Mains Veg Mains
Punjabi Gosht 9 Kofta Hariyali
The basl cuts of lamb cooknd in brown omion grany wilh Vegetatde dumplings, cogked in cashew nut and fresh
parkc, conander and Garam masak - a Punjab delcacy apinach sauce
Rum Lamb Bhuna 9 Paneer HH‘HHI“
Cubes of lamb cooked in rum, onion & iomato gravy Batsns of collage choess cooked i spetal sauce
W A —— o Ravoured with fennel. gingor and onion seads
Tender places of baby lamb cooked with iomato onion Methl Paneer
o ices & spinach Chunics of cottage cheese with onions, capsicums,
ﬂ':ﬂ‘ Matabar Fish Curry 10 t::um:ﬂ:hﬂm and fresh fonugreek leaves in owr
@ Succulent Fish marinated in coconut milk and simmernsd LA e
el in red chilll and kakum sauce Vegetable Kolhapuri
o, Fiva-in-one vepgelable cumy wilh capsicums, onsona,
{é‘? Mughlai Jhinga Masala 14 tomatoes and fine Inctian spices
-, Prawns cookod in onions, tomatoes, ginger, garkc and
G2 mango Mavow sauce with fresh cream Khatta Metha Baingan
T Baby aubargines cooked in tangy flavour sauce with
: Tandoori Murg Makhanwala (Butier Chicken)
@ Tender tandoon chicken m butter sauce with lomaloes, 8 RIS SO PO
A fiavoured with fenugroes and gamished with ginger and Dum Aloo Kashmiri
@ freah coriandes Roasted baby polaices cooked with garam masala
& Hl.ll'ﬂ H.'lhﬂ"*. g and in rich kkashmin sauce
e Marinnled in delicalely spiced yoghuet and cooked in Mavratan Korma
A the mndoor, then finished in m masala sauce of um, Mild mix vopetable curry with fruits in creamy sawos
£ fomatoes, gamden freah peas and fresh corander,
garmished with fried onions and ginger - senved mild, Pindi Chole
@' madurh of hid Tradbonal chickpeas masala with Assam boo laoves,
¢ Murg Gulabi 8 onbos and whols spices
; Boneless breast of tandoor chicken simmered in a Tipsy Daal Makhani
: masals smice with 8 touch of cream Slow cooked fenugresk and butter lavoured black
<¢’>' It and red kidney beans fnishod with crearm. [Topped
¥ Murg Mawabi 8 with Jack Danisls) oponal
@ Chidken cooked in a cieamy cashew rul and chels
¥ spacial spices Daal Tadka
~ Yeliow lentll and Chana dal cooked with spices,
@' Dhaba Chicken 8 gamished withmustarnd, garfc, curry leal and chillk
: Chicken bras! pieces cooked with spioes, lomato, onion,
peppers and garmesh with resh conander
$F
@ Hyderabadi Dum Biryani RICE BREAD
f'a. Mowabi style biryan| prepaisd with aromate spces Plain Rice 3 Roti 2
v and basmat rice cocked on & slow heat Secved with | Saffron pulao Rice 4 Butler Naan 3
@ cartod and cucumber ralta a5 an accompanimae Joern rice 4 Garilic & Conander Naan 3
_ Choose m3 _ Mushmoom nice 4 Keema Maan 4
@ Vegelable Biryani (V) 91 Egg fried rice 5 Chilli Naan 3
v Chicken Biryani 10 | kheema fried rfea B Cheess Naan 4
@ Lamb Biryani n Paratha 4
4" Prawn Biryani 12 Pestrwan Naan 4
T SALAD Desserts Hot Beverages
73 Camrot & Cucumber Raita 4 | Gajar Halwa with Pistachio Kulfi 6 | English Tea 3
X, Onibon, chilli, cucumbear & laman 3 | Rasmalal with Toffos Pistachio 6 Ear Groy 3
0 Punjabi Salad 4 | Chocolate Brovwnie with Malai Kulfi 6 Green Tea 3
; Jalebi Cheesa Cake with Fruit Compole 6 Masala Tea 3
& Fresh Fruits 5 | Filter Coffes 3
L lce Cream 3 Scoops 5 Amarncano -
Latie 3
@, Cappucaing 3
Hol Chocolate 3
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