
SOUP 
Dal ka Shorbha                                                                                                5.50 

(fragrant yellow lentil and fresh coriander ginger soup) 

Tomato Dhaniya Ka Shorbha                                                                       5.50	

(light spiced tomato soup flavoured with fresh coriander) 

	
Murg Kali Mirch Ka Shorbha                                                                       6.50	

(Grilled chicken chunks with black pepper and garlic soup) 

 

STREET FOOD 
Onion Bhajiya                                                                                                 6.50 

(India famous crispy onion fritter served with mint tamarind sauce) 

 
Mix Veg Pakora                                                                                             6.50 

(Onion, potato & cheese fritter served with tamarind sauce)  

Samosa Chaat                                                                                                6.50 

(Famous street food of  all over the India made by potato, peas, cashew served with 
yogurt, chickpea and topped with tamarind and mint sauce) 

Samosa 2 Pices                                                                                              6.50 

(A combination of Boiled Potatoes, Peas, Cashew nuts, Raisins and Spices are 
prepared delicately and stuffed inside crispy triangular patty.) 

Pani Poori                                                                                                       6.50 

(Paani poori filled with potato, chickpeas and tamarind with spicy mint water.) 

 

Chicken Tikka Chaat                                                                                    7.50 



(chicken tikka assembled with bell pepper and apple topped with tamarind chutney 
and mint sauce decorated with coriander leaves and bhujia.) 

Chola bhatura                                                                                              15.50	

(Boiled Chickpeas Cooked In Rich Tomato And Onion Gravy Blended With Indian 
Spices served a deep-fried floppy bread made from Refined flour.) 

 

KEBAB AND TIKKA(STARTERS) 

 

SUDH SAKAHARI (VEG STARTER) 

Tandoori Paneer Tikka                                                                                     9.50	

(Delicacy from north part of India. Cubes of paneer, onion and bell peppers are 
marinated overnight with yogurt, chef special spices, roasted in Clay oven.. Served 
with fresh salad and homemade mint sauce.) 

 

Achari Tandoori Mushroom                                                                           8.50	

(Mushroom stuffed with fresh vegetable minced, marinated with  creamy yoghurt 
and homemade spices, cooked in clay oven served with mint sauce) 

 

Subz Phaldhari Chaat                                                                                      8.50 

(Vegetable diced marinated with  creamy yoghurt and homemade spices, cooked in 
clay oven)	
 

Chilli Paneer                                                                                                      9.50 

(Chilli Paneer is an Indo-Chinese appetizer where crisp batter fried paneer is tossed 
in slightly sweet, spicy, hot and tangy chilli sauce.) 

 

 



Vegetable Platter                                                                                              12.50 

(Combination of mixed vegetable starters served with mint sauce and fresh salad.) 

 

MASAHARI (NON VEG STARTER) 

Sarso wala Jhinga                                                                                                  12.50 

(Tiger prawns marinated with mustard and creamy yogurt and cooked in charcoal 
oven in slow flamed served with fresh yogurt mint sauce.) 

 

Amritsari Fish Fry                                                                                                12.50 

(Punjabi style home made spices, crispy coated batter fried fish served with spicy 
sauce.) 

 

Mahi Tikka                                                                                                           12.50 

( Fish delicately marinated in the mixture of creamy yogurt and Chef special 
homemade spices, skewered and barbecued in Clay pot oven.) 

 

Amritsari Murg tikka                                                                                        9.50 

(Classy chicken tikka marinated with authentic recipe of chefs cooked in tandoor 
served with mint sauce) 

 

Tandoori Chicken                                                                                             9.50 

 (Chicken marinated overnight in home-made spices marinated with yogurt cooked 
in tandoor oven, served with fresh salad and homemade mint sauce) 

 

Chilli Chicken                                                                                                     9.50 

(Chilli chicken is a sweet, spicy & slightly sour crispy appetizer made with chicken, bell 
peppers, garlic, chilli sauce & soya sauce.) 

 



Gilafi sheek 																																																																																																																											10.50 

(Mince lamb mixed with home-made spices with fine chopped bell pepper, cooked in 
tandoor served with mint sauce.) 

 

Mix Grilled platter 																																																																																																															12.50 

(Combination of the mix tandoori starter served with mint sauce.) 

 

VEG CLASSIC CURRY (MAIN COURSE) 
Makhmali Kofta curry                                                                                       16.50 

(Cottage cheese soft  dumplings dipped with creamy rich cashew and tomato sauce) 

 

Aloo Gobhi Adraki                                                                                             16.50 

(Potato,  cauliflower cooked with onion tomato and garam masala finished with 
fresh ginger) 

 

Kadhai Vegetable                                                                                              16.50 

(Semi dry curry made with vegetables, bell peppers and pounded coriander seeds 
and red chillies.) 

Navratan korma                                                                                               16.50 

(A smooth and creamy exotic vegetable curry with the almonds and raisins.) 

Bhindi Do Pyaza                                                                                                 17.50 

(Diced onion is pan fried with freshly made spices and crushed tomato, with cooked 
okra.) 

Aloo Baingan                                                                                                      16.50 

(Potato and aubergine cooked with onion, tomato, homemade garam masala with 
freshly coriander) 

Paneer Tikka Masala                                                                                          17.50 



(Paneer tikka cooked with tomato onion and bell peppers finished with fresh 
coriander) 

Lasooni palak Paneer                                                                                       17.50 

(Garlic flavoured spinach with chunks of cottage cheese) 

Sahi paneer                                                                                                      17.50 

(Soft Cottage cheese with creamy rich cashew and tomato sauce) 

Amritsari Channa masala                                                                            16.50 

(Chickpeas curry cooked with cumin, dry ginger and finished with fresh coriander.) 
 

 

NON VEG CLASSIC CURRY 
Goan Prawn Curry                                                                                          21.50 

Prawns cooked in a tomato, onion and coconut based gravy with herbs and spices.) 

Kadhai Jhinga                                                                                                  21.50 

(Prawns cooked with onion, tomato with dry coriander chilli flakes and bell 
peppers) 

Malabari Fish Curry                                                                                       21.50 

(Fish cooked in a tomato, onion and coconut based gravy with herbs and spices 
from South India.) 

Butter Chicken                                                                                              18.50 

(The taste of real India, boneless tandoori chunks of chicken simmered in cashew 
and creamy tomato curry.) 

Patiala Chicken Tikka masala                                                                 18.50 

(Grilled chunks of chicken are onion-capsicum based tomato curry. It feels like a 
heaven for your taste buds.) 
Chicken Vindaloo                                                                                     18.50 

(Spicy chicken curry cooked in goan style.) 



Home style Chicken curry                                                                       18.50 

(Home-made spicy chicken curry served with fresh coriander) 

Kadhai Chicken                                                                                         18.50 

(Chunks of chicken cooked in traditional way of cooking with onion, tomato, 
coriander chilli flakes and bell peppers) 

Chicken Madras                                                                                       18.50 

(Chicken cooked in traditional way of freshly madras ground hot spices) 

Chicken saag wala                                                                                    18.50 

(Chicken cooked in spinach and mustard flavoured.) 

Gosht Rogan josh                                                                                      20.50 

(Traditional Kashmiri lamb curry made with yogurt, fennel, Kashmiri red chillies) 

Lamb Madras                                                                                             20.50 

(Lamb cooked in traditional way of freshly madras ground spice) 

Kadhai Gosht                                                                                             20.50 

(Chunks of chicken cooked in traditional way of cooking with onion, tomato, 
coriander chilli flakes and bell peppers finish with freshly coriander and ginger.) 

Gosht Vindaloo                                                                                      20.50 

(Boneless cubes of lamb cooked in a very hot curry sauce made with coconut, potato 
and malt vinegar, originally from South India.) 

Lamb saag wala                                                                                     20.50 

(Lamb cooked in spinach and mustard flavoured.) 

 

SIDE DISHES 
Dal Double Tadka                                                                                                   8.50	 

(Boiled lentils tempered with oil or ghee friend herbs and spices and then tempered 
with fried garlic) 



Dal Makhani                                                                                                           9.50  

(Traditional way of cooking overnight cooked black lentils with flavour of Indian 
spices finish with cream and butter) 

Kids platter Veg/Non Veg 

(Soft chicken served with freshly fruit salad, rice or French fries) 

THE CROWN OF THE DISH (BIRYANI/RICE) 
Prawn Biryani                                                                                                      21.50   

(Prawns cooked with aroma infuse rice and trapping it inside the pot served with 
raita.) 

Kache Gosht Ki Biryani (Lamb)                                                                        20.50  

(This Biryani is made with partially cooked rice being layered on top of marinated 
meat which is 'raw' and is then 'dumm cooked' till the meat and rice come out .) 

 

 

Chicken Dum Biryani                                                                                           18.50  

(It basically refers to let the rice and chicken cook under pressure and let the aroma 
infuse and trapping it inside the pot.) 

Egg Biryani                                                                                                          17.50 

(Egg and aromatic basmati rice dish flavour of Indian spices.) 

Veg Biryani 																																																																																																																										16.50  

(Vegetable Biryani is an aromatic rice dish made with basmati rice, spices & mixed 
veggies.) 

FLAT BREADS 
Tandoori Roti/Butter        4.50  

(whole wheat flat bread cooked in tandoor) 

Missi Roti          6.50  



(Gluten free lentil flour bread cooked in tandoor) 

Kulcha             6.50  

(Indian naan stuffed  with potato apply butter, baked in the tandoor) 

Plain Naan/ Butter Naan       4.50  

(Indian naan with butter, baked in the tandoor) 

Coriander Garlic Naan       6.50  

(Indian naan with garlic, butter and coriander in tandoor) 

Garlic Naan          5.50  

(Indian naan with garlic, butter cooked  in tandoor) 

Cheese Naan        6.50  

(Indian naan Stuffed with cheese, butter cooked  in tandoor) 

Kashmiri Naan        6.50  

(Indian naan Stuffed with cheese,  cocos, and dry fruit cooked  in tandoor) 

 

SIDE PLATE 
Mix green salad        4.50  

(Lettuce, Cucumber, Tomato, Green Chilli and Lemon wedges laid together 
topped with vinaigrette dressing) 

Onion masala salad       3.50  

(Lachha onion, Green Chilli, Coriander and lemon juice) 

Kachumber salad        4.50  

(Chopped Onion, Tomato, Green Chilli and lemon juice) 

Fruit raita         4.50  

(Seasonal fruits infused in yogurt) 



Boondi raita         3.50  

(yogurt with melt-in-the-mouth boondi (fried gram flour balls) together with a 
few ground spices and herbs) 

Vegetable  raita        4.50  

( raita variant made with yogurt, spices and an assortment of veggies) 

Plain Papad         3.50  

(the Papadum is made from dried lentils; eaten fried or roasted) 

Masala papad        4.50  

( Delicious Indian snack made using roasted or fried papadum topped with a 
tangy and spicy onion tomato mix.) 

Fries          4.50  

(Spicy and crispy potato French fries) 
 

KUCH MEETHA HO JAYE (DESSERT) 
Gulab jamun        7.50  

(Milk-based Indian dessert soaked in light sugar syrup) 

Rasmalai         7.50  

(fresh cottage cheese dumplings simmered in saffron and cardamom rabdi)  

 

Moong Dal Halwa  

(Rich and classic sweet dish made with Moong lentils, milk, sugar, nuts) 

Mango Kulfi         7.50  

(frozen slow cooked milk and mango pulp flavoured, pistachio and cardamom) 

Sundae ice cream        7.50  



(Combination of ice cream, vanilla ice cream and strawberry ice cream served with 
Chocolate sauce.) dry nuts and fruit sauce 

Dame Blanche        7.50  

(vanilla ice cream with whipped cream, and warm molten chocolate) 


