SHGAHIEY Pre-theatre
W THE DHABBA Two Courses for 19.5pp

AUTHENTIC INDIAN DINER Monday to Friday : Until 6:30pm
Saturday & Sunday : Until 6:00pm (£2.5pp surcharge)

Available for groups of up to 8

(¥) Vegan option available. Please ask the team. Tables back in 1 hour 30 minutes

Poppadoms & Dips V' ¢s

Crispy fried poppadoms accompanied with a tomato & mango dip and a coriander, yoghurt &mint dip.

Starters Salads

Gosht Kathi 0 Hariyali Mokal Kachumbar ® a5
Pulled lamb and diced peppers Chicken pakoras A jumble of diced tomatoes,
comes in a wrapped roomali roti. flavoured with basil. red onions, cucumber,

carrots and lettuce.

Pataka Pankh & Veg Pakoda Platter ® Seedha Sadha Salad ® 45

Tandoori chicken wings A crispy combination of Mix-veg pakoras, Slices of fresh tomatoes,

tossed in a tangy spiced sauce. onion bhajis and aloo tikki. red onion, cucumber'and
carrots on a bed of crisp

green lettuce.

Dahi Papdi Chaat V0

Crunchy spicy wafers, topped with
potato, chickpeas, yoghurt and chutneys.

Raita V0 3
Yogurt with subtle spices
and cucumber.

Laal Pyazz® 3

Sliced red onions, red chilli

° ~=
\ powder, green chillies and a
aln S ‘. wedge of lemon.

Dhabba Khas &4 Saag Maas 40 Dhabba Achaar® s

Our own homemade pickle

Traditional dish of chicken with Tender lamb cooked in spiced : . .
onion, tomatoes, ginger and garlic. spinach gravy, perfect balance of TIRRE {0 LTS, (LIS
spices and greens. garlic and chillies.
Murg Chettinad & & Bhuna Gosht Chivs - French Fri
Tender chicken cooked in a bold, spiced Sautéed lamb with onions, tomatoes, p = BHEREN U
chettinad masala and coconut milk gravy. and peppers. Perhaps the most It & Vi
n r
A flavorful and aromatic dish. famous Indian lamb dish of all time. Salt & egar © s
Caijun Spiced & @ ss
Murg Maskawala Paneer Makhani Masala V0
Our own butter chicken with a twist. Soft paneer cubes simmered in a velvety .
Tandoori cooked chicken with cream, tomato-based gravy, enriched with Classic Combo Meal
tomatoes and mixed melon seeds. cream and aromatic spices. Chole Bhature & V' 23
A Delhi street food favourite, spiced
. . chickpeas, served with 2 portions of
Pilee Daal Tadka ® AlOQ.GObI Mutter 4® e b
Yellow lentils, a national staple. A traditional tumble of potatoes,
Simmered with onions, cauliflower and garden peas.

tomatoes, ginger and garlic.

* served with e

Ubla Chawal ® Pulav ®
Steamed basmati rice. Fragrant basmati rice cooked with
mild spices and herbs.
Naan ® Lehsuni Naan ®
The quintessential Naan topped with
Indian refined flour bread. fresh garlic and herbs.

100% NUT FREE (&) GLUTEN FREE OPTIONS

| (¥) VEGAN \/ VEGETARIAN () CONTAINSEGG (] CONTAINS DAIRY " CONTAINS GLUTEN If you have any allergies or other dietary requirement, please speak to a member of our team before you order your meal.

Please note we add a discretionary 10% service charge to our bills for groups of 7 or more.
All the dishes on this menu are prepared without using nuts, peanuts, sesame, mustard, celery, lupin and sulphites. Our standard operating procedure ensures that all the ingredients we use in our kitchen are free from these
allergens. However, please note that some of the products we procure may have been packaged in facilities that also handle some of these allergens. " X @ @thedhabba § @thedhabbaglasgow

. ) www.thedhabba.com
Our Social Media »




