
N E W C A S T L E  

R E S T A U R A N T  W E E K
Menu ava i lable  f rom Monday 17  -  23 Januar y  2022

£ 2 0  P E R  P E R S O N 
(Please  choose  one f rom each sect ion) 

H E R I T A G E

Kashmir i  Lamb Roganjosh 
Slow-cooked lamb | browned onions | fennel and dry ginger

Old Delhi  Butter  Chicken 
Smoked chicken tikka | aromatic tomato sauce | herb butter

Three  Greens  Saag  Aloo  
Kale, spinach and dill | baby potatoes | kasoori methi

Chicken Pepper  Roast  
Chicken supreme | mixed peppercorns | caramelised onions 

 Valid by pre-booking only and must be mentioned at the time of  
 booking – no walk-ins 

 Offer must be taken by the entire table 
 We ensure we are cutting the calories in all our dishes 
 We use the leanest cuts of lamb & chicken to ensure that our  

 food is healthy, light and tasty 
 All of our prices include VAT at its present rate 
 We only serve food which is certified halal 
 Our dishes may contain a trace element of nuts, gluten and dairy 
 A discretionary 10% service charge will be added 
 Khai Khai gift vouchers are available 
 This menu is only available when dining in

BE PART OF THE KHAI KHAI FAMILY 
@KHAIKHAINCL  
 
Please ask for your

KHAI KHAI Loyalty  Card  
from your server

AVA I L A B L E  D U R I N G  O P E N I N G  H O U R S 
Monday to Friday: 12noon-2.15pm | 5pm-10.15pm | Saturday: 12noon-4pm | Sunday: 12noon-9.15pm 

N O T  VA L I D  I N  C O N J U N C T I O N  W I T H  A N Y  O T H E R  O F F E R

S E R V E D  W I T H 
Basmati  Rice   or  Pla in  Naan  and 
Signature  Black Lent i l s  to share  

A L L E R G Y  A D V I C E
Should you have any dietary requirements, please ask a member of staff for more information.

 - vegetarian  - vegan  - gluten free  - dairy free  - contains nuts  - spicy

S M A L L  A N D  
S M O K E  P L A T E S 

Onion and Samphire  Bhaj i   
Crispy bhaji | fennel | chilli garlic dip

Chicken 65 
Crisp fried chicken | curry leaf | chive yogurt dip

Signature  Tandoor i  Broccol i   

Chilli flakes | spiced almond crumble | barberries

Murgh Tikka  
Smoked chicken | classic tandoori marinade | herb chutney


