Appetizer
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Papadam

Roasted crispy lentil cracker
90

YE= %@ (4pcs)| / &
Samosa I
Spiced potato, green peas, nuts, wrapped in flour

pastry deep fried
330

S S2/\FUBH (4pcs) '/' ‘, I ﬁ‘ )
Harra Bhara Kabab -
Melt-in-the-mouth kebabs, fashioned with spinach

and cottage cheese
360

e AN IC J(c)
Beetroot Cutlet
Sweet & tangy potato cakes uniquely flavored

with beetroot
290

AT (3pcs) I/I " I E'I:xfl
Tikka Cigar Roll — —
Roasted chicken tikka fold in a tin spring roll sheet

and deep fried
300

FAENXEZE R (2pcs) '}' l @ |

Crab Cake

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

280

@ﬂiﬁ*fﬂ%ﬂ/ ' ﬁ '
Fish Pakora
Crispy fish pakora marinated and then coated

with a mixture of besan, rice flour, cornflour and egg
380

Corckage per bottle- Wine - 400, Hard Liquer - 800
10% extra service charge. [EPUHE B 10% IR E



Chaats
EIE/NER

BEHENED (3pcs)(S)(B)
Chole Ki Tikki
Potato cake stuffed with lentil, served with

pea curry and chutney
290

ILA.E.HFE:E}F%EILJ\ 4pCS !/"
Katori Papdi Chaat

Crisps fritters dressed garbanzo beans, potato,
yogurt, tamarind chutney & spices
290

VB2 B ARAERBIR (4pcs) (S @)
Pani Puri
Puffed hollow biscuits, potatoe and garbanzo

beans, served with flavor water
290

BISHIRBD 4pcs) (S @)
Dahi Puchka -

Puffed hollow biscuits filled with peas curry and
splashed with yoghurt and chutneys
290
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Salad
ML

BERUNE T (L) @)
Chucumber
Combination of cucumber, onion, tomato tossed in masala

vinaigrette dressing topped with toasted peanuts
220

BRULMA (BEEER /= NET) E‘l )

Raita (Choice of / Boondi/ Mix vegetable)
Yogurt with cumin and coriander spices
230

T AL ( / )
Channa Chaat

Tangy, savory chickpeas salad
220

Fi’L“.EIE'é% jl
Punjabi Pyaz

Red onion curls, lemon juice, spices
120

Soup
SH%m

Soup of the Day
200



Tandoor
ENEZE1E
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Murgh Kababs

Chicken thigh royal cumin, cream cheese, brown garlic
590

Briemin (@)

Murgh Tikka

Chicken breast in yogurt, coriander, cumin
580

(10w
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Murgh Malai Tikka

Chicken thigh in yogurt, cashew nut, cream cheese
590

BEREN(S)
Seekh Kababs

Ground lamb fresh herbs and spices
600

TEEERF/NEE (2pcs) l/ I E‘I )

Chaap Taajdar ( medium to medlum well)
Lamb chops, cloves, cinnamon, cardamom, bay leaves
790

BRI INERNHE 3pcs) (@) @)
Mulayama Veal Chaap (medium to medium well)

Veal rib green cardamon, white pepper
810

BERIELR (2pcs) ()|
Tandoori Jhinga
Prawns, lemon, ajwain
660
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lasooni Fish leka (Please be aware, there maybe bone in the fish)
Spice garlic fish
590

e (L) @)
Shabnam Ke Moti

Mushrooms, cottage cheese, grated mushroom
520



Chicken
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ERIMIEZE 45 (@)

Chicken Curry

Chicken thigh masala, curry leaves
570

Chicken thigh saffron, spice
580

Eegynz(@) a)

Murgh Lababdar

Roasted malai tikka, cream, butter gravy
580

ke T e (L@ a)
Butter Chicken
Grilled chicken tikka, in buttery tomato gravy, dried fenugreek

580

wexmn( ) @) a)
Hariyali Murgh

Chicken thigh in spinach, coriander, green chili Purée
580




Lamb & Beef
4 & F

- JEpInE (&)
Beef Cheek Curry

Caramelized onions, spices
720

BEHELNEA (L) D) ermmrsrnemTeass)

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

Kashmiri chili, fennel, dry ginger

620

Balngan Keema
Spicy eggplant with minced lamb
590

BT s () @)
Rajasthani Safed Maas

lamb chop, nuts, yogurt, white pepper, saffron
690

e (S @)

Dum ki nalli
Slow cooked lamb shank curry
700



Seafood
Ny e

ERmze 4 0)
Machi Masala

Fish spice, cumin, curry leaves
640

Zmzs (@)
Katla Macher Jhal

Fish tomato coconut, cumin, mustard, curry leaves
640

s av()

Mixed Seafood Curry
Fish, prawn, crab, abalone curry leaves, seafood masala
790

mrumzs () @)

Jhinga Nariyal

Bay Prawns coconuts, mustard seed
600

eIt ()
Jhinga Gobhi

Prawns, califlower, Chettinad masala
620

ez kb iE ()
Prawn Thokku

Prawns, curry leaves
730



Vegetables
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ERNE @onn (S @)
Bhindi Achar (seasonal)

Fresh okra, onions, tangy pickle
420

Eﬂ‘bk&ﬁx'é’“ ‘9 )
Subji Jalfrezi

Assorted vegetables dry red chili, cumin, spice
430

s L))
Charra Aloo Gobhi

Potato, califlower Cumin, coriander, pickled green chilis
410

e () @) @)

Navrantan Korma
Vegetables, mild cashew sauce with toasted coconut
400

ez (S @)
Baingan Bharta

Smokes eggplant mash with spices
400

ETETNE () @)
Kumbh Butter Masala

Button mushrooms cream, milk
400

s () 0)@)

Saag Paneer
Spinach Purée with cottage cheese
440

nesar 0@

Saag Bhaji Tarka
Freshly greens chopped ghee, cumin, coriander
440

EXmE !/'
Dal Tadka

Lentils, ,ghee, garlic, cumin, mustard, curry leaves
420




Traditional Indian Bread
ENEE I 8
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Kabuli Naan

Sugar and mix nuts
170

%fv%k%ﬁﬁ'/'

Potato Kulche
170

rpkEst () @)0)

Keema Kulche
Spice minced lamb
180

s B s st (@) b *

Mozzarella Cheese Naan
170

s () ao)

Onion Naan
170

ke (8 @)
Garlic Naan
120

ymtzss (8)@)
Butter Naan
115

it
Tawa Roti

Whole wheat bread
100

BT BB

Tandoori Lacha Paratha

Whole wheat layered bread baked in tandoor
140

BRENES B 25 05t j' ﬁ"
Chili Cheese Paratha

Whole wheat bread stuffed with cheese and jalapeno
150



Basmati rice

ENERKR
mamEEps (S @)

Nizami Tarkari Biryani

Indian basmati rice cooked with assorted vegetables
flavored with saffron

480

BpERIeR (A1
Murgh Biryani
Slow cooking style chicken. saffron, potato Kolkata Biryani
500

gie

FAENER () B ermmistneETeass
Gosht Biryani (Please be aware, there
maybe small bone in the lamb)

Slow cooking style lamb, saffron, potato Kolkata Biryani
520

ENERKER

Basmati Rice
130

ENE =R

Saffron Rice
160



