TAK-A-TAK CUISINE

These sermi- c[ry dishes are healthier, made with Junﬁmt/er ot and served &trazc'g/ft to
your table on a cast iron skiflet.

We wse the TA K‘A‘TA K snethod fér cook;'nj these dishes, so called due to

the sound made when cook;'nj them. Jhe combination cyp comb}'ninj ﬁe&/cd/j/ sliced
pepper :9, garz'nj onzons, tomatoes ,jz'njer ,green chilfies and a fost ?][‘ c[zﬁérent
spices will Erz'nj your meal to fzfé SO J'th enj?}/ these unz’yue dishes.

Multoni Tak-o~Taok
Sweet and sprey (hot)
Laory Tak-a~Tak
Dasic style (veally spicy)
Rogni Tak-a~Tak
Rich tomato boase (mediunm)
Lalv Tak-a~Tak
Sweet and sour (lhot)
Achort Tak-a~-Tak
Wit spicy pickle masala (ot
Kashwirt Tak-a-Tak

Only Available in:
Julienne cut Chicken Tikka....... £9.45
Julienne cut Lamb Tikka.......... £9.45
Paneer (Indian cheese)............. £8.45
Tandoori king prawn............... £10.45




