


D{LLB?

With the perfect combination of’ legendary Indian heritage &
meticulous local craftsmanship, this award winning restaurant
flaunts a live kitchen and a menu that represents Indian
culinary heritage. Dilli 32 is one of the favourite restaurants of
the food connoisseurs of the capital for more reasons than
one Wether it is the focus on Awadhi and
North West Frontier Cuisine that creates an ensemble of
gourmelt delicacies or home grown flavours that tempt you, the
menu has an array ol delicacies. We also have a premium
selection of beverages that include in-house crafted cochtails
based on locally sourced ingredients,
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SOUP/ SHORBA

GAJAR AUR TAMATAR KAARK
Ceficate blend of carrct and tomato broth
Porgone(D00 mi) - 157Kcal

SUBZ DAL KA SHAHI SHORBA

Thick anei creamy text.re broth of lentils and vegatcibias
Per sarve(200 i) - 420Keal

MURGH AUR BADAM KA SHORBA W

Thick and creamy texture of almond and chicken

P smsive(200 1) = ol

GHAFFAI SHORBA =
Aromatic mutton broth ccoked with apple
AP A0 M) = 1308

STARTERS

ALOO SIALKOT = W

Potato barrei stuffed with ruts, green pea, condensed milk and cooked in clay oven
Per sarve(uso g) = Kiakeal

SOYA KAT-E-KAT = 0w e

Barbeque bean curd napped with Dl 32 special masala finished on tron griddle

Persene(47] g) = £24kecal

DAHI KE SHOLEY =

Croquetts of yoghurt, onion. iotus seed and honey

Peroonm(471g) - 43ikoal

GUCCHI AUR MUSHROOM KI GALOUTI & @

Himatayan ard forest mushronms blended fogether with homemada spices
Per serve(250 ) ~ 800Kcal

BHUNA PANEER TIKKA &

Chargriiled cottage cheese marinated with caramelized tomato

Per servea04g) ~ 407 rcal

MAKAI AUR AKHROT KI SEEKH 0 0 %

skewer of sweet corn, Lotus roct, walnut, green cardamom and dred ginger
Per sanm(SRI) ~ RaRkry

MOONG KI SHAMI @

Galatte cf green lentil. ginger, onion, mint and greon chillles

Per panve(BI0 g) - 1060Koa

NAVRATAN KEBAB © 1
Cottage cheese ond bean curd patty stuffed with vegetables and nuts

Por garve(464 g - 04excal

MALAI BROCCOLI 0 %
Brocooll marinated with crean, oheese and cashew nuts cooked in clay oven

Per senm(398 g) ~ <20(mal
[®] vagerarian [A Mon-Vegelaran ' | Sighature Dishss (g Roce leat & Batel leal % Na tiwnn Ne garie
§) Cateny i) ran N Tt neiacean 0 peanat W e ¥ mmry
) Lectese 1T Nuts () Musterd ) Gesama 5 Sulpwr Diodde 5% Lupn ¥ Tawn

&'netly fnfrem s of eny norentia’ milerafes thar yol are boece i Welevy m senvice charpe

Prices are cxchusive of taxcs.
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4| MEETHE NEEM KA JHEENGA =~ ¥ nso
Prawn marinatad with swaet curry leaves, garlic, yoghurt, cookad in clay oven |
P seVeLz g) - se7koal \
Al MIRCH AUR HALDI KI MAHI 150

Sele fish flavored with fresh turmeric and chilli, cooked on iron griadie
Por serva(D40 3, - d8Skbal | (Sustalnably scurved loc fish; |

il PANCHPHORAN MAHITIKKA 4 150
Delicacy from bengal marinade with five spices and chargrilled |
Pergona(lS0 g - 6TKoul | (Sustainably eouroed focal fish) |

4 AWADH KE PARCHEY 150
Chicken supreme, Dilli 32 special spices cooked an griddle

|

4 MURGH AFTABI BOTI A 150
Succulent chicken tenders wath fried onion and garlic !

Por (480 ) = Y008 |

sl MURGH SEEKH DILLI32 = ns0
Lilll 32 signature chicken skewer served with chutney |
Por sanve(as ) - sancoel

|
il BHUNACHUZA  © 1150,
Roasted baby chicken, served with mint chutney

i CHAAP LAGAN-E-AWADH = 1150
Pot roasted Lucknowi muttan chops |
fPersanve(2e0 g - 7Kool |

i PESHAWARI BOTI KEBAB ns0
Delicacy from Peshawar that meits in mouth, cooked in cloy pot oven |
Prer (MO 2 - TS Kol

|

i SHAHI GALAWAT @@ ns0
Smokey and flavorsome mutton kebab

Par SavINad ) - THeson] |

i KEBABPLATTER 1 @ 1800
Choice of any three non-vegetarian kobab (axoept crawn)
Por sane(B30 g - 990Keal

@ Vegetarian [&] Mon-Vegalarlan | Signature Disves 4@ Rose leaf & Betel leaf & MW 0mna Nogarle
B Ghlen L 30 a5 bl LD L nmtarean (8 psan i Wiy LAl Iy
# Laciess U Nt (B Mustard W Seaame L) SulbwirCioxide B Lusin " Prawn

Kirely infr.em ns af cay potential adergies fans you are horre tn. Waledy 99 service chorge

Friccs arc cxclus’ve of raycs.
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MAINS
= DALDILLI32 @ 95(
Our secret iInhouse recipe. We strongly recommend dal Diill 32 to be a part of your order,
P serve(utr/ ) = IoTool
I*/ CHANAPINDI 95(
| Chickpea flavored with mango powder, dried pomegranate,
asafoatioa and ciorified butter
| porsmgasn gy « noweent
s| PANEER PASANDA (1 95(
Picatta of cottage cheese in rich onlon and cashew gravy
| Persenas4o gl - g1ed
[=] KACCHI MIRCH KA PANEER % 11 125(

| Curated in DIl32 kitchen, fresh-pressed cottage cheese (pareer)

tossed with fresh green chilles, tomato and finished in dum pukht style
I P oy ve(JOC 1) = 173Kl

PHOOLO KI HANDI @ 00 95(

Vegetable florets mélange with hand poundod spicos ana tomato
| e w380 ) = 1200801

ANJEER KOFTA LUCKNOWI @ @ 95

Co & condensed milk dum [ with eimmered in onlon and curd gra
cotiage & o g stuffedt with fige, gravy

|
|
I* GOBHI MUSSALLEM = o 95(

| Coulifiower simmered in orlon curd and nut gravy
Par sarve(506 ) ~ B63Kood

DUM ALOO KASHMIRI 95

| Kashmirt deiicacy prepared with potato, ginger, fennsl and curd
P BTV ) = LETC]

| PATIALA SHAHI BAINGAN (0 () i
Auberginc wﬁom tha land of five rivers with smokey aroma and tangy spices
Per W

GOVIND GATTA CURRY 1 i 95(
lraditional Rayasthant dish consiste of hancdmade dried dumplings of

Gram flour stuffed with nuts, cooked with corlander and curd

Por porve(35C g) - 12Teal

LEHSUNI PALAK 1 ) 125¢
Baby stinach purée with an aromatic blend of splees,

Tempered with clarified butter Eest accompanied well with basmati rice, noan or bath

P AN ) - ARl
(%] vegetarian [ MNon-Vegelaran 1 Bignatire Diches G Roce leaf @) Butel loal () M0 1 1iAn N garie
() Tahitery &) Fa3 i biER B Cneiacean (O psami B weya ¢ Il sty
) Lecteas I Muts f1) Musterd e Geaams (L Bulpur Dioxide & Lupn B awn

«'netly fafarm us afany porenti’ aderalas 0 o aee bocee i e lavy nn servies chire

"’ Prices are oxckisive 8f taxos.
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Seft keftas that meit in your mouth. dipped in a creamy onion,
r,_*urd and nut flavored gravy

[«] GUCCHI ZAFRANI @

Whole stuffed morels. flavared with saffron. cooked with nuts and freshly ground spices.
A JhwurkaﬁnmAmdh

MURGH KI FARMAISH ©
Choice of makhani, butter masala, kadhai and palak gravy

MURGH HAANDI LAZEEZ ©
Chicken cooked with curd, safffon and caramelized onions

TARIWALA KUKKAD 0
!’Lmb f'l!g.'wfeqychackan curry

CHICKEN CHANGEZI
Named after the formidable 13th century Mongelian warrior. Genghis Khan
A must try.

MALABAR FISH/PRAWN CURRY 010 &
.H-asmmverﬁ_sh simmeared in mustard ofl atth orion, coconut mik. curry [eaves

JHINGA KADHAI MASALA 1 s
erawn tossed with onlon gariie capsicum and pounded whele spices

MADERA-E-GOSHT =
Mutton cooked with caramelized onicn, tomato and pounded spioes with liquor

2 SITI KAMEAT @
Homestyle muttor: cocked in pressure ccoker with all spices

NIHARI [
Nthari is @ stew oniginating in Lucknow, consists of slow-cooked meat,
Shank cut of famb ana mutton, or goat meat and bone marroa:

Flavored with long potper.
@] vegatarian [&] Man-vegetarian Signatura Dicnes @ Roee Laat & Betel leaf () Poe Ly N A e
6 tditen &3 roe 9 breh 0 Cnriacean &) psani B sewm #) elmry
1 Lacicas i Muts £ Mustard A Seaame 1 subbawrCiloxide 55 Lusin | Prawn

Kirtily infrirm s af eny patentiol adergles (T yw AR BOIGE 10, WRIRY 70 SEMVIGR eh e

Friccs arc oxclusve of taxes.
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4| DILLI 32 MAHARAJA THALI  ©0 a0 ()
A balanced meal of starter, kebab. regional curry including rice.
dg_L assorted indion breads and dessert

a] DILLI 32 RAAN-E-SIKANDER 1 )
Leg of muttor, marinated overnight with spices an yogurt
Sealed in oval shaped pot and brafsed for g frs and carved over indian special
bread which soaks all its fulces

|

I

I

|

| BREADS
l/ WARQUI @ @

I Refired flour, miik, sugar, ghee and cream

e

[s] ULTA TAWA PARANTHA 1 (il

| Saffron flavored bread cooked on upside-down gricdie

Ib] LACCHA PARANTHA 1) 11
Crispy layered whole wheat bread from elqy oven

16 NAAN 0
| Refined flour braod from tandoor

KHAMIRI NAAN i [
Refired flour, sugar, yeast, ghee, onton seed and meion seed

___
[]

KHASTA ROTI (i) (1)
Crispy Eaked bread

& — -

MISSI ROTI o
Flat bread!, gram flour, crushed spizes, onion and chilies

RUMALIROTI vl
Handerchief thin bread

AMRITSARI KULCHA v/ 10
Crispy braod stuffed vath potatoes, onion, chilles, ginger, pormegrariate

— — g — — — —

>

MUGHLAI PARANTHA 1 (0 (0
Milk, ghee and aga

&'ty fnfaem ns afany povenths! milerales rnr o ore boree i e leey on service ehnee

Prices are cxekisive of taxoa.
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[®] vagetarian [& Mon-Vegelaran | Glgnature Dichos g Roce laaf uw Batelloal (%) N nn Ne parie
T U ghiery LT R T ) 5w kER 5:‘ t | nEla-san '.T Mman i ﬂ W
f Lecteae A Mt 1) Musterd ) Geaams (L Gulpyur Dioxide B Len
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® ROTI @& soo,
Whola wheat bread from tandoor

o PHULKA (2PC) & 300
Whale-wheat bread from iron griddle

CURD /RAITA

[*] TADKA DAHI (] 300
Yogurt tempered with mustard seeds, cumin seeds, curry leaves. chilles and ginger

(8] RAITA @ 350
Chotee of munt, boondt, masala, bhwrant and pincapple

RICE / BIRYANI
(6 GHEE BHAAT 1 500!
Rice and c_iartﬁ&d butter |
o |
(8] SAADA CHAWAL 500
Steamed basmati rice |
: SO |
[s] BIRYANIDILLIZ2 @ & 1350|
Rasmati rice, say nuggets, yoghurt, ginger, grean chilies and binyant masala |
|
[a MURGH DUM BIRYANI 13501

qu. ch_dckan. ._cananda.-'. munt. chiltes, curd, spices. dum cooked

(8] vegetarian [&] Mon-Vegelarlan || Slgnature Dlever w Fooe leal g Baotel loaf (g Ne Cn e gane
(i) Cahigmry LYW T ] Qra kiER i netacean () psarmd [t i ) 1inlany
) Lectcas 0 Muts fi) Mustard W Sesame (L) Sulamur Cioxide &5 Lusin B Mmaen

Kirety inferm us afeny potentlol aderglas rans wan are horte o Welevy 99 senvice chaee

Friccs arc cxelus've of taxes,



DESSFRTS

1‘!I CHUKANDAR KA HALWA P
Bestroot, ciarified butter, sugar, nuts, saffron vetiver

4 KESARI RASMALAI 550
Milk chimplings soaked in slow conked milk flavored with saffon ‘
| ' |
}_‘J KESAR PISTA KULFI &g Eﬁﬂl
| Saffror: and pistachio infused ice crearm ‘I
%’!i SHAHI IMARTI @ ' 5!0:
| Mpgmd.m wpsnm'tiadc!anﬂ!bmmzﬂs{m saffron, lotus seeds and condensed milk |
'8 GULKAND GULABJAMUN = 1 & 550
I condensed milk dumplings stuffea with guikand, simmered In saffron and sugar syrup !
i i
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
|
I
|
|
I
|
|
|
|
| @] vegetarian [ Mon-Vegetsran ' Signatare Dishes & Rose leaf & Betel leaf (%) Na 1w Ny parte
(8 twiten i) ran 4 been ) nmiapan (" vmani 1) wewn #) ey
I fl) Lectese P Muts ) Mustzr &) serams (L SupwrDioide &9 Lupn B Yown
|
| &'netly infirm s af oy norentla' mlecies rer yo ame borre i, We vy oo serviee ehaioe
I Mices are oxclusive of taxes
|
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aujasya

e THE EFEFLA

Aujasya by the Leela is a holistic wellness program - a healthy
lifestyle reflected in physical. mental, social, and spiritual
wellbeing. Aujasva is not Just a word, it's a way of life,

Conceived and executed in collaboration with Dr. Anlita Jalori, one
of mdia's pre eminent nutrition and wellness consultants, the menu
has been curated to achieve the impossible balance between your
health needs and your gastronomic expectations, Our Chefs have
worked behind the scenes on our signature recipes to increase the
nutritional values and enhance the functional components but
retaining the authentic essence and experience of each dish.

&] vegetarian A Mon-Vegetsr an | Signatus Dishes Rota leal < Betsl laaf (&) Natinan Negarie

Ll
OB @ v 5 hn D 1 nistarsan Z veame @) sy ey
fi zctosc o Muts () Mustard ) sesame 1 suphuas Dioxide (% Lupn = awn
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