SHORBA

SOuPs

*Samundari khas shorba

SI" Al s0um Bnrk e

ath garkc and Incian hechs

“Murgh zor yakhini

SO ke ik e

] vt e i s

Gajjar tamatar ka shorba

Fire extraction of cans s ripoed omatoes, fempered Wit sslecsd sices

Dal boondi sharba

Lenti brath flsoured with cumin and coviander

* Mon vegetarian

Al prces are sulyec (o | (56 service charge and applicable government {anes

&

375

375

325

325



Lassi

KUCH PEENE KA

BEVERAGES

A FOCATATE] e pogLT drirk-Choice of savest, sal AN o MAEAa

Gulab ki lassi

ATDEE scEnbed yoghurt drink

Aam Kl lassi

Mg flavowsed wodburt refneshrment

Soufiyani thandai

Skt preal of oy radls anid mdk faysoured saif fernel seeds

Ananas ka nichod

Faasiad piredppe |Lioe enged with curmin s2ed and rock sall

Chaas

BLirer ik I'I.-lv:'”:, SPICED WAL GReeET chiies argl QrEger

Seasonal fresh fruit juice

Fresh orange juice

0 | LHp SR CE CNangs @nd ApPAEaOeE OORETYTENT [ANSS

325

325

325

325

325

325

325

475



SHURUAAT

STARTERS
Mon Vegetarian

Tandoori lobster

"—:ll_:_l'lu¢lJ e dsh af our master chef

Ajwaini a
LB Drand s NeanCledd wall Caraniedy Sesds Srd Cooked i Endadr

Kasoori jheenga
Flatoiined prawes cockedan a grdade

Tandaori salmon

Temmanian simon leviuned with mild tendoonr matals and cooked ina 13y pot

Andhra tawa machli
Spey pame of seer fih cooked on a griddie

Lehsun kalonji ki machli
Craargrilkend oo seeds Nabured modd [Bh bk

Mahi tilnaaj

Fishy mannated wath favoured fresh creamand cocked rra I'|-'I_':,' o

Dalsini murgh boti

Boneiss CRHCE M s marinaned WA red Cll Lashs, Curmy edes arsd deen g

Tangri galmirchi

Chicken drumsiick.ennched wath caarssely chappea black pepperand cooked ina tandoar

Murgh malai kebab

[Bonekees CRICKEN Cubies auoured With cream, gresn chdl and cardamoem posedet

Murgh reshmi seek

Cummin lavoured minced chicken kebaty cookerd in 8 clay pot

Tandoori murgh

HaIr ChICken mannaied i '.-1:t_'||'l T, EOGET, Caric and red COey Cooked 1IN TancacT Io DErTedCicn

Murgh tikka

Brriekea cRICkEn morLels marinated wath & radingnal rdood messs I."lL;-'..I.'a'!“:Illk.".J

Gosh seek kebab
fdinced amb Mavodred with wiiole garam masdla awl cacked na Endacr

Masaledar-boti kebaby

Boneless cubes ol lamd simmersd 0 a 5oicy masals

Kebab-e-dawat
Assoriesd mon WECELAEnRAn kebaby serded ana plaher, reccmmend for fvree

Al pnces ane Wbt to M- zemce crange anc appiceble govemment &

2950

1750

1750

1750

945

825

795

5

795

925

795

825

825

1995



SHURUAAT

STARTERS
Wegetarian

Papdi chaat 395

Crapy mecallicns IpPen WA DOEIDES AN faseel & TRCY CAUlnEys

Aloo tikki chaat 95

Polang ared Gieer DAl Daries Coasd el S O &N Larmesind soce

Bhuna paneer tikka 525
f:-.":l'.';lgl': CHEese DS enaaured Wit S ir: S Cocsea 13 [anaodr

Dahi ke kebab 525

Spiced hung yoghu kebatbs

Moong ki golai 525

GGrevn moory] dal paite empensd wilh uthentic soi0es

Hara Tawa Kebab 525
Channa dal and spinach sebats favoured walh.conander

Subzi ki pakodiyan 525
Al e Rl srack - Barer e vepeanis

Kathal ki kakori 525
f."|1'|::l-'_':'|_..‘1|'_ln.l.'-,||| kel

Malai wale aloo 525

Barred shayesd potatoes sialed wwith hung yoghun and seecled spoes, cooked in 8 @Endane

Keley ki moharein 525

R Darana keahs

Kebab-e-tastari 1225
Assarted vegetaran kebets served on 8 platter recommended Tor (hres

Al pricas are subecl oo | 056 serre charge and appiicabie Qeetnmery s



HANDI AUR KADAI

MAIN COURSE
Man-vegetarian

Jheenga malai curry

L-Ei:_:l:'i','l'l [EaANE RIMMETe 7-d reamy non gigvy

Kadai jheenga
Pravans cocked wath iomatoes. bell PERREr 3rg assarieg Svces

Goan fish curry

Ny CooanLl fasaured Hsh Cuy

Machll methi masala

CRUrEs OF Tsh coated with ey ||_||=p':r'l. SCRNE rawy

Crab simla mirchi
cormbinetion of crabBmest and capscum cooked on A Rot grickle

Kadai murgh

Teermder pistes of Chicker lssed i adibonal kds masala

Murg lababdar
Succulent pieces of chicken cooked 0 2 nch onan and omao grenay

Chicken chettinad
Spiry chicker cumy lavoured with black pepper

Murg awadhi
Croes of chicken smmmiered 10 @ Neh Casiew and orkam grawy’

Murg andaras

Hoyme-side chicken curmy cocke with shaliowe fried B

Gosht rogan josh

Tencker muiion cLmy

Gosht rizzala

Lk el iy spiced horefess mutitn cubes Cooksd i an ar0meatic Iy

Saag gosht

Muiron cofked In 3 spinach pures flavaured wilh ferugreek ieaves

Gosht kali mirchi boti

Boreiess cbes of muenan 10ssed Wil Diack peoper

Raan e navaratan
Dum cooked juicy bonsless lBmb

AN RS e SUDpecE [0 | D et £ harge and applcathle CICAETTITET s

1750

1750

B25

825

975

825

825

825

825

B25

B25

1750



HANDI AUR KADAI

MAIN COURSE

Vegetarian

Aloo vadiyan

Horre Syl polso dish

Methi bandah koftey

L ||'|'l:l::'||;.'-_. Coaked ir A nch Cashdy ety

kkamal kalkdi ki kadai

LOELS SR Ossed WAL SpIcy kans massa

Katihal hari mirchi handi

Strreriered pkirall and greer chille

Kareley masaledaar

Birer gourd Cooked it F spicy oo grey

Ghatta curry

R-\.:|. 1Sty sovie {i-J"!'|'.|'||'!q'.i': SR N3 VOONUrT Oreney

Bhindi fry

Lady's finger conked m percion ona hiot griddle

Razeell subzi handi

Wlanoe af vegelae cooked na mikd Cjranty

Palak paneer

L oitage chemie smmered ma spinach grasy

Paneer Siya Mirchi

Herre= e o Cottice Cheeie cubes cookerd with Saksr ohil ma Endy greny

All prices are subiect o | T sendce charge and appicetle goeeirrment

L e

675

675

G675

675

5675

675

675

675

675

675



Kadal Paneer

Cottagqe chipese coaked i & sEcy kadal grayy

Paneer Makhani
volage cheese dices conked Ina rch tomai based gravy

Khumb matter
Butter i e oo and gieen predas rosied witfy mikd spices

Peshawarl chole
A gpicy prepanition of chick peas cooked wih orons, tomatoes, cmtaman and Curmin

Saag bhutta

(Zakden corm kerriels coaked with garliz ard cnian fasoured spirach gravy

Baigan bharta
Ty grilscd Aubengnrnes coaked swith orions.and iaataes - A ioic PunEnl ome syl preparation

Aloo gobhi
Peerliers combiratan of patstoes and cauliiowes wilh seected spoes

Aloo khusk daksini
HH..’I],- FACHATES |F‘I11r!|"rPd WEh ].'.'].' le=ses A ITRIsLATE Seers

Aloo jeera
Healry pabsioes ossen wath cumin

Dal navaratan
Blark dal drmmened owermight on a Siow fing, Tempensd with ginger garlo and ramato
Sigrature cish af our masees oher

Dal tadka
Temperad yelowe kel

Rajma masala
bdney bears tooked T .a spicy @Engy gravy

Ad prices are subyect oo | 0% service charge and applcable gogsfnmend e

6%

675

675

675

LTS5

675

675

675

675

675

650

&50



* Jheenga biryani

&

BASMATI Kl SHAAN

Rice, biryani, pulao, or chawal

Fresh s and Dasmat nce conked sl saifron and selecied spices

“Murgh jaffrani biryani

Chicker cookpd wiin bagmall ice AN scerded will satfrom

*Kacche gosht ka dum biryani

Soicoaber sl o famibared Dasesan roe "o Soakes”

Subzi chilmun biryand

ARECTTES] WA FS0es AN Dasmal e CROOEET i STOMAE JCes

Pulao aap ki pasand

Basrmati rice coaked wilh a chicece of [pera, green FEas CRENEWTTLLE Or A5 vensiankes

Saada chawal

Sieamen Baymnan nce

Boondi raita

Burani raita

Fresh yoghart hiended

Ananas ka raita

RAITA

SATN inger, ganlic and roasied CLamin

FIREANRe TavoLred Romemace CurG dressng

Subazi raita

Mixed vegetable @A

Dahi

* Mon vegetarian

Il prices are alsect 1o | D serace dharge and appiicalie

&

CHCWETHTIONT e

025

825

825

675

595

375

275

275

275

275

325



ROTI WALI GALI

Bharwa paratha

CFinik f alon, pvaz or paneer pafacha

Fhulka

Cheese naan

Roomall roti

Assorted breads basket

195

195

195

195

195

195

195

195

195

525



MITHAI

DESSERTS
Sheer kurma 425
Roatted vermicelh cooked n favourad reduced
Gulab jamun 425

Fried kN i durmir 14 NEBd WAl pEEOT and SSrvenlvdth 3 sooop al Y3nRa ice oreaim

Angoori basundhi 425
C HagE chegse clamplings coaked in 5t KAr Bpapn Wabed (N Eadamam ani seeped

in flavaured reduced saffron milk

Gajar ka halwa 425

My S OF EarT00 CO0Red WiTH SaSrE, P ikl 3N Suger

Ambi kesar srikhand 425
f-.-'l.';l'lﬁ:.'l vt ing] cLand .'I'_.fi,.'ll?-'l Wit saffran and nuts

Fhalsha kulfi 425

Tracitianal kulfi wat assarted fugs

Malai kulfi 425
Harne style ke crearm

Al e g ssbyert 1o Iil“i--srl'.ul-r.'_.'rlr-;r_- A AP PACADE QraerTITen) ey



