PESHAWRI

Bl VEGETARIAN

B DAL BUEHARA For sorve (-2
A harmesious blend of whole wrad b
and garlle, sirmmered eveenight on )
‘with cneam msd served with s dollop of snsaliod buamer

B TANDOORI SHIMLA MIRCH Fer serve (—430g) 457 Keal 50
Capsieusn stuffed with asuiced beans, carrols, cablage,
cauliflower, casheumus nsd seltasas. spiced with cums snd
yellow chilll powder, skewersd s masied in s carthen ereen

B TANDMOORE ALOD Per serve (-305g1 815 Keat 50
Smcpummrradwﬂmmm.ni;im.
cashaw nuts, chopped green chillis and precs coriander,
shewered and reamed in the canben aven

B SUBZ SEEKH Per serve (~250g) 898 Keat 14
Tender rolls of smosth mince of cabsge, camot and other
vagetables, Bavoured in cumin sad cooked is the landaar

B MIXED RATTA Fer serve (~Z89g) 17 Koat ||
Fresh yeghurt served with a choioe of gaenish - onion,
] - - L] omiato, cucember or pincapple
i 4 {;HOICE OF BREADS
B KHASTA ROTI Per serve —120g) w08 Keat BY, 7300 * B BUTTER NAAN Per.serve t-i0g) 516 feear | %
B ROOMALI ROTT Per serve ~Hifg) J2/ Kea § s €300 - O BHARWAN KULCHA Per serve ~200g) 587 Keal %
B TANDOORI NAAN Per sere f-ddig) 304 Keat 0% E300 B ONION KULCHA Per serve =175 407 Koal | 4
B TANDOORI ROTI Fer sorve f~Alg) 146 Keat ¥ 300 B PUDINA PARATHA Per serve (- 4tg) 454 ess 3 )
B NAAN BUEHARA Per serve i-1:20g) 3088 ket B Y 1900 B NAAN AMAL Per serve i iigh 475 Keal 1Y

CHOICE OF DESSERT

B GULAB JAMUIN Per serve (~M8gs 385 Keat | 4 9 Lirl B PHIRNI Por serve --188g} 370 Eeat (| 1
Frduced milk dumplings stuffed wish pinachio and candamom, ﬁmmﬁnnﬂmu—immﬁmm
deep fried and doused s sugar nvup ﬂﬂm_ﬁuﬂﬂ.mmﬁuﬂ.ﬂwm

B KULFI Per serve ~127g) 342 Keat 9 575 B RASMALAIL Fer serve ~140g) 765 Koal | 45
Arich mmd ereamy fromen dessen with almonds s pistachic Foached demplings of frosh conage chooss fleased in
servied wish com staech vermicslli and saffron syrep

X NON VEGETARIAN

0 FADAK SEEKH KEBAB Per sorve (~3dig) 1184 Keal ) 2315
argrilled chick 115, stuifed with green
d and served crisp parkic pame, pifsseric mnd lemcn jul
masals i delicanely cooked in the tndoor
FTANDOORI JTHING sevve (~305g) 322 Kool W

avoured minnire of yoghust, PESHAWRI KEBAB For serve (270} 427 Keat

, slorwannd and roastied over Bonzless cubes of leg nrlmbw-dwmmuim
mydwmiuwm.mp&mudmltvhqmm-i
char-grifled in am earthen even

] MURGH EHURCHAN Fer sevve { &
e v M R MURGH MALAT KEBAB Fer serve ¢-365g) 557 feat 18

Creamy kebab ol benelcss chicken bended with eneam cheese, t
nlllrt‘imﬂr.w:hlllllﬂtbﬁnhirﬂkdhlhem

BARRAH KEBAB Per serve i34t 505 Keal [
Chunks of leg of lamb md cheps marinated in g miiune of yoghurt,
mall vinegar & a melangs of sploe, chargrilled ever red hot embers

FASTOORI KEBAB Per serve {20z} 72% Kool B )
Succuleni pheces of bonelems chicken sarinaied in ginger, garle,
Fram flowe, spiced with freshly prownd black pepper and
ehar-grilled with & cean of opg yolk

SEHEKH KEBAB Per serve -3./0g) $09 Ecal

Tender lamb mince mixed with ginges, green chillies md coriandsr,
wpiad with reyal ciimin and sifies, skewened mmd grilled ever chareoal fisg

RESHMI KEBAB Per sorn -30gs 194 Koal
Tender ol of chicken minee spicnd with eheese, ginger, parlic
and poryal cumin, chargrilled im the imndoor

RGH MAKHANI Per s

NDOORI POMFERET :

Containg Kty
Cortaing Crustacen Coninirg Fish '} Contping Egg

HOTELS LEVIES A SERVICLS CHARGE @ 5% ON FOOD BEVERAGE SERVICES.
PAYMENT OF SERVICE CHARGE 15 VOLUNTARY.
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sETARIAN

O DAL BUKHARA Per serve (=300 517 Keat Al
£ of whole wad kﬂ"-m

4 [ANDOORL PHOO
H:I D . a TANDOORI SHIMLA MIRCH
it ¥ Capsicum stuffed with saubend beass, & -
: cashewnule and salianes, spiced w@m 'EE
g skewred and rogsted ip un earthin Ve

8 TANDOORI S ) A
SR i O TANDOORIE ALOO P sere
- Scocped potaties stuffed with potmin
mnuuemwﬂm
sarthis

KADAK PANEER

1 PANEER KHURCHAN 7

iy
0 ONION KULCHA o serve -1735) 407 Keat [} )
O PUDINA PARATHA Per serve (~140g) 454 Keal L
B NAAN AMAL Fer sérve (~140g) d1 5 Keal []

CHOICE OF DESSERT

AMUDN Ter simvr 425 @ PHIRNI Per sorve (~180g) 270 Keal [ ¥
& dumplings pudl A light dessert of milk and pmdﬂmln ke mmw »l‘ll-‘:n{hm.m
wdod dn g set in topped with o

o RASMALAI
Prsched dumplings of fresh coltage cheese floied in

* aiffom flavowred reduced milk sauos

N NON VEGETARIAN

B MACHLI TIKEA Fer sorve =120g) 180 Kcal

Bomeless, smorulest morsels of ives sale marinsiod

e iy i pasi, armmerie mse ez e, Bnced with i
B TANDOORIJHINGA A : macala s delicancly xovked in the Gndoo
FFSHJV"IUK.EI\.\.E Per irve -2
Bosalon cubes of lng af limb scsacmed and
Poyal summin, yoghu, gimper e passs and

char-grlled I a0 cartben o

MURGH \LH.L»\I lu.l:Bx’LB Pv sevve
G

1.1 20g) 3063 Kcal

RESHMI KEBAB rr




PESHAWRI, ..
e il 8 O VEGETARIAN l! .'Fuh

B mmxmlﬁ SHIMLA MIRCH T 1350
O e Esarmmsge] ip

: Capicum snufod wiity sautied Do, curyens
o, g o, speeess sl yeliow cabbage, canliflowcr, cashew fists mod sublasis
=, shrworad sl grilled in & tsdioor spiced with cumin and yelkow chilli pawsles
and mastod 0 an "Harthen (e
O TANDOORI PHOOL T1350
S Sl s rh ET&NIIK)RIJ\].““ T1350
e i s gpaces, cosies] wilh ppacesd DPANEERKHURCHM T1350 & % Seooped hamk
bt ol g S s gjwenin, deep fried, Passorr 50 i
Elrarored aned char-grilledt

% TANDOORI SALAD T1350 O SUBZ SEEKH %1350
e, CapacE, fommlocs, Brsh cottyge e O'SUBZ KHASTA T1350 Tade i lanl
n:—iﬂ:ph-—lﬁrﬁm&. Hm‘*m“" with ' g
e e’ Black cuin sod malt vinegar ssomatic masals mix, cacased in ajwain short
Armmged om u skewer, spessicied with ol and dough of whole wiest flour,

Filled in the Tandoar o perfiction in the Tandoor

O KADAK PANEFR T1
Fome=s slices with 2 mix of spicy pa :
m_{zwﬁnd-durduh

O MIXED RAITA T47
Fresh yoghort served with 5 cha,
FATnish-onion, tormts, cucugeber or
O KHASTAROTI 7250
O TANDOORI ROTI 250
' ONIONKULCHA %250
HIMRWAH KULCHA %250 o B Y1658
i BUTTER NAAN
o GULABJAMUN 24759 ; i b=y O PHIRNI %475
Redured milk dumplings stflad with q k
'!'] 28

O TANDOORI NAAN T
8 ROOMALI ROTT Z2s
aNAAN AMAL %2-

O PUDINA PARATHA T75

| A gt dessert of mill and proumd B
andd cardamom Deep Ir'ﬂlhdi\.'
doatsed i sugar syru I

rice Savoured with cardeenom, sct i

CHOICE OF DESSERTS

8 KULFI 7475 7475
\ rich snd crean - frosen dessert with almonds
Sciheo served with ~urm stere’s vermicelli gnd saffrom syrup

Flease inform owr service jasoc e |
Our chefs will be delighted w or e your meal withous o e of thowe ifngredis
REFINED VEGETARLE U“.ﬂr.-l"lFRTF.“.'\ITr!EFE USED IN PREFARATION

Rates are cxclusive of ¢

C Ol Bxel We kev ST




13508

mfm"li-ﬂuhn.nuljr"

¥l i

butter af pram Nour snd ajwain, E&
o.'::mua-'pm?_ '

B SUBZ SEEKH 1350 #

e AR TR T
S DSUBZK 1350
 Vepriable produce of s seeson spced with «

embery, finished n
“w‘nﬂqdﬁ

B KHASTAROTI ¥250

B TANDOORIROTI %250

B ONIONKULCHA %250

B BHARWAN KULCHA %250

CHOICE OF BREADS .
8 NAAN BUKHARA * ¥1650
lmrrrmunth 250

CHOICE OF DESSERTS

B KULEl 475
rvamy frosrs dexsen with slmonds
sarch vermicel sl aaffen sy

8 NON VEGETARIAN
B KADAK SEEKH KEBAB ¥ 1975

wtuffod with groes .
it served g o MURGH TANDOORIT1975
The “King of Kebab™- whale chickm marimsicd
i Ty of yoghers, mall viecgar,
pinpcr-galac pesic, bemen fuis.,
e ebilliés. rurmenic perweer and parsm i
Skcwered and cooled in ihe Tandoor

B TANDOOR] JHINGA T2550%%=

B SEEKH KEBAB T 1975
Tender basmb mince mised wi
groem chillics asad

o CHOICE OF BREADS
(G n

‘ontains |

NAAN BHUKHARA T1650
: TANDOORI NAAN %250
TANDOORL T BUTTER NAAN 7250

m -
ITC HOTEL

LA PLITANA

LUXURY

LU

RATES SURIECT TO CHAMGE

¥

B TANDOORI NAAN %250
B ROOMALI ROTT 250
B NAAN AMAL 250

B PUDINA PARATHA %250

B PHIRNI T475 %%
A Tight dessent of milk sl grousnd lsmati
i

s i
Lopped with pistachio mad sirvered almond

O RASMAEAI 7475+

- Posched durnplings of fresd estuage eheese

Moated in sufTion Bavoursd reduced milk sace

a MACHLI T:IKK_.'\ TI975 =

Bonslens, succulent monch of rver sl




PESHAWRI

o VEGETARIAN SET MENU
1800/~ per person

of KULFI *
A rich amd creanry frocen dessert
eh almonds and prtachs werved with corm
starch vermicell and saffron syrp

B RASMALAI # O GULARB JAMUN 2

Froached cumphings of fresh cottage cheese: i = .
ficated m eatTeem Maveured redoced milk mwoe pestachen snd cardarncen Derp oo
dowsed m sopar syTop

O Vegetarian

1P-h ¥ GlacaFme ™ Settva Honcstly Vegetaion
.

| ;Inﬂm“innﬂhpmm 'zm-:du:..—
O chefs will be defighted to create your meal without the e of those mgredicnts. |3
REFINED VEGETABLE OIL/BUTTERDES] GHEE USED I FREFARATION

Rastes oz mﬂmﬁl&}mmu :‘u‘:;:

2
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{GETARIAN

B PANEER TIKK
eshi cottage cheese, mo
fnd yellow chillics skewered o

1695

SALATD Per serve (—460g) 322 Keal
tomatoes, fresh cottnge cheese and pineapple
spellow chillies, garam masala, black cumin and malt
o & skewer, spritikled with o1l and grilled in the tandoor

PANEER Per serve (~340g) 793 Keal | 4
d.inuﬂ.hanir.nl‘uplcnnm mash,

71595
fried and served crisp

KHURCHAN Fer serve (~320g) 899 Keal |5
‘slivers, pan-fried with tomatoes, wpm.wm
tempered with mustard scods

71695

B KHASTA ROTI Per serve (~120g) 408 Kear 'Y
B ROOMALY ROTY Per serve (~105g) 321 Keal Y
B TANDOORINAAN Per serve (~0g) 304 Keat 1%
B TANDOORI ROTI Per serve (-70g) 186 Keal 4
< B NAAN BUKHARA Per serve (-1 20g) 3063 Keal 0%

T300
300
T300
T300
F1900

{1 DAL BUKHARA Per serve (~380g) 517 Keal 8
A hurmenious blend of whole urnd lentil, tomatoes, ginger =
and garlic, simmered ovemight on slow charcoal embers, fi
with eream and served with a dollop of unsalted butier

@ TANDOORI SHIMLA MIRCH Per serve
Cnpqu:nm smn‘ed: with nuwui beans, amm. cabbage,

yellow chilli powde

B TANDOORI ALOO Per serve (~393g) 8IS K
ﬁwmaummmmm .

cashevw muts, chopped green chillies and green coriandes,
skewered and roasted in the carthen oven

. [ SUBZ SEEKH Perserve (-360g) 898 Kcal #Y
m*ymhw;m&mﬁmmﬂm
d in curnin and cooked in th

[ MIXED RATTA Per serve (~250g) 157 Keal i
Fresh yoghurt served with a choice of gamish - omion,
tomato, cicumber or pincapple

CHOICE OF BREADS

@ BUITER NAAN Per serve (~160g) 516 Keal |1 Y

& BHARWAN KULCHA Per serve (~200g) 552 Keal § A
B ONION KULCHA Per serve (~175g) 407 Keal | Y

O PUDINA PARATHA Per serve (~I40g) 454 Kcal 4
B NAAN AMAL Per serve (~14tg) 415 Keal § 4

! ' CHOICE OF DESSERT

immmmm,qusng 585 Keal 03 ¥ 2578

1B WOULFI Per serve (~125g) 342 Keal 19
A rich and creamy frozen dessent with almonds and pistachio
senved with com starch vermicelli and saffron syrup

B KADAK SEEEH KEBAB Fer serve (~360g) 1184 Koal 41
IChargrilled chicken mines ralls, siffed with
chillies and cheese, baner-fried and served crisp

| TANDOORI]HJ:NGA Par sarve (~303g) 522 Keal v 1)
oo pravwes marinated in an ajwnin favoured mixure of yoghart,

dmmmwmhm“daﬂmm over
charcoal fire

2325

3025

B MURGH KHURCHAN Per serve (~240g) 521 Keal ¥ [)

Tand livers pan-fried with
tempered with mustard sceds

anions and

B MURGH MAKHANI Per serve (—44tg) 862 Keal

Tandoari chicken cooked with fresh tomatoes, cream, bubter,
cashewsuts and ginger-garlic paste

B TANDOORI POMFRET Fer scrve (~325g) 641 Koal
Whole pomiret mildly spiced with ycllow chilli, gamm masals,
rEneric and Navoured i
tha cliry aven 5

(-

im, skewered & rasted in

B SIKANDARIBRAAN Per serve (~3 Mgl £95 Keal
Whole leg of spring lamb, braised in o marinsde of malt vinegar,
cinmaemon, black cumin, red chill] pasic and finished in the andoor
B MURGH TANDOORI Per serve (-5505) #92 Kcal
The ‘King of Kebabs' - whole chicken marinated in a mixtun
malt vinegar, ginger-garlic pasts, lemon juice, red chil |
varmeric powider and garsm masala, skewered and co

Corins Mik & M

Cantaing Waaat) Ryal By Cats

HOTELS LEVIES A SERVICLS CHARGE @

B PHIRNI Per serve (~180g) 270 Keal
A light dessent af milk and ground Basmati rice flavoured with o
¢t in an carthen mold. topped with pistachio and almond shivers

B RASMAILAL Fer serve (~I60g) 565 Koal

Poacteed dumplings of fresh cottage chese floatcd in
saffrom flavoured reduced milk sauce

T

3 NON VEGETARIAN

B MACHLI TIEKA Per serve
Boneless, succulent morsels of river sc
garlic paste, tunmeric and femon jui
masala and delicately cooked in the

B PESHAWRIKEBAB F:

B RESHMI KEBAR -,
Tender il "

PAYMENT OF SERVICE CHAR

7]
ITC




PESHAWRI

8 NON-VEGETARIAN

KEADAK SEEKH KEBABR
Char-grilled chicken mince ralls, stuifed with groom
chillies snd cheese, batber-fried and served orisp

FMURGH KHURCHAN 1900

- Taniboderi chicken slivers pan-fried with iomatoes,

ciigs and tempored with mustard seeds

CUSIRANDARI RAAN 2450
Whake log of spring lamb, braised in & marinade

of malf vinegar, cinnamon, black cumin, red chilli pasie and

finished in the Tandoor

PESHAWRI KEEBAB 900
Boneless cubes of leg of lamb seasoned and marinated in chilli
powder, royal cumin, yoghurt,
Skewwered and chargrilled in the "Eanthen Oven®”

BARRAH KEBAB 1900
Chunks of leg of lamb and chops marinated in
& mixture of yoghurt, malt vinegar & melunge
of spices, chargrilled over "Red hot Embers”,

SEEKH KEBAB 1900
Tender lamb mince mixed with ginger, green chillies
and coriander, spiced with royal cumin and saffron,
skewered and grilled over charcoal fire

MURGH TANDOORI 1900
The "King of Kebab" - Whole chicken marinated in
a mixture of yoghurt, malt vinegar, ginger-garlic paste,
lemon juice, red chillies, yellow chillies, turmeric powder
and garam masala, skewered and cooked in the Tandood

TANDOORI NAAN 200

Contains egg

Please inform our service associales in case Vou are : e e
and egg p”_u,f“(-h-_;'.l-]‘]fk e dlairy prociecis wheat and their j.PH.I-:IHl'. 1=/

Fish, shellfish and their products/Egg

Sesame seeds and other nuts/ Mushrooms or edible fungii Any other: Ve
For details on cooking mediums and ingredients in fhe menu items, pl

Larchr - 12.30 hrs to 14.45 s

ginger-garlic pasic and malt vimegar.

190 TANDOOR]L JHIMGA 2550

lumbn praowms marimabed inas "y *
wnin” Navoured
miaxiure of yoghurt, red chilll, aemeric nr] ":l:ll.'ﬂ
manaka, skewerod and roasted over charcos), fire

TANDOOR] POMFRET LR ]
Whole pomfret mikdly spiced with yellow chilll, garm
manaln. tarmeric poeder, amnd Marsouned i A el

Skhewered & roasted n ke Clay Orwen™

MACHLI TIKKA 1900
Boneless, succulent momels of river sole marinated with sl
ginger and garlic paste, normeric and lemon juice, Wwoed with
tandonr curd masala and delicaely cooked i tandoos

MURGH MALAI KEBAB 1900
Creamy "Kabab™ of boneiess chicken blended with
oream cheese, malt visegar, green chilll and

corisnder, grifled in e Tendoor

KASTOORL KEBAR 1900
Sucoulent pieces of boneless chicken mannated in ginger,
garlic, gram Nour, spiced with freshly ground black

pepper and char grilied with & ot of egg yolk

RESHMI KEBAB 1900
Tender rolls of chicken mince spiced with cheese, gimger,
garlic and “Royal Cumin”™, chargrilled in the Tandoor

MURGH MAKHAMNL 1900
Tandoori chicken cooked with fresh tomatoes, cream,
batter, chashewmais and ginger-galic pasie

CHOICE OF BREADS

BUTTER NAAN 225

Contains cgg

NAAN BUKHARA 1400

Contains egg

allergic to any of the following iﬂj;.l'E-:IIt"IH-'l
Peanuis, soya, iree nuis,

getable oiliButter/ Desi ghee used in preparations.

ease conlac! Restauram Manager.

Service Timings:
Dinner : 19.00 hrs to 23.45 hrs

W
ITC HOTEL

AESPONSIBLE LUXURY

ITC RAJPUTANA

SNIPUS

e ;
" LUXURY

Payigene®.
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PESHAWRI

O VEGETARIAN

S TANDOORI SHIMLA MIRCH 1350
g sinffed widy cntind feans, cartiee.

ub!':u:,c-mﬂo-cl. casheow tuss wnd sullasee.,
wpices] with comin and yeliow chilli poader
Shewered and roasted i s "Earthen Creen”

- w
Lon i

o1

".

!“'.
...f_,..._} ‘;

A

@ PANEER TIKKA %1350
Fresh cotiage checse, marinsied in
firesh cream, gram flous, ajwain and yellow
chillics, skewered and grilied in o tundoor

¥ i TANDOORI PHOOL Z13507
Caulificwer Aorets scasoned with
Wﬂﬂmwmm
hmdpmh#ndﬁmdﬂmﬁﬂ
shewered and

OTAN
& PANEER KHURCHAN Y1350 L o B
?mnushmpnrmd with usmakoes, ﬁmkciﬂl:'md:n_pf.cd geeen chilses sl prees
mmmndm:u!#ﬁhmtﬂdimh m-hndﬂ.&rtﬂsi:ﬂmadrlﬁz?nhmw‘

o SUBZ SEEKH T1350
Tender poils of smooth mmer of cablage. - -
s other veprtables, faveered i icurs
coasepd m e Tndoor

ol SUBZ EHASTA L1350
\Eﬂ:ﬂhhpﬂ#nllh:m:pﬂwdmm
:mmhm,mmmmm

hghnfwtnh*mm.:h.r—pﬂhd
mpﬁcﬁmmﬂtﬁm
o MIXED RAITA TATS

Fresh yogie gerved wilh & chosee of

. DKﬁDAKmHEER T1350
*  Pmmecer shices with a mix of spicy potsto
osh, batter fried and served crisp

ol DAL BUKHARA Y1000
of whole urad lemil, tomsio:s,

A harmonious biend
pra— L

garmshcson, I, [t~

ginger and
d:!ﬂﬂmtﬂ!,ﬁu.i\}ndwnhnmnmd
mrdwijhad.uuupnfmsﬂmﬂm

O TANDOORI NAAN T250
o ROOMALI ROTI 1250
1 NAAN AMAL T250

O PUDINA PARATHA 250

. B KHASTAROTI 3250

{0 TANDOORIROTI 250
|3 ONION KULCHA 250
" & BHARWANKULCHA 250

e
CHOICE OF BRE ADS

o) NAAN BUEHARA 21650

OBUTTER NAAN 2250 o PHIRNI 2475
Abght sy of milk and growsd Bemmmti

race Aavoured with cambemo. 5=t i casthon MoSS,

topped with T el slzvered alend

CHOICE OF DESSERTS

o RASMALAI T475

Poached demplings ol ey coltzge S
floaind in sffron Pai—— k. SE0CE

Pw_'m__ .:uc;ﬂiiymmﬂhgicmﬂympﬁbm. -
|_ ehyetis will be Mm:::l‘ﬂfﬂ o el without the =< of those ngrodenis. |2
' D‘:ﬂrxmmnr_ OILBUTTERDES] GHEE USED [N FREPARATION |
E;:;d;ﬂ:[_:n;— We Evy_m gervice Chargs.

Ol Vegeter=n

GisenFree ™ Satrva Honestly Vegetmas

@ ComuinsNess ¥




PESHAWRE

B VEGETARIAN
PANEER TIKKA DAL BUKHARA &30
Fresh cotinge chegur, marinated in fresh oo, A harrrsomious blened of wiole o leatil, wmstors, gmgey
ram Monie, “njweain” amd yelboa chilkies shew vreal arl gurlic, simmrmered overnaght of show chewre el gkt Tmvmbeed
md grilled in the Tamdons itk crears and served with 8 dofiop of amanlid Bner
KADAK PANEE 1150
- SUBZ KHASTA 1100
Vegetable prodhce of the season wpis] with aromahc
mrmaals mAN, Techsid 1 APSEm e deogh, o1
whole whent Thowr, chargrilbed o pretlection o e [N
TANDOORI SALAD 1 (LLH]
rage chorse and preeappla
= bback cumim and malt vinegar

Paneer slices with o mds of spicy potsto
amsh, batter frbed and soreed crisp
TANDOORI PHOOL 1150
Cauliflowor forets seasoned with yellow chilli and
?n-l.w:lud with spéced batter of gram four and
mjwmin®, doop fried, shewered and char grilled F I ——— o
seasomed with yellow chillies, masata
1100 Arranged on a skewer, sprinkled weith 0l nnd grifled i dve Tandoor
TANDOORI SIMLA MIRCH 1100
Capsbcum stuffed with sautesd beans, carvols, ¢ .
caalifiower, cashewnuts aod sultanas, spacid with curmmn ard
welbow chilli powder, alpwered and masted in an “Earthen oven”

1150

TANDOORI ALOO
Scooped potsoes stuffed with potato nsh, raisins,
cashewmits, chopped green chillies and green coriander,
skewered mnd roasted in the "Earthen Oven”
MIXED RATTA 400
Fresh yoghurt served with a chovee of garnish - o0,
ormalo, cucummiber of pineapple

SUBZ SEEKH 1100

Tender rolls of smooth mince of cabbage, carrot and other
vegetahles, flavouned m cumin and eooked in tandoot
PANEER KHURCHAN 1100
Paneer shivers, pan-fried with tomatoes, capsicum
and tempered with mustard sceds
CHOICE OF BREADS .
KHASTA ROTI 200 NAAN BUKHARA 1400 BHARWAN RULCHA pr e
oM S —— T
ROOMALI ROTI 200 BUTTER NAAN 225 ONION KEULCHA 3
TANDOORI NAAN 200 PUDIMNA BPARATHA 215
DO = i MAAN AMAL 225
ERMOOORI NOXX - #5 CHOICE OF DESSERT RO
Reduced milk dumphllﬂ stufled wi!h pistachic and cardamaoin, A light dessert of milk and ground Basmali rice Plavoured with cardamaon,
decp fried and doused in sugar syrip set in an carthen mold, opped with pistachio and alrrend slivers.
KULFI 475 RASMALAL 475
Poached dumplings of fresh cottage cheese floated |
in saffron flavoured reduced milk sauce. -
#
fordloew ing ll-",_'.l'l.'dla.-'uh. §
windhecrs/ Peamuils, sova, (Tee s, H@E
E

A rich and creamy frozen dessert with almonds and pistachio
served with com starch vermicelli and saffron syTup
Please inform our service associates in case vou are allergic o any of the
prodcis/Milk and dairy products wiheal and their |
if Any other. Vegetable oil/Butter! Desi ghee used in preparations.

ranl Manmager,

Fish, shel{fish and their products/Egg and egg
Sexame seeds and other iuts’ Mushrooms o edible fing
For detalls an conking medimms and ingrecients in the meni iteins, please comlad Rusian
Servige Thrings

12,30 hes to 14.45 hrs. Dinper @ 19.00 s o 23,45 hes
2
ITC HOTEL .
AESPONSIBLE LUKURY
% ]

ITC RAJRUTANA |
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lal KADAHLIKEIMB Pér servi (~360g) 1184 Kol %

| Chanprillod chicken minced rolls, stuffcd with groen '
chillies and cheese, batter fried and served crisp

O TANDOORIJHINGA 4 berve (-305) 522 Keat 9
;Tpnm ﬂllllwl!d In:lllirlln Movoured mixtre of
hart, ped chilli, turmeric masala,
anl roasiesd over charcoal fire v 3 w

1 MURGH KHURCHAN Per serve (-150g) 760 Keal %P |
Tundoor chicken slivers pan-fried with tomatoes, onions snd |
canhew gravy 1¢

o negaing
0O MURGH MAKHANI Per serve (=375 735 Keal Wil
Tandoor chicken coaked with fresh tomatoes, encam, buster, cashowrnuls

TANDOORI POMERET Fer serve (-323g) #41 Keal | [
Whole pornfret mildly spiced with yeliow ehilli, garam masals, turmeric
mh.ﬂmmdm:iwﬂ.w&mm in
the clay oven

1 SIKANDARIRAAN Per serve (~520g) 895 Keal
Wheole beg of spring lamb, braised ina rmriukolrn_nl: vinegar,
cimmamian, black camis, rod chilli paste and finished in the tandoor

MURGH TANDOORI Per serve (-350g) 992 Keal

n The *King of Kebaba® - whdedmtmmlﬂfm:’in;l?lﬂxmuryggmﬂ.
mali vincgar, [jwirmJMJW. chillies, yellow
chillics, umum’icpwdwudg:mmmh. —

tmndoor

£2795

NON-VEGETARIAN

B MACHLI TIKKA. For serve (=430g) 340 Kol =)
Bonsless, succulens morsely of river sole ssrinsed with s, gloger and
jparlis paale, termreric and lennom jubce, laoed with L ourd
maals and delicalely cooked in (he Lendoor

PESHAWRI KEBAR For scrve (<270g) 447 Kead

Homehens cubea of leg of Lo seasoned and rmarissted b chili prwder,
royel cumin, yoptan, geger-geric paste and maly vineges, surwensd std
char-grilled in sn earthen oven

MALALKEBAB Fer serve (-305g) 357 st | ©
Crearmy kebab of boneless chicken bisaded with coroam choese,
malt winegar, green chilli end contander, grilled i e tandoor

BARRAH KEBAB Fer sorve (~140fg) 608 Keal
Chusds of leg of lemb snd chops marissied = a moe of yogheri.
mali vinegar & a melmge of spices, cuarprilled over il bt crubemn

a
EASTOORI KEBAB Per serve (—420g) 779 Keal F
Succubent picces of honeless chicken manmated in pimger, paie
pram Mo, gpiced with freshily gocod black pepper axd
char-grilled with a coat of ez yolk

SEEKH KEBAB Per sorve (=3 thg) 08 Kol . 3
Temder s minos eied with ginger, greca chillies snd corisader, spicod
'ﬁmmwgﬂﬂﬂmwdmﬂﬂmwh

KEBAB fer serve (~320) 93 Keal
Tender tolls of chicken mincs spiced with cheese, gingey, gards:
a0 royal cusmin, chargrilied in the endoor

8/ contains tuts ‘Contsins Milk & Mk Products - Contaims GRS
¥

v adult Feunes ‘l“:!nww
ndian Rupeees
& Beverage sorvieed Py

ARl menm prices are 0

@554 omfod

Galaxy F12

Contains Shalifish ) Conttina Egg

per day. Herwever, rukaria moedy SLIY ""F?#
mmww}:&.iwmanmwe
i ﬂhmwmu‘m

M
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