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the smoky goodness of a tandoor, or the sweetness of a
nostalgic dessert, every bite is crafted with love and

traditional rccipcs meet a touch of modern creativi
authenticit}f.

exciting. Whether it’s the warmth of a perfectly spiced curry,
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Welcome to tradition, Welcome to Parampara.

Flavors —one platc atatime.

Welcome to Parampara,
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Taazgi

* Fresh Lime (Sweet/Salted)
* Chatte Di Lassi
» Lassi (sweet/salted)
« Aam Panna
» Aerated Beverages (Coke etc.)

Mocktails

« Virgin Mojito
» Mango Mojito
» Virgin Pina Colada
¢ Fruit Punch
* Blue Lagoon
+ Strawberry Cooler
» Mint Melon Cooler

Shakes

* Chocolate Shake
» Vanilla Shake
» Strawberry Shake
* QOreo Shake
» Nutella Shake
* Cold Coffee
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Pahal (Soups)
Shorba Veg

*» Tomato cream Shorba
* Chana Dhungar Rasam
» Makkai-Subz Malai Shorba

Shorba Non-Veg

* Murgh Malai Shorba
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onion, and tomato, grilled in a spicy tandoon marinade.

coriander, and green chillies, tandoor-roasted.
tangy flavours of traditional North Indian pickles.
Raw jackirnt marnated in smoky masala and
Creamy soya chaap marinated with fresh herbs
and malai, grlled to perfection

Soft paneer marinated in fresh cream, cheese,
Paneer marinated in a vibrant blend of mint,
slow-roasted in the tandoor for a meaty hite.
spicy soya chaap chunks roasted in robust
Punjabi-style masala..

and gentle spices, char-grilled till golden.

Tandoon paneer infused with the bold,
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Paneer Achaari Tikka _/ 4
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» Masala Soya Chaap Tikka /
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» Tandoori Jackfruit Tikka

» Malai Soya Chaap Tikka

* Paneer Hariyali Tikka
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Shuruwat veg.)

» Khumb Tandoori Bharwa <4715
Button mushrooms stuffed with herbed paneer
and spices, finished in the tandoor.

* Makkai Kurkura < 425
Cnspy fied corm kernels tossed in chaat masala
and a hint of green chilli.

* Dahi Kebab < 425
Delicate kebabs made from hung curd and
subtle spices, pan-seared till golden.

» Veqg. Seekh Kebab < 425

spiced vegetable mince shaped onto skewers
and grilled with desi flavours.

* Subz Khasta Kebab < 425
Crunchy outside, soft mside—wvegetable and lentil pathes.

* Bharwa Khumb < 475
stuffed mushroom duets filled with herbed paneer and spices

- Tawa Veq Platter 3 845
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Videshi Paramparaweo)

* Cheese Chilly < 445
* Mushroom Chilly <395
* Veg Manchurian < 395
* Veqg Spring Rolls < 395
» Crispy Vegetables < 395
» French Fries < 395
» Veg Noodles <315
* Veqg Fried Rice X315

Videshi Paramparamonveg)

¢ Chilly Chicken < 595
* Chicken Spring Rolls < 595
* Chicken Manchurian < 595
* Chicken Noodles < 545
* Chicken Fried Rice < 545
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Shuruwat mon-veg.)

Murgh Tandoori Tikka /_/ < 695

Boneless chicken cubes marnnated in classic
tandoon spices and char-grilled to perfection.

Murgh Reshmi Tikka < 695
Silky-soft chicken mannated m curd,
cashew paste and mild spices, gnlled till tender.

Murgh Malai Tikka < 695
Creamy chicken fikka infused with malai, cheese,
and subtle spices, cooked in the tandoor.

Murgh Tandoori /.~ T 695
Whole or half chicken marimated overnight in
spiced curd and mustard oil, slow-roasted in the tandoor.

Bharwa Kalmi Kebab <135
stuffed chicken drumshcks filled with spiced
mince and herbs, fimshed over open flame.

Murgh Seekh Kebab & T 695
Minced chicken skewered and gnlled with
aromatic spices and fresh conander.

Mutton Bhuna Tikka J/ & < 890

Boneless mutton chunks slow-roasted with house masala
and finished on the tawa.

*TAXES AS PER APFPLICAELE.
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Shuruwat mon-veg.)

Mutton Seekh Kebab <890
Minced mutton kebabs infused with garam masala
and grilled over open flame.

Mutton Khasta Kebab & 3890
Cnspy-on-the-outside, sofi-on-the-inside muiton patties,
pan-seared with desi spices.

Fish Tikka Tandoori /_/ < 695
Fish fillets marmated in ajwain and
mustard-spiced curd, grilled till flaky and golden.

Amritsari Fish < 695
A Punjabi favournite-crispy fned fish tossed in
ajwain-spiced besan batter.

Prawns Tandoori J_J T 810
Jumbo prawns marnated in mustard oil and spices,
grilled for a smoky, coastal fimish.

Amritsari Tawa Prawns _/ <810
Prawns tossed on the tawa with Punjabi spices,
curry leaves, and a touch of tang.

Tawa Platter < 1245
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< 565
< 565
X 615

Soft paneer cubes in a smooth tomato-butter base,

fimshed with cream and white butter.
Tender jackfruit cooked in a Kashmiri-style rogan masala

Paneer tossed with onions, tomatoes, and spices ona
with traditional spice oils.

Cottage cheese 1n a royal cashew gravy,

dehcately spiced and muldly sweet.
Paneer simmered in velvety spinach gravy,

Paneer Tikka Butter Masala /
Tandoor paneer tikka simmered in a rich,
buttery tomato gravy with kasun methi.
Paneer tossed with bell peppers, cmons,
and house-ground kadhal masala.
tempered with garlic and ghee.

hot tawa for bold rustic flavours.

Kadhai Paneer J /4

Paneer Makhani

Palak Paneer
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» Tawa Paneer Taka Tak JJ &
» Kathal Rogan Josh /J
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Dawat-e-Khaas (veq)

» Malai Kofta < 565
Soft paneer and potato dumplings In a crearmy,
cashew-rich saffron gravy.

» Tawa Khumb Taka Tak J_J & <615
Button mushrooms stir-fned with desi spices
and herbs on a hot tawa.

* Mutter Malai Khumb < 565

Green peas and mushrooms in a mild white
gravy enriched with cream and cardamom.

* Khumb Do Pyaza < 565

Mushrooms cooked with double onmons in a tangy,
rustic masala.

* Bhindi Kurmuri /_ < 495
Cnsp okra tossed with chaat masala and
dry-roasted spices.

* Veg. Tawa Fry /& < 565

sSeasonal vegetables seared on tawa with
house-made masala and ghee.




parampara
Menu

Sada Bahaar (veg.)

» Dal Makhani <495
Black lentils slow-cooked overnight with
white butter, cream, and desi ghee.

* Dal Makhani Double Tadka <495
Classic dal makhani finished with a second temperng
of garlic and red chilli.

* Yellow Dal Tadka < 465
Arhar dal tempered with jeera, garlic, and ghee
for a comforting homestyle taste.

» Pindi Chole 3 465
Kabuli chana slow-cooked with dry spices, anardana,
and black cardamom.

» Amritsari Chole (Oil Free) < 465
Hearty chole prepared in traditional Amritsan style,
minus the oil—flavour mntact.

» Rajmah Rasila T 465
Red ladney beans slow-cooked in a nch onion-tomato gravy,
fimished with ghee and house-ground masala.

* Kadhi Pakora < 465
Punjabi-style yogurt curry tempered with mustard seeds and red
chillies, served with soft gram flour fritters.
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Dawat-e-Khaas @on-vVeg.)

* Murgh Tikka Butter Masala _/ I 575 /3995

Tandoori chicken tikka simmered in nch butter-tomato gravy,
fimshed with cream and ghee.

Murgh Makhani < 575 /3995
A classic North Indian butter chicken with velvety
makhani sauce and a hint of kasun meth.

Murgh Kadhai // I 575/3995

Chicken cooked with omons, bell peppers,
and bold kadhal masala in a thick tomato base.

Murgh Malai Handi < 675 /995
Tender chicken in a creamy fenugreek-scented gravy with
white pepper and cardamom.

Murgh Saagwala <575 /3995
Juicy chicken pieces slow-cooked in a fragrant
spinach gravy with tempered ghee.

Murgh Seekh Kebab Makhani I575/3995
Seekh kebabs simmered in makhani gravy, blending
tandoon smokiness with buttery nichness.

Tawa Murgh Khurchan J @ 3 765

Shredded chicken tossed on the tawa with onions,
peppers and house masala.

*TAXES AS PER APFPLICAELE.
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Dawat-e-Khaas @on-vVeg.)

* Murgh Malai Kofta < 625
Creamy chicken dumplings in a luscious
cashew-malai gravy, delicately spiced.

Kashmiri Rogan Josh <195
Mutton slow-cooked in Kashmiri red chilli and
spice oil, finished with a touch of mustard essence.

Mutton Bhuna _/_/ & T 895
Mutton chunks seared on tawa with browned
onions and house-ground spices for bold flavour.

Mutton Rarha /_J <195
A robust, semi-dry preparation of bone-in mution and spiced
keema, slow-cooked together in nch Punjabi masala.

Laal Mirch Basa Masala /_JJ < 625
Basa fish in a fiery red chilli-garlic masala,
tempered with curry leaves.

Dhaba Style Fish Curry <625
Rustic fish curry prepared with onion-tomato
masala and dhaba-style spice blend.

Prawn Tikka Butter Masala <795
Grilled prawns simmered in creamy butter masala,
balanced with ginger, garlic, and kasuri methi.

*TAXES AS PER APFPLICAELE.
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A hearty Indian thali featuring your choice of chicken or

served with timeless flavours
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naan, raita, salad, and a traditional sweet mawa vati—bringing

vegetables, dal makhni, subz pulao, naan, raita, salad, and a
mutton curry, tawa-fried vegetables, dal makhni, subz pulao,
rich, comforting flavours to one royal platter

sweet finish with mawa vati

and soulful balance.
» Sanskriti Thali (Non-Veg)
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Basmati-e-Parampara

» Veg pulao <300
» Peas Pulao <2715
*» Jeera Rice <250
» Steamed Rice <200

Biryani
e Subz Dum Biryani T 565

* Mutton Dum Biryani < 695
* Chicken Dum Biryani <795

Raita — Salaad - Papad

» Hara-Bhara Salaad < 225
» Subz Raita <240
* Boondi Raita <240
» Pineapple Raita < 260
* Bhalla Raita < 260
» Papad Basket <69

Saath Mein

» Tandoori Roti / Butter Roti <39/39

* Plain Naan/ Butter / Garlic Naan I79/399/3%129
* Lacha Paratha <19

» Mirchi Paratha <89

» Amritsari Kulcha 3139

*TAXES AS PER APFPLICAELE.
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Tripti
* Shahi Mawa Vati aur Rabri
* Desi Ghee Jalebi aur Rabri
* Ice Cream
(Chocolate/strawberry/butter scorch/tuti-fruti)
* Brownie Sizzler Sundae
* Moongdal/Gajar Halwa (Seasonal)
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Tradition, Plated for today
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Please Share Your Experience With Us,
Your Feedback Is Our Finest Ingredient

™ 86991 96655




