rooburlovin’ 14" february ‘09

st valentine’s night at rooburoo,

special four course meal served with

a bottle of procsecco and a special gift
with lots of love

* passioriaf®¥papodoms
basket of various papodoms, served with a special selection
of aphrodisiac dips r)

shuru waat (starters) choose from:

aasli khaana (main course)

muglal-klng I$Wn zafruanl |
jumbo-tndian king prawns cooked in eaffon ground spices,
white wine and creme aiche T ,

o \ : !
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malaee masalLa murgh
poussin mahhated in garlic, eppercom and creme fnalche
and finlshed in ﬂ\e tandoor
o =
* hara:bara machli.
fill§tof salmon oven cooked in,green herbs, sea salt and
lemon:juice, inside a banana leaf

* dhurm.phukt lau T Thas
lightly spiced potato and whole pulses cooked with herbs
inside a butter nut squash

i -

~choose from any of the above main courses, accompanied
. by vegetable pilau rice, crispy greens and garllc naan

mithai (dessert) _ _
a selection of Indian petit fours and fresh fruit

espresso, filter coffee or fresh mint tea
£ 30.00 per person
the above is a set meal for two with a choice of starters

and main courses, includes a bottle of procsecco da rosa for two,
price includes vat excludes 12.5% service charge



