
Gunpowder,  also called Milagai Podi, is an explosive spice-mix in India bursting with flavours and is 
commonly used as seasoning or as chutney when mixed with clarified butter or oil. 
Inspired by the zesty flavours of  Gunpowder, we bring you carnival of  exotic Indian delicacies with a
modern flair created by team behind the legendary Gaylord Indian Restaurant in Hong Kong since 1972. 
Welcome to Gunpowder!

IndiSum - Appetiser in Dimsum Size

Anywhere Anytime

DESI All Day Breakfast $118
Masala Omelette in a humble pao

Pao Keema $128
Minced spiced lamb with "Pao" bun bread

Punjabi Chole Bhature $128
The Quintessential north Indian dish
of spiced chickpeas with fluffy bread

: Signature Dishes : Vegetarian Dishes 

Keep Calm Curry On

Goan Prawn Curry $148
A piquant delicacy from Goa

Patrani Macchi $158
Parsi style fish in banana leaf marinated in
spiced coconut and coriander mix

Lamb Rogan Josh $148
Tender boneless lamb in an onion
& red pepper sauce

Chicken Makhani $138
Pulled barbequed chicken seared in
delicious tomato & butter sauce

Paneer Pepper Masala $128
Pangrilled peppers stuffed with homemade
cottage cheese served with masala sauce

Dal Makhani $98
Black lentils & red kidney beans
simmered on a slow fire with butter & spices

Baigan Bhurta $108
Spiced eggplant caviar in onion &
tomato masala

Pork Belly Vindaloo $148
Luscious Pork Belly served with
fiery hot vindaloo curry

Murg Mussallam Roulade $148
Rich & Creamy Slow cooked
Stuffed chicken roulade

Sarson Ka Saag Missi Roti $138
Spicy Mustard Greens with Gram Flour Roti

Bread - I knead You
Naan $32
Traditional white flour bread 

Garlic Naan $38
White flour bread with garlic

Pudina Parantha $38
Layered whole wheat bread with fresh mint

Beetroot Raita/Cucumber Raita $48
Homemade yoghurt

Cheese Truffle Naan $48
Naan with cheese & truffle pate

Dessert

Mango Rasmalai $58
Creamed cheese cooked in thickened
mango flavored milk 

Carrot Gujjia $68
Crumbly deep fried pastry filled with
rich carrot pudding & carrot jam

Crab Koliwada  $108
Southern spiced crispy soft shell crab,
mango dip

Nizam’s Tacos $108
Selection of truffle paneer or
chicken tikka masala

M�abar Prawn S��r $118
Hot spiced pan roasted prawns

G�powder C�c�n $98
Crunchy chicken nibbles exploding
with gunpowder flavour 

Peri Peri Sc�lops $128
Seared scallops in mustard & curry leaves
served with onion coconut Chutney

Colonel's Scotch Eggs  $108
Egg stuffed lamb meat balls with colonel
famous Whiskey shot 

Bollywood Bravas $88
Bombay spiced potatoes with a Spanish twist

Salmon Samosa $108
Classic savory cones filled with spiced salmon
Veg option with peas $88

Dahi Poori $68
Savory Puffs Stuffed with Potatoes, Lentils,
Yoghurt, Tamarind & Mint Dip

Avocado Mango Bhel $118
The popular savory snack made with tangy
puffed rice and peanuts & shallots comes
with fresh mango & avocado

Masala Papad $28
Crispy Poppadum sprinkled with
onion & tomato

Lamb Seekh Kebab $128
Soft skewered rolls of spiced minced lamb

Paneer Tikka $118
Chargrilled Chunks of homemade cottage
cheese marinated in spiced mustard

Tandoori Salmon $138
Dill Honey Mustard marinated fresh salmon
barbecued in clay oven

Tandoori Jumbo Prawns (2pcs) $216
In spiced mustard marination

Chicken Chettinad Tikka $128
Chargrilled chicken brochettes marinated
in spiced curry leaf pesto

Grill - From Clay Oven
Prawns Rum Bomb  $138
Chargrilled prawns flambéed with
OLD MONK RUM

Happiness is Biryani

Chicken Dum Biryani $138
Saffron flavoured basmati rice cooked with
tender chicken & fresh herbs "in dum"

Saffron Pullao $58

Steamed Rice $48

Vegetable Dum Biryani $128
Basmati rice with seasonal vegetables in
aromatic spices in sealed "Dum" style




