Appetizer
CIIES

fesE A
Papadam

Roasted crispy lentil cracker
100

MEZAE (4pcs) "i’ "& )
Samosa
Spiced potato, green peas, nuts, wrapped in flour

pastry deep fried
380

SESNBIEE (apcs) (L) @) @)
Harra Bhara Kabab
Melt-in-the-mouth kebabs, fashioned with spinach

and cottage cheese
390

Beetroot Cutlet

Sweet & tangy potato cakes uniquely flavored
with beetroot

350

BEAEH (epea L@@ 50028
Tikka Cigar Roll

Roasted chicken tikka fold in a tin spring roll sheet
and deep fried
360

FIEMAEERH (2009 (S @)
Crab Cake

Crab cake temper with mustard seeds, curry
leaves, ginger and green chilli
330

A0 o)
Fish Pakora

Crispy fish pakora marinated and then coated
with a mixture of besan, rice flour, cornflour and egg
430

==t A0 )(-)

Spice Seared Sea bass

Infused with spices and mustard oil paired with tomato butter sauce,
and finished with toasted almonds

490

Corckage per bottle- Wine - 600, Hard Liquer - 1000
10% extra service charge. [EPUCHE B 10% IRIEE



Chaats
ENE/INB

EHNEINED (3009 () @)
Chole Ki Tikki

Potato cake stuffed with lentil, served with
pea curry and chutney
310

SR BRI D 4pcs) '/"
Katori Papdi Chaat

Crisps fritters dressed garbanzo beans, potato,
yogurt, tamarind chutney & spices
310

B2 IR NERBER (4pcs) &) @)

Pani Puri

Puffed hollow biscuits, creamy spinach garbanzo
beans Purée, served with flavor water

300

ERABIRED @pcs) (£ @)
Dahi Puchka

Puffed hollow biscuits filled with peas curry, yoghurt and chutneys
300

Salad

X% v

R ELEE (@)

Baby Spinach with Cottage Cheese

Home made tamarind oil and vinaigrette dressing

‘.ﬁ !!UJIJ

480
HEE SRR (L) @)
Mooli Raita

Yogurt radish temper cumin, mustard seed, dry red chili
290

%ﬂ%‘_':w‘hl/ |
Channa Chaat

Tangy, savory chickpeas salad
280

7‘:711_"_‘5/-|i—|§'\ '/'
Punjabi Pyaz

Red onion curls, lemon juice, spices
180

Soup

SHSm
Soup of the Day
210



Tandoor
ENEE)E

sepe i () ﬁ" )
Murgh Kababs

Chicken thigh royal cumin, cream cheese, brown garlic
610

B HRE 0 Z!_,
Murgh Malai Tikka

Chicken thigh in yogurt, cashew nut, cream cheese
590

m R ()
Seekh Kababs

Ground lamb fresh herbs and spices
630

EEERTVF/INHE 2pcs) '/ (@

Chaap Taajdar medium to medium well)
Lamb chops, cloves, cinnamon, cardamom, bay leaves
800

B NERDEE ocs) (@) @)

Muldayama Veal Chaap (medium to medium well)
Veal rib green cardamon, white pepper
960

YR (2pcs) 1/ ".af_njl
Tandoori Jhlnga B

Prawns, lemon, ajwain
860

e {CER '/" a

Smoky AJWlhe Califlower
Califlower, carom seeds
580



Chicken
ZEPIMNNE

s=meg 4 0)(@)
Chicken Changezi

Chicken thigh spice, enriched with a creamy blend of cashews, milk, cream
595

B AT IEINEZ wlw'al

Mughlai Saffron Chicken

Chicken thigh saffron, spice
610

BEYHEE( ‘9 @
Murgh Lababdar

Roasted malai tikka, cream, butter gravy
600

mkeze T (S @)@)

Butter Chicken

Grilled chicken thigh, in buttery tomato gravy, dried fenugreek
610

SR | "/f}lf” X ’_! )

Hariyali Murgh

Chicken thigh in spinach, coriander, green chili Purée
595

(g



Lamb & Beef
4 & F

A FEPIIINE (&)
Beef Cheek Curry

Caramelized onions, spices
750

FEHERER '4; '_5! | EREE A EETEEEAE)

Kashmiri Lamb Rogan Josh (Please be aware, there
maybe bone in the lamb)

Kashmiri chili, fennel, dry ginger

630

ERIASEREER | / ' ‘9 ' 5' | (R RN E TR T AR

Lamb Pasanda Please be aware, there

maybe bone in the lamb)

Lamb prepared in ground spices and top with cream
670

Balngan Keema
Spicy eggplant with minced lamb
610

RIEETEEEH () @)
Rajasthani Safed Maas

lamb chop, nuts, yogurt, white pepper, saffron
730

JNZERRMNNE | /I f:'l )

Dum ki nalli -
Slow cooked lamb shank curry
750



Seafood

Ryt

wEb R 4 @)
Machi Masala

Sea bass spice, cumin, curry leaves
660

st 2 @)
Katla Macher Jhal

Sea bass tomato coconut, cumin, mustard, curry leaves
670

it 2990
Mixed Seafood Curry

Fish, prawn, crab, scallop curry leaves, spice
820

pENEEAV()

Jhinga Nariyal

Bay Prawns coconuts, mustard seed
610

e L) 0)
Jhinga Gobhi

Prawns, califlower, Chettinad masala
630

TR EE K18 )
Prawn Thokku

Prawns, curry leaves
740




Vegetables
(S35

ERHEE @=are (L0
Bhindi Achar (seasonal)

Fresh okra, onions, tangy pickle
440

EN=UKb s '4 ' ‘9 '
Subji Jalfrezi

Assorted vegetables dry red chili, cumin, spice
450

g Ea= ()
Charra Aloo Gobhi

Potato, califlower Cumin, coriander, pickled green chilis
440

ety (2 @)
Balngan Bharta

Smokes eggplant mash with spices
440

%EW@'"E'
Kumbh Butter Masala

Button mushrooms cream, milk
460

meEsEE L) 0)@)

Saag Tandoori Paneer
Spinach Purée with grill cottage cheese
590

BEE R SR | 4" ” 2

Saag Bhaji Tarka
Freshly greens chopped ghee, cumin, coriander
490

e )
Dal Tadka

Lentils, ghee, garlic, cumin, mustard, curry leaves
460



Traditional Indian Bread
EI]FF*%ﬁ#

Kabuh Naan

Sugar and mix nuts
180

o0 a0 )(2)

Potato Kulch """"
180

Keema Kulche
Spice minced lamb
190

w3 Bl (@)0)

Mozzarella Cheese Naan

190

i@k%aﬁ'/'ﬁ! ®)
Onion Naan
180

yeet (@) @)

FmAR/ ?E/EE/ [RER
Naan

Garlic/ Butter/ Plain
125

it

Tawa Roti (Ghee)
Whole wheat bread
110

iﬂ%ﬁ?@ /E\}Jf (Butter)

Tandoori Lacha Paratha
Whole wheat layered bread baked in tandoor
160

BRHIEEIZES Ghee) /) @)
Chili Cheese Paratha

Whole wheat bread stuffed with cheese and jalapeno
170



Basmati rice
ENERXKER

mamEENg @)
Nizami Tarkari Biryani
Indian basmati rice cooked with assorted vegetables

flavored with saffron
490

HAERER (L@

Murgh Biryani

Slow cooking style chicken. saffron, potato Kolkata Biryani
540

¥AFRR () BemsmrerneETaasng
Gosht Biryani (Please be aware, there
maybe small bone in the lamb)

Slow cooking style lamb, saffron, potato Kolkata Biryani
560

FIERAKER

Basmati Rice
150

FIE&=ER

Saffron Rice
180

Side Dish
HIERE

&, EETE, BI8EE (Choose one)
Green Chutney, Tamarind Chutney, Yogurt Sauce
40

F1EERY)
Homemade Plain Yogurt
220

EFEE
Plain Onion
120



