House of Handi

langli Paneer
repired Dy the rustic charmn of Jurgli Maos

lungli Maas
surtton cooked inour chefs secret blend of spices

Jungli Chicken

& toste of E-.'I_f"i":'."'l,"ii‘u'ﬂ LI (e ¥

Egg Curry

Homé-style egg aurry with traditional spicas

Thai Curries

Veqg Green Curry

sived vagetables simmarad in o frogrant graen cury, senwad with jasming fice

Yellow Fish Curry

Fish cooked na mild yellow curry, served with jasmine rice

Red Chicken Corry
'SF'I.I:'\_\' resd curny with tendear chicken pleces, senved with JOAETTIE P

Large Plates

IPav Bhaji Bites

Mini pao Buns served with Spicy Bhaji
Makkai kolta

Carn kofta ina flavorful grawy

Rajasthani Aloo Puyas
Potatoas and onions cooked with Rajasthani spices

Home Style Dal Tadka

Lemtils tempered wih gr‘CC. JEEra, 0 nd garic

Dral Makhani Pol
Creamy Dlack lantils cookad with buttar and spices,

finlshed with a dash of cream.

Faneer khurchan

Panser sautéad with onians, tomatoes, and a blend of splces
Delhi 6 Soya Chaap Masala

Boya chad poooked in arich masala inspined
by delnis vibrant culingny maditions

*Pvas ard riclusive of loees | W ey TR sanacs Sl axra

1365

T4

F205

395

T335

Main Course

Desserts




Small Plates

Spicy Edamame & Avocado [ikkis

Sarved over "4.1:.!\3 ri Chill chutney with @ sourdol gh pralea

Sourdough Crackers
Crockers with cheese powder, child feta & 2atzi

Rajasthani Nargisi kofta

'ﬁf’:ulc:'r' '\v-.]l,:.’n'.\‘.'l'_’il‘l!n,'.\ koo sereed over el Pummus and -.‘:1.')” o chokks

Dahi ke kebab

Yoghurt kebats paired with warqi paratha, mint caviar, j§era pyaaz

Stulfed Barbxecue Mushroomm
Mushrooms stuffec with ap neEch Qg I".'i_":-TfI'J:'_]I’.- Chegse
sarsad with mint jely and actari dip

Pancer Nagori Mirch Tikka

kathal kebabs

Jackfruit kenabs with garic chutney, mirt coaviar, hing jeera pyaaz

Crunchy Corn lackets
Mini crunctky comns sarved with o side of chutnay

Paneer Makhani Sliders
Kesar maldi giaze, mirt jelly, pickle curd

Mushiroom Sliders

Kasar malai giazs, mint jelly, pickle curd

Old Delhi Soga Chaap

Tardeori-coohed S0 S0T tossad with chumneys & spiced onlons

Smoked Salmon with Sourdough Pockels

Filer of salimon serned with trarrikl, wasabl deop, mata coviars,

Irani Chicken Tikka
Chicken cooked with saffron-infusad butter, creamy garlic curd,
alang a blerd of bumt anion and tomoto

flovar DL COpers

Murgh Highway Tikka

Tendar chicken marnimated in aramatic spices and hung eurd

Nagarjuna landoori Prawns

Srilled prawns sensad over curd rice with kokum credam

Chicken Tandoori Sliders

Mini chicken tandoarni patties with saffron malai, mint jelty, and chilli somare jam

Australian Lamb Chops
Haodsin and samzal marnated amib chops, anil od arder kigdr wiood

L ahori Mutton Seekh kebab

Sucoculent mutton kebabs infused with quthantic lahan spices

korean Fried Chicken

Crispy fried chicksn tossad in spicy Kargan chilll paste
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Dimsums & Bao

Water chestnut & Edamame Dimsums
Warer chestnut and edamame filed dimswms, served
With @ ganic and Sesame SChazwan sause

Schezwan Mushroom Dimsoms

Stuffed with mushroams, garic and arematic spices
Sambal Oelek Mushroom Bac
Crispy fried mushrooms marirdated in Indonesian red hat

chilll saucae with togsted sesame seads

Crispy Honey Chilli Tofu Bao

Extra-firm tofu fied and tossed ina haney chili saucs

Chicken Kothey Dimsuims
Nepalese-style dumplings filed with seasored chicken

L amb Coriander Dimsuims

winced lmb with fresh corander and SpICes

Sambal Chicken Dimsiims
Crispy fried chicken marinated in Indonesian
red hat chilli sauce with toasted sesame seads

Fravwns Wonton
winced prawns wiappad in wonton shests and fried until golden

Chicken Chilli Bao

Bao burs filled with spicy chill chicken

Pasta
Ricotta and Cream

Creqny noollia cheessa pastowith sund ried tornatoes, olives, and brocoall

Baked Mac and Cheese

Classic macaroni and chesss with options o add peas, corm, o sdamams Dedns

Spinach Mushroom & Cream lomalo

Baby spinach and fresh mushnoams ina roasted red pepper and temats cream SOuce

Arrablsiata
Ansorted WeqQelabies ina '5.':;-.':',' TMato soUce with parmesan cheese

Farma Kosa
CrEdmy 1OMane Sauce infused with Pormasdn cheese, garnishod with fresh haros

Aglio Olio e Peperoncino
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Bar Bites
et Pori Frics with Choeddar Choose

Fries topped with mehted cheddar, sour cream, and guacamale

Chakhna Sampler

Al Crockas, mosala khakheg, sopa sticks, sambal peanuts, ard chutray

Sambal Peanuts

QN ayEian f':['r'l-} I,'t"ll:"-_':l"',' pEOnUTs

Assorted Papad

Assartment of crigpy papad served with Indian-flavoured dips

Soups
Cream of Tomato
CHASSIC oM SOUD c_|-.'|r-1i:;|‘cd with fried Dasil and craam

Truffle & Mushroom Soup
Whité furdggi mushroom soup with a drizzie of truffle oil

Hat & Sour

Sordony, sodcy and TANG ORIeNT 20D

khao Suen
Burmese noodie SOLID W th a rich ooconur milk broth

Salad
Roumaine Caesar Salad
Romaire Lettuce, buttermilk, milk croutons, mukto peos sHoos

Caprese Burrata

Basil-infuzed gresk yogurt foam, spicy rocket Baves, drisd grape tomatoes

Grreren Apple Waldor?

Walnut dressing. chili caramelized walnuts, celany stale

Medilerrancan Ouinoa Salad
Quinoa mbked with fresh pa rsleyy, leman and rocistec] recl Peonars

Fickled Beetroot Carpaccio
Thirily sliced Bastroot, pira nuts, goot chaese, Balsamic reduction
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Large Plates

Paneer lecn Virch 7345

mcEnaniya, nagon and kashmin chillis

Chur Chur Paneer MNaan FI50

Flaky noan with malted butter, semved with makhani dip

Bhapa Machi 465

Sreamad fishowith flcnours of mustand, cocarnut, and o Rint of Turmesks

L aal Maas Fa00

Show-coakad mutton curny with Matharia mirchi

Aslam Butter Chicken T 05
Faammicals CReanyy o nd rich putter chicken from olkd calhi

Dak Bungalow Mutton Curry T525
Tender rution cooked with potoioes, Bergal spices,
and toppad with a boiled egg

Rice
Chicken Birgani T500
Curried chicken coaked with steamed basmati rice, whole spices and fresh coriandar

Mutton Birgani TA25

Sprkced lam D cooked with stecmead Dasmati nce and fresn aro ind spices

Ve Birgani T 265

L OyETs of basml rice cooked with mix 'k"f.gl'!‘.’-.'}l'.lll'tﬁ ancl SpIces

steamed Rice T 200
Pl o jeara
Sattron Pilaf 2200

Aromiatic rice cooked with saffron

Hingy Tadka Pulao T 200




Sourdough Kulchas

Pancer kulcha 2325

A fusion comiining the soft paneer inside a crispy rraditional kuicha

Chicken keema kulcha TAT0
ATwISE on o traditonal bread, sourdough kulcha
stuffed with spicad ground chicken

Nutton keema kulcha FAQ0

Sourdaugh kulcna filled with spiced ground mutton

Thin Crust Pizzas
Classic Margherita 7450
Mozzarelid chaoets, 1omoatoas, Basil chips, ond sregano

Farmhouse FAO5

Mizmad '-.'-EE]ET{'.IDlET..fI'ES"! mazzanal o, and yellow cheddar

Four Cheese Pizea FH25
{200t cheese, mozrarela, Farmesan, ardd red chaddar

Sicilian Veg 7550
kLsFASOmS sundred tomonoes, F]i-.’tk!x'_:i_"i QNS ::’jﬂli o, bcisd, and ahilli ofl

Sicilian Chicken FHO5
Chicken, sundriad tomatoss, pickied onons, garlic, oasil, and chilli oil

Pork Pepperoni FHo0

Thai chilli, spicy oil, smoked pepper, and fresh mozzaralia

Chicken Bolognese F 505
Ground chickan, ToMmaioses, orans, ;';f"i"lll'. and cheese

SPTicaes o il usies o e




Breads

Khaimiri Roti

Stufledd MNaan

Butter MNaan

Garlic Naan
Chilli-Coriander Naan
Ghee Podi Naan
Fandoori Rotdi

Fhulka Roti

Lachha Paratha

Main Course

Desserts



Desserts
abi Tiraimisu

Cardarmom, nuzs and a hint of biftemeass

Rasphermn) Fanna Cotla
With sodn papdl crunch and orange emulsion

Choco Lava Cake, Sticky lce Cream

{(Contoing Egg)

Hand Churned Malai lce Cream - 60Gm
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