VEGETARIAN - MAIN COURSE * S
L]

DAL FRY/ TADKA 160
[Authentic North Indhan Style Lentil Preparation Flavoured With Herbs & Spices. Finished
Topped With Butier & Coruander Leaves

BATATA SUKHIBHAJI 160
(Bodled & Chopped Potatoes Cooked Along With Turmeric, Chillies, Cumin, Mustard, Hing & Lots
Of Fresh Conander Leaves. Served Hot Gamnbed Wiath Frashly Grated Coconur)

VEGETABLE SHAHI HANDI 260

(M Of Seasonal Vegetables Along With Pieces Of Cottage Cheese Cooked In Our Rich Onion,
Tomato & Cashewnuts Gravy Along With Perfect INend Of Spean. Senved Garnushad With Fred Nuts

CORN CAPSICUM MASALA 270

(Fresh Corn Kernels And Drees Of Capsicum Cooked On Creamy Tomato & Cashewnut Gravy
& Flavoared With Blend Of Herty And Spices

PANEER BUTTER MASALA 280

(Cubes Of Fresh Homemade Cottage Cheese Sautéed In Mildly Spiced Crearmy Onion & Tomato
Gravy Wath Lot Of Butter And Finithed With A Generous Sprinkie Of Kasun Methi)

KAJU ANI MUTTER CHI USAL 290
(Fresh Cashewnuts & Green Peas Cooked In Our Special Rich Curry Flavoured \With Our Home
Made Garam Masala



