


As the name suggests,
Panchratna is based on the Sanskrit root

Panch (Five) Ratna (Jewels).

Hence, Panchratna mean ‘Five Jewels’ from the states of
Kashmir, Punjab, Delhi and U�ar Pradesh.



575

SOUP VEGETARIAN

APPETIZERS VEGETARIAN

825

575

PANEER TEEN MIRCH
Cottage cheese / peppers / clarified butter / pineapple curd chutney
220gm / 864kcal

825

825

825

750KARARE ALOO 
Spiced baby potato / sour cream
220gm / 609kcal

BROCCOLI BADAM KI SEEKH                      
Broccoli / almonds / tomato relish
220gm / 209kcal

BHARWAN KHUMB ANARI
Button mushroom / pomegranate / spinach / processed cheese / coriander chutney
220gm / 330kcal

TAMATAR DHANIYA SHORBA
Coriander / scented ripe tomato broth
220gm / 864kcal

DAL PALAK HING SHORBA
Lentil / asafetida
240gm / 252kcal

NASEMAN PANEER TIKKA
Apricot / cottage cheese / clarified butter / peppers / tomato relish
220gm / 1030kcal

775NIMONA TIKKI
Green peas / cheese / cumin / asafetida / yellow chili / pineapple curd chutney
220gm / 609kcal
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 CHAAT

ALOO SAMOSA DAHI CHAAT
Potato / yoghurt / mint chutney / date chutney
180gm / 624kcal

675

 PALAK PATTA CHAAT
Spinach / yoghurt / date chutney / mint chutney
180gm / 624kcal

675

DAHI BHALLA                                             
Urad dal fritter / date chutney / yoghurt / mint chutney
180gm / 624kcal

675

RAJMA CHUKANDER GALOUTI
Kidney bean / beetroot  / ulta tawa paratha
180gm / 624kcal

825

825ACHARI BROCCOLI
Broccoli florets / tangy marination / mint chutney
180gm / 624kcal
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600

950ROTI PE BOTI                                             
Spiced mutton boti / onions / clarified butter / mint chutney  
220gm / 482kcal

1150TANDOORI POMFRET 
Pomfret / yoghurt / red chili / mustard oil / Indian spices / mint chutney
220gm / 185kcal

1150SIKANDARI RAAN
Lamb leg / yoghurt / Indian spices / tor korma / tandoori apple 
300gm / 955kcal

600

975AMINABADI SEEKH
Mutton Seekh / Indian spices / mint chutney 
220gm / 363kcal

950NAWAB-E-MURGH KE SEEKH
Minced chicken / Awadhi spices / saffron / mint chutney
220gm / 458kcal

1250AWADHI SUNHERI JHINGA 
Tandoori prawns / Indian spices / saffron / tomato relish
220gm / 363kcal

SOUP NON-VEGETARIAN

APPETIZERS NON-VEGETARIAN

AWADHI GOSHT SHORBA 
Lamb trotter / mint / mutton broth / wholespices / onion / ginger / garlic 
 240gm / 355kcal

MURGH DHANIYAWALA SHORBA 
Chicken broth / coriander / Indian wholespices  
 240gm / 355kcal
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1150PURANE CHOWK KI GALOUTI
Lamb minced tikki / ulta tawa paratha
240gm / 987kcal 

1250HAKIMI TANDOORI MURGH
Chicken / Indian whole spices / mint chutney
240gm / 658kcal

1150AMRITSARI TAWA MACHLI                                                   
Bhetki / carom seed / yoghurt / onion / mint chutney
220gm / 1030kcal

950

950BHATTI KA MURGH TIKKA
 Spicy murgh tikka / Indian whole spices  / mint chutney
240gm / 659kcal

950JAITUNI MURGH TIKKA
Chicken / green olives / green chili / coriander / pineapple curd chutney
240gm / 789kcal

BANJARA MURGH TIKKA
Saffron / murgh tikka /  / Indian spices / mint chutneyyoghurt
240gm / 698kcal

APPETIZERS NON-VEGETARIAN
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PINDI CHOLE
Chole / Indian spices 
310gm / 494 kcal

FALDHARI KOFTA 
Cashew nut / brown onion / yoghurt
210gm / 555kcal

SARSON DA SAAG
Mustard leaves / jaggery / white butter
210gm / 269kcal

875

875

875

875

875

875

875

 MAIN COURSE VEGETARIAN

GUCCHI KHUMB HARA PYAAZ                                                      
Morels / spring onion
210gm / 433kcal

AMRITSARI WADI                                            
Lentil / brown onion / tomato
210gm / 433kcal

PANEER AAP KI PASAND 
Lahori paneer / Palak paneer / Paneer tikka butter masala / Methi mutter paneer
210gm / 878 kcal / 625kcal / 741kcal / 625kcal

SUBZ LAZEEZ HANDI 
Mixed vegetables / fresh cream / Indian spices
210gm / 433kcal
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1175

1075

1075DHABEWALA MURGH                                                                   
Chicken / black pepper / cinnamon / yoghurt
230gm / 542kcal

CHOOZA MAKHANI                         
Baby chicken / red chili / yoghurt / honey
230gm / 1387kcal

1350JHINGA DUM ANARI 
Prawns / carom seed / onion / tomato / pomegranate / processed cheese
230gm / 835kcal

1250

MUTTON ROGAN JOSH                                            
Lamb / red chili / yoghurt / clarified butter
230gm / 1046kcal

METHI MACHLI                              
Bhetki / fenugreek / onion / yellow chili 
230gm / 524kcal

1175BURANI GOHST
Mutton / Indian whole spices
240gm / 789kcal

1200DEGH KI NALLI NIHARI 
Lamb shank / brown onion / clarified butter
240gm / 789kcal

 MAIN COURSE NON-VEGETARIAN
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RICE

 
RICE 

525RAITA                                                              
Boondi / Boorani
150gm / 276 / 271kcal

1175NAK-KHAS GOSHT DUM BIRYANI
Lamb / rice / yoghurt
260gm / 1722kcal

1075CHICKEN TIKKA PULAO                                                
Chicken tikka / rice / raita
260gm / 1291kcal

950TARKARI DUM BIRYANI
Vegetable / flavored rice / raita 
260gm / 921kcal

950KASHMIRI GUCCHI PULAO
Morels / chick peas / brown onion
260gm / 787kcal

675SAFED CHAWAL                               
Steamed rice
240gm / 500kcal

VEGETARIAN

NON-VEGETARIAN
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825

825

825

DAL 

 INDIAN BREADS 

DAL PANCHRATNA                                                                                
Mixed lentil / garlic / clarified butter
230gm / 453kcal

DAL TADKA                                                                                      
Arhar lentil / garlic / clarified butter
230gm / 435kcal

MAA KI DAL                                          
Sabut urad lentil / butter / cream
230gm / 655kcal

275

275MASALA ROTI                                                                                                      
Poppy seed / pounded spices
80gm / 288kcal

LACCHA PARATHA
                                                                                Wheat flour / clarified butter

80gm / 284kcal
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275MAKAI KI ROTI
 Yellow maize flour
100gm / 394kcal



275MULTIGRAIN ROTI                                                                                                         
Bajra / singhada / jowar
80gm / 189kcal

275

275

275

275

MISSI ROTI                                                                                                                                
Gram flour
80gm / 189kcal

ROOMALI ROTI                                                                          
Refined flour / whole wheat flour / milk
100gm / 346kcal

NAAN/GARLIC NAAN/CHEESE NAAN/AWADHI MAGAJ NAAN 
Refined flour / milk
80gm / 188kcal / 210kcal / 299kcal / 389kcal

TAFTAN ROTI
Refined flour saffron / milk
100gm / 346kcal

295DAHI KHAMIRI ROTI
Refined flour / curd
80gm / 189kcal

 INDIAN BREADS 
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295AMRITSARI KULCHA                       
Refined flour / spiced potato / brown onion
100gm / 394kcal



MALAI SEV PHIRNI 
Rice / milk / clarified butter / apple / dry fruits
80gm / 299kcal

ANGOORI RABDI
Fresh unripened curd cheese / milk / dry fruits
100gm / 394kcal

DESSERTS 

675KULFI                                                                                                              
Traditional Indian ice cream
150gm / 346kcal

475

675

675

675

675KHUBANI KA METHA
Apricot / dry fruit
100gm / 321kcal

ICE CREAM                                                                    
Vanilla / Paan / Rajbhog  
 200gm / 460kcal          

HALWA OF THE DAY                                        
200gm / 478kcal
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 SINGLE DINER MENU 
VEGETARIAN

SOUP
• Dal Palak Hing Shorba
   Lentil / asafetida 
   240gm / 252kcal

APPETIZER
• Broccoli Badam ki Seekh 
   Broccoli / almonds / tomato relish
   220gm / 209kcal

MAIN COURSE
• Paneer Aapki Pasand
   Lahori paneer / Palak paneer / Paneer tikka butter masala / Methi mutter paneer
   210gm / 878 kcal / 625kcal / 741kcal / 625kcal

• Dal Panchratna
   Mixed lentil / garlic / clarified butter
   230gm / 453kcal

• Safed Chawal
   Steamed rice
   240gm / 500kcal

BREADS
• Tandoori Roti
   80gm / 299kcal

   
• Plain or Butter Naan
   80gm / 188kcal | 80gm / 299kcal

DESSERT
• Halwa of the Day with Ice Cream

1250

Pudding / Vanilla / Paan / Rajbhog 
200gm / 478kcal / 200gm / 460kcal  
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NON-VEGETARIAN

SOUP
• Awadhi Gosht Shorba
   Lamb trotter/ mint / mutton broth / wholespices / onion / ginger / garlic
   240gm / 355kcal 

APPETIZER
• Banjara Murgh Tikka
   Saffron / murgh tikka /  / Indian spices / mint chutneyyoghurt
   240gm / 698kcal

MAIN COURSE
• Chooza Makhani
   Baby chicken / red chili / yoghurt / honey
   230gm / 1387kcal

• Dal Panchratna
   Mixed lentil / garlic / clarified butter
   230gm / 453kcal

• Safed Chawal
   Steamed rice
   240gm / 500kcal

BREADS

• Plain or Butter Tandoori Roti
   80gm / 188kcal | 80gm / 284kcal

• Plain or Butter Naan
   80gm / 188kcal | 80gm / 299kcal

DESSERT
• Halwa of the Day with Ice Cream
   Pudding / Vanilla / Paan / Rajbhog 
   200gm / 478kcal / 200gm /460kcal  

1250

 SINGLE DINER MENU 

MushroomMolluscs Eggs Fish Lupin Soya Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites
151 2 3 4 5 6 7 8 9 10 11 12 13 14



CHEF’S MENU 
VEGETARIAN

SOUP
• Tomato Dhaniya Shorba
   Coriander / scented ripe tomato broth 
   220gm / 864kcal

APPETIZER
• Karare Aloo 
   Spiced baby potato / sour cream 
   220gm / 609kcal

• Naseman Paneer Tikka
   Apricot / cottage cheese / clarified butter / peppers / tomato relish 
   220gm / 1030kcal

MAIN COURSE

• Gucchi Khumb Hare Pyaaz
   Morels / spring onion 
   210gm / 433kcal

• Amritsari Wadi
   Lentil / brown onion / tomato 
   210gm / 433kcal

• Maa ki Dal
   Sabut urad lentil / butter / cream 
   230gm / 655kcal

• Safed Chawal or Kashmiri Gucchi Pulao
   Steamed rice | Morels / chick peas / brown onion 
   240gm / 500kcal | 260gm / 787kcal

BREADS

• Plain or Butter Tandoori Roti
   80gm / 188kcal | 80gm / 284kcal

• Plain or Butter Naan
   80gm / 188kcal | 80gm / 299kcal

• Plain or Butter Lachha Paratha
   80gm / 188kcal | 80gm / 284kcal

DESSERT
• Halwa of the Day or Kulfi
   Pudding | Traditional Indian ice cream
   200gm / 478kcal | 150gm / 346kcal

2200
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NON-VEGETARIAN

SOUP
• Murgh Dhaniyawala Shorba 
   Chicken broth / coriander / Indian wholespices 
   240gm / 355kcal  

APPETIZER
• Karare Aloo 
   Spiced baby potato / sour cream
   220gm / 609kcal

• Roti pe Boti 
   Spiced mutton boti / onions / clarified butter / mint chutney  
   220gm / 482kcal

MAIN COURSE
• Dhabe Wala Murgh 
   Chicken / black pepper / cinnamon / yoghurt
   230gm / 542kcal

• Dal Tadka 
   Arhar lentil / garlic / clarified butter
   230gm / 435kcal

• Jeera Rice or Green Peas Pulao

BREADS

• Plain or Butter Tandoori Roti
   80gm / 188kcal | 80gm / 284kcal

• Plain or Butter Naan
   Refined flour / milk
   80gm / 188kcal | 80gm / 284kcal

• Plain or Butter Lachha Paratha
clarified butter   Wheat flour /                                                                                 

   80gm / 284kcal

DESSERT
• Halwa of the Day or Kulfi
   Pudding | Traditional Indian ice cream
   200gm / 478kcal | 150gm / 346kcal

2200

CHEF’S MENU 
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VEGETARIAN
SOUP
• Dal Palak Hing Shorba 
   Lentil / asafetida 
   240gm / 252kcal

APPETIZER
• Nimona Tikki
   Green peas / cheese / cumin / asafetida / yellow chili / pineapple curd chutney 
   220gm / 609kcal

• Dahi Bhalla 
   Urad dal fritter / date chutney / yoghurt / mint chutney 
   180gm/ 624kca

• Achari Broccoli
   Broccoli / pineapple curd chutney / mint chutney 
   180gm / 624kcal

MAIN COURSE
• Subz Lazeez Handi
   Mixed vegetables / fresh cream / Indian spices 
   210gm / 433kcal

• Paneer Aapki Pasand
   Lahori paneer / Palak paneer / Paneer tikka butter masala / Methi mutter paneer
   210gm / 878 kcal / 625kcal / 741kcal / 625kcal

• Maa ki Dal
   Sabut urad lentil / butter / cream
   230gm / 655kcal

• Kashmiri Gucchi Pulao
   Morels / chick peas / brown onion 
   260gm / 787kcal

BREADS
• Roti | Naan | Lachha Paratha | Kulcha | Missi Roti | Roomali Roti
   Refined flour / milk clarified butter | Refined flour / spiced potato / brown onion |  | Wheat flour / 
   Gram flour | Refined flour / whole wheat flour / milk
   80gm / 188kcal  / 299kcal / 389kcal | 80gm / 284kcal | 100gm / 394kcal | 80gm / 189kcal | 100gm / 346kcal

DESSERT
• Khubani ka Meetha
   Apricot / dry fruit
   100gm / 321kcal

CHEF’S MENU 
3000

• Halwa of the Day
   Pudding
   200gm / 478kcal
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NON-VEGETARIAN
SOUP
• Awadhi Gosht Shorba
   Lamb trotter/ mint / mutton broth / wholespices / onion / ginger / garlic 
   240gm / 355kcal 

APPETIZER
• Awadhi Sunheri Jhinga
   Tandoori prawns / Indian spices / saffron / tomato relish 
   220gm / 363kcal

• Roti pe Roti
   Spiced mutton boti / onions / clarified butter / mint chutney 
   220gm / 482kcal  

• Dahi Bhalla 
   Urad dal fritter / date chutney / yoghurt / mint chutney 
   180gm/ 624kcal

MAIN COURSE
• Mutton Rogan Josh
   Lamb / red chili / yoghurt / clarified butter 
   230gm / 1046kcal

• Methi Machhi
   Bhetki / fenugreek / onion / yellow chili 
   230gm/524kcal 

• Nak-Khas Gosht Dum Biryani
   Lamb / rice / yoghurt
   260gm/1722kcal

• Maa ki Dal
   Sabut urad lentil / butter / cream
   230gm/655kcal

BREADS
• Roti | Naan | Lachha Paratha | Kulcha | Missi Roti | Roomali Roti
   Refined flour / milk clarified butter | Refined flour / spiced potato / brown onion |  | Wheat flour / 
   Gram flour | Refined flour / whole wheat flour / milk
   80gm / 188kcal  / 299kcal / 389kcal | 80gm / 284kcal | 100gm / 394kcal | 80gm / 189kcal | 100gm / 346kcal

DESSERT
• Khubani ka Meetha
   Apricot / dry fruit
   100gm / 321kcal

3000

CHEF’S MENU 

• Halwa of the Day
   Pudding
   200gm / 478kcal
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