Vog Stariers

+ Hara Magaley ka Bhuna Pansar
Hara hal foh bekbar hal S saats meln bal paneer, a super cambdustiond

* Harippa Panser Tikka ~
Tandaar cooited cn-l-h:ee chesse marfated 0 a Werd oF child and -IF'II.'.E.!.
A, dLmug aur tasha Puds bole hﬂdlﬁlﬂ|

* Shabnam ke Mot
Li-lur'ﬂ'f ﬂwmhﬂ +o "dew .:In:lr.u:,' Fhakbmnam ak.a mushroors sHrFas whh
chames l‘rrph.p spell romancel

Chowk kI Tlkki
Potato Hekle shulPea with splcy peas. Eat ‘am Imida oot

» Chanajor Garam Tikkl /\

Rotll Panssr sur Leheun! Hummue
ndia masts the Midde FasH

Soya kI Galowt
Move cver mution ‘cuz the protelrs
aro hora to rulsd

Crisp Yegetabls Skewsrsa
Wa're ‘I'l.l-nna an asscrbment of UﬂF‘I‘dHﬂI
into scmething keactful, light and crunchy.

# Tangra CRIIl Panser
Don't ward o travel dl the way 4o China Tewn
in Kokata? Ty Hhe Fanous deh heral

Palak Cheese Karara Roll
Chasea mokas al thinge fabel Spinach
and chasss stufFed minl ralls.

Sargon ke Phool
Broceoll Norets whh creanmy mustard o= sursly going to maka you hagpy, vary hapeyl

FPan-Frisd Palsk Corn Momos
Your Favourtte momos, now with a popular sabzl Piling

Mized Platter

¥ Shgatre S Sploy
SovarTaTant Tonas o4 nﬁmr.ﬂlu thvl"ﬁ.:uru'-f.ldurr.



Dals

Pindi ﬂllh:l]l‘f
&ingar and Purrt eomin Hovoured chickpaas,
the prida of Punjabl

®ajma Magala
Tha urtimaote coimPort Pocd For hdions,
na mater whare they g0

Dhaba Dal
& ladieFul of the delactalde dal will

transport you ta Yhe road skde sateries
o+ Morth [ndal

Lalls Meeza Dal \_//?

Kedhl Pakod
Kadh, chawal & Master CheP Sarjesv Kapoor's

Favourte focd? B H yours?

Breads

Haam
Apparerty, This leavensd Flatoread fraces back to 300 AD where
H was found i the noles of fomous Indo-Frerslan Fﬂn-l Lo Ehusrow

Faln / Batter / Whals fraln / Batter Sarils / Tomsto Chesza

Rotf
Tha mowt popular Indian Matbread. Also known as phulka, chaoath, st

Flain / Blnel 7 Pyose Hireh 7 Bars 7 Esemall

Paratha
Anorthar Fovolrtha nddn Soaberasd madse with who'a whaat Four.
Mint / Lachahs / Halakat £ Afoa

Appam
Signahura Food of Syrlar Christlans in Kerala Pancakes made of
coconrt mik and Fermerded rica batter.

+ Shyatre  F Sploy
Srovarraramt Tonay o4 nﬁ:ﬂr.dtln thuyﬁ-'l aary e d&nl‘r_



Qe

Sanda Chawal
Stammead Baemat rica. Simele iv baautifull

Pulza

Matar £ Jusra 7 Towa
Fan-tossed long gralr rice whh grean peas d cumin sEede S mosaa vuguhb‘.ns - Totaly desl

Brown Rics Pulac
Haalth bhl, taste bhil : 3\

Curd Rice
Straight From South india 1o our kitchens ang then your platel

"Quinnege Record Khichdl
Mg wwe say mores

Hizam! Tarkarl Blryas
The Hzams knew the secret
Wa know #* tool

Murgh Awadhl Blryapl
The most shahl Wryonle of al

—and you naad nothing elsa

Himbos Dhanls Prewn Pulas

"

For your soul
i Mawalr Rsal-
edhved I India i TE3 BY
DT ﬂﬂ*h.lﬂ w1 ol Fp-[-ﬁi
Frisd Eles ud-Dautah, The Food was par :ﬂh a GH?I!W
wok-ioesed rlce and vegelables, e mouth of sach pat wWoe covered the ctoam Srom
For the Indo-Chinese loversl and: sealed with a Slour pasts to provent

+ Slgnatire A Spley
SrovalreTant TonaY o4 nﬁﬂnﬁ!nmmﬁ’lmm.:-mrr.



chart.
rurton cuvTieE on Hha ndian cutinary
Jalhlﬁw_nol‘-*ﬂmﬂ!’li’ﬂf'“"' Hols dish @ pright red hus

\aast one nalll in your porton.

* Maili Eggar Jogh

# Hutton Chattinad
Pid you know that Chetinad Food & one oF the most
Flavourful and spiclest culsines of Indla?

# Bhauma Gosht
Tha key lles In dlow cooking the muton

Cocht Sasgwala
Tander mutton cookad with purasd lsaPy greans. Awesomenassl

Mutton Keama Tarl
Muten mncs n a robust cirry wil moke your day, For wursl

* Slgnahre  # Spley
SovarTeTamt Tonay o nﬁd‘.n&-ll Wniwﬁiurvlcldurr.



Goups

* Tomato Bagll Shorba
Desl meats vides! In +his scup mads whh fomatoss and basil

R

{FuR 7 Hale? ‘A good ;
FOUp IH4s ’

up tha .

Lemon Coriander Pappar Ragam soul' | B

Eamarm IH'nn:lI',' roamsiates 1o ulca’ in Tamil This one's made unlgues with the
additlon oF tangy lemon and Fresh corlgnder.
{7 Halky

Bast dajar ka Shorba

Thim indlan soup not jusl packs a punch with Hs Flavours, but, b rulritious too
Thanks 1o the beetroot and carmodt

(Full / Half)

Swear Corn Soup
We maks H our ﬁ}-hacmmﬂyl:m with a touchk of Indan meries.

Yoy
Chickan

Das! Manchow Soup
When your mann'chows' For l:unﬂ'chhg spicy. Indian on wall a8 OHertal, qo for His

indp-Chinese creation

\gﬁ |
Nem Veg

* Prawn Pepper Ragam

Murgh Yakhni Shorbs
Tendsr chicken simimared in o super
Flavourful Kashmirl roth.
Soups can ke exciting todl

# Gocht Kallmirel ka Shorba
Wihat has tender mutton Flery pepper

‘ : ~~
and all sorts of goodnews? L ‘ - :

This dewl soup. Try H 10 bellevel M,mmtmu,rmww'w'“ﬁi#“h
Tyis one's Mmasds uniqus with e

ey prawns and Froshly gr il pEpY=s:

* Signatore 4 Spicy
SovalTeTamt Tonas o4 nﬁd’lwlu thurl"hluru':udur?



Gulads

Tocced Ersen Saled
Greans tos=ad 'n A u'n-q‘lg‘n-l-}n :lrs:e:lng-
fragh, Preshar, Srashaat

Papaya Peanut Kashumber

H:bt’rwu‘re.gmmﬂnri-law\g
raw papaya after this.

Murgh Tlkka Salad
Worry not meat lovers, we've got something
For you toa.

Papad;  Raila

Mezals Papad (Rosstsd / Frisd)
Fopode topped with onion tomato salad
H'=z Fixd

Metiea Dabl
Cird g5t 0 aarthamears,
That's how you l‘"ﬂ"" grounded!

Ralta
Buranl / Kechambar / Beoad] / Plosappla
The utimate Indlan accompaniment.

Khamang Kakdi
Tha Gujarot Pavowrde, now at The Yellow Chili

* Sipatore  # Spicy
SrovalrraTamt Tonay o4 I.FT"I(‘.*IE thfﬁlmfumrr.



Nt se- veg Starters

* Paall Mireh ka Rawag
This chie's o pr'ldul

Kurkur! Sargon Machobi
What happened +a tha mustard flavoursd Fish? Well 1 bacams criepl

# Prawn Parl Peri
Crazy for Peri Pari dnd prowne? We've qot a Fardastic deh For youl

Hars Pyaez ki Machebl
Fish with spring onicn greens,
Wall, there's garlic and Favourful splces in there oo,

Ghasae Chilll Chickan Tikka
Al ﬂr:m-:l IHn._an I:mc'u:.:l In cnal

# Tandoorl Murga
The classis, ocur rl",rh:

Akhrotf Murgh Ssekh

# Chowringhss ChIll Chickse Foods,
ﬂm‘l?\-l-'ﬁ'ulﬂ Hhe strects of Kolkaba Freat when palrrd with chlckan h??;g

walntt-chicken m; :
kabalos. Mt made into deficloug

# Angara Lal Mirgh Tikka
OF 4l thinas Flery and kol Chicken and chilies all the way

Irani Lollipop
Your Favourtie done to perfection with 4 twiet

Ulte Taws ki Galowt
He Hma Por melt-e-mouth kabalrs cooked on nverted g—lddn

Tawa Chasp
Mk hon tii'l?‘. = towa -I?‘fn. Order, sawour, nnjm_r rnpl:uzi'.

Pudina Saskh
Lamb and mint e ana off tha bosl combinatlons, 'Ii'ry e tardoor cockad

paakh kabal For the utirate enperiancel

Mixed Platier

+ Slgnatre  F Sploy
Spvarramant Tonay o4 nPFﬂr.ﬂiu Wi vy &% sakv'ca changs



Veg Vaing

Panser Tikka Lababdar

Your faveorbe starter, now a8 a main courssl

Makhanwala Pansar
BiurHer ana Gl,'.l-'H'ﬂﬂl: cheese - 1he uHmate comielnation|

Do Pyasz ki Bhindl
'Ba pyaaza orlginaly halls From Persla, meaning “two onons.’
Thim ana's a treat for v:g:i-arhn«ll

* Shaam Savara
Cusk or dawn, yau declde. This Iz ocur verslon of penees
siuffad palak koftos on a lscious tormato gravy.

® Slgnatre  F Spley
SrovarTeTamt Tonay o4 nﬁmr.'&ln anyﬁ-‘lurﬂudurr_



Mathl Malal Kofta
Accordng o Ayurveda, fenugreek = knawn 4o ald In digestion
Wa croole a Falwdous disn with Fﬁrugrn.hh ol Ik a croamy basas

Puangar! Baingan Bharta
Lanie nuln&m ka whar4a? Herse's the amaked verslon!

Kartmpolam Stow
The mighty Favours of Kerala come together whh water
chasinule 1o ?m a booiitul alehl

Tadks Palak Makhana
Fox rashs with tempered spinach, et B unlque?

Kambh Butter Magsls
Mot Hhe mela, bt these are fresh mushrooms sing i a buttery gravyl

Panser Capeicam Bhurjl
Maat the simple and solrar - minced coHags cheese with capsicum

Saraon ka Saag
Funjde rgar ol sdraar ol bl

Subz Panchvati
Soutded omsorted vaga'l'dllnl with Indlar tadka

Gorgaous on tha palata and to the ayes

Afraki Dhanfys Penser
Lenves mﬁa.ga chasea, grgar and Frash corwndar?

Weve 40t them fossed together]

Urial Roast Macsis
Flavours of South dia right on your plate
E»ahf Pnrl-a-l-am +ogsed with el Pau:ler arid CL Y leaves.

Kambh Hara Pyaaz
Mushrooms cockad whh spring onlors and indlan spleas,

+ Shyatre S Sploy
SovairraTamt Tonas o4 nﬁ:lﬂr.'d-lu Wils hvyﬁ".lurmcudurr.




Shugni TIkk] Chaat
Ona oF the most popular sacks n

Eastarm kFdin, turrea e hkkis and
served all P.rzn:.d-{.‘rr

Goll Dahl! Wada Shot
Try having ‘'em bottom's upl

Samoaa Chaat

We've got iha bewt way to serve
your Favatplde anack - crumbled
sameea, eweet yoguet, chudnay
and swaet tomarind souce.

Pakwan ka Bhai

B
Hnﬂpmmhm

tnlnnll‘n-urmd:lhw-hg?

Thare ars o nresr of woyes to
dness Lp your edads, chad’s,
popads and raties that could
make the cesrabiity guohient W
e roof.

Hores the prooi

Sindid culsine mests Maharasirrian cuksne i this Fun mélangel

Dhuandiar Alps Shakbna Chuat

Crisp baby potatoss towsed with tamarnd chuiney and all sorts

o yumminess. Smnhn}d

+ Shnatre S Sploy

SrovairmaTant TonaY o4 nﬁmwln thwfﬁ‘l aarvice durr.



Pigta Roes Phiral
Tha clowsic Punlab dessert given a Howery twist,

Mukhwase Kuif
Like a breasth of Fresh alr,

Gtilab-e-Gulkand
Qur slgnaners taks on the
wHimate mrthai

Cottage cheese dumsiings n
swastenad mik So For H

bark Chocolate Brawals Fudgs
SINFUL

Shahl Tukda
~and ane From the by lanes of

rayal Hydardeas,

L
ade wwwmgm‘r“‘*‘f" - i
\Wouldn'h you dhw@?mw :

ladlan Swsat Platter
Al In Ona - Basundl, Phirni, Halwal

les Craam of your choles

* Sipatore  # Spicy
SovalTamant Tonuas o4 nﬁi’lwll anlfﬂuru'.f.ldurr.



Wealy Wains

# Ghammass Roasi
Chammasn translates to prowne in Karola.
Relch o verson of thic popuar deh

# Kadal Prawns /_\
Frawn fanatics, this one's for you

Tossed whth pal pappars and

* Figh Tikka Masala

Tardoor cacked Flsh tikka 'n tangy gravy.
You neadnt thick twice kafore cniurhg

Maen Mollss

‘Meaning Fish in Hreourful Kerada sthyl=
cocorut ey,

M'mnurﬂnhm#rwﬂﬂdwm;'
S th o burtter - the ety

Hﬁmm the mingfing oP the £ M*:

mmmmﬂwmﬂf’:‘;ﬁu

nistoryl

* sigaiore A Spicy
Eroeairramarrt Toxss ol nH:ﬁr.ﬂJu. Hhkwﬁ-‘lur—ﬂumrr

Murgh Khatta Fyaaz
Chlcken and orlors comgiiad In a 'Iﬁ'lﬂ.
intatesting dish.

. Butter Ghicken
/ Hopplress s a bowl full of this classic dish

* Tariwala Margh

Chicken pleces 'n spley gravy - simplicky
I the keyl

Murgh Hara Pyanz

Tender chlcken and lap'rlns arkons I Pepper
Havourad curry.

# Greas Chilli Chickan
Chicken with chiili chlli and mora chill

Anda Curry

The humble yet Savourful desi cag curry



