


Of the four most popular romantic tragedies in Punjab, Heer Ranjha inspired 
Waris Shah, a punjabi sufi poet also called the Shakespeare of the Punjabi 

language, to write what would be become his most famous poetic narration in 1766.  
An epic true story, Heer and Ranjha battled social class divides and the 
unconventional nature of their love, only to meet tragedy at the hand of a 
jealous uncle, who wanted Heer to himself. A mausoleum dedicated to 

the two young lovers currently lies in Heer’s hometown of Jhang.

Ranjha’s Mesmerizing Starters
It all began with a song, as Heer becomes mesmerized by the way Ranjha 

plays his flute, and eventually she falls in love.

Mixed Platter
Malai Tikka
Seekh Kebab

Punjabi Samosa
Paneer Tikka

Forbidden Mains
As the secret lovers meet for several years without being caught, we can assure that 

the main body of this meal will also prove to be a tantalizing affair!

Lamb Rogan Josh
Baby lamb cooked with whole garam 
masala, onions, tomatoes and finished 

with kashmiri red chilli powder.

Garlic Chilli Chicken
Cubes of chicken breast cooked in 
a charcoal oven, and tossed with 

fresh garlic, green chilli, and 
colourful peppers.

Goan Fish Curry
Cod fish cubes cooked in coconut 
milk, with curry leaves, mustard 

seeds, and whole cloves for an added 
strong sweet flavour.

Bagarey Baingan
A charcoal smoked aubergine cooked 
with onions and tomatoes in a peanut 

paste masala.

All mains are served with rice or naan bread

Sides
Unlike Heer’s jealous uncle, Kaido, these sides are a tasteful addition. 

Definitely worth a try!

Tarka Dal 
A combination of red lentil and 
chickpeas, tempered with garlic, 

cumin seeds and whole red chillies.

Palak Paneer
Creamy spinach cooked with home 
made masala cheese tempered with 

cumin seeds and garlic.

Just Desserts
The poisoned Laddu (sweet) that ended these two lovers lives has been kindly omitted 

from our selection below. If only Heer and Ranjha had come to 4500 Miles....

Gulab Jamun
Gajar Ka Halwa

Heer Ranjha 
Valentine’s Menu

£22.95
per head



Of the many tales of tragic young love, we present Mirza and Sahiban, a treasured 
love-lore of Punjabi literature. A romantic tragedy of two childhood playmates, who 

dared to love freely and rebel against the accepted social convention of their time. 

Sahiban’s Sensual Starters 
Tales of Sahiban’s beauty were spread far and wide...” As Sahiban stepped out with a 
lungi tied around her waist, the nine angels died on seeing her beauty and God started 
counting his last breath…” These small bites assure you will not meet the same fate:

Non-Veg Platter
Gilafi Seekh Kebab

Garlic Chicken Tikka
Hariyali Murg Tikka

Ajawani Salmon

Veg Platter
Aloo Tikki

Punjabi Samosa 
Onion Bhaji
Paneer Tikka

Mirza’s Tragic Main
Mirza was a young, full-blooded man, who ultimately paid the price to prove his 

love as Sahiban taunted him...”protect your self respect and love, keep your promises, 
and sacrifice your life for truth.”  In contrast, there is no sacrifice required to enjoy 

our main dishes; just a passionate love for food!

Laal Maans
Rajastani style lamb leg curry with  

red chilli and garlic flavour.

Karahi Batak
Breast of barbary duck cooked 

with whole coriander, red chillies 
and julienne peppers.

Chicken Tikka 
Makhan Walla

Tandoori grilled chicken in a creamy 
tomato sauce with fenugreek leaves, 

finished with butter.

Chicken Chettinad
Chicken cubes cooked in south indian 
spices and flavoured with black pepper 

and curry leaves.

Seabass Moiley
Classic Kerala fish curry of coconut 

and milk tempered with mustard 
seeds, curry leaves and red chilli.

Jinga Mango
Juicy authentic king prawns cooked with 

crushed cumin and coriander seeds, 
served with a fresh sweet and sour sauce.

All mains are served with rice or naan bread

Sides
Accompanying our romantic tragedy is the alluring, Tahar Khan, the groom chosen 

for Sahiban by her parents.... In this instance, the choice is yours!

Dal Makhni 
Black lentils tempered with garlic and 
ginger, finished with butter and cream.

Saag Paneer
Home made masala cheese cooked with 
fresh spinach and finished with cream.

Sweet Dishes
If only our tragic love-lore had such a perfect ending:

Tiramisu
Gulab Jamun

Gajar Ka Halwa

Mirza Sahiban 
Valentine’s Menu

£24.95
per head



Bollywood 
inspired 
cocktails

Prem Rog Martini
Fresh raspberries muddled with vodka, fresh mint, lemon juice, 
framboise, and icing sugar, served straight from the heart.

Veer Zaara
Rum and fresh strawberries, married in a blender with cream, 
ice and sugar syrup. 

Maine Pyar Kiya
Apricot brandy, orange juice, banana and peach liqueur, shaken 
with egg white for a trip to the clouds and back. Served long.

Jab We Met
Gin, creme de cassis, lemon and sugar shaken and then topped 
with champagne for those first time sparks.

I Hate Luv Stories
Fresh pomegranate and gin muddled with passion fruit and a dash 
of lemon juice - for those of us who would rather not give in to social 
convention! Served short.

Devdas
Mend broken hearts with this vodka, pineapple juice 
and blue curacao shooter.
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