THE

FLOWER POTS

“INN-

Drink Specials Served 6 -9 pm
Wednesday Curry Night

Mango Mojito +8 Takeaway Available
Cobra Beer 6

Complimentary Masala Poppadums with Sambol, Riata & Mango Chutney (gf) (vea)

Starters

Onion Bhajis, Mango Chutney & Salad Garnish (vg) +7
Panko Breaded Butterfly Tiger Prawns, Chaat Masala Aioli & Salad Garnish +8
Haggis or Aubergine™ Pakora, Fresh Coriander, Mango & Chilli Vinegar +8/+6*
Lamb Shiekh Kebabs, 1/4 Plain Naan, Mint Raita & Salad Garnish +9
Matar Paneer, 1/4 Plain Naan Bread (v) +7

Curries

All served with Pilau Rice
Tandoori Chicken Breast With Tikka Masala Curry (mild) (gf) +16
Park Farm Beef Dhansak (medium) (gf) +16
Keralan Prawn & Coconut Curry (medium) (gf) +18
Turmeric Roasted Cauliflower with Bean Tikka Masala (va) (gf) 15

Goan Pork Belly Vindaloo (fairly hat) (gf) +17

Tonight's Specials
Tandoori Spiced Swordfish Steak, Salt & Pepper Squid, Chilli Scallop, Pilau Rice, Chaat Masala Aioli (gfa) +23
Alahamabad Chicken Jalfrezi & Pilau Rice (fairly hat) (gf) +16
Hariyali Gosht - A Mild Minted Lamb Curry With Spinach & Peppers, Pilau Rice (gf) +20

Sides
Plain Naan - Garlic & Coriander Naan - Chilli & Cheese Naan (v) +5 - Onion Bhajis (vg) 5

Goan Spiced Chips (vg) (gf) +4 - Saag Aloo (gf) (ve) +5 - Tarka Dhal (vg) (gf) +4 - Matar Paneer (v) +5

Please ask at the bar to see today's choices of desserts and ice cream

If you have a food allergy or intolerance query, please let us know. Please be aware that all of our food is prepared in a kitchen where nuts and
cereals containing gluten and ather allergens are present.
(v) vegetarian (vg) vegan (vga) vegan option available (gf) gluten free (gfa) gluten free available

01962 771318



