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STARTERS

Dahi Kebab Tikki, Tawa Fried
Matthi Chole 4

We med it in one of our favorite restaurants in Deihi
and had to bring it here! Crunchy mathn, chatpate
chaole snd khatta-misstha chutnay

RDBD Paneer Tikka

Tandoori Momo

Tandoori Aloo

South Ex Malai Soya Chaap

Stuffed Mushroom Tikka

Kebab Platter
Tandoor Aloo, Stuffed Mushroomn Tikka,
Tendocsi Momao, RDBD Paneer Tikks

Tandoori Chicken Salad

Truffle Malai Chicken

Tandoori Chicken Momo
Chicken Tikka Basanti

Tandoor| Chicken Classic

Amul Cheese Chicken Tikka
Hari Mirch Pudina Chicken Tikka j
Utterly Butterly Chicken

Inspired by Astam’s Butter Chicken from
:"J‘;:‘;.Tﬁ-,‘.’,?"“ with Fguid wala gold
Chicken Lehsuni Tikka

Andhra Style Chilli Chicken %
RDBD Fried Chicken

Mutton Seekh Kebab, Hot Butter
Desi Fish 'n' Chips

Kasundi Fish Tikka

RDBD Tandoori Pomfret %
Tandoori Prawns %

Chicken Tikka Kebab Platter

Amul Cheese Chicken Tikka, Har Mirch Pudinag
Chicken Tikka, Chicken Lehauri Tikka,
Chicken Tikka Basant!

Kebab Platter
Tandocsi Cnicken Classic, Amul Cheese Chicken
Tikka, Kasundi Fish Tikks, Mutton Seekh Kebab
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MAINS

Dilli Ki Paneer Makhani
2pcs /4 pes

Paneer Lababdar
2pcs / & prs

Kadhai Paneer _J

Paneer Bhurji Masala

RDBD Paneer Butter Masala
Palak Paneer

Balti Paneer W

Yogurt-based red paneer curry, miidly spiced and

tangy tosult your palette Served in a Balti,
Malai Kofta, Cherry on Top
Alco Do Pyaza

Aloo Jeera Hing

Mushroom Matar Masala
Amritsari Chole

Badnaam Mixed Vegetable
Tawa Soya Chaap

Dilli Ka Butter Chicken
Bone [ Boneless

Kolkata Chicken Bharta
Kadhai Chicken _j

Pressure Cooker Chicken Curry
2 pes /& pes

RDBD Special Handi Chicken
2pes/4pes

Balti Chicken
Chicken Palang Tod
Tawa Mutton Mirch Meat )

Railway Mutton Curry
2pcs/ & pos

Champaran Meat, Handi Se j
Zpca & pes

Kosha Mangsho

Dur take on the iconic Golbari mutton
Keema Matar Anda

Fish Tikka Butter Masala
2pes/ & pos

Tandoori Prawn Butter Masala
dpes/Spes

Anda Bhurji Masala
Anda Curry

@ Vegetarian A Non-Vegetarian ) Spicy *’ New in menu
An average active adult requires 2000 kcal energy per day, howsver, calorie needs may vary,
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Dal Makhani - 24 Hrs Wali 240 AMR”‘SAR( CHUR CHUR NAAN

RDBD Dal Butter Tadka 240 S

Sab ki forever favourite kall dal with . ; s 5 :
p h ! It with itsari
so & A AR ¢ Crunchy, spicy. and oh-so-flaky! Enjoy It with amritsari cholke,

& dal makhanl, raita, laccha onion & chutney, with the

Peeli DBL Choose Your Tadka! 195 Fd add-on of makihan magic
Onitan Garhe / Mustard Curry Leaves P

. > @ Classic Veg 295
Kali Dal Anda Tadka. 245 S

‘j 4 Chicken Keama 326

CHAWAL

Bombay Tawa Pulao
Bom on the streets of Bommbay, this masaledar Bauns

pulao is prepared on o hot tewa. Served with raita

Roti
# Paneer Tikka 305 « Tandoori 35140
Flain / Makihan
* Spicy Chana ) 255 P
& Binma Murgh 325 = Vst peoh v
i W
+ Butter Chicken 325 ° :::’;:‘;";ﬂ L "
4« Prawn 415 * Phulka 20
Dum Biryani Rumall
& Muton 365 « Chilli Garlic ) 45
» Cheese & Peas Pulao 195 Naan
s Jeera Rice Tadka 195 & Plain 60
¢ Steamed Rice 135 + Makkhan 70
* Garlic 85
* Cheese 135
* Cheese Garlic 135
PAVAVAVAVAVAN THAI.IS FAVAVAVAVAVAN s Lachha Paratha 70
Made with atte
Served with Boondi Raita, Onion Salad & Papad & Masala Kulcha 85
@ Home-style Thali 275
Dilli Ki Paneer Makiarni, Yellow Dal,
Jeera Rice Tadka, Bread, Gulab Jamun
# Dilli Isspecial Thali 358
Dahi Kebab Tikki - Tawa Fried, Dilli Ki SIDES
Paneer Makhani, Dal Makhani - 24 Hrs Wali,
Jeera Rice Tadka, Bread,
Gulab Jamun Salad
& tyle Chicken Thali 295 « Plain Onion Salad 65
Pressure Cooker Chicken Curry, Yellow Dal, « Pink Vinegar Onion 45
Jeara Rice Tadks, Bread, Gulab Jamun
o Dill laspecis! Chicken Thal o e Lachha Onion, Masala Maar Ke 55
Utterly Burterly Chicken, Dilli Ka Butter « Kachumber Salad 75
Chicken, Dal Makhani - 24 Hrs Wali,
Jeera Rice Tedks. Bread. Gulab Jamun = Green Salad B85
A Ralway Thali 415 .
Railway Mutton Curry, Dal Makhani - 24 Hrs Papad & Raita
i ice T
Wali, Jeers Rice Tadka, Bread, Gulab Jamun « Plain 20
4 Rang De Fish Thali 415
Fish Tikka Butter Massls, Dal Makhani - 24 Hrs » Masala Papad 45
Wali, Jeers Rice Tadka, Bread, Gulab Jamun o BoondiRaita 95
« Fried Garlic Raita 85
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® Vegetarian A Non-Vegetsrian _J) Spicy K Newin menu
An average sctive adult requires 2000 keal energy per day, however, calorie needs may vary
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A SOUPS RICE
A
A « Hot & Sour ) 135 » Shanghai Fried Rice 180
: * Manchow 135 « Chilli Garlic Rice ) 180
: « Lemon Coriander 136 s Schezwan Rice 180
) » Sweet Corn 145 4 Shanghai Fried Rice
: s Hot & Sour Chicken 5) 145 Egg ( Chicken 190 1220
A Manch : a Chilli Garlic Rice |
g e Ego | Chickan J 1901220
[ 4 Lemon Coriander Chicken 145 .
A 4 Schezwan Rice
A Egg | Chicken 190 | 220
S STARTERS
: « Honey Chilli Potato 225 NOODLES
: « Chilli Paneer Dry _J 295 * Hakka Noodles 180
A s Corn Salt ‘n’ Pepper 195 #» Singapore Stir-fried Noodles 210
: « Crispy Chilli Babycorn 235 « Kolkata Hawker Chowmein 180
A« Kung Pao Paneer 285 » Hakka Noodles
) c Chilli M Egg [ Chicken 190 | 220
s ri ili Mushroom 265
i ¢ ') 4 Singapore Stir-fried Noodles
Chilli Chicken 315 Egg | Chicken 2301 250
&« Kolkata Hawker Chowmein
LN 07 Voaven) 90 £0g | Chitken 190 | 220
Spicy Pepper Chicken 315

)

: s Kung Pao Chicken 315
: s Pan-fried Chilli Fish 355
: 4 Prawn Salt 'n’ Pepper 425
: s Golden Fried Prawns 455
-

ol

~ MAINS

A . x

A« Highway Chilli Paneer 295
: « Baby Corn & Mushroom in 265
F Butter Garlic Sauce

: « Vegetables Sweet 'n’ Sour 265
: » Manchurian Gravy 275
~ s Highway Chilli Chicken 3 315
: a4 Schezwan Sauce 6)

A Chicken | Fish 3151 390
'\ 4 Stir-fried Chicken in Hot Garlic Sauce ) 316
: 4 Hunan Chicken 315
) 4 Black Pepper Sauce

F) Fish | Prawns 390 ] 445
-

A a4 Manchurian

AN Chickan | Figh 3151 390
: 4 Prawns in Butter Garlic Sauce 445
: 4 Prawns in Hot Garlic Sauce 445
A

A
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® Vegetarian A MNon-Vegetarian ) Spicy *Newin rnenu

An average sctive adult requires 2000 kcal energy per day, however, calorie needs may vary



