
 Curry Night                                           

at  

The Ducane 

 

An Indian grazing plate of Samosas, bhajis and poppadoms.                                    

£4.50 

Choose from the following: 

Free range Tollshunt D’Arcy chicken breast “Korma style”, dusted with 

mild spices and slow braised with coconut milk, lime, apricots and 

pistachios, topped with flaked toasted almonds. 

Braxted New season lamb, braised with tomatoes, peppers, coriander, 

garlic and onions “Rogan Josh style”, swirled with natural yogurt. 

Braxted rump of beef rolled in fiery madras spices, braised with red 

chillies, red onions, and garlic and lemon zest, thickened with chick peas. 

Roasted vegetable and potato curry with green lentil, lime leaves, citrus 

peel and coriander. 

Spiced pilaff rice with cracked cardamom, cloves, bay leaf and coconut. 

Mango chutney, lime pickle, yogurt cooler. 

Fresh baked naan bread, chapattis. 

Tossed salad leaves, lemon and tomatoes. 

 

£13.50 per person  

Vanilla Bean panna cottaVanilla Bean panna cottaVanilla Bean panna cottaVanilla Bean panna cotta, strawberry salad, lemon sorbet, whipped cream.  

A selection of regional British CheesesA selection of regional British CheesesA selection of regional British CheesesA selection of regional British Cheeses, wafers and our chutney 

A selection of ice creams and sorbetsA selection of ice creams and sorbetsA selection of ice creams and sorbetsA selection of ice creams and sorbets, pineapple salad and fruit coulis. 

A rich Belgium Chocolate terrineA rich Belgium Chocolate terrineA rich Belgium Chocolate terrineA rich Belgium Chocolate terrine with orange syrup and whipped cream. 

£4.00 per person 


