
F R I E D  S U S H I

M A I N S

L A K E S I D E  &  G I D E A  P A R K

2 2 N D  F E B  |  2 1 S T  M A R C H  |  1 8 T H  A P R I L  |  2 3 R D  M A Y
B E S T  8 0 S / 9 0 S / 0 0 S / G A R A G E / S O U L

D J  &  H O S T

8 P M  T I L  L A T E

C H I C K E N  S H A S H L I C K  ( D )

T A N D O O R I  W I N G S

T A N D O O R I  S U B Z I  ( V )

B U T T E R  C H I C K E N  ( D )

L A M B  F R Y

G A R L I C  C H I C K E N

C H I C K E N  T I K K A  M O S S A L A  ( D )

£ 4 4 . 9 5  P P

£ 2 9 . 9 5  P P  O R
9 0  M I N U T E S  F R E E  F L O W I N G  P R O S E C C O  O R  B E L L I N I

S T A R T E R S

Marinated Juicy pieces of thigh chicken with meat combo with spices & herbs, cooked in tandoor served with salad

Skewered broccoli, cauliflower, mushroom, capsicum and aubergine served with salad 

Served with salad 

A  s m o o t h ,  m e d i u m  s p i c e d  &  b u t t e r y  a n d  c r e a m y  d i s h  fl a v o u r e d  w i t h  f e n u g r e e k ,  t o m a t o  s a u c e  &  g a r a m  m a s a l a

A flavoursome Rogon style dish, slow cooked with cumin, ginger, charred garlic & caramelised onions in
a thick mouthwatering sauce, a homemade speciality

Homecooked slow cooked Tender pieces of marinated chicken cooked with jalfrezi style with burnt garlic & chillies

Pieces marinated in herbs and yoghurt

( V G )  =  V e g a n  ( V )  =  V e g e t a r i a n  ( N )  =  C o n t a i n  N u t s  ( D )  =  C o n t a i n s  D a i r y  ( C )  =  C r u s t a c e a n s  ( G )  =  G l u t e n  ( E )  =  E g g
1 2 . 5 %  s e r v i c e  c h a r g e .  M a n a g e m e n t  r e s e r v e s  t h e  r i g h t  t o  r e f u s e  s e r v i c e  w i t h o u t  g i v i n g  a n y  r e a s o n s .  S o m e  o f  o u r  d i s h e s  c o n t a i n

N u t s ,  D a i r y ,  E g g s ,  S o y a  &  o t h e r  a l l e r g e n s .  I f  y o u  s u � e r  f r o m  a n y  f o o d  a l l e r g i e s ,  p l e a s e  m e n t i o n  t h i s  w h e n  o r d e r i n g .

ALLERGEN GUIDE

Spicy chicken and potato in pastry

Available in chicken tikka / salmon / veg (V)

KUSHI original recipe

B U T T E R  B A O  B U N S

K U S H I  S A M O S A

O N I O N  B H A J I S  ( V G )

P O P P A D O M S
W i t h  d i p s

T O  B E G I N

P i l a u  r i c e  &  n a a n  f o r  t h e  t a b l e



kushirestaurants

#INLOVEWITHKUSHI


