatos Spinach and Indian cheese Sticky Toffee Pudding
Or choose from any Shahbaaz Classics Shahbaaz (EST 1987)
Vegetarian, chicken or lamb ?
19 Rose Street
Aberdeen, AB10 1TX
Accompanlements T: 01224 641786
Pick one of either rice or nan per person www.shahbaaz-tandoori.com
Rice: Plain, pilau, vegetable pilau Find us online
Naan: Plain, garlic, peshwari & honey, cinnamon nuts & honey f <




