
MANGO LOUNGE
D i w a l i  M e n u

Starters

Main Courses

Poppadum with Assorted Chutneys (dairy)
Crisp poppadums served with a selection of tangy and creamy 
chutneys.

Homemade Jalebi with Kheer (dairy, gluten)
Crispy, syrup-soaked jalebis paired with creamy rice pudding.

Classic Chaat Papdi with Pomegranate (dairy, gluten)
Crispy wafers topped with chickpeas, yogurt, chutneys, and 
pomegranate seeds for a perfect balance of textures.

Gol Gappa with Tamarind, Mint & Mango Pani (dairy, 
gluten)

Crispy semolina shells filled with spiced water — a burst of sweet, 
sour, and spicy flavours.

Gulab Jamun with Ice Cream (dairy, gluten)
Soft, warm milk dumplings soaked in rose syrup, served with a scoop of ice cream.

Homemade Aloo Matar Samosa
Golden-fried pastry parcels stuffed with spiced potato and green peas.

Desserts

m a n g o l o u n g e w i n d s o r . c o . u k
9 Datchet  Rd,  Windsor SL4 1QB

Paneer & Vegetable Manchurian (dairy)
Indo-Chinese style crispy paneer and vegetables tossed in a 
tangy soy and chilli sauce.

Fried Fish (fish)
Crispy wafers topped with chickpeas, yogurt, chutneys, and 
pomegranate seeds for a perfect balance of textures.

Tandoori Chicken Tikka (dairy)

Juicy chicken pieces marinated in yogurt and aromatic spices, 
grilled to perfection in the tandoor.

Lamb Chops (dairy)
Tender lamb chops marinated in yogurt, herbs, and spices, 
cooked in the tandoor for smoky flavour.

Traditional Butter Chicken (on the bone) (dairy)

Succulent chicken simmered in a creamy tomato and butter 
sauce with a hint of fenugreek

Palak Paneer (dairy)
Soft paneer cubes cooked in a smooth spinach sauce with garlic and 
mild spices.

Lamb Bhuna Masala

Slow-cooked lamb in a rich, thick onion-tomato gravy infused with 
bold spices.

Malai Kofta (nuts, dairy)
Cottage cheese served in a creamy spiced sauce 

Dal Makhani (dairy)

A classic North Indian dish of black lentils simmered 
overnight and enriched with butter and cream.

Assorted Indian Breads (dairy, gluten)

Crispy wafers topped with chickpeas, yogurt, chutneys, and 
pomegranate seeds for a perfect balance of textures.

Pulao Rice

Fragrant basmati rice cooked with mild spices and herbs.

Raita (dairy)
Refreshing yogurt with cucumber and spices to cool the palate.

A 10% discretionary service charge will be added to your bill.
Kindly inform a member of our team of any allergies or dietary 

requirements when ordering.


