@
MADE IN PUNJAB

#PunjabiNext

With celebration in our veins and fun in our brains, we present to you the
clevated Punjab dining experience #PunjabiNext. The menu is our
manifestation of the rich, celebratory culture of Punjab and never-ending
Punjabi spirit of fun, whether it is the cuisine, language or the terroir.
Drawing inspiration from our travels, We have uncovered hidden and
untold recipes from the pinds, towns, dhabas and cantonments in the

region and perfected them with our own innovations.



A 40 40 40

Tomato Dhaniva Shorba
light consistency tomalo shorba with fragrant covander flaveur

Mushroom Shorba
deliciousty creamy wnth tender bites of mushroom and deep earthy flavonrs
of whte buiton mushroom

Hot & Sour
savoury, spicy & tangy sonp made with mixed fresh vegetables mushroom spices & soy sauce

® Sweet Corn
indo chinese style soup made with stewing of sweeet corm kevnels, mived vegetables herbs & spices

Hot & Sour
nich tangy spicy brothy thick soup with tender chicken pieces & egg

Sweet Corn
subdly salty chicken consomme infused with sweet cor kernels & eggs

Cract (Lhrathocra

Green Salad
comparsed of fresh diced cucumber onion cavrol & tomatoes

Kachumbar Salad
dices of carmot, crcumbey, onven and tomaltoes tassed with ved chillies, lime juace and chat masala

Bhalla Papadi
soft bhallas made from wrad and moong dal are combined with crunchy papdi
and topped with sweel & tangy curd, want chutney & tamanind

® Palak Patta Chat
crispy fried spinach sevved on a bed of sweet potato chokha and topped with sweet curd,
mint and tamrind chutneys

® Samosa Golmaal
combination of samosa & spicy ulite mattar with toppings of sweet curd, chuineys and spices

@ Chicken Tikka Chaat
tandoor reasted chuken tikka cubes tossed with omon towato and sprces

Chowk Ki Bharwan Tikki
gelden fried potato patty served with siceet curd and chuineys

325

325

355

345

Please advise should you be allevgic to any ingredients (s) @vegetarian @non- vegetaran

all prices in Indvan rupees, excluding applicable government taxes.
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Dahi Ke Kebab 625
Deep fried yoghurt croqueltes, creamy om the inside and erunchy onlside

sevved with sauces

Hara Bhara Kebab 625
Shallew fried veg kebab made of green peas & Spanach, stuffed with cheese

Masala Soya Chaap 625
A fusion of Bold spices & juicy textures, straight from the tavdoor

Soya Malai Chaap 625
Soya chaap maninated with cream & cheese, gnilled in tandoor

Kumbh Pudina Tikka 625
Handpicked wushrooms stuffed with cottage cheese & marinated with yogurt,

Jlavoured wsth mmt

Veg Galouti 645

Shallow fried kebab made with sponge guard , yum & chana dal flavoured with
mdian spices and smoked with clove

Teen Mirchi Ka Paneer Tikka 645
Paneer with ved tandooni marinalion along with bell peppers roasted in clay oven

Malai Panecer Tikka 645
Creamy Paneer Tikka made wing cveam, cashew nut & Cheese

"Bhatti” Ka Paneer 645
Bhatts sprces marmated cottage cheese, tandoor roasted

Multani Paneer Tikka 645
Malar paneer marinated with multant spuces and stuffed with minty cheese

Malai Broccoli 645
Malnt & enshewnut marvinated broceols reasted i tandoor

Kashmiri Morels 945
Tandoon: gucchi stuffed with cheese and mavinated with bend of

yorugurt spuces and herbs

Veg Platter 1325

Selection of aur chef special signature kebabs

Please advise should you be allevgic to any ingredients (s) @vegetavian @non- vegelarian
all prices in Indian rupees, excluding applicable government laxes.,



& 48 48 S8 A A 4

Plor Vegeloniarn Jbunter

@ Chicken Tikka 745
boneless chicken with mustard ol spiced yoguit mavinade voasted in tandoor

Murgh Malai Tikka 745
tender pieces of boneless chicken mavinated with cream & cheese voasted m tandoor

Burnt Garlic Tikka 745
buernt garlic flavourd creamy chicken tikka roasted w tandoor

Fharid Tikka 745
chicken morsels marinated with wultani sprces mix & coated with egg roast in tandoor

@ Mahi Tikka 745
rrver sofe cubes in a tangy maninade of yoghurt Jlemon juice spices & gnlled

Amritsari Machhi 745
lightly battered fried rive sole rips seasomed with indian spices

@ Murgh Reshmi Seekh 745
soft juicy and delicious kebab made with minced chicken

Bhati Da Murg Pindwala 825
with bone chicken marinaled with chef special bhatti masala and grilled to perfection

Bhuna Murga 825
classie with bone tandoors chicken with red mavinaluom

Mutton Seekh Kebab 825
kebabs made from winced mution slathered m a bowel of sprces & roast lo perfection

Mutton Galouti Kebab 855
mouth welting delicacy made of miniced lamb marmated in a host of spices & smoked with clove

Tandoori Pomfret 855
Juscy and tender pomfret marmaled with yogurt & spuces

Please advise should you be allergic to any ingredients (3) @vegetarian [@uon- vegetavian

all prices in Indian rupees, excluding applicable government taxes.



Mutton Buraa
on the bovie multon manmaled, skeweved and charred in the tandoor

@ Jheenga Phuljhari
yellow chilli & yogurt marimated praums served wnth chopped belipepers

@ Hari Mirch Ka Tandoori Jheenga
green challs and yoghurt marmated prawns tandoor rousted

@ Legacy Tandoori Chaap
succulent avomaltic & flavourful tandoon lamb chops with spacy tandoors marinade.
braised & baked wntill tender

Lol Tikki
patties made with 6 hour dow cooked leg of lamb, very slightly crumbed- coated and fried

@ Non Veg Platter
selection of our signature kebab

@ Raan Mip
sl cooked lamb manimated with indian spices served with pavatha

955

1025

1025

1095

1095

1525

1545

Please advise should you be allergic to any ingredients (s) [@uegetarian @non- vegetarian

all prices in Indian rupees, excluding applicable government laxes.
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Heeng Jeera Aloo 625
boiled potatoes tassed with jecra heeng & other indian spices

Achari Gobi 625
candiflower cooked with tomato gravy flaveured with hinmade pickle

Dal Tadka 625
combination of boled lentils tempered with onion tomato and spices

Dal Ma Rajma 645
slonwr cooked black lentils and kidney beans in a rich,
creamy masala, bursting with flavewrs

Pindi Choley 725
chick pens tempered with a large assortment of spice posders

Sarso Ka Saag 725
the authenltic pungabi saag prepration

Mili Juli Subziyan 725

assorted fresh vegetables tossed with garlic, omion & tomato gravy

@ Paneer Khat-pat 745
pancer & bell peppers cooked in a warming flavorful spicy masala

Paneer Lababdar 745
cotlage cheese with velvely creamy cashew based onion tomate gravy

Please advise shonld you be allergic to any ingredients (s) @segetarian [@non- vegetarian
all prices in Indian rupees, excluding a”ﬁ(aﬂ: government taxes,



Palak Pancer
pancer in a smoth ereamy and delicious spinach gravy with hint of gavie

Paneer Makhani
coltage cheese cubes in silky rich makhani gravy

Malai Kofta
coltage cheese dumplings stuffed with dry frusts and cooked
i a cveamy cashew based gravy

Bhindi Masala
okra tossed with enion tomato & indian sprices

Kumbh Hara Pyaz
mushroom & green onion in rich onion & tomato gravy
with an arvay of delicate spices

Tawa Soya Chaap
tender tawa sevved sova chaap a rich flavourful gravy packed spices

Soya Rara
delicious soya chunks i minced soya gravy

Dal Mip
classic dal makhni - urad Wack whole and kidney beans ave stow
cooked with spices, bulter & cream

745

745

745

Please advise should you be allergic to any ingredients (s) @vegetarian @non- vegetarian

all prices in Indian rupees, excluding applicable government taxes.
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@ Pind Di Aloo Anda Curry
classic egg & poltato cvrry simmeved in avomatic spices for a rich, satisfying flavour

Murgh Tikka Lababdar
boneless tandoor roasted chicken ttkka with velvety creamy cashew based onion tomato gravy

B.C.
classic butter chicken- “the king of curries”

Matka Chicken
chicken slow cooked i a clay pot with aromatic spices for a smoky, earthy flavour

Amritsari Kukkad Masala
this dish typreally features mavinaled chicken cooked with a vich, flavorful sprce mix
& often includes ingredients like tomatoes, emions, ginger, garlic & a vaniety of aromalic spices

Kadhai Kukkad
kadhai chicken - all ttme faveurite

Murg Ki Khas Kaliya
chicken drumsticks cooked in a hot and fragrant curry with ground spices, enion & lomaloes

F.C.
prunjabi style fish curry

Luxury B.C.
lip smacking version of butter chicken made with shvedded chicken, best goan casheus,
butter & fresh dairy cream in a chunky tomalo gravy.

@ Mip Nihari
sow cooked mutton stee with bone mutton picces in a smoth brown onton gravy

Kadhai Jheenga
robust prrawn curry tossed with peppers in omon tomato masala

@ Mutton Rogan Josh
aromalic mutlon curry with the flovour of kadomiri ved chillies and growund spices

@ Nalli Hard Kaur
sawe braised lamb shank in a deliciously swioth gravy

Rara Meat
unigquee combination of mutton and keema gravy

855

855

oL
ot
o

875

875

895

955

Please advise should you be allergic to any ingredients (s) @vegetarian @non- vegetarian

all prices in Indian rupees, excluding applicable government taxes.



@ Highway Ghost 955
boweless mutton in mify special thick multon gravy

Prawn Curry 955
a flavorful and spicy dish made with succrulent prawns simmeved in a vich tomato and
onion gravy, infused with aromatic spices and fresh herbs

— . —

@ Chinjabi Veg Salt & Pepper 575
crunchy, spiced veggies tassed with peppery perfection!

® Fried Rice Veg 585
steamed rice and vegebles stiv fried with soy sauce, avomatics and spices

@ Noodles Veg 585
noodles tossed with gavlic, ginger. chopped vegelables, soy sauce, chilli sauce & ketchup

Chatpatai Bhutey 585
deep fried corn kernels tossed mn spices and sances

® Honey Mirch Potato 585
erispy fried potatoes tossed with homey & chilli sauces topped with sesame seeds

Fried Rice Non Veg 615
blend of colorful & crunchy vegetables, rice, chicken, egg, sopsance & green onton

@ Noodles Non Veg 615
noodles tossed with chicken, egg, aromalics & spices

@ Chinjabi Mushroom 615
spicy & tangy stir fried mushrooms tossed i a flavourful chilli sauce, perfect for a kick!

® Chinjabi Paneer 645
crispy coltage cheese cnbes, assorted peppers and spring onions

@ Chinjabi Chicken 695

sweel spicy & shightly sour appetizer made with chicken, bell peppers,
garlic, chulli sauce & soya sauce

@ Kung Pao Chicken 695
tangy and nulty stir fried chicken with a sichwan kick

Chinjabi Lollypop 745
batter fried chicken wings tossed with hot garlic sauce

Chinjabi Prawn Fry 955

golden fried pravwms and bell peppers tossed in sweet, langy and spicy gravy

Please advise should yon be allevgic to any ingredients (s) @vegetarian @non- vegelarian

all prices in Indian rupees, excluding applicable government taxes.
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Feeles
Masala Papad 225
Raita (Pineapple/Boondi/Mix/Aloo/Bhurrani) 255

Lrice Preparations

Steamed Rice 345
long grvamm steamed basmati rice

® Jeera Rice 375
boiled rice tossed with cumin & fresh coviander

® Veg Pulao 425
assorled [resh vegetables tossed with rice

® Peas Pulao 425
green fwas lossed with rce

® Biryani Veg 695

dum beryans made with vice, vegetables, bvowm omion and fresh want

Biryani Chicken 855
layers of mannated chicken and fragrant rice, dum cooked with broun onion, spices, herbs

@ Biryani Mutton 955
beantsfully sprced and fragrant layers of biryani vice cenlered with puicy, tender mution

® Gucchi Pulao 955
gucchi mushrooms dum cooked with vice, whole spices, desi gheeand saffron

Please advise should you be allevgic to any ingredients (s) @uvegetavian @non- vegelarian
all prices im Indian vapees, excluding applicable government laxes.



