Soup

BASIL & ROASTED TOMATO BROTH

FRESH ORGANIC TANDOORI ROASTED TOMATO AND BASIL
INFUSED WITH BASIL AND GARLIC

LEMON & CORIANDER (Veg/NonVeg)

A THIN SOUP WITH LEMON AND CORIANDER FLAVOUR ALONG WITH
FINE CHOPPED (VEGETABLE OR CHICKEN)

ALL TIME FAVOURITE (Veg/NonVeg)

HOT & SOUR | MANCHOW

Detox

Tresh is in..So lighten up’

WATER MELON FETA SALAD

FRESH WATERMELON, ROCKET LEAF, FETA CHEESE WITH
BALSAMIC DRESSING

GREEK TURNER

EXOTIC GREENS, FETA CHEESE, LEMON VINAIGRETTE WITH
SWEET AND SOUR DRESSING

CARIBBEAN CHICKEN

GRILLED CARIBBEAN HERB CHICKEN, MARINATED WITH
PAINEPPLE, ORANGE, CHERRY TOMATOES

PESHAWARI MURG CHAAT

ROASTED CHICKEN IN CHARCOAL MIXED WITH INDIAN SPICES

189

189
249

199
233

289

289

499

299



Munchies

Bruscheta

TOASTED FRENCH LOAF AVAILABLE IN A CHOICE OF TOPPING'S

Tomato 249
Mushroom Jalapeno 249
® Chicken Jalapeno 399

CRISPY CORN CHILLI PEPPER

CRISPY FRIED AMERICAN CORN TOSSED WITH GREEN CHILLI AND PEPPER

HERB & CHEESE LOADED NACHOS
(Veg |[Nonveg)

CHRISPY CHESSY NACHOS MIX WITH MAXICAN CORN TOMATO SALSA,
KIDNEY BEANS BAKED WITH CHEESE AND SAUCE

Fries Sensation

CHEESE OREGANO FRIES

CRISPY FRENCH FRIES, OREGANO COVER WITH LAYER OF CHEESE SAUCE

PERI PERI FRIES

FRENCH FRIES SEASONED WITH PERI PERI SEASONED, SERVED
WITH CHILLI MAYO

CLASSIC FRIES

FRENCH FRIES SEASONED WITH SALT, SERVED WITH CHILLI MAYO

ONION FANTASY

BEER BATTER DEEP FRIED CRISPY ONION RINGS
SPRINKLED WITH PERI PERI SEASONING

CAJUN SPICED POTATO WEDGES

HERB COATED POTATO WEDGES SPRINKLED WITH
CAJUN SEASONING

299

369
345

329

269

259

328

299



DTM Popular wings

BBQ CHICKEN WINGS

FRIED CHICKEN WINGS PREPARED IN BBQ STYLE THAT TASTE
ABSOLUTELY WONDERFUL

CRISPY CHICKEN PEPPER WINGS

CRISPY DEEP FRY CHICKEN WINGS, WITH BLACK PEPPER SAUCE

SRIRACHA CHICKEN WINGS

DEEP FRY CHICKEN WINGS, WITH SRIRACHA CHILLI SAUCE

CRUMB FRIED PERI PERI WINGS

CRISPY DEEP FRY CHICKEN WINGS IN PERI PERI SEASONING

Simply — South

EGG CHILLY

BATTERED FRIED EGG ,TOSSED WITH SPICY CHILLI GARLIC SAUCE

ANNA IT'S HOT

CUBES OF CHICKEN TEMPERED WITH TRADITIONAL ANDHRA SPICES &
CURRY LEAVES

FRIED CHICKEN KABAB

THIS IS SIMPLE DEEP OIL FRIED KEBAB

rEEREE CHICKEN FRY

DAKSHINI SPICED MARINATED CHICKEN WITH FIERY BLACK
PEPPERS CORNS AND GREEN CHILLI

CHICKEN GHEE ROAST

MARINATED CHICKEN SAUTEED IN GHEE UNTIL DRY SEASONED WITH HAND
POUND MASALA AND CURRY LEAVES

MUTTON PEPPER FRY

TENDER MUTTON CUBES SIMMERED IN BLACK PEPPER AND TOSSED WITH ONION,

AND HANG GROUNDED PEPPER.

MUTTON GHEE ROAST

MARINATED MUTTON SAUTEED IN GHEE UNTIL DRY
SEASONED WITH HAND POUND MASALA AND CURRY LEAVES.

PRAWNS PEPPER DRY

DAKSHINI SPICED MARINATED PRAWNS WITH FIERY BLACK
PEPPERS CORNS AND GREEN CHILLI

399

339

3399

899

249

329

329

325

349

549

549

373



Sharing Platters
ULTIMATE MEZZE PLATTER

THIS MEZZE PLATTER IS LOADED UP WITH FRESH VEGGIES, FLAVOURFUL DIPS AND
SPREADS, OLIVES, AND WARM PITA FOR THE ULTIMATE
MEDITERRANEAN GRAZING BOARD

MURGH -E- PALATTER

AN ASSORTED OF PLATTER CONSISTING OF SIX VARIETIES
OF OUR CHICKEN KABAB.

DTM MIX PLATTER

A JUMBO SIZED PLATTER WITH ASSORTED CHICKEN,
LAMB, FISH AND PRAWNS

SHAKAHARI PLATTERS

AN ASSORTMENT OF DELICIOUS VEGETARIAN

Between the Bread

Way 10 Western World

FARMER GARDEN BURGER

VEG PATTY WRAPPED WITH LETTUCE, TOMATO AND
CHEESE ON THE TOP

JALAPENO AND CHEESE BURGER

SPICY JALAPENO AND CHEESE COME TOGETHER TO MAKE
THIS AWESOMENESS IN A BUN

THE ULTIMATE WILD MUSHROOM

GRILLED MUSHROOM PATTY, SLICED CHEESE, TOMATO
CARAMELIZED ONION, JALAPENO, GHERKINS SPICY PERI PERI SAUCE

PANCO CRUMBED COTTAGE CHEESE

THE CLASSIC PANEER AMERICAN BURGER WITH LETTUCE,
ONION RING, TOMATO MUSTARD SAUCE

FIERY CHICKEN

DEEP FRY CRISPY CHICKEN PATTY, SLICED CHEESE,
TOMATO CARAMELIZED ONION, MUSTARD MAYONNAISE SAUCE

788

1598

1789

1499

249

205

349

349

329



From The Oven

Authentic lItalian hand stretched oven
backed " 9 " inches pizza.

THE ITALIAN QUEEN MARGHERITA

ITALIAN POMODORO, MOZZARELLA, FRESH TOMATO, BASIL,
DRIZZLE OF EXTRA VIRGIN OIL

MEDITERRANEN PIZAA

SAUTEED MUSHROOM, ZUCCHINI, SQUASH, OLIVE FREQUENT
FLYERS FAVOURITE TOPPED WITH PEPPER

FARMHOUSE PIZZA

ALL EXOTIC VEGETABLE TOPPED WITH MOZZARELLA CHEESE

CONFIT GOLDEN GARLIC

ROASTED GARLIC WITH MOZZARELLA & CHILLI BASIL

THE INDIAN CLASSIC

DELICIOUS CHAR GRILLED SPICY PANEER TIKKA, TOPPED ON
THE PIZZA WITH SPICES & MOZZARELLA

NON VEG
CAJUN CHICKEN PIZZA

MARINATED CHICKEN, ROASTED BELL PEPPER, ONION,
CAJUN DUST CHEDDAR & MOZZARELLA

BBQ CHICKEN PIZZA

SPICY PAPRIKA BBQ CHICKEN, THYME, ONION AND
PROCESSED CHEESE AND MOZZARELLA

TANDOORI CHICKEN COMMUNE

CLAY OVEN ROASTED TANDOORI CHICKEN CHUNKS, CORIANDER,
GINGER, RED CHILLY AND TANDOORI SAUCE

MEXICANA CHICKEN PIZZA

SPICY CHICKEN, RED ONION, BELLPEPPER, JALAPENO AND
CHILLI & EXTRA CHEESE

THE GOD FATHERII

LAMB MINCED, ORANGE CHEDDOX ROASTED GARLIC, OLIVE,
JALAPENOS, CHILLI FLAKES

449

449

499

499

529

479

479

489

499

50y



Small Platter
VECE TARIAN
PERI PERI CRISPY FRIED BABYCORN

DELICATE KIT CORN WITH PEPPER AND FIVE SPICES

JALAPENO CHEESE BULLETS

JALAPENO STUFFED WITH CHEDDAR, MOZZARELLA, COATED
WITH BREAD CRUMBS AND DEEP FRIED.

PANEER CHILLI /MANCHURIAN/
SCHEZWAN

MELT IN THE MOUTH PANEER STARTERS WITH ALL THE ETHNIC
CHINESE FLAVOURS

MUSHROOM"Choice of -Chilli |
Manchurian | Schzewan | Pepper.
BABYCORN"Choice of-Chilli/
Manchurian/Schzewan/Pepper)

CRISPY FRIED BABYCORN TOSSED WITH ORIENTAL SAUCE

CRISPY FRIED CHILLIE POTATOES

LIPSMACKING APPERTIZER OF DEEP FRIED POTATOES WITH
CHILLI GARLIC SAUCE

NON VEG
JAMAICAN JERK CHICKEN POPCORN

CHEFS TWIST SERVED WITH BROWN GARLIC DIP

DRUMS OF HAVEN

CHICKEN DRUMS FRIED AND TOSSED WITH GARLIC CHILLI SAUCE

CHOICE OF CHICKEN

CHILLI CHICKEN, MANCHURIAN CHICKEN, SCHEZWAN CHICKEN

FISH CHILLI| MANCHURIAN
I:|0 SCHZEWAN

PULAR INDO - CHINESE DISH OF BONELESS CHICKEN WITH
SOYA, CHILLI & GREEN PEPPER

PRAWNS IN THE DTM

(RED BURN CHILLI | SCHEZWAN)
SECRET RECIPE FOR PRAWNS MADE WITH FRAGRANT
CHEF CREATIONS

309

A

389

349

329

279

379

349

378

449

499



Smoke  The Sizzler

PICh YOUR FLAVOURS
VECETARIAN

VEG MAKHANI SIZZLER

GARDEN FRESH VEGETABLE KOFTA IN A CREAMY MAKHANI SAUCE
AND SERVED WITH BUTTER JEERA RICE

VEG ARRABIATA SIZZLER

PENNE PASTA TOSSED IN A SPICY ARRABIATA SAUCE MADE WITH
TOMATOES, GARLIC, OLIVES AND RED CHILLI PEPPERS,
SERVED WITH A PORTION OF VEGGIES

CHERMOULA PANEER SIZZLER

GRILLED PANEER SERVED WITH MOROCCAN STYLE CORIANDER AND
MINT BASED CHERMOULA SAUCE AND SERVED WITH HERBED PARSLEY RICE

PANEER SHASHLIK SIZZLER

SKEWERS OF GRILLED CUBES OF MARINATED PANEER AND PEPPERS
COOKED WITH MUSHROOM SAUCE AND SERVED WITH
HERBED RICE AND POTATO WEDGES

NON VEE@
CHICKEN BARBEQUE SIZZLER

GRILLED CHICKEN STEAK SERVED IN A TANGY BARBECUE SAUCE
WITH HERBED RICE AND POTATO WEDGES

PERI PERI BUTTER CHICKEN SIZZLER

SKEWERS OF GRILLED CUBES OF PERI PERI MARINATED CHICKEN AND
PEPPERS, COOKED WITH CREAMY MAKHANI SAUCE AND SERVED
WITH GHEE RICE OR JEERA RICE

CHICKEN SPICY ARRABIATA SIZZLER

PENNE PASTA AND SHREDDED CHICKEN TOSSED IN A SPICY ARRABIATA
SAUCE MADE WITH TOMATOES, GARLIC, OLIVES AND RED CHILLI PEPPERS

MUSTARD FISH SIZZLER

HALF A POUND OF FISH GRILLED AND SAUTEED IN TANGY &
SPICY MUSTARD SAUCE AND SERVED WITH FRIED POTATO WEDGES
AND BUTTER RICE

PRAWNS SCHZWAN SIZZLER

PRAWNS TOSSED IN A BITING HOT SCHEZWAN SAUCE SERVED WITH
A CHOICE OF FRIED RICE OR NOODLES

299

329

ekl

e

o el

359

389

299

429



Tandoor
BHATTI KA PANEER 349

ZAFRANI/LALMIRCH/MALAI/ACHARI

= PERI PERI MURG i

TENDER CHICKEN IN PERI PERI SPICE, SERVED WITH MINT SAUCE

= MURG KI CHAMP

389

CHICKEN LEGS MARINATED WITH YOGURT AND ROYAL CUMINE
= SKEWED CHARMOULA CHICKEN 389
= BHATTI KA MURGH 389
= MUTTON RAWNAK -e- SEEKH 549

MINCED MUTTON MIXED WITH INDIAN HERBS AND COOKED
TO PERFECTION IN A CLAY OVEN

= MADIRA KA GOSHT -

CUBES OF KID LAMB COKED WITH A REDUCTION OF WINE AND
BLACK PEPPERCORN IN A LAGAN

: |
Pastas e Plain

S[CIp|0 of ltalian (SpaGHETTI | PENNE)
Veg
e Rk e 329
COMPOSE YOUR PASTA
SAUCE Chicken
(ALrrepo |AraBiaTTA | MixeD) 359
" L}
Healthy Asian Bowl
Choice of Protein Choice of Sauce Rice & Noodle
= VzEggi —— THaAI CHiLLI Basiu Frieo Rice
| MusHROOM OR — Sova CHiLLi Garuic Hakka NoobLES
PanNER
379 —— CoRIANDER PEPPER
Eca
= —— SCHEZWAN
CHICKEN —— OvEesTER CHILLI
[ 419
L Brack Bean
Prawns

499



Western Main Bowl

GRILLED FISH WITH LEMON
BUTTER SAUCE 555

LEMON MUSTARD MARINATED GRILLED FISH SERVED WITH LEMON BUTTER
SAUCE AND SESSIONAL VEGETABLES

CANADIAN CHICKEN 389

CHICKEN BREAST COOKED IN RICH CREAMY PAPRIKA SAUCE
SEVRED WITH HERB RICE

ORIENTAL RICE WITH PERI PERI
PANEER S

ORIENTAL RICE SERVED WITH MILD CREAMY SAUCE AND PER! PERI
GRILLED COTTAGE PANEER

HOT BEAN SAUCE chicken | prawn 349

SERVED WITH NOODLES AND FRIED RICE 449

THAI RED CURRY

CHICKEN IN THAI RED CURRY SERVED WITH 399
AROMATIC BASMATI RICE
THAI GREEN CURRY 263

EXOTIC VEGETABLS IN THAlI GREEN CURRY SERVED WITH
AROMATIC BASMATI RICE

Indian Main's

PRE PLATTERED FOR ONE PERSON
VEGETARIAN
LUDHIYANA SUBZI LABABDAR 349

COMES IN A BOWL WITH STEAMED RICE + SEASONAL VEGETABLES &
PANEER SIMMERED IN A RICH ONION CURRY *+ GREEN CHUTNEY + SALAD

MATAR MUSHROOM DHABA MASALA 349

COMES IN A BOWL WITH JEERA RICE & BUTTER ROTI + FRESH BUTTON
MUSHROOM & FRESH GREEN PEAS SIMMERED IN A RICH ONION CURRY +
GREEN CHUTNEY + CUCUMBER SALAD.



PALAK PANEER

FRESH SPINACH LEAVES BLENDED WITH SPICES AND MIXED WITH
PANNER CUBES AND FRESH CREAM SERVED WITH
CUCUMBER SALAD & GHEE RICE

DELHI -6 RAJMA

RICE + DELHI-STYLE RAJMA SLOW-COOKED IN A TANGY CURRY +
GREEN CHUTNEY * GARLIC YOGURT * SALAD. LIP-SMACKING BOWL OF COMFORT

AMRITSARI CHOLE

BABY LACCHA PARATHA & RICE + AMRITSAR'S CHATPATE CHOLE COOKED IN A
THICK TOMATO, HERB & SPICE BASE + GREEN CHUTNEY + SALAD

MAA KI DAL TADKEWALI

RICE + DAL MAKHANI COOKED OVERNIGHT IN A RICH CREAM-BUTTER MIX *+
GREEN CHUTNEY + SALAD

NON VEE
NH-DHABA EGG CURRY

COMES IN A STEAMED RICE + PERFECTLY BOILED EGGS IN A CURRY WITH SPICES &
HERBS + GREEN CHUTNEY *+ SALAD

KAKE DA BUTTER CHICKEN

COMES IN A BOWL WITH STEAMED RICE + MARINATED CHICKEN PIECES
IN AN BUTTERLY CASHEW & TOMATO CURRY + GREEN CHUTNEY +
SALAD. PUNJAB DA SWAAD!

COOR BAZZAR MUTTON CURRY

COMES IN A BOWL OF STEAMED RICE + LIP-SMACKING TENDER MUTTON PACKED
IN A RICH FLAVOURFUL CURRY + GREEN CHUTNEY + SALAD.
SO YUMMY, IT'S WORTH A STEAL!

HOMESTYLE SARASON WALA MACCHLI

COMES IN A BOWL WITH STEAMED RICE *+ TANDOORI RASTED FISH PIECES IN A
FLAVOURFUL HOMESTYLE CURRY + GREEN CHUTNEY + SALAD.
A HEARTY BOWL FOR THE souL!

389

349

329

329

339

iehe

449

449



SARAHARI
PANEER LABADAR

CUBES OF PANEER SIMMERED IN A RICH TOMATO AND NUTS BASED GRAVY

SUBZI-E-FALGUNI

GARDEN FRESH VEGETABLES COOKED IN EXOTIC SAUCE

KADAI MUSHROOM

MUSHROOM AND GREENPEPPER COOKED IN GARLIC FLAVOURED TOMATO
GRAVY AND TEMPERED WITH CUMIN SEED.

NAWABI DAL MAKHANI

BLACK URAD DAL (LENTILS) COOKED OVERNIGHT ON A TANDOOR AND
COOKED WITH TOMATO PUREE AND BUTTER

YELLOW DAL TADKA

ALL TIME FAVOURITE YELLOW DAL LETILS TEMPERED WITH CUMIN SEEDS
GARLIC ONION TOMATO AND RED CHILLIS

MURGH L HANDI
CHICKEN TIKKA MASALA

MARINATED BONELESS CHICKEN COOKED IN RICH GRAVY

DHANIYA MURGH

CHICKEN CHUNKS FLAVOURED WITH INDIAN AROMATIC CORIANDER LEAVES

COSHT E-HANDI
GOSHT RARA

LAMB PIECES AND MINCED LAMB COOKED WITH WHOLE SPICES

MUTTON ROGAN JOSH

THIS DELICIOUS MUTTON CURRY IS PERHAPS THE MOST FAMOUS OF
KASHMIRI DISHES

MACCHI - HANDI
MACCHI METHI MASALA

CUBES FISH COOKED IN METHI GRAVY

JHINGA MASALADAR

SUCCLENT FRESH PRAWNS DELICATELY STIR FRIED IN HOT AND SPICY GRAVY

299

249

294

229

219

359

349

489

499

449

499



Staples

BREAD FROM TANDOOR

CHEESE CHILLY GARLIC NAAN 99
CHEESE CHICKEN NAAN 119
TADOORI ROTI ”
FLUFFED WHOLE WHEAT INDIAN BREAD BAKED IN A CLAY OVEN

LASOONI NAAN 2
GARLIC FLAVOURED LEAVENED BREAD BAKED IN TANDOOR OVEN

NAAN /PLAIN/BUTTER e
BUTTER LEVENED WHITE FLAT BREAD

LACHHEDAR PARATHA -

MULTI-LAYERED FLAKY, WHOLE WHEAT BREAD

Signature Biryani

Feel the rich inspired from the Bawarchikhana of royal gharanas .
Saffron flavoured Basmoti rice biryani Served with raita § plain gravy

TANDOORI CHICKEN BIRYANI 459

LOLLYPOP BIRYANI 459

CHICKEN DUM BIRYANI 459

MUTTON DUM BIRYANI 549
esserts

SIZZLING BROWNIE -
ALL TIME FAVOURITE SERVED WITH ICE CREAM OR CHOCOLATE SOUCE

BAKED RABDI GULAB JAMOON 299
GULAB JAMOON BAKED WITH RABDI

LEBNEH PANNA COTTA -
SMOOTH AND CREAMY PANNA COTTA IS PAIRED WITH A

LIGHTLY FLORAL, LIGHTLY SWEET GRANITA FOR AN ICY, COOL BITE

RABDI MALPUVA -

DEEP FRIED PANCAKES SOKED IN SUGAR SYRUP AND GARNISHED WIRH RABDI



