e —

Soup

= Broccoli almond soup

oy, hoalily and gonctic Manvorod. mania Aia!

» Spicy tomato tulsi shorba
Spacy tomAlo soup with the goodness of tulsi

* Murgh badami shorba

Hich, bomemade spices, nuts, porfect for the rainy day!

* Lamb paya shorba

Health authontic soup made from lamb trotters.

Salad & Chaats

‘ Maﬁﬁﬂq;%ﬂhtrm,hthmM|
&
» Garden éreeu salad

s inelion grven salad

» Palak patta ki chaat

Crisgw spimachy howse spice niy, swest cond

o+ Gol ga

RRa
P pors withia tw st Chichaon optionial

+ Spicy mushrooms on khari biscuit

Comsg pudT, chesesy: movshroom, groen «hili

« K ¥ i chaat
th%ﬂngumw?n mrlpru‘*li.uh- Ijllﬂm,.lm#iﬂhﬂﬁ ] sy
¢ Dahi puri

Sndlad godippa, Pondit s pogralor!

% T&e apply. Govt, Taxes as applicable.

195

195
225

400

195
195

195
195

225
225
255

P
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The kebab Corner

» Char grilled broccoli

Hung cord marinada, hint of worm spices, chutne

+ Sufiyana paneer tikka

Soft cottage cheese hebob, duet of onons aml capsioum

» Classic paneer tikka

Soft cottage cheese, fragrant spices. house specialty

+ Punjabi tandoori mushroom
Hhung curd, mustard oil. hot spices, mint chutmgy

+ Veg sheekh kebab

Mix vegotable sheok.

+ Hara Bhara kebab

Mix vegetable with spinach and towa grilled

* Mushroom %a]uuti

Somashed mushroom with herds and tawn grilled

¢ Dhaniya murgh tikka

Aromatic ferugreeh and corander paste. doy oven finished

* Dhaniyafish tikka

Aromatic femigreeb and corander poste. clay oven finkshed

* Banjara murgh tikka

I hovse spocialy, mint a0d coniander Moo ed

* Murgh kali mirchi tikka

Croanmy and popperry chicken tikka

* Matia's tandoori chicken.....half/full

Wk roastod] chickon, with romali roti masala onions

* Bhatti ka kukkad

W e ssplec o0 nnan it i bt tikbay witlh bose

¢ Purani dillim tikka

Classie. from the Northorn ol imdial

¢ Chicken koliwada

South Moo o dockon Dasttor Trbed,

+ Chicken seekh kebab

S v v et mverounhh vork ek omdens sl cluties

7T

T&c apply. Govt. Taxes as applicabla.

. J
S __Té,';__}. {-_i'é»— I

295
375

375

355
300
300
300
355
375

395
395

355/495
395
395
305

395

G"-‘




Small plates/Starters

Masala Papad v 195

Cluly Bwesr e, topgeeDwith et iesy, Roaalnomilan

Shakarkandi chaat v 195

Spoiny ol Congy sweot petata clinmhes, insprod from Bellir's wintors

Jalapeno cheese naan v 225

Rlwasta el o e seasoning, «leesc dip

Truffled kulcha v 225

Creaomy meshroom stolling, grecan chilies, Chafngey

Spicy mushrooms on Khari biscuit v 225

Craispry padll choosy mushiroom, groemn chili

Kanpur’s Papdi chaat v 225

Sbelboy o Comaanimel aewl Cortansdes clwatnos, posssgranate and s

Aloo tikki slider v 235

St By, erispy Tried petato, meited cheese

Hariyali kebab v 255

Tovwan suele bedaaaly, poee Doy ool sprimnacly amed preias

Dahi Puri v 255

Stul o ol ganppen. Pomwlin s poguland

French Fries v 225/265

Cloose Brome Clossic soltesd ped e soky Bl

Loaded potato fries v 275/295

Sy ownbon nasala, optional meled clieese

Amritsari machhi nv 255

Crispw gokdon Iried, marinated with warm spices. masala ondons

Hari mirch prawn nv 325

Bemeea Triead, greon chilbes and coriaader, dianiva clummes

koliwada chicken nv 295

Wostorn coast inspared Tricd ohicken, [red chichen, lishorman's Gvoeite!



N
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» Qureshi’s mutton kebab

Sowondent mdnood Bamb sowd on i shower, romali vori!

« Mutton galouti

] oo fon Wikl spiees anl Lowa grilled.

« Tandoori mutton chops

Syt mvation chops Finishasd in tandoor.

» Fish koliwada

Satutly Mlamvoeres) Fisdn baat et Driedd,

s Amritsari fish

D bantten frvbeck fish lingers.

+ Tandoori mahi tikka

Tomsdoori Tish tikka

» Tandoori ti prawns
Tigor prarw s finishod T tondoor,

Jumbo Platters

= Vegetarian Platter

b taneboon i kunnb, Classic paneer tikka, B bhara kebab, tandoor
twrocoodi 1 umali rotl rosted popadnieala onbon salad, with mint deep.

* Meat lover’s party platter

Classic chicken tikka, Ajwainimachhi koliwada chicken, chicken
sechh showers, rumali voti, Masala onkons, selection deep.

Sizzlers

= Subz tikki sizzler
Wi visgh bk, ool iny l'h.liula inklim grany on
sizbor plode with ol notipualak choe sl chod special salad,

» The clay paneer sizzler
Voo § ot Cbhan combsal v imodion mukbioni grn v on
shedor plade withy romalh otighes vice and el spesciad sadil.

¢ The etables sizzler

Py iy v condusd in inelian toma @nm v on sizzlon
ke wit by bk v fosm i o el e bed spascial salisl

“) T&c apply. Govt. Taxes as applicabla.
& -

425
500

500
350

350
350

500

775

995

425

435

[ 4

e




Bun kebab sliders nv

Spacy chirckon kobsaly, keccTa oo, mint ehuat e

Keema Kulcha nv

Sy cleches e stulfed, croam clesae dollogp

The Kebab Corner

[nspired lrom Jama Masjic ane

Char grilled broccoli v

Thung el P newde, It of warm spioes, clhistnes

Sufiyana paneer tikka v

Sl ol Uagte clpeesas haelaahy, duoset of ondons sl capesicim

Sova seckh kebab v

Mol o Pl isat el s e pastoion, Coodkad i L ks

Dhaniya fish tikka nv

Arownatic fommedneek andd coviarbenr paste, ol oven linishoed

Signature black tikka nv

wvates] chor coad and sesaimae crusted chichen, chief™s signaton el

Matia’s Tandoori chicken (half/full) nv

Wliode rocested clucken, witl rommali rot, masala onions

Aslam’s sig%"i chicken nv

Signature of Poran L crdaan aand bt drizebe, ohut pata masalal

Purani Dilli murgh tikka nv

Clessde, Tromn 1l Ssontbsern Bt ol inelia!

Chicken seekh kebab nv

S v wely rummads ool pvansaalin espdesnes aneecl o danni e

Qureshi’s mutton kebab nv

Sumcuileant mine o B sk en ooskaossasn, pommali roti!

295
395

295
375
325
375
355
375/455
425
395
395

425



o The cﬂl chicken sizzler

likka cooked in indian makhani gravy on
sizzler plaie with baby naan, ondon pulso and chel special salad

° Chlchen cutlet sizzler
cuthot cookesd in indian

mmmmmmpﬂnﬂmﬂ npu:ialmhd.

e LLamb sizzler

Chel special sizzler

Lhadhai Se...The Mains!

+ Diwani handi
Min vegetably simmesed in creamy and spicy grovy

« Mushroom li ﬁpta masala

Bluvsbommbsb, crisp diced ondons best esjoves ] with maan?

» * Noor Jahan malai kofta

Cot fage « heese chommylingis, e comtered, hint of candamom in makhon gravs!

* Paneer butter masala

Slow covked pancer in buttery gravy

* Matar shatar

Howmaedy: cottago cheese and green peas corry, oo Sumday s rootie!

* Kadai vegetables

Min voegetable in Bl masala

» Kadai paneer
Papory in hanlai misala

» Paneer tikka masala

Teaschoon i prosees tikkin coobaxd in makhani gy,

» Miloni tarkari

M vegdetinbiles cookaed with spinach and masala griny,

» Dal makhani

Dver it cowskasd bk, bontil, Mowvoresd with diey fenugrock

« Par Jﬂhl dal tadka

i bkt il withi puoeitat Ltk

% T&e apply. Govt. Taxes as applicable.
e B o

465

465

525

295
325

355
355

335
335

365
375

325




Kadhai Se...The Mains!

Baingan Bharta v

Thosastoed oggplarm with rovil comin, onion toamata sl groes ol lli

Mushroom Lipta masala v

Bwonres Boambdun, coispne ehicod omions, Bost enjoved with o

Noor Jahan malai kofta v

Ced g choose domgatinggs, mul conterel, lant of cardamom in makhani gravy!

Pind de chholey v

Show' corrbodd Clickpoeos, pickbed cluli, my Gearelm's pecipe!

Matar shatar v

Ty cortlaghe ol aucl groea s curey, oo Sundkay s rout e

Paneer bhurji v

I Lagael crnnmndsboal ot oo clhwsesas, hint of gresen chilees aned coriaonedenr

Dal makhani v
Croermighd conbaed Black beanlil, Mavored with ey bemoggeck

Dhabe wali dal v

Yedbow gram e il red chili tempoened

Ande ki Bhurji nv

scrmbled egd woil by ombory, fomado anel groea clili

Murgh do pyaza nv

sucoubend chicken, lippa masala, poed chilies aned shallos

Dak Bungalow chicken nv

Beibese] o, Peril Bnesgairesl, an ocbe to T Britisd Raj!

Dahi murgh nv

Frocwmy A0ur Ranwed ool o annes =, Dustangesty los chiickonn comny

Kadai kukkad nv

Vroamatic whoke spices, capsacinm, an oll time Bnorite

Butter chicken nv

1egtesmekary invention of Mot Mabuel Trom Okl Dell

295
325
375
325
355
355
395
345
345
375
395
375
375

425



+ Anda masala

Pasibes| egid woiithy oo, vomsoto masaka gravy,

*Murghdopyaza = . @ @ e

* Dak b w chicken
Boiled oggs

inspired. an ode (o The British Raj!

» Murgh tikka masala

Tandoori chicken tikka cooked in makhani gravy.

¢ Kadai kukkad

¢ Butter chicken
Legendary invention of Moti Mahal from Od Delhi

o Chicken saag wala

Chicken cooked in spinach and spicy gravy.

e Railway mutton curry

Succulont meal on bone, stowed with polatoes and wholo spices

e Mutton Hn%n josh

Tender haby multon im tradition style with oil and spices

Breads

» Tandoori roti / Butter

» Tawa roti /Butter

* Rumali roti / Butter

» Naan / Butter

+ Garlic naan / butter

* Laccha Paratha / Butter
* Aloo paratha / butter

* Kulcha / Butter

» Stuffed kulcha / Butter
» Ajwain Paratha / butter

t-‘ﬁ T&c apply. Govt. Taxes as applicable.

375
375
375

395
375
425

425

40/50
40/50
40/50
55/65
75/85
65/75
70/80
85/95
95/105
70/75

o __é,}_} {__;Lg B




Dehati meat nv

Rarsticpee village sty ke prntton with onsons and clalses, a hint of mastard

Railway mutton curry nv

Supcnnfea, apwsit onn Domse, stios el weitly pastatonss saml wlmshe spiors

Nawab Shah biryani v/nv

Froa the ronval Baed of Aws |.|||JL "tk hoon st toss. with b i radia

Jumbo Platter

Vegetarian party platter v

Shakarkoammli chao, !"mﬁl tikka, IRmivali ke, tanckosa i braoooli, romaali moli, masaka
DR s, s T Al :I!q'h'-.

Meat lover’'s party platter nv

Cliwsesi chibchaen Uikkan, Avsain msschilal, Ralivwanla elichen, chickaon sock b showers,
ruimsali rot . maesala onions, sebection of dips

Sath Sath

Paratha - Ajwain/ Aloo / Paneer/ Sattu v
Butter Naan / garlic Naan

Tandoori Roti/Tawa roti/lachha paratha v
Missi Roti/Gur roti v

Steamed Rice/Jeera rice/Saffron rice v

Green salad / Curd / Burhani Raita v

415
425

415/435

825

995

75/95
95
65/85
95
105/135
95/125



=

Rice items

» Steamed basmati rice
» Jeera rice

» Veg pulao

» Ghee rice

* Dum biryani veg

e Dum biryani chicken
» Dum biryani mutton

Add on

® o Curd

> Raita

Dessert

» Gelato

« Carrot halwa
» Gulab jamun

—

Belgian dark chocolate, Salted caramed, Vanilla, Butterscotch

“ v
N

eﬁ—_

105
135
165
155
355
415
435

65
75

175

195
195

% T&e apply. Govt. Taxes as applicable.
<
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Gud Naal Ishq Meetha

l.aal Baag v

Yourr classic rod volvet shioe

Satrangi Delight v

Al time B vamilla sponge m 7 oolored layvers!

Khaas aam v

Lapvoroedd mango clwesecahe, passion (wisi

Ksheer-pak v

Three milk cake with a limt of rose!

Filter Coffee Mousse v

laliam Paw, Coloe ard Mascarpone Lavered

Dark Fantasy v

Dkl monk ganache dork cookie crumble, salted nougm

Chocolate Shocolate v

sinful bwerod dank chocolate gitoaux

195
215
225
225
235
255
255



