STARTERS

PANEER TIKKA =

Grilled chunks of cottage cheese, capsicum and oniomns
marinated in a spiced yogurt based marinade, skewered
and grilled till brown, in the tandoor clay oven,

PANEER MALAI TIKKA =

This Panegr dish is mede in a creamy cashew-based
gravy with a distinct Navor of cardamom.

DAHI KEBAEB [=

Crispy., soft and tasty kebabs made with hung curd,
paneer, flour and basic spice powders,

HARA BHARA KEBAB =

Pan-fried sploed patties made with @ mix of spinach,
green peas and potatoes.

TANDOOR CHICKEN [=

Chicken pieces, marinated in yogurt and spices, then
baked in a cylindrical, clay tandoor oven.

MUTTON BARRA [=

A Mughlai delicacy with tender mutton pieces marinated
with spices and creamy voghurt and then roasted

TANGDI KEBAB [=

A popular appetizer made with chicken drumsticks,
spices, curd and cream.
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MUSHROOM TIKKA [=]

Mushroom Tikka is an Indian appetizer made by mari-
nating mushrooms with spices.harbs & vogurt, later
grilled to perfection.

CHICKEN TIKKA =

Chicken Tikka Is a dish in which chicken chunks are mari-
nated in special spices and then grilled on skeweors,

CHICKEN MALAI TIKKA [=]

Chicken Malai Tikka Is a popular creamy kebab made by
using baneless chicken pieces in creamy cashew nuts
based marination, with a distinct flavour of green carda-
morm,

MUTTON SEEKH KEBAB (=

Mutton Seekh Kebab is a Mughlai delicacy prepared with
minced mutton, onions and a blend of spices,

CHICKEN SEEKH KEBAEB [=]

Chicken Seekh Kebab s made Trom spiced minced
chicken which is molded onto skewers and then grilled
in an earthen tandoor pot.

AMRITSARI FISH (SEER) =

A lightly battered Seer Fish fry in Indian spices, ginger &
garlic paste and gram flour.

CHICKEN BARRA [=

Chicken Barra is an tempting and delicious chicken dish
made with chicken, onions, cream, cashew paste and
traditional aromatic spices,
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SIDE DISH

DAL TADKA [=]

Dal Tadka is made of red lentils and tempered with aro-
matic splces, which isthen added to the hot ghee,

DAL MAKHANI =

Dal Makhani is a lentil recipe made with whole urad dal
and Kidney beans.

KADAI PANEER [=
Semi-dry dish made with paneer, capsicum, onions ancl

tomatoes cooked together with flavours coming fram
freshly grounded spices and coriander seeds.

PANEER BUTTER MASALA [5]
Paneer Butter Masala is a rich and creamy dish of paneer

[cottage cheese) in a tomato, butter and cashew sauce
(known as makhani grawy).

KADAI VEGETABLE =
Mixed vegetables, cooked with freshly grounded spices

and then simmered in gravy, made from chopped
anions and pursad tomatoes.,

PALAK PANEER =

Palak Paneer is a vegetarian dish consisting of paneer in
a thick paste made from pureed spinach and seasoned
with ginger, garlic, garam masala, and other spices.
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SARS0 KA SAAG [=]

Sarso ka Saag is a sermi gravy dish made from mustard
leaves.

KADAI MUSHROOM [=

Kadhai Mushroom Masala is an Indian curry made with

green capsicum, mushrooms, onions, tomatoes & spices,

RAJMA MASALA [=

Rajma curry is basically made using raw Kidney beans
which are soaked and then cooked with onions, torma-
toes and a special blend of spices.

CHANA MASALA [=

Boiled white chickpeas, slowly simmered with onion,
tomato and spices

SHAHI PANEER =

Shahi Paneer Is a preparation of paneer consisting of a
thick gravy of cream, tomatoes, and Indian spices.

PANEER TIKKA MASALA =

It Is a delicious, creamy & flavourful Indian dish made by
grilling paneer and then simmering it in masala gravy.

PUNJABI CHICKEN =

A classic Punjabi recipe, this dish is made with whole
spices and a classic base of onions and tomatoes N
which juicy chicken pieces are simmered (o pair with
some tandoari Roti, laccha Paratha or jeera rice.
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BUTTER CHICKEN [=

Chunks of grilled chicken cooked in a smooth buttery &
crearmy tomato based grawy,
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BUTTER CHICKEN - BONELESS/SHREDDED =

Butter Chicken is one of the most popular curries at any
Incian restavrant arcound the world and It 5 prepared
with romatic chicken boneless pieces in an incredible
Creamy CUrry sauca,

TAWA CHICKENI=
Chicken cooked with tomato, onion, coriander and grean

chilly mixture on a frying pan with some special spicy
masala.

KADAI CHICKEN =

Kadai Chicken is a delicious, spicy & flavorful dish made
with chicken, onions, tomatloes, ginger, garlic & fresh
ground spices known as Kadai masala.

PALAK CHICKEN =

Palak Chicken is pieces of chicken and spinach leaves
simmearad in an onlon-tomato gravy made creamy with
cashews.

MUTTON ROAST MASALA [=

Made by sauteing chunky mutton pieces in oil along
with the ginger-garlic paste, spices, and condiments.

PUNJABI FISH MASALA - SEER [=

Punjabi Fish Masala is a fish{seer) curry made with
onions, tomatoes, ginger, garlic, powdered spices, and
kasuri methi.
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SETHIS MASALA CHICKEN [ (sONELESS)

Boneless Chicken Masala iz a flavorful Indian onion
tomato based sermi grawvy dish,

CHICKEN TIKKA MASALA [=

It is a dish consisting of marinated boneless chickan
chunks in spiced curry.

PATIALA CHICKEN [=

Patiala Chicken s prepared by wrapping the bone-
lessfshredded chicken pieces in an egg omelet and then
addod to a spicy gravy.

SETHIS CREAM CHICKEN [=

Crearm Chicken is prepared with succulent chicken
pieces simmerad slowly in a mix of flavourful spices, and
rich eream.

PUNJABI LEMON CHICKEN [=

Lemon chicken is marinated with lemon juice, than
roasted with a few spices and fried onions in oil, and
lastly cooked with curd, which gives a thick graw.
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VEG MIX RAITHA [=

Viagetable Raila is a popular Indian Condiment which is
yogurt-based, made with mixed vegetables and curd.

BOONDI RAITHA [=

Boondi Raita is made with spiced yogurt and boondi
[crisp Mried gram flour balls}.
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RICE

CHICKEN BIRIYANI [=

A delicious savory rice dish lcaded with spicy marinated
chicken, caramelized onians, and flavorful Basmati rice.

MUTTON BIRIYANI [=

A delicious aromatic rice dish made of lamb meat, spices,
herbs & yvogurt.

VEGETABLE BIRIYANI =

A delicious varied mixture of succulent vegetables,
spices, ghee, saffron, and flavorful basmati rice,

JEERA RICE =

Flavaored Indian rice dish made by cooking Dasmati rice
with ghee, cumin & other fragrant spices.,

PLAIN RICE (BASMATI) =

Srearmed white basmali nice

VEGETAEBLE PULAO RICE (=

Pulao Rice is a rice dish made with rice , spices, vegeta-
bles, and herbs.
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BREAD / ROTI

PLAIN ROTI - TANDOORI =

Tandoori Roti is a very popular Indian flatbread recipe. It
is traditionally made in tandoor| a round clay oven) ot a
high temperature.

BUTTER ROTI - TANDOORI [=

Tandoori Roti with bulter is a very popular Indian flat-
bread recipe with butter brushed on it. 1L is traditionally
made in tandoor{ a round clay oven) at a high tempera-
ture.

LACHA PARATHA [&

Lachha Paratha is a peopular multi-layered Indian flat-
bBraad whach 15 made from whole wheat flour and des)
ghee.

PLAIN NAAN [=
Plain Maan is a flatbread cooked in a tandoor (clay oven).

BUTTER NAAN [=

Butter Maan is a butter-flavored Matbread cooked in a
tandoor (clay oven) as it is one of the extrermely dealicious
dishess in Indian bread.

GARLIC NAAN [=

Like most bread, garlle naan too is made with basic
ingredients like flour, water/milk and also added are
some grated garlic to the dough.
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MAKKI KI ROTI [=

Makili ki roti s a flat unleavened bread made from corn-
meal,

ALOO PARATHA [=

Aloo paratha Is a whole wheat flatbread that |s stuffed

with spicy mashed potatoes.

PANEER PARATHA [=]

Paneer Paratha s an Indian flatbread made with whole
whieat flour and coltage cheasa,

AMRITSARI MIX VEG KULCHA [=

It is crisp as well as soft leavened bread stuffed with
boiled potatces, paneer and spices.

CHICKEN KHEEMA NAAN [=

Chicken Kheema mixed with spices and then stuffed
inta flour to Mmake a crispy flaky naan.

CHICKEN KHEEMA PARATHA [=

Chicken Khaema is mixed with spices and then stuffed
inte wheat flour to make a crispy, flaky paratha.
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DESSERTS /7 DRINKS

MOONG DAL HALWA [=

A dessert recipe which is a very famous North-Indian
recipe and s made with yvellow moong dal,

GULAEB JAMUN [=

A soft medium-sized balls made of milk solids, flour &
soaked in rose flavored sugar syrup.

SWEET LASSI =]

A voqurt-based creamy. sweetened and chilled beverage
from Punjabi cuising is a very popular drink.

SALTED LASSI [=

A yogurt-based creamy, and chilled beverage with black
salt added 1o, is a very popular drink.

PATIALA LASSI [=

Popular sweetened yogurt-based drink from Punjab.

Shredded almonds are added to this drink. [1 Itr).

MATKA KHULFI [=

A popular frozen trachtional Indian ice cream recipe pre-
pared with milk cream and topped with dry fruits, set in
a zarthen clay pot called as matka,

SWEET LIME SODA =

Sweel lime soda s made by the combination of the
following ingredients - lemonade, lemon juice, poWw-
dered sugar, mint leaves, in soda.
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THALI

Mon-Sat 12200 pm TO 3:00 pm

VEG THALI B =240 CHICKEN THALI = =280

Welcame Drink
Parnecer Dish
Veg Dish
Bhindi Masala Bhindi Masala
Aloo J_ema | Aloo Jeera
Dal, Rice, Roti Dal, Rice, Roti
Raita, Salad Raita, Salacd
Pappad, Pickle
Rice Kheer

Weelcome Drink
Fanear Dish
Weaqg Dish

Pappad, Pickle
Rice Khear
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