
RANNA GHOR
Festive Menu

STARTER

MAINS

DESSERT & TEA

Please speak to our staff for allergen information when placing your order. Many of our curries contain dairy,
nuts, or mustard, and fried items may contain gluten. Detailed allergen information is available upon request.

Spiced Cranberry Sheek Kebab
Tradtional minced lamb kebab infused with fresh herbs, garlic, and

sweet and sour spiced cranberry tamarind glaze.

Festive Vegetable Samosa & Pomegrante Chaat (V)
Crispy vegetable samosas served over spiced chickpeas, topped with

sweet yogurt, tamarind chutney, and fresh pomegranate seeds.

Homemade Gulab Jamun & Ice Cream (V)

Date & Cardamom Sticky Toffee Pudding (V)
Warm date pudding infused with green cardamom, topped with

warm butterscotch sauce and vanilla ice cream.
or

or

Nepali Murghi Masala 
Tender chicken breast and leg cooked with spiced lamb minced meat

(keema) in a rich Bhuna gravy, finished with a boiled egg.

Lamb Nawabi 
Grilled Lamb Tikka cooked Bhuna-style with a rich blend of fragrant spices.

Festive Spiced Vegetable Bhuna (V) 
Assorted fresh vegetables slow-roasted in a deeply aromatic,

caramelized spiced Bhuna sauce.

Classic Vegetable Pakoras  (V)

All served with Home made Pilau Rice or Any Naan Bread 

£29.95 Per Person

or

or

Also serving our Ranna Ghor’s Special Chai

or

XMAS OPENING TIME: 12PM-9PM
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