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o1& Zafrani Malai Lassi Ereamy frﬂtwwﬂﬁd blendad with sugar & a touch of saffron

T Jal Jasra ggzliﬁltful tangy & r&frsﬁmﬂg drink with roasted cumin, mint & lemon

IﬂThandﬁl ﬁafrash auuiaf almonds & milk

:'_ ﬁ:ﬂsﬁ tima Cmiet‘ Navoured wilh black pepoer. sall. roasled cumin,
um & mint !eaf




Hindustani Rotiyan paired with Wine 1295
X _'iqaa«maﬂm with an asseﬂmentﬁ? bre(a,ds aived

Hindustani Rotiyan 1045
a Hutter enviched laky bread 65 gms| 234 keal
, Crispy double laysred bread 300 gms | 550 keal
i -&ram.&gur tﬂ%'m H0 gms | 25% lmi




ahi Galauti M Lun:ktww ':b'le guut mince, moth-melting | Mabs. served onr @ shegrml
385 gm | 1004 keal

}ﬁiﬂ me erdeaatwnﬂ madem&zﬁheese&iéashmn Spices

3425 gm | 969 keal
) Minced matm ﬂaws pen'&egranwﬁ. coriandes




& # Dahl Ke Kabab

> I* Baluchi Subz Ki Thaal
i | % Raan Dum Baluchi
' J & 2] Samundari Rattan
NI @ Malai Salmon
% b A s KasundiFish Tikka

4 4] Tandoori Chooza

O JE Mugh Tida Avgan

Ll ﬁﬂm made from Kashmiri black morels,

‘white mushrooms & cloves

240 gms | 270 keal

Stuffed dumplings of bung yagmm.fmmﬂ ‘with semnlina | Ll

280 gms | 659 keal g
Paneer tikka, subz mewe ki seekh, sim nazaxat 285 S

752 gms | 1559 kezl

Baby leg of lamb, rubaed with cloves & cooked in a sealed clay pot. 2745
540 gms | 688 keal . %
Jumbo prawns marinated with cream & cheese, cooked 01 charccal 2545 '
320 gms | 449 keal

Char-grilled, pink salmon marinated with hung curd & fennel seeds 2145

240 gms | 914 kea)

River sole marmated in fermented mustard, Curc & Indian spices 1745

290 gms | 601 keal
Sprong chicken marinated with yeghurt & Secret spices "y

from Baluchi roasted in a clay oven 2045 b
450 gms | 671 keal :
Tender boneless chicken, spiced with crushed whole coriander, 1T, - LA

red chillies & pep ppercorns
510 gms | 591 keal

' Carcamom Hawwreﬂ chicken marinated with cream. ch



Zﬁﬁmiﬁﬁﬁw ; e :
4 Dal Shorba  Thin lentil soup with Indian spices ke T e
250 gm | 322 keal " A :

& Murgh Shorba Chicken ﬁamrsd brotn simmered with Indian he-bs 795
240 gm | 320 keal
. hlmmg‘iﬁsﬁmn Saffrun Flavoured lamb broth infused wzth green cardamom 5 795
BE vt Y T ; S ablend of our secret Baluchi spices B
\vis 255 gm | 321 keal VLIRS
| Kebabs g Msie |
Ay § @ Ajwaini Paneer Tikka  Cottage cheese marinated with caom seed & curd, zooked on charcoal 1345
i ; : 262 gms. 358 cal
4 "y &% Hare Masala Ka Paneer i‘il_gka Cottage cheese marinatec with mint, gram ﬁaur & curd, cooked on charcoal 1345
B, ' 290 gims | 428 keal :
O o) Subz Mewe Ki Seekh  Skewered mixed vegelasles & choaped dry fruils, finished witk saffron 1345 o
g LR SR 280gms 770 keal R
i @ Bhotte Mutter i Shammi  Patty of haby corn & green peas stffed with cheese & mint 1345 R
RN 28 gms 198 ol _,



~ #/# Pineapple & Ch

@ Kuchumber Salad

& Boondi Raita
< [ & Dahi Gujiya

erry Raita

& Burrani Rata

ﬁ&alaﬂm?stsefﬁatm& Tam, wwlfmshvegemﬁﬁ
245 gms | 79 keal

Diced fresh cucumber, oninns, tomatoes & green coriander finished with Indian spices
ﬂﬁ'gms | 101 <cal

tz:haﬁ;ﬁﬂ Wﬂaﬁm onion & cucumber, mixed with yaghurt

Small peagis e!' eram Tour mixed in yoghurl
ﬂa;nsjms keal ngh

Lentil dumplings soaked in creamy yoghurt & topped with a tangy sauce
-.SZf}gms | 811 keal

nd y _'ﬂurt Ipaded with pineapple & cherries




i @ Dal Tadka
=@ Dal Panchratan
® ¢ = Pindi Chana

§65 « Mawe Ke Kofte
il HaraPamm Bemisal
i 1e) Paneer Kaliyan

* Rangili Subzi

i&iﬁ%aé lentils terpered with garl ¢, cumin & onion tarmato masala
259 gms | 683 keal

Mix of lentils tempered with asafostida, cumin & tomatoes

256 gms | 847 keal

All-time Tavourite Punjabi delicacy of chickpeas cocked with home blanded spices
450 gms | 950 keal

Cottage cheese dumplings, stuffed with back grapes & simmered in
a tomazo cashew gravy

wﬁgmslﬁbﬁkﬁai

‘Spinach paste cooked with cubes of cottage cheese & Indian spices
476 gms | 429 keal

Cottage cheese stuffed with nuts & milk salids, simmered i rich tomato gravy
470 gms | 740 keal
‘Exatic vegetables cooked in Indian style
435 gm | 362 keal

Dry potato preparation with crushed cariander & tempetfd with asafoetida
230 gms | 232_hcai

ﬁc:;s ,' .mgf:tatha & spmach cooked with Indian spices

1345

1345

1345

345

1345

1345



Saffmﬁ flavouret fice pudcing
150 gms | 27301 kel

aluda Creany reduced milk, Lopped with corn starch nocdles & nuts
230 gms | 258 keal

Iraditional cottage cheese dumplings, saffron milk
29@1 gms | 478 kel

' zmgrm b keal

@8 Khumani Ka Meetha Cocked apricot puree finishec with fresh cream & served chilled.
?165;11& 495 kral




a!wi Cl'ﬁdm amm&ao Easmata rice. chitken stock, burani raita
w sms 757 kezl







= Nalli Nihari

< J1al Gosht Handi Korma

w [8 Kadai Jhinga
(& Dum Ka Murgh

An mﬁr preparatlnn 0f mteﬂ eggplaNt, green peas, tﬂma‘l'ﬂ%&spim
280 gms | 135 keal
) .Lambfdamkﬁa.Mmﬁggfm(,-:s'@mure:ﬁaslmwhspiw

480 gms | 881 <cal

‘Baby lamb shenks, simme-ed overnight in mace &Ww&yaw

450 gims | 716 <«al

‘Boneless lamb cooked with delicate brown onions, cashews & yoghurt,
anriched with our Chef’s spe:lﬁf spires
572 gms | 1762 keal

Spiced prawns, bell peppers, oniuns, tomatoes, kadai masala
430 gme | Hb3 «wcal

 Fish. tomatoes, cacanut, tamarind, South Indian spices
kﬂ@‘g:m | 471 <cal

‘Boneless chicken cooked in a delicate almond cashew nut & ﬂﬁghuri: gravy
310 gms | 512 keal

Char-gril ed marsels o chicken. cashew nut, tomato gravy

"'mgm | 572 keal

Tendardummmayaghurt
mml 737 «cal e




