VEG MAIN COURSE

JEERA AL
{Potatoes cooked with Turmeric & Cummine.)

T 265!~

DAL TADKA
[Vidtzar Linrvih Termpereed with Cargger: Garkic, Tormator andd

F 2000

DAL MAKHANI

s Cooobed weth Fresl |-L s el Spanes

CHOLE MASALA

Chickpeas cooned with Tomaioes, Gnger, Gar

T 315

£, Db and Speies

ALO GOBRIHT ADRARKID
A Incal deficary of Cauifiower and Potmines Seasoned with Gingar)

T 315

B\.I'\(i N R BRHARTA
tee, Driard & Turty Spiced

?35(1'

DAHI BAINGE
(Egpplant cooked with spaes and yogurt]

T 3800

PANEER TIKKA MASALA
{Rnasted Cottage Cheee Cubes Sened in Rich Tamma gravy

T 360

v

th Sauteed Cigicurs

h.-'l. D“ﬁ.] l".‘ﬁFFR
e Chemin Cookad ir vy, Onicm, Bell Pepper

| 1?5
HABY COHRM MASALA

5y Lo o0 with Indis

T 3500

FALAKR PFANEER
{Spnach Pure & Cottage Cheese Simmened in Mild Spes)
T 375/

'\-I .\TTER F.';'\ EER

SHAHI FANNER
Poottage Cheese Coosed n |
¥ 385

o Carcamom Grav)

MALAI KOFTA

EE L

MALAIMATTAR

MUSHREOOM MATTAR MASALA
r B Grpen P Coiskand i Ohicen Gl Sin

T 375

SOVACHAAP MASAL .t

Soww chunks, Mannaied in

G Sauce.]

T 350.-

fimind s

~? 32:-.
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A refreshing M

trage Cheest

SALADS

cd chicken [804)

CAESAR SALAD

S A% DTSN

T 3E5-

LEBANESE SALAD

OO Exsnerm il O CuounDe:

T 325/-

IL0, parsey and Mo WNdgneine. |

BLUDNMH A BOWL

ol ! g,

= MARGHERITA

pin e, rrorareda £ basd with
TAT0N-
* PANEER TIKKA
n Cibses with Pl b
T ET0N-
GRILLED VEG FIZEA

meschey of griled wepetabies wih cheass an

T a7

B mtariany & e D! Bty

PASTA

sdd chicken (50

MIX SALC

4, b of cresmy 2

Asnalic

T FASTA

sl Pt weth

e o s
T IR0
ARRABIATA FASTA
picy homato-based 510 garkc
T 390/
AGLI OLIOD
A, claise with garkic, Ofer cd, and md ¢ b

¥ EE0-

* mmiacar, 4 Fen vepiacr. e ey




Cheches

ETHNIC VEG

S PAPAD K1 SARII
Ty

'y 284y

= RABODI

with Tarery Inchan Spice

T 209/
ELATTACURRY
Tickpea Mour dump din curd &

7 390-

= KADHI PAKORA

i

Kanch w

NON VEG MAIN COURSE

JGCURRY

CLITY WA SONCES]

-
T 289)-

CHICKEN JA
d iy iy
LR VLTS

KADHAI CHICKEN
i sy with el pepper

CHICKEN TIKKEA MASALA
es é Tomano Gravy

Boneless Cooked in

T 4TS5

B mguaan [l nom samaran D Ry

Crecken Cooled in Span

(Murinn churks

BUTTER CHICKEN

7 475/

CHICKEN SAGWALA

470

LALMAANS

T 535/-
SAFED MAANS

na v

T 0

HUNTER™S HELIGHT

T 570;

MUTTORN RO,

Sy Si
T 5B0;-

# mguaarar. 8 o vagmarar, e Sy

i & il B Creany RORRaLD O

ch Pures, Garls Speces)

axiruni muSian oy
T a5
B
DEGCHI KE SULLE
cooked in thick grav: smoke favoured




TANDOOR (VEG) TANDOOR NON-VEG
e

EKH KEEAR
{ & ed & roled on 1o
shrwers, griled Ul iy &0 goldden)
TA4200

BEEETREIMYT KERAR
A, unique v an kebab made weth beet

kKA

(Bane less chicken peeces mannated in clssic
e, rhiid W=t pices, grilied Ul tender)
73201 T4200
50YA LALCHAAP CHICKES LEHSUNI TIKKA
Creamy, rich soya chunks in fused with aromatic maki masala (A garfickey versan af the classic chicken tida
T 320 - Navorful and sromatic.)
T 4200
PANEERTIKKA

Cubes of cottage cheess m
Indian spices and gribed to perfect

CHICKEM MALAITIKKA
({Creamy and mikd, this tikda b perfect for those
T 3404- who anjay softer spice notes,

T 4200

TANDOORT MUSHROOM R ——- ’
Juscy rushrosnm with a el dhir Fom the tandear CHICKEN TANDOOR]
7 340 [The guintessental tandoan dish - whals
: d ard farme-grlled )
T 4560/-
PANEER MALAI TIKKA
A richer croanier Lake on parer likka perfect MUTTON SEEKI KEBAR
fior thome who love 2 mild marin {Rich and speced magion minge soewers, griled untl tender and smoky)

¥ A50/- T 490/
TANDOOR]D BROCCOLI MALAL MUTTON SHAMMI KEBAR
[Crearry; Mid 1A ol A keebalk,

shovee-conkied and
T Af0.
DAGLA MON VEG PLATTER
Combination of assoried indan Mon vepetarian kebabs)
T B34

P = * mmiacar, 4 Fon vepiacar. S e ey




Chidker Biryani T 430

Muttion Biryan TE50

BREADS

= TANMIMMIRE ROFTT

W O Dread Ddbed LR
T 45/
* MRS ROTIL
 our Bread Baked in Clay Tandoor)

T a0/

B mguarian [ e D R

EPLAIN NAAN

L rened

#* MINT ! LACCHA PARATILA
Mk Layenad whols wheat bread. |

T 85/

= BUTTERGARLIC MAAN

rwih parks & clant

= PESHAWARI XAAN

T 180/-

RAITA (150000}

ke of yogrt

& FINEAPPLE RAITA
SCLUCUMIEHR RAITA
& MIX VEG RAITA

= BOORDI RAITA

# mgmaarar. 8 o vagmarar, o Sy










