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NASHTA

oy L oy oL I
«+++» VEGETARIAN ... +« NON-VEGETARIAN. .
Sendhi Dal Pafkewan 295 Parst Keema Pav 325

Crispy pakwan served with spiced chana dal
and tangy chutneys. * U

Bombay Pav Bhaji 345

Spiced mashed vepetables served with buttery

griddled pav and condiments. (¢~ 11 J

Samosa w/ Ampritsari Chole 295
Cuispy samosas chaat topped with tangy chole,

|4
chumeys, yogurt, and masalas. 1 L 4

Bedmi Poori w/ Hing Aloo 345
Spiced urad dal pooris with asafoetida potatoes

and sweet lassi. V¢ J

Khasta w/Hing Aloo 295

Crispy khasta kachori paired with tangy

asafoetida-spiced potato curry, wu

Amritsavi Bhiga Kulcha 345
Tandoor-baked kulcha soaked in spicy chole

and masala gravy. * ]

Wada Pav 225

Spicy potato fritter in a bun with chutneys and
fried chiki, V¥ 4 U

Sweet Corn Khichdi 345
Comnforting moong dal dee porridge cooked

with ilri:-y swesl corn kermels. ¢ [ 38

Till- 6.30 pm

WE LEVY 10% SCRVICL CILARGEL

Taxes as Per Gopl.

Minced mutton cooked with spices, served with
. i
buttered pav and lune, * o 4

Keema Baida Roti 425
Crisp shallow-fried flatbread stuffed with spiced

minced meat and egp / Bombay style. Y |

Egg Kejriwal 295
Fried egg on chili cheese toast, finished with

mustard and pepper. (¢ 1 S

B’s Mutton Kulcha 445
Soft kulcha stuffed with spiced minced mutton,
served with gravy. 1 (]

Haleemt 445

Slow=-cooked stew of meat, lentils, and broken

wheat with spices, " ®» [

Chicken Cutlet Pav 445

Crispy spiced chicken curler sruffed in pav with

chutneys and onions. i w i

Masala Omelict 295

Fluify Indian-style omelette with onions, chilics,

tomatoes, and fresh coziander ¥ U U 2

Akuri w/ l'oasted Bread 295
Solt, spicy Parsi-style scranbled egys served with
crisp fousted bread. ¢ ) [ 8 P i,
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MAKHNA PRESSURE COOKER MEALS

-+ VEGETARIAN ...
e
Jammu Rajma Chawal 495

Heitloom Jammu rajma simmered in a
tomato-spice base, served with long
grain tice and house-made ghee tadka.
Calaries- 410&cal

Lahori Pindi Chole Chawal U 495
Rustie black chickpeas slow-cooked in

anardana and amla masala, paired with
jeera rice.Calories- 390 kcal

Gujarati Kadli Kluchd:i U 455
Mildly spiced moong dal khichdi wirh

tempered kadh: and papad crunch.
Calerier 410keal

‘-.IL_‘
- NON-VEGETARIAN: .
Kolkata Railway Mutton | % 755

Curry & Rice

Colunial-era Bengali curry with
mustard oil and whole spices, served
with steamed rice.Calories- 5 10&cal

Uttar Pradesh Chicken Tahiri | » 695
Awadhi-style spiced chicken and rice
one-pot, subtly flaveured with saffron

and garam masala.Caloriei- 470kcal

Mualabar Pepper Chicken | % (95
Curry & Rice
A bold, black pepper coconut chicken

curry scrved with Kerala rice,
Calaries- 470k ral

ADD ONS

House-made Mango &
Red Chillt Pickle

Hung Curd Raita
with Boondi

Chifli Garlic
Ghee

Papae (Roasied/ Fried)

WE LEVY 10% SCRVICLE CIIARGEL

Taxes as Per Gorl.

125

125

245

195
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KEBABS

Whaole Tandoori Chicken Wl JF 795

Classic bone-in chicken marinated in hung curd and red chili masala, grilled in the tandoor
Calorier 360&cal

Charved Seekh Kebhaba (Chicken/Mutton) »/%J 495 /555

Boneless chicken thigh in traditional red marinade, charred to perfection cateries. 4754cal

Smoked Galouti Kebab(Chicken/Mutton) (Chef's Special) 525/625

Smokey Galouti kebabs with kanai roti and sirka onions, @ ‘f @& ) «t{,’: f
garnished with fermented chili paté Calorfes- 395kenal

Chicken Tawa Kebab U 595

Succulent chicken chunks seared on a hot tawa with spicves and herbs, Calaries- 34 0keal

Classic Chicken B/ Achari P/ Malai Tikka 1V 595 /655 /625

Chicken marinated in spiced vogust, grilled to emoky perfection. Calerier I50kcal

Fish Tikka @& J S 695
Grilled fish with mughlai spices,lemon zest, and cucumber-dill yogurer Caléries Filkeal

Anna L'awa Prawns ﬁ 2 j _ 795
Ghee Roast prawns with young coconut salan Calarier 100&cal

Classic Prawn Tikka/Achari "V J 795

Juicy prawns marinated in tikka spices, grilled, and served with creamy saffron aioli.
Caicries- 390kral

Tawa Mutton Kebab (Chef's Special) ng' L s 795

Spicy, smoky chicken kebabs searedon a sizzling tawa. Calories- 4204ca!

Tandoori Lamb Chops J || @ 955

Tender lamb chops in Mughlaispices,scrved with caramecliscd onion paya reduction Calories- 420kcal

Sali Boti with Crsipy Potato Sticks served Pav B % | |/ 765

Slaw-cooked lab in a spicy gravy.topped with crispy potato sticks and soft pavs.Caluries- 45 0kcal

WL LEYY 10% SERYVICE CIIARGE

Tamee ac Peov (Lant
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KEBABS

Makhnu Cheesy Hara Kebab # % ¢ U 395
Creamy Makhnz patties with greens and molten cheese, erisp-fried Caigries- 300kcal
Dahi ke Kebab B U 525
Hung curd patties with a crunchy crust and soft, creamy center Calories- 23Dksal
Classic Broccolrf )/Ari:arr'J/M:zlm’ g 425/455/465
Broceali Florets marinated in flavarful yogurt Calerics- 230keal -2508&eai
Classic Maskroom"'/:idmr:")/Ma!ai U ) ] i 425/455/ 465
Button mushrooms marinated and roasted with onions and peppers Caloriz:- 230kcal -250kcal
Classic Paneer J/Aclzan')/iﬂcrtaz’ U 425/425/595
Paneer cubes marinated in spiced vogurt, grilled to smoky perfection. Calorie:- 260keal
H x < -

Classic Soya Chaap/Achari/Malai U ni 395/395/475
Soya Chaap marinated in spiced yogurt, grilled to smoky perfection. Calories- 250-260&¢0!

455

Stuffed Aloo Tikka ] &

Potato discs stuffed with spiced lentils and nuts, 270keal

pan-seared Calories-

Smoked Galouti Kebab(Mushroom) (Chef’s Special) @ O#P 495
Smoky Galouti kebabs with kanai roti and sirka onions, garnished with

fermented chili pdi &.Cnlorivi- 290kcal

: / _
Roasted Vegetable/Mawa Seekh (Chef’s SPHM? @2 {1;1 ¥ 455/555
afarfes- 260kca

Skewered spiced vegetables with a cashew and saffron sauce.

Makhna's Shahi Veg Platter | &V 795/995

825/1225

Makhna's Non-Vegetarian Platter JeU

WE LEVY 1a% SERVICE CHARGE

Taxes as Per Govt.
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MODERN INDIAN CHAAT AND COLD STARTER

Indore Butta Khees I'aris B U 375

Grated corn pently simmered with milk, aromatic spices, and rich ghec—crowned with a fragrant
tempering of mustard, coconut, and coriander tarts. This delightful street treasure from Indore offers

a vomforiing embrace, melding subtle sweetness with whispers of spice. Colories- 190kcal

Cocktail Dahi Bhalla * U ¥ 275

n{"]'il'ﬂll" lT|'iT1'i !PT'||';] l‘1l'|'['|l]]'i'r|gﬁ} ][]U'i"l'lg’y l]ﬂl}ll"‘.ll ill l'.]l'ill!‘"] N]T"il'.l".l] }l]gllrl} areg Hl]llr“ﬁl] “.";l}l ljr'izzlﬁ'..\' [!r
tamarind and mint chutneys. Crewned with vibrant microgreens, glistening pomegranate pearls, and

a gentle whisper of roasted cumin, this dish promises an elegant indulgence.Caleries- 2104&cal

Dahi Batata Puri #* ¥ U 275

A symphony of crisp puris brimming with spiced potatoes, tangy kachalu, chilled yogurt, zesty
chutneys, sev, and pomepranate—an exquisite explosion of textures and vibrant street flavors,

elevared with a gourmer ronch.Calerics- 330kcal

Palak Patta Chaat 295
Crisp spinacll leaves, gt::ul]._\,' fried 1o pn:.tft:ciiu:u, are adorned with spiucd yopurl, zesly &'.hul.u::ys,
pomegranate jewels, and a sprinkle of sev—ereating a harmonious symphony of erunch, creaminess,

and vibrant zest in every exquisite bite.Calorics- 260&cal

DIY Matra Kulcha Chaat #* V- 335

A muderu take on the classic Karol Baph-siyle matra kulclhia, Spiced white peas served with hing alveo
fritters, crispy onion flakes, tangy liquid tamarind chutney, and bite-sized kulcha coins, all finished

with khata masalaCalories- 280Ecal

Spiced Avocado Papri chaat # V| 395
A delightful ecreamy avocado chaat featuring black rice and heirloom tomatocs, served chilled and
infused with frapgrant Indian spices accompanied by imly and green chutney Garnished with crispy

papri, garlic flakes.Calories- 250kcal

SOUPS (SHORBA)

Tomato Shorba ¥ U 225

Loy POk
dugy loimnalu suup with Indian ap:lu:s, g.;.r:uu.hed with coriander, Caleries- 120kl

Dul Shorba ¥ 225

2 * g - . 2 " bt fe - cal
Thick lentil soup blended with cumin, turmeric, and a hint of lemon. Calories- 160&ea.

Chicken Shorba W = 295

Light, flavorful chicken soup infused with ginger, garlic, and Indian spices. Calories. 170kvs!

WE LEVY 10% SERVICE CHARGE

Taxes as Per Govl.
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Live-on Table Baingan Bharta (Chef's Special) @I N U

Roasted and mashed cggplant cooked with tomato, garlic, and enion

Bhindi Do Pyaza ﬁ:

Okra cooked withonions and amchur in North Indian masala Calnries 7190&cal

Malai Kofta |] . .

Soft paneer andpotato dumplings in rich cashew gravy Calories- 4204ral

Mufrer Methi Malai &

2 Jorfer- 320k
Green peag in a rich cream sauce with fenugreek and cardamom. Caiories Aral

Mushvoam Rara ‘#‘ W

C. alories- 210&eal

425

425

555

555

Ground mushrooms in aromatic Rara spices, topped with butter and coriander oil, Calorier- 310&cal

Mix Vegetable U.

Seasunai VEgE‘lﬂ.lJlE:S SﬂlltE:E:d i1 l'll_l_ld S(PI.CES, D.tfﬁ:.ll.ﬂg a “hﬂl&sﬂl‘ﬂ& Cﬂlﬂlfll]. ﬂl‘ld

alories- 31l &cal
nutrient-rich vegetarian preparation

Dal Makhani (Chef's Special) Cay U

: ; ; Calarier- 340&cal
Black lentils slow-cooked with kidaey beans, butter, and cream.

Live-vn-Table Dal Tadka \J#*

Arhar dal tempered with ghee, cumin, and garlic Casries- 290kl

Panchmel Dal | ‘Qf

Rajasthani five-lentil blend with whole spices Calories- 250kral

WFE LEYY 10% SERVICE CHARGE

Taxes as Per Govi.

495

535

495
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Paneer Butter Masala I ¥ Calirise: 420ksa!

Rich romato and cream-based gravy with soft paneer cubes

Kadhai Paneer \J 7g

Tossed with capsicum and onion in house-made kadai masala Calories. 370keai

Shahi Paneer U ﬁf ,

Mughlai-style white cashew gravy with a hint of cardamom Dokt

Palak Paneer %

. T
Cuttage cheese cubes simmmered in spinach puree Colories- J00k¢ul

Paneer lLababdar U 7""

; ; : Calories- 380 kecal
Thick enien-tomato gravy with crushed paneer and garam masala - 7e

Tawa Paneer Khurchan |/ J}’

Spiced paneer strips tossed with onions, peppers, and tangy masala. Catanise: Lo bia!

Paneer Bhurji ] el

: ; “aleries- 340ke:
Scrambled paneer cooked with tomatoes, spices, onions, and coriander. i R i

Paneer Tikka Masala ||

Char-grilled paneer cubes simmered in creamy tomato-onion masala,
bursting with smoky, spicy, rich flavors.Calories- 340kral

Tawa Chaap Masala |]
Spicy, smoky tawa chaap masala is a rich North Indian delight made with

soya,.  Calerie: 380&cal

WFE LEYY 1% SFRVICE CHARGFEF

Taxes as Per Govt.

n
0
un

545

595

625

595

595

595

595

495
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NORTH INDIAN BREADS WITH AMODERN TWIST

Truffle Butter Naan ¥ U 175

A soft, tandoor-baked naan brushed with truffle oil and melted butter. Lo lelEE A

Charcoal Garlic Naan V 0 U 165
A visually striking naan infused with activated charcoal, topped with garlic confit and
[resh conuander.Calories- 26 0&cal

Beetroot Lachha Paratha V*

vibrant paratha layered with pureed beetroot

Calories- 250 kecal 155

A playful kulcha stuffed with a spiced blend of green chilli cheese, offering a creamy,
nutty Navor.Calories- 3710&al

fiurfft'ff Greenchilli & Cheese Kulcha ] ¥ 195

Malabar Parotta ¢ || 125

A flaky parotta made with coconut oil instead of ghee, offering a light 1ropical flaver. Caforier 290&cal

Original Amritsari Kulcha ¥ O 175
A rraditional Amrirsari kulcha sruffed wirh spiced mashed poratoes, onions, and herhs,
baked in a tandoor.Calories- 300&cal

Green chilli parvantha | 155
Spiced wheal Datbread stulled with green chillies, tandoor-covked crisp. Calories- 240kcal

Tandoori Reti '{ﬁé

85
Whole wheat flathread, soft inside with a tandoor-charred crust. Caluries- 200&caf
Misi Roti - 125
Rustic Punjabi flatbread made with gram flour and spices, griddled for earthy,
wholesome (lavor. Calorier- {50 keal
Garlic Naan ¥ o0 U Mg 125
Refined flour flatbread with garlic butter, soft and smoky, Co/eries 260zcal
Butter Naan U 125
Refined flour flatbread with butter, soft and smoky. Calorier- 260&caf
Roomali Roti V 85

Thin, soft, hand-stretched roti cooked on an inverted griddle—delicate and perfect with

: - Calories- 280 Ecal
rich curries.

ACCOMPANIMENTS & SIDES
Boond: Raita-95| Mix Veg Raita 95 Pineapple Roita-105 | Cucumber Raita 105
Plain Curd — 75 Green Salad — 05 Kachumber Salad — 115 Masala Papad (Roasted/Friad) - 75

WE LEVY 1% SERVICE CHARGE

Taxes s Per GGonpt.
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BIRYANI & RICE

Dum Sabg Pulao #* |1

Dum Sabz Pulae is a timeless, fragrant rice creation, lovingly slow-cooked with a

medley of seasonal vegelables, whole spices, and arvmnatic herbs, ollering a vibrant,

G g = fog- 37
flavorful, and nourishing vegetarian banquet, A

Kathal Biryani # |1

A vegan biryani featuring young jackfruit (a vegetarian meat alternative) cooked with
aromatic spices aud sallron rice, Topped with [ried onivns and served with vegan voconut
yogurt.Calories- 400kral

Paneer Makhnai Biryani(Social Share) ¥ U

Fragrant basmati rice layered with rich, buttery paneer makhani, slow-cooked for

indulgent Mughlai-style flavors.Cafories- 120&cal

Hydevabadi Dum Biryani Chicken/Multon (Chef’s Special) @
Hydecrabadi-style biryani features marinated chicken or lamb slow-cooked with fragrant
basmatl rice, salfron,and spices in a sealed pot. It's served with spiced yogurt and

erispy fried onions. Caliries- 520 589%eal L ) gy J U =

Keema Pulao ® V||

Keema Pulao is adelightfulvice creation, harmaouiouslyblending spiced minced meart with
Jragrant basmatirice, infused with avomatic whole speces and frexh herbs, presenting a
sumptnons, hearty,andflavorful feasy. Caleriei- 450&cal

SIDES

Roasted Papad fﬁ .) Calories- 48k ral
Masala Ptfpdd i:{“’ J Calories- 50kcal

1 = : .
Fryums F Q)  Calories- 140%cai

WE LEVY 10% SERVICE CIIARGE

Taxes as Per Govt.

525

555

625

555 /755

625

95

225
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Nivka Payaasg Chicken 4wl

Tender chicken _'(immerfdfnspin%grﬂ vy, enriched with tangy sivka pyaag
- alories- 310k&cal

Sfor bold Novth Indianflavors.

Mutton Rogan Josh ¢ [ J

Kashmiri-style curry with bold red gravy and whole spiccs Colories- 470kl

Bhuna Mutian ’J

Pan-roasted with thick masala, caramelized onion, and black pepper Eaerips. 2 ke

Nalli Nihari ® | J

Slow-cooked mutton shanks in aromatic, spiced marrow-rich gravy. Caleries- 500%23/

Rajasthani Laal Maas (Chef’s Special) = eI

Fiery mutton curry cooked with Mathania chilies and rustic spices C#/ories J00keal

Kolapuri Mutton % J

Bold, spicy mution curry with roasted coconut and Kolhapuri masala. Calories- 470kcal

Kadhar Mution *J

Tender mutron chunks cooked with peppers, onions, and bold spices. Ca/eries- 460&wal

Classic Punjabi Home Style Meat Curry ® U J

Hearty meat curty with rich spices, yogurt, and tangy flavoss. Caiories- 480k cal

Prawns Curry " J

Coastal prawns in phee with roasted spices and coconut. Calgries- 430kcal

Tawa Fish Masala @&J

Classic fish curry with a modern twist of Chilli eil & Thyme Marinate Colornes- 390&ral

Fish Curry Laurence Road &J

Fresh fish simmered in tangy, spicy coconut and tamarind gravy., Caleries- 470&eal

Goan Prawu Curry “J

Succulent prawns cooked 1n creamy, tangy coconul and red chili gravy, Caleries 130kcal

WE LEYY 1a% SERVICE CHARGE

Taxes as Per Govt.

625

795

795

795

855

755

755

755

995

895

895

995
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Sharving fFamily

Butter Chicken (Murgh Makhani) (Makhna Special) WU

Delhi-style creamy tomatio gravy with tender tandoori chicken

Makhna Special Burter Chicken 625 1195
Ludbzana Butter Chicken 655 1255
Skinny Butter chicken 695 1295
Deibi 6 Buiter chicken 725 1395
Kadhai Chicken % U 695 1395

Tossed with bell peppers, onion, crushed spices in rich

romaro masalaCalories- $00&cal

Patials Chithen Hagdi= W 0 695 1395

| P = L~
Spiced chicken curry slow-coeked in a rich, aromatic handi gravy. i H1 Qe

Chicken Khurchan ‘J C 695 1295

Shredded chicken tossed with peppers, onions, and tangy Indian spices.
Calories- Ji0kcul

Chicken Rarra (Ck 6f5 Speﬂaf) ‘ J Caicries- 390&cal 625 1155

Chicken tossed with spiey keema masala, bold and rich

Chichen Tikhs Masata &0 625 1155

’ - 0 ke
Char-grilled chicken in ecreamy romaro gravy with held Tndian spices Caltsior=a Ik

: wJ U i 625 " 'PIES
I;ﬁ?}f s(;:l;%fc?éc ﬁ:ken finished on the tawa with coriander and lemon Clprats-S78 Akay
: | 625
ken Lababdar \ ¥ Ji . e 1155
CTZI;&&! chicken in rich onion-tomato gravy with aromatic spices. Calgrrer: $0ka]
Chicken Curry (Home Style) wJU 645 1195

Homestyle chicken cooked in énicn-tomato masala with dhaniya and green chili
Calories- 400Ecal

WE LEYY 1a% SERVICE CHARGE

Taxes as Per Govt.
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: 7
Puli me up Ras Malai % | &
Delicate cottage cheese dumplings bathed in a luxurious rabri, infused with the
enchanting aromas of saffron and cardamom.Calaries- 60 &eal

Pull me up Shahi Tukda with Mascarpone ¥ | @

Mughlai-style crispy bread soaked in saflton-infused syrup and topped with velvely
mascarpone, then finished with a drizzle of saffron syrup and caramelized pistachios.
A modern take on the traditional shahi tukda, with mascarpone adding a creamy,
indulgent layers.Calfaries- 455 keal

Milk Cake Khurchan ¥ 0@

Traditional milk cake with a modern twist, served with a toasty, caramelized khurchan
layver on top. Calgrie: 2¥skscal

Tawa Gulab Jamun with Smoked Sugar Syrup ¥ 1@

Deccp-fricd milk dumplings (gulab jamun) seared lightly on the tawa for a crisp outes
layer, then dipped in a smoked sugar syrup. Served with a side of rose petal cream, this
desserr combines rraditional flavors with a subrle smoky edge.Calorier- 28 5&cal

Seasonal Halwa- Live Tadka ¥ @

Ask our staff for the vptions available of halwa Calarier. 595 &cai

’
Phirni Cuiting ¥ U@

Classic saffron rice pudding served chilled, topped with nuts and silver. Caisries 315kca/

. . [A
Malai Cheeni Toast * |]_~»
Golden wasied bread,a domedwithlnscions soalad and dusted with sugar—a dehghiful echo of Tndian

childhoeds, richinnostalgiaand warmth. Caignier- 280600/

Amritsari Fruit Cream ¥V |

Chilled whipped creaml oadedwithseasonal fruits, nurts, and a hint of rose—lighr, sweat, and
celebratory in every sponnfu] . Calaries- 28 5kcal

WE LEVY 10% SERVICE CHARGE

Taxes as Per Govi.

425

395

425

395

285

295

295



