Appetires

1 Papadam - 25

Grilled lightyly spiced lentil cracker
2 Vegetable Samosa (3 pes) - 100

Crispy pastry putfs stulfed with potato peas and spices
3 Mixed Vegetoble Pokora - 120

Vegetable fritters dipped in spiced gram flour batter then
deap fried, served with tamarind chutney

4 Paneer Pokora - 150
Harme made cheesa cubes dipped in spiced chickpea flour
then deep fried, served with green mint dhtney

5 Omnion Bhajis - 120
Fieces of onion mixed with various spices, dipped in chickpea
batter, deep fried, served with tamarind chutney

Salads

& Mixed Indian Salad - 90
7 Fresh Green Chili Onfon Salad - 20
8 Paneer and Mint Kachumber Safad - 7110

Yoghurts

9 Plain Home Made Yoghurt - BD

10 Cucumber Roita - 90
Grated fresh cucumber dipped in yoghurt with axotic
spices

11 Mixed Raita - 120
A refreshing mixture of onions, vegetables and spices in

youghurt

12 Alu Raita - 110
Yoghurt with diced potatoes topped with a variety of
toasted spices

13 Boondi Raita - 110
Ty gram flowr dumiplings in yoghurt, seasoned with a
selection of spicas

14 Mint Raita - 110

Whipped yoghurt with choppad fresh mint, chillies and
onions

Rice Curries

15 White Steamed Rice - 45

16 Yellow Saffron Rice - 90

17 Zeera Rice - 90
Rice cooked with cumin seeds and other Indian spices

18 Peas Pilau - 120
Rice cooked with Iresh garden green peas

20 Vegetabie Biryani - 50
saffran rice sautesd with garden fresh vegetables, herbs
and savoury spices

21 Chicken Biryani - 220
saffron rice slowly simmered with baneless chicken hesbs
and savoury spices

22 Lamb Biryani - 290
Banedess lamb simmered with rice and gently seaned with
froah herbs and spices

Inefican Breaod

23 Chapati - 40
Grilled whole whaat bread

24 Tandori Roti - 40
Unieavened whobe wheat flat bread baked in a clay oven

25 Tandori Locha Plain Parantha - 105
Unleavened whols wheat buiter liyored Braad
26 Plain Naan - 55
Flat lnavened white bread

27 Butter Noan - B0
Flat leavened white bread toppied with butter

28 Alu Naan - 120
Stulfed with mashed potatoes, onsans, ginges, chillies and
spicas

29 Onion Naan - 120
Stulfed with frosh onions, spices and topped with butter

30 Garfic Naan - 120
Topped with zesty garlic, cilantro, brushed with butter

31 Paneer Naan - 185
Stulfed with home made cottage cheese and traditional
spicas

32 Cheese Noan - 195
Stulled with melting mozzarella choese and spices

33 Keema Naan - 215
Stuffed with minced lamb, fresh herbs and topped with
wrtter

34 Alu Paratha - 185
Layered bread stulfed with mashed potato, ginger, chillies
and spices

35 Mint and Onion Paratha - 185
Layered bread stuffed with o combination of enions, fresh
mint and spices cooked in butter

36 Gobi Paratha - 185
Layired bread with grated cauliflower and spices

37 Plain Paratha - 105
Whole wheat layered bread cooked in butter
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Chicken Curries

37 Butier Chicken - 290
Tandaos chbcken tikka slowdy simmered |7 our award
witnning sensathonal sauce

38 Chicken Tikka Masala (Butter Chicken) - 280
Tandoor boneless chicken tlkka coaked with exothc splces in
a thick sauce

39 Chicken Sagwalla - 250
Marlnated chickan slmmered with highly creamed spinach
and sphoas

4 Chicken Masala Kerai - 270

Pleces of chicken cooked In traditlonal Punjaid style sauce
weith extra speces

41 Chicken Korma - 250
Chicken smothered In yoghurt, milk sauce and light spices

42 Chicken Vindaloo - 250
Large pieces of chicken with tender potatoss cooked In a
hot blistaring tangy sauce
d3 Chicken Curry - 200
Classle Punjabs curry homemade styla
d4 Chicken Do Plaza - 220
Boneless chicken cooked bn exothc sploes with anlons and
yoghurt
45 Chicken Jalfrezi - 250
Chicken with vegetables cooked in a dellcately spiced sauce
d6 Chicken Madras - 250

south Indian style chicken curry cooked in coconut milk and
splces

Lamb Curries

47 Rogan Josh - 300
A Kashmiri speciality, lamb cooked in yoghurt with a blend
of our mwn spéces

48 Keema Mattar - 320

Seasoned minced lamb cooked with fresh green paas, harbs
and exotic spices

43 Lamb Masala Kerai - 350
PFraparation of boneless lamb cooked in a thick sauwce with
aromatic spices

50 Lamb Korma - 350
Boneless lamb cooked in a mild cream sauce seasoned with
ligpht splices

51 Lamb Spinach - 350
Chunks of lamb simmered in creamy spinach with herbs and
a vanety of spices

52 Lamb Vindaloo - 350
Tender pinces of lamb cooked with polatoes and exira
chifies in a succulent sauce

53 Lamb Curry - 350
Fiece of lamb cooked in a traditional curry sauce of ginger,
garlic, onsons, tomato and spices

54 Lamb Do Piazra - 350
Pieces ol mafinated lamb Smmared n a yoghurt sauce with
anians

Fish & Seafood Curries

57 Goan Fish Curry - 320
Boneless chunks of fresh fish cooked in tradional indian
curry styla

58 Malabar Coconut Tiger Prawn Curry - 330
Large prawans pan-searsd with cream of coconut in an
exquisite condial sauca

59 Prawn or Fish Vindoloo - 350
Pravwn o fish cooked in a fiery sawce with tender potatos

From the Tandoor

74 Tandoori Chicken - 300
Chicken an the bone marinated with traditional tandoori
spices pnd barbegued I o clay oven

75 Tandoori Chicken Tikka - 290
Banele=s pieces of ehicken masianted in yoahur and
spiess and cooked on a skewer in a tandoar oven

76 Lamb Seekh Kebab - 360
Finely manced lamb, sessoned with chopped ginger, herks
and spices Then grifled on a skewer in a tandoor oven

77 Tandoori Fish Tikka - 390
Chunks of fresh boneless fish marinated in yoghurt and
freshly ground spices then baked in a tandoor oven

78 Tandoori Prawns - 350
Tiger prawns marinated in a selection of spices then soaked
in yoghurt then griled in a clay oven

79 Paneer Tikka - 250
Homemade cottage chiesse peces marnated with exatic
spices then grifled in 8 clay oven

Desserts

80 Gulab Jaman - 120
Deap fried balls of homemade cheese, milk and flour
smathered in rose water syrup
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