10% discount
to Loyalty
Card holders

Book Now

I NDI AN KI TCHEN & LO UN G E
168 Kells Lane, Gateshead, Tyne and Wear NE9 5HY W: angeethi.co.uk E: eat@angeethi.co.uk

T. 0191 491 4343 / 0191 482 6494

Snowflakes and Candles, Church Bells and Carols,
Tinsel and Presents, Joy and Laughter...
WELCOME DRINK
Small Glass of Mulled Wine
STARTERS

Christmas is fast approaching, and it would be incomplete without good food.
So why not join us this festive season to savour our exquisite
four-course meal specially created by our award-winning Chef,
amidst a relaxed, elegant setting, attentive service and warm hospitality.
After all, Christmas is for doing something a little more special.
Join us and enjoy the feast from 1st December until 30th December*

Warm welcome with a glass of
mulled wine, followed by:
Sumptuous festive lunch
2 course - £10.95 per person
4 course - £14.95 per person
Lavish festive dinner
2 course - £16.95 per person
4 course - £21.95 per person

Book Now
Outside party catering available
December opening times*

Lunch: Monday - Saturday: 12 noon - 2.30pm
Dinner: Monday - Sunday: 5.30pm - 11.00pm
Pre Booking necessary, a deposit may be required. *Restaurant will be closed on 25th and 26th December.

PRE STARTERS
Papad and Pickles
MAIN COURSE (please select one)

(please select one)

(Served with a choice of Saffron Pulao or Plain Naan)

Paneer Shashlik

Shahi Matar Paneer

(Mouth watering combination Indian cottage cheese,
peppers and onions, marinated with subtle spices and
grilled to perfection in the Tandoor)

(Succulent Indian cottage cheese and green peas
in a delectable, creamy sauce.)

Murg Mussalam
Murg Pakora
(Tasty snack of chicken morsels dipped in a spiced batter
and fried until crispy)

(Chicken breast stuffed with spiced mince and dry
fruits and topped with a rich, delicious sauce)

Murg Lasooni
Murg Chaat
(Our authentic version of the very popular chicken chaat)

Madras Shack Prawns
(Tempting melange of spiced prawns, peppers & onions,
from the sunny beaches of Madras)

SIDE DISH
(choose one side dish between two people)

Zeera Aloo
(Potatoes spiced with cumin seeds)

(Tender chicken tikkas cooked in a medium spiced,
garlic infused sauce, garnished with flakes of garlic)

Fried Fish Masala
(Fillets of fish marinated, fried and cooked in our
signature masala sauce)

Gosht Adraki
(Medium spiced lamb curry with a hint of ginger)

Prawns Masala
(King prawns in an aromatic and delicately
spiced sauce)

Paneer Pineapple
(Cubes of Indian cottage cheese and fresh pineapple in a
smooth, velvety sauce, our unique creation)

DESSERTS (please select one)
Gajar ka Halwa
(Traditional Indian festive pudding made with fresh
carrots and saffron milk)

Hot Chocolate Pudding
Ice Cream

Substitutions are available at £1.00 extra per item.

New Years Eve
Spice up your New Year’s Eve.
Indulge in a decadent five-course dinner amidst music, dance,
entertainment and laughter.

5.30pm to 8.30pm
£24.95 per person
8.30pm to midnight and later
£34.95 per person
Entertainment starts at 9pm

B o o k Now
More details on our website: angeethi.co.uk
A non-refundable deposit of £5.00 per person is required at time of booking.

