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NON VEGETARIAN
Galouti kabab

Signature kabab of restaurant, made of finely minced lamb, mixed
with Indian spices & cooked on Mahi Tawa
Raan e murg
Legs of chicken flavored with saffron, cheese & cardamom &
cooked in tandaot
Achari macchi tikka
Pickled cubes of fish cooked in tandoor
Bhuna murg tikka
Boneless chicken preparation flavoced with Indian spices cooked in
tandoor

Lagan ki Chop
Tender lamb chops cooked in lagan in rich gravy of cashew nut &
saffron
Badami murgh seekh
Minced chicken flavored with Indian spices & coated with almonds
& skewered in tandoor

VEGETARIAN

Subz galouti
Kabah made of finely minced yam & dal mixed with Imdian spices,
cooked on Mahi Tawa

Lazeez paneer tikka
Cottage Cheese flavored with cream, royal tumin & green cardamonm
cooked in tandoor

Tandoori aloo chatpate
potatoes flavored with chaat masala Cooked in tandoor

Bhuttey ke kabab
Flat dumpling made of corn flavored with garam Masala & cooked in
Mahi Liwa

Dohra Khumb
Rattered, double mushroom stuffed with cheese deep fried

Pudina seb Ananas
Cubes of pineapple & apple flavored with mant, cooked in tandoor

Gosht biryani

Traditionally prepared rice along with lamb on dum method

Subz biryani
Tempting vegetables cooked with rice and flavored with indian speces

Dal factory

Black lentils simmered with cream, tomatoes and spices
Punjabi dal tadka
Yelow lentils tempered with red chilly

Paneer do Pyaza
Cottage cheese cooked with onions and tomatoes

Rizala murg
{with assortment of Indian specialty breads]
DESSERTS OF THE DAY
Kesari phirni
Saffron flavored rice pudding

Tinka kulfi
Condensed milk, flavored with cardamom and topped with chopped almonds

Gulab jamun
Sweet dumplings made of reduced milk

Moong dal halwa

A rich dessert made of lentils with lot of desl ghee and dry fruits

Wohere the

® N O'\:fhrf’ i | "kfm,

[ e e (e

b VEWLA R baagrnidms Foa | wl

o @ pedoid chvadh by ey o) ¥ -




