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VEGETARIAN
Paneer Ke Angaar
Chunks of cottage cheese tossed with aniseed and red chillies.

¥ 550.00

Paneer Harl Mirch
Chunks of cottage cheese marinat
spices, cooked in the tandoor.

7 550.00
ed with green chillies, spinach and indian

Mushroom Galouti Kebab ¥ 550.00

Minced mushrooms hlended with Indian spices and herhs.

Kadak Seekh Kebab 7 550.00
Batter fried seekh kebab.

Tandoori Phool _ 7 550.00
Broccoli florets char prilled with mustard seeds and spices.

Dahi Ke Kebab _ ; 2550.00
Hung curd blended with spices and herbs, grilled on the griddle.

Bhutte Matar Ki Shammi 7 550.00
(o and green peas kebab.

"Kessar Kyari” 1 950.00

Finest sclection of assorted yegetarian kehabs.

(All kebabs are served with Dal Makhani and Indian bread.)

& House Spt clality
Y Spiey
Taxes extra 13 applicable



-

Yer

AL

NON VEGETARIAN

Bedil Murgh
Chicken pieces in a rich Hravy of

firied omions and mt
garnished with hard botled el 3

Murgh Makhani
Marsels ot chicken, given the taditional tandoor gy,

simmered in a tomato velver gravy fnished with a dollap
of heavy cream

Murgh Korma

Acdehicions ehicken preparation

Laal Maas

A Rajasthani delicacy of lamb cooked with reglonal elillles,

Jungle Maas

"Hunter's Delight' Mutton cooked with naathania red ehillies,

Kalla Saphed
Lamb eooked in a rich white almond and cashewnnt gravy,
finished with cream,

Maans Ka Soweta
Pleces of mutton cooked with millets

Roghan |osh

A rieh mutton curry spleed with rattanjog and sailhon

Masala Bater

Ouind ] cookesd i traditional splees,

Thaal-E-Amber
Tha finest selection of pon vegetarian
region, served on i tral il allver thall
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NON-VEGETARIAN

** Tandoorl |heenga

Char grilled jumbo prawns, delicately spiced. to7a
."_'o_.]Wa}rin Fish Tikka ? 675.00
Fish tikka flavoured with carom seeds, '
Murgh Tandoori T675.00
Succulent spring chicken marinated and grilled in the tandoar,

Murgh Malai Tikka T675.00
Cubes of chicken, steeped in a royal cumin enriched cream,
grilled in the tandoor
ww Murgh Ka Sula-"Rajasthani Speciality’ T 675.00
Boneless chunks of chicken marinated with a spicy marinade,
cooked in the tandoor.
T675.00

e Maans Ke Sule
Lamh treated with a marinade of kacchr, cloves, red chillies and yoghurt,

roasted in the tandoor.

Shammi Kebab 7 675.00
Shallow fried minced lamb patties.
Seekh Kebab 7 675.00
Juiey tender mutlon seekh kebab finished in the cloy oven.
875.00
¢ Tandoori Batyer : . L

Farm [resh quails mar inated and cooked in the inndoo

T 1250.00

Jalgarh Kebab Platter

" . I
Finest selection of pssoried non vogetarian kebahs

eacl.)
{All kebals are served with Dal Malchan! and Indlan br
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