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wishing all our customers

MERRY CHRISTMAS
and a happy new year

Duet Cuisine Ltd.
Unit 1, Fort Dunlop, Fort Parkway,
Erdington, Birmingham, B24 9FD
T: 0121 748 1234
info@duetcuisine.co.uk
duetcuisine.co.uk

Mon - Fri: 12.00pm - 2.00pm
 5.00pm - 11.00pm

 Sat: 4.00pm - 11.00pm
 Sun: 1.00pm - 10.00pm



pre x-mas dinner new year’s eve

Starters:

Chicken Tikka
Bite-size pieces of spicy chicken chargrilled

in a tandoor clay oven

Masala Fish

Stuffed Mushroom (v)

coriander leaves, cheese, black pepper
and coated with bread crumbs.

Mains

Murgh Margalla
Tandoori chicken cooked with onions, tomato and

green peppers enrobed in a fragrant cumin-based masala
sauce to mouth-watering effect

Lamb Frontier

chef’s special onion tomato thick curry sauce in a wok

Chilli Paneer (v)
Stir fried cubes of paneer with onions, peppers,

chilli, soya sauce & garlic. A fantastic veggie delight!

Accompaniments

Rice

Nan

Desserts

Mango Kulfi

Rasmalai

Starters:

King Prawn Zafrani
King prawn marinated in lemon juice,

ginger garlic paste, cheese, cream, coriander
and saffron cooked in the clay oven.

Chilli Paneer (v)
Stir fried cubes of paneer with onions, peppers,

chilli, soya sauce & garlic.

Tangiri Kebab

Deliciously juicy and tender on the inside, they are coated with a lovely

Mains

Chicken Bhuna
Pieces of tender chicken breast cooked with fresh

tomatoes, onions, green peppers, garlic,
ginger & fresh ground herbs & spices

Chicken Tikka Masala
Popular receipe of succulent chicken tikka

simmered in a coconut - cream sauce

Karahi Lamb
The most popular dish cooked in a thick rich

dry sauce, using green chillies, spices,
lemon and fresh coriander

Accompaniments

Rice

Nan

Desserts

Mango Kulfi

Rasmalai

Starters:

Bruschetta (V)
Freshly chopped tomatoes, basil, garlic, mozzarella cheese on toasted

bread and served hot.

Funghi all’Italiana (V)
Oven baked mushrooms cooked in our own special garlic butter sauce

and topped with parsley.

Calamari Fritti
Tender squid rings dressed in light butter, deep fried and served with

mixed salad.

Mains

Pollo ai Funghi
Pan fried breast of chicken, cooked with mushrooms in a cream sauce

& topped with asparagus.

Filetto Al Pepe
200 gram tenderloin beef steak served with green peppercorn sauce.

Fettuccine Al Pollo
Pasta ribbons cooked with pieces of chicken, onions, green peppers

served with cream and a hint of tomato sauce and chillies.

Coda di Rospo

cream sauce. 

Desserts

Tiramisu
Traditional homemade italian dessert with light sponge soaked in coffee and
marsala wine, layered with mascarpone cream and dusted cocoa powder.

Crespelle
Pan cake served with 3 different ice creams topped with chocolate sauce.

Starters:

Scampi Fritti
King prawns coated with light butter, deep fried and served with mixed salad. 

Carre d’Agnello
Lamb chops, served with salad and rosemary garlic sauce.

Funghi All’Italiana (v)
Oven baked mushrooms cooked in our own special garlic butter sauce

and topped with parsley.

Mains

Filetto Rossini

Pollo Parmigiana
Grilled chicken breast cooked with onions, fresh chillies, napolitan sauce and 

topped with mozzarella cheese.

Filetto d’Agnello
Fillet of lamb served with mushrooms and cream sauce.

Desserts

Tiramisu
Traditional homemade italian dessert with light sponge soaked in coffee and
marsala wine, layered with mascarpone cream and dusted cocoa powder.

Crespelle
Pan cake served with 3 different ice creams topped with chocolate sauce.

indian selection indian selection

italian selection italian selection
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Tirarr misu
Traditional homemade italian dessert with light sponge soaked in coffee andff
marsala wine, layered with mascarpone cream and dusted cocoa powder.

Crespelle
Pan cake served with 3 different ice creams topped with chocolate sauce.ff

£19.95

£24.95

£29.95

£29.95


