
Valentine’sValentine’sValentine’s

MenuMenuMenu

WELOME DR INKWELOME DR INKWELOME DR INK
Rose & Cardamom Mango LassiRose & Cardamom Mango LassiRose & Cardamom Mango Lassi

Sparkling Rose MocktailSparkling Rose MocktailSparkling Rose Mocktail

STARTERSSTARTERSSTARTERS

Celebrate Love with a Romantic IndianCelebrate Love with a Romantic IndianCelebrate Love with a Romantic Indian
Feast at Ashraf’s!Feast at Ashraf’s!Feast at Ashraf’s!

Includes 2 welcome drinks, 2 starters, 2 curries,Includes 2 welcome drinks, 2 starters, 2 curries,Includes 2 welcome drinks, 2 starters, 2 curries,
2 sides, and a romantic sharer dessert —all for2 sides, and a romantic sharer dessert —all for2 sides, and a romantic sharer dessert —all for

£49.95.£49.95.£49.95.   
Valid from 9th Feb to 16th Feb 2025Valid from 9th Feb to 16th Feb 2025Valid from 9th Feb to 16th Feb 2025

PakoraPakoraPakora
Classic Indian fritters.Classic Indian fritters.Classic Indian fritters.   

chicken ⟡ veg ⟡ paneer ⟡ haggis ⟡ tofu ⟡chicken ⟡ veg ⟡ paneer ⟡ haggis ⟡ tofu ⟡chicken ⟡ veg ⟡ paneer ⟡ haggis ⟡ tofu ⟡   
cauliflower ⟡ mushroomcauliflower ⟡ mushroomcauliflower ⟡ mushroom

   Chicken 65Chicken 65Chicken 65   
Fiery crispy chicken flavoured with ginger, garlicFiery crispy chicken flavoured with ginger, garlicFiery crispy chicken flavoured with ginger, garlic

and curry leaves.and curry leaves.and curry leaves.
PooriPooriPoori   

Indian bread filled with a selection of chicken,Indian bread filled with a selection of chicken,Indian bread filled with a selection of chicken,
mushroom or prawn masala.mushroom or prawn masala.mushroom or prawn masala.

Ulli VadaUlli VadaUlli Vada
Crunchy, golden onion fritters with hints ofCrunchy, golden onion fritters with hints ofCrunchy, golden onion fritters with hints of

fennel and spice.fennel and spice.fennel and spice.
   Malabari ChameenMalabari ChameenMalabari Chameen

Staple dish of the southern Indian coast; spicedStaple dish of the southern Indian coast; spicedStaple dish of the southern Indian coast; spiced
prawns fried in coconut oil.prawns fried in coconut oil.prawns fried in coconut oil.

Tandoori SelectionTandoori SelectionTandoori Selection
chicken ⟡chicken ⟡chicken ⟡      chicken chuttath ⟡ nilgirichicken chuttath ⟡ nilgirichicken chuttath ⟡ nilgiri

⟡ paneer ⟡ mushroom ⟡⟡ paneer ⟡ mushroom ⟡⟡ paneer ⟡ mushroom ⟡   
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SIDESSIDESSIDES

MAIN COURSESMAIN COURSESMAIN COURSES
Available with veg, tofu, paneer, chicken,Available with veg, tofu, paneer, chicken,Available with veg, tofu, paneer, chicken,

chicken tikka (£1), lamb (£2), fishchicken tikka (£1), lamb (£2), fishchicken tikka (£1), lamb (£2), fish
(£2.50), king prawns (£3.50).(£2.50), king prawns (£3.50).(£2.50), king prawns (£3.50).

Butter MasalaButter MasalaButter Masala   
Creamy tomato-based curry enriched withCreamy tomato-based curry enriched withCreamy tomato-based curry enriched with

butter, cashews, and aromatic spices.butter, cashews, and aromatic spices.butter, cashews, and aromatic spices.

   KormaKormaKorma
Mild and creamy curry experience.Mild and creamy curry experience.Mild and creamy curry experience.

Muglai ⟡ Celonease ⟡ Kashmiri ⟡ ShakutiMuglai ⟡ Celonease ⟡ Kashmiri ⟡ ShakutiMuglai ⟡ Celonease ⟡ Kashmiri ⟡ Shakuti

   BhunaBhunaBhuna
A rich and flavourful medium spiced curry withA rich and flavourful medium spiced curry withA rich and flavourful medium spiced curry with
caramelised onions, tomatoes, and aromaticcaramelised onions, tomatoes, and aromaticcaramelised onions, tomatoes, and aromatic

spices.spices.spices.

Madrasi Garlic MasalaMadrasi Garlic MasalaMadrasi Garlic Masala
   A bold and spicy dish with garlic, greenA bold and spicy dish with garlic, greenA bold and spicy dish with garlic, green

chillies, and South Indian masala.chillies, and South Indian masala.chillies, and South Indian masala.

ChettinadChettinadChettinad   
A fiery and fragrant curry with freshly groundA fiery and fragrant curry with freshly groundA fiery and fragrant curry with freshly ground

spices, coconut, and black pepper.spices, coconut, and black pepper.spices, coconut, and black pepper.

Masala CoconutMasala CoconutMasala Coconut
A creamy coconut-based curry infused withA creamy coconut-based curry infused withA creamy coconut-based curry infused with

fragrant spices and a hint of sweetness.fragrant spices and a hint of sweetness.fragrant spices and a hint of sweetness.

   NilgiriNilgiriNilgiri
A fresh and vibrant curry made with mint,A fresh and vibrant curry made with mint,A fresh and vibrant curry made with mint,

coriander, green chillies, and aromatic spices.coriander, green chillies, and aromatic spices.coriander, green chillies, and aromatic spices.

DESSERTSDESSERTSDESSERTS

 Rice
Boiled ⟡  Pi lau ⟡  Baby Shallot

 ⟡  Coconut ⟡  Lemon ⟡  Kashmiri

Naan
Plain ⟡  Garl ic ⟡  Peshwari

Chapati
Plain ⟡  Garl ic ⟡  Butter

K u l f i  ⟡  R e d  V e l v e t
C h e e s e c a k e  ⟡  B r o w n i e s  ⟡

G u l a b  J a m u n
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