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SMALL PLATES

GABBARGY 15%

BT £D CHUN ‘;IJFI:lll\;hl:N
ED INCHILLY S

SPICES AND €O

Gosl MANCHURIAN s

SONED WITH

14

CHURERA KE MANN MERA, GOBIYA CHL

FLORETS OF CAULIFLE
TOSSED IN HOT CHILLY

WWETIS

.

VEG SAMOSA v 10
DCLP FRIED CONICAL PASTRICS STUFFED WITH

POTATO TILLING
CHILLY PANEER £

PUN'NEER INTENDED

OTTAGCCL

GABBAR FRIES
CHEESES MASALA

12

ICESEC

FRICD AND

15

WUBES TOSSED IN

QN PEEPERS IN
LIC SAUCT

PEANUT MASALA / ROASTED

PAPAD ¥ 6

KHA LE BETA MODFALL

O ADDED SEAS

CS MIXCD WITH

Ao A
TANDOORI LOVERS

TAPAS PORTION $12
TANDQORI MUSHROOM 16

STUFFED MUSHROOM - FLAVORFUL AND A DELIGHT
TO START THE NIGHT WITH

ACHAARI PANEER © 20

PAN TIKIKA WITH A TWIST OF PICKLES, FOR THOSE
WHO PREFCR A TAMNGY AFFAIR

AMBI PANEER v 20

AHOUSE FAVORITE EUCCULENT INDUAN COTTACE
-.*\.{LT[Nr_[: WITH MANGO | INFUSED WITH
FRAGRANT HERES COAT CRISPED IN CLAY OVEN

MALAI PANEER v 20
JUICY A
MATEL

FLAVOR
TANDOORI BROCCOLI 7 16

MNGER LICKING GOOD, HEALTHIER AND JUST YUMMY

-

BISTRO BAR

H MELTING COTTAGE C E
CASHEW T (‘IJ A RICH '\HCIC ™

CHEF'S SPECIALS

DAL BURRATA v 24

DAL MAIN KUCH SAFED HA|

HARA BHARA KEBAB v 18

/EGETARIAN SHALLOW MEED KEBAS MULL 6
AROMATIC SMCCS, MADL FROM FRES!H | STINACH
GRAM [LOUR CREAM CHEESE AND NUTS

DEEPLV T LA} ED DELICIOUS SLACK LENTIL
DAL SLOW © D IN DUTTERY CRAVY TOPPCD
WITH CREAMY BURRATA

LAMB CHOP 22
LAMBCIODS MATHINA

GABBAR CHICKEN 28

10 DARR CAVA - SAMIHO MARE CAYA

MALAI CHICKEN =& 22
MURGH BADMAAM HUI* MALAIKA CHICKEN

VEG PLATTER
IAE l—‘.-‘;’\n P.-"\IF}- FHARA
TANDOOR! CHICKEN MARINATED IN YOGURT AND

SCMEFOUSLY S COOKED 1N THIE TANDC
M. GIVING THE MEAT ITS TRADCMARK RED C

==
NON-VEG PLA'I'I'ER 44

CHICKENGALDUT KEBARMAMBITSARI
IRET LAAL CHICKEMN)

FISH AMRITSARI TIKKA — 26/14
FISH CUBES MARINATED WITH CITRUS JUICE, HUNG
CURD AND BLEND OF SPICES. SLOW COOKED ON

GRL
SALMON TIKKA 28/16

IE(_LJ'\Jr TENDER SALMON DONE IN

MAINS

PAMNEER TIKKA MASALA " 22

FANEER CUBES MARINATED WITH HOMEMADE

ILLED TILL TOASTY AND GENTLY
CHARRED
KADHAI PANEER v 22

MU '_IIN-\T Al OMBINATION OF PAMELCR |

0. ONION AND TRADITIONAL
COGKED IN DESIGHEE

v 22

Il‘f E CI -'L SE
AMRITSARI MAKA| PALAK » 24

AMRBITSAR CORN TOSSED IN A SMOOTH AND
CREAMY PALAK GRAVY

EHARA HUA DUM ALOO 20
DU MARD DM
TI | INDIAN
, COOKED WiTH
|(_D.IO\. AND TC '\-111 O GRS
MIXED VEG DO PYAZA v
EK ALOC DO PYAT - THE LOVE TRIANGLE
GARDEMN MRESH
WITH TWAS STYLES
Y GRAVY
PATIALA CHICKEN 27

CARAM LIKE DHARAMI

LIPSMACKING PATIALA SPICCD <1 NCKEN LEG
WITH RED GRAVY

BUTTER CHICKEN = 26

MURDI MAAKHAMN CHOR

|F CABDAR HAD A FAVORITE, TINS WOULD DC T,
FIVE STARS ALL THE WAY

ROGANJOSH 286

HOWS THE JO5H

CEIRIGIN KASHMIR: ROGAN MEANS RED AND JOS|
MEANS PASSIONATE
T NOCR MAT \.ﬂTEE MOUTH MELTING BONC

C 3 IROWVN CRAVY WITH

DAL MAKHANI v 20
DAL MAIN KITH KALK HAI

CARBBAR DAai  BLACK LEMTILS ANC: DEANS
SLOW COCKED IN BUTTERY TOMATO GRAWY

DAL TADKA © 16
CHAR KI MURGH, DAL BARABAR

YELLOW LENTILS COOKED TILL PERFECTION

BIRYANI

HYDERABADI CHICKEN BIRYANI 24
HYDERABADI MUTTON BIRYAN! 28
AFGHANI VEGETABLE BIRYANI 20
JEERA RICE / STEAMED RICE 8

STEAMED RICE—T7

BREADS
PARATHA

/ IRCHI PARATHA 8

-.

CHEFS FAY

LACHHA !AJWNN 8

OLIVE & CHEESE KULCHA 10
DESI BREAD VIDESH| HOSHIYAR

CHILLY CHEESE KULCHA 10
GARLIC NAAN 7

MAAM - STOP FUN

ALOO KULCHA 10

BUTTER NAAN/TANDOORI ROTI 6

DESSE Masr-wstd

PAAN ICE-CREAM 10

M DRI KA YAAR , BALAM l—..—’;.lr/
MANGO PISTACHIO ICE CREAM 8
HOMEMADE MSTACHID |CC CREAM
GULAB JAMUN W ICE CREAM 8

EK DUJE KE LIVE

MiLK DUMPLINGS FRIED AND SIMMERED
SYRUP, SERVED WiTH RADRI

NUTELLA BROWNIE W ICECREAM 14

1N SUGAR

MOLTEN LAVA CAKE W ICE CREAM 14 &

VEGETARIAN
£ SPICY
VEGAN DISHES CAN BE PRE-ORDERED
2 DAYS IN ADVANCE

yor-r wild Loe f'f.’,

3QIS MOVE NO NuUaLl syuLg

FOOD ITEMS MAY CONTAIN: WHEAT, EGGS, PEANUTS, TREE NUTS & MILK
PRICES ARE MENTIONED IN SINGAPORE DOLLARS
ALL PRICES ARE SUBJECT TO 10% SERVICE CHARGE AND GST

WE ACCEPT ONLY ELECTRONIC PAYMENTS - NOCASH
BILL CAN ONLY BE SPLIT INTO 2 DEBIT /CREDIT CARDS




