
10th,11th,13th & 14th Feb 

MIXED KEBAB   
(Non Vegetarian Option)  

Consists of Chicken Tikka, Lamb Tikka, Paneer Tikka and Fish Tikka.  

 
(Vegetarian Option) 

Consists of Aloo Chop, Paneer Tikka and Onion Bhaji. 

[choose any one option] 

SHAHI PANEER 

Chunks of home made cottage cheese  

cooked with fresh tomatoes, chillies and graham massala. 

 
SABJI MASSALA 

Modern Bangladeshi curry base dish served with  

wonderful flavour ,which has mixed vegetables, peas, spinach,  

mushroom, red pepper and carrot with lime juice, vinegar and lemon grass to taste.  

 
MURGHI JHALFRY 

Chicken pieces marinated then cooked in the clay oven then  

cooked together in caramelised onions cumin coriander turmeric fresh chilly and fennel. 

 
BILASH SUPER 

Special receipe of Bilash, this consists marinated diced  

chicken tikka which is grilled in charcoal clay oven. Thereafter cooked with  

onions, garlic , ginger, curry leaf, then added spicy tomato sauce then served with fresh cream.  

 

LAMB REZALA 
Thinny sliced fillets of lamb marinated with kashmiri chillies,  

yoghurt, turmeric, green chilly paste, garam massala, onion paste, ginger and garlic paste,  

fresh tomato paste, salt, sugar, then cooked in a slow heat to infuse all the natural flavours of these ingredients.  

 
CRAB JHAL 

Fresh crab meat cooked with ginger,  

garlic, turmeric, green chillies, onions and fresh herbs.  

[choose any one Main Course] 

HOT CHOCOLATE CAKE 

This is served with Ice Cream  

RICE, NAAN & ALOO DUM 


