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DESSERTS

GULAB JAMUN (2 PCS)
Spongy, milky fried dumpling soaked in sugar syrup.
It's a traditional Indian dessert Taste enhances with a serving of

Add-on Vanilla Ice Cream
RASMALAI (2PCS)

One of the most favourite milk-based dessert, cheese patty soaked
in flavoured & sweetened saffron milk, garnished with pistachios

PISTA KULFI

Traditional Indian home-made ice cream with pistachio

BROWNIE WITH ICE CREAM
Baked chocolate confection in square/rectangle shape,
served with vanilla ice cream & hot chocolate on top

BEVRAGES

STILL MINERAL WATER
SPARKLING MINERAL WATER (500 ML)
CANNED DRINKS

An

6.00
8.00
5.00

Coke | Coke Light | Sprite | Bitter Lemon | Ginger Ale | Soda | Tonic Water

JUICES
Apple | Orange | Cranberry | Pineapple | Lime | Lemon Lime Bitter

FRESH LIME SODA choice of - Sweet | Salted | Mixed
NIMBU PANI (FRESH LIME WATER)

MANGO LASSI
Frothy yoghurt-based drink, blended with mango pulp & seasonings

CHILLED LASSI choice of - Sweet | Salted
Frothy yoghurt-based drink, blended with water & seasonings

MASALA CHACH (BUTTER MILK)

Macdle with yogurt, water and some spices,

MASALA TEA

Regular Indian milk tea flavoured with cardamom & ginger

MASALA ICED TEA
ICED TEA Cchoice of flavour - Lemon | Peach
TEA

Choice of - Earl Grey | Chamomile | Peppermint
English Breakfast | Green Ted

COFFEE

6.50

6.50
6.50
7.00

6.00

6.50

5.00

5.50
7.00
5.00

ESPRESSO SINGLE [ DOUBEL 4.50 | 5.50

BLACK

WITH MILK
CAPPUCCINO / LATTE
ICED / LATTE

4.00
4.50
6.00
6.50

The prices are subject to prevailing 7% GST and 10% service charge. All Prices in SGD.
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i h distinctly unique cultural milieu called the Colonial Raj or ;
the British Raj which cannot be seen anywhere I i e
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Mr Nabdu'n Message . else but in India.

. British officers returning home and having developed a taste
for the Indian spices, hospiality and culture, took back
with them all that they so enjoyed during their stay in India,
inadvertently laying the foundation of Anglo Indian cuisine
in the UK, that today is so visible in its presence in the

A GrErd el e
{mieid e

form of the numerous Indian restaurants.
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|'E":{',¢ .‘“:ﬂ;ﬁf,’_—;;*l:‘. e SAMOSA (2 PCS) 8.00

Handmade triangle pastry filled with a mixture of potatoes,

L A IMPORTANT NOTICE peas, cashewnuts & Indian spices !
St NEW DL AUGLST 1L Please inform us for any allergy or dietary restrictions before placing your order. | i
't‘-}i\ti:ﬂ:{“:lt ::Ili‘irl;;:{lllig'u1[-!\l; \1{1:1"1 4 ONION BHAJI 14.00 }
ot mleobut b ek ORGP, SOUP. SALAD & WRAPS Subtly spiced Indian fritters accompanied with condiments
o beolh inalgs end oetfuide $he (anubfieat  Asacrrdy ) 2
it sl At ;
i TOMATO SHORBA (GF) 8.00 CHEESYIACHOS - e 1400 |
. Thick tomato soup with added seasoning. h ortifla chips in hot cheese sauce, topped with salsa, guacamole & sour cream !
. ADD-ON CHICKEN TIKKA 4.00 i
; SPINACH SHORBA (GF) 8.00
! : Thick spinach soup with added seasoning. TRUFFLE FRIES 12.00
|'n"‘ g, Gax0r 10 I CEASAR SALAD 9.00 : il French fries (potato) mixed with truffle flavour s
':‘: [ RET;;-:; r:e;'f'l;;z} nbo.',-'ed eggs, parmesan and homemade Fourteen Members CHICKEN TENDER STRIPS 14.00 l
ey L | ; DD-ON CHI gKE N TIKKA 4.00 FAND) L,;}?“,’,'é}, To Evixdl Cajun marinated tender chicken strips with honey mustard, fried to perfection )
o i - . NES$)
NATION WAKES TO® n'ff:':%f”_‘m ke ATTHE r' CHICKEN DRUMLETS 12.00
NEW LIFE |  FRESH GREEN SALAD 8.00 Bspeloe s i : - th chill ‘
M. ‘\ehru Calls For Big Carrots, cucumbers, tomatoes & lettuce tossed in salad dressing Marinated chicken drumlets deep fried and served with chilli sauce
Effort From Peonle
INCESSANT STRIVING WRAPS - TORTILLA OR NAAN BREAD 12.90 CHICKEN 65 15.00
TA ?l\ OF I-'I"Tr'l‘tF;‘; - Choice of filling - Paneer Tikka | Falafel | Chicken Tikka or Spicy, deep-fried chicken dish originating from Chennai Buhari Hotel, India
bl Blaak s iy Lamb Sheekh Kebab along with a portion of fresh green salad
R o B CALAMARI RINGS | 14.00
WILD SCENES OF JUBILATION INDIAN STREET SAVOURIES Fried squid rings with seasoning, served with tartar sauce
| IX DELHT
o A W b CHAAT 12.00 PRAWN STAR (Chef's Special) 20.00
IL‘-H\;}’: . :l::,:t';',. L;é:i SN Choice of chaat - Samosa | Papri | Aloo Tikki e Prawns tossed with mustard seeds,curry leaves, garlic and chilli
L2 |AT THE HOUR Tﬂmﬂ e It's a riot of flavours, tangy, hot, sweet served in youghurt base Fhit] s
X Lo Brh dmuise and amfuidle fhe (Conuifieal Itln-hl FALAF EL 1 5 00
.’._ Chenber, where sedfhing, svapsag hasuanitg wifdlifi] -
- M: ik ““ kb et "”"{ :;ﬂ aﬁzﬁ‘\;—o‘\ppl::‘}fn“\ggn(fg)ld with freshly chopped 6.00 Deep fried round fritters made of chickpeas, herbs and spices
: | tomatoes, onions, corriander,
a dash of lemon juice and indian chaat masala for that tangy flavour e -~z MEZZE PLATTER : : 20.00
7 G-u Forward In Tr Hummus, baba ganoush, feta cheese, olives, falafel & pita bread
MASALA PEANUTS (V) 6.00 g And Pmspenz |
| e oo | Roasted peanuts tossed with cﬁopped tomatoes, onions, coriander, $ ATTLEES MESS, SINO-INDIAN TANGY BITES u
U | 4250 teagur frders a dash of lemon juice and Indian chaat masala for that tangy flavour . i FREE INDIA
: ' N T sEw ob Indian dishes influenced by Chinese cuisine, i
RAITA mey o B L RO prepared with diced onion, bell peppers, green chillies and tossed in
MIXED RAITA 6.00 T g L tangy sweet-sour sauce, served in semi dry consistency
India may g fopwind o frwh
! . ! LY nd prospersiy isd m m
In Tranguillity] S LD | Yoghurt mixed with chopped onions, tomatoes, green ﬁ ?;% ‘;"_5"?39.'3 urip.. g A
mspemyq“ ""l ALy i chilles, cucumber, seasoning added d e Pl e CHILLI PANEER 18.00 d
o i CUCUMBER RAITA 6.00 CHILLI CHICKEN 20.00
L R e Yoghurt mixed with grated cucumber, seasoning added g GOBHI MANCHURIAN (CAULIFLOWER) 16.00 '
BOONDI RAITA 6.00 d

Yoghurt mixed with fried pea-sized chickpea balls, seasoning added
Please check with your server for any

The prices are subfect to prevailing 7% GST and 10% service charge All prices in SGD Gluten Free (GF), Lactose Free (LF), Nuts Free (NF) or Vegan (V) dishes

The prices are subject to prevailing 7% GST and 10% service charge. All prices in SGD.
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FRIED & TANDOORI FOOD 2 et LY ] MAIN COURSE T e s B

) , ! ) _ il i (Most of our curry dishes contain nuts or dairy products, Aoeen | ».::Tf-««fs s
: (Tandoori food barbacued in Indian Charcoal Oven) Ji- T b Please inform our servers at the time of ordering if you are :: 'r_rt E _:

.‘I,. “MAY BOMBAY ’ul AR l\'l."l\! [t

allergic to nuts or lactose intolerant)
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i VEGETARIAN osernor's Message VEGETARIAN Tl

Eatemyd

TANDOORI BROCCOLI (GF) 18.00 0D Winmss 10 E et Bty ettt N S
Full Broccoli marinated in cream, cheese, i NEsaa s 0 PALAK PANEER (GF) 17.00 T T e e
’ cardamom and grilled in tandoor e B el 2 & Cottage cheese cubes cooked in fresh creamy spinach puree R A i iy g Wi
i P Kb g A ' | (i
y PANEER TIKKA (GF) _ 17.00 ol A BALTI PANEER (GF) 18.00 ‘ T s Pl et o Upte
Cottage cheese marinated in yoghurt and Indian g SR Cottage cheese cubes cooked in tomato & onion gravy, balti cuisine |:3.e°,'~':-f'f N e, oraety e
spices, grilled to perfection in tandoor N e is popular in UK & India b Sl oo iyt sy o
NTHUSIASM <, "2".',,” o
s lgeil it L 1600 |jpay PANEER BUTTER MASALA (GF) 18.00  §i;lomn o teertast
Deep jried patties made of spinach, peas, potato, =3 \ Cubes of cottage cheese cooked in a blend of buttery it il
coriander, ginger and Indian spices stive Mood \ tomato gravy & rich herbs

AL mdoight whwen Lhe orlliems
l preatence Wb melemo -

NON VEGETARIAN MAY BOMBAY

ALOO GOBHI (GF) 15.00

Florets of cauliflower & potato cubes cooked with

=S =N

PROSPER" tomatoes, green chillies, cumin seeds ; 2 vt

— Aliate cwr “r l.l-h!.;; o Ta0e mae

'a Meaas ot i

CHICKEN TIKKA (GF/NF) 20.00 L e JEERAALOO - 14.00 S wrd e
Succulent boneless chicken pieces marinated in yoghurt ..t-ogrl‘ 132'135-1 L Potato cubes cooked with cumin seeds & Indian spices

& spices, grilled to perfection in tandoor

KURKURE BHINDI 16.00

Sor Jahnh:ic:r!'.'.fn_ Covernor ol

CHICKEN MALAI TIKKA (GF/NF) 20.00 ﬁgﬁ%‘mﬁ Lady fingers are deep fried in a bater of flour & Indian
Tender boneless chicken pieces marinated in a mild mixture PR T R spices giving it a crisp and crunchy texture
of yoghurt, cream cheese, saffron & Indian spices, grilled in tandoor gy SAp A |

VEGETABLE JALFREZI (GF) 16.00

Mix of fresh seasonal vegetables cooked with Indian spices in a tomato base

H I'"‘II"‘I f "hai Fa T8

CLE Y il e T
m. - amet _:4 S o phadlitig |
— - U.-lr P.V

SARSDN L) 20O 1600 | | e S

CHICKEN TIKKA PLATTER 24.00

Succulent boneless chicken pieces marinated in different
[flavours with yoghurt, herbs & spices, grilled to perfection -

“MAY BOM
PROSPE]

(REGULAR TIKKA, MALAI TIKKA, HARIYALI, BLACK PEPPER, PERI PERI) Covarnor'a M Mix of green leafy vegetables cooked with ginger & s Morsan” e wab £t gree]
— Indian spices to thick puree texture AT Y R :
ANGLO SPECIALITY TANDOORI CHICKEN e - iR pest
i Spring chicken with bone, marinated with yoghurt, lime juice, Foner |08 > LAHORI CHOLE 16.00 ;
blend of Indian spices and charcoal grilled in a tandoor L _.._'r."_‘,? ': Chickpeas cooked with special Lahori chana masala, onions & tomatoes ' ‘ FI‘\ “ 0 e
HALF PORTION (4 PCS) 20.00 JsrimlEnREE |
FULL PORTION (8 PCS) 36.00 S e it T SOYA CHAAP MASALA _ . 18.00 R T - =
e s sl Peiimeasiace ~aem Soya chaap is made from soya beans. It is cooked in I
A FRIED FISH AMRITSARI 18.00 a tomato based gravy with aromatic Indian spices. | NK s,”m m
E Fish fillet marinated with unique combination of spices & herbs, j Soya chaap is an excellent alternative to meat products T AR et
' popular street food from Amritsar, Punjab # Indore Joinx Union . R
4 Mames e 2 e DAAL BUKHARA (Chef's Special) 1600 |[IR LAWFORD ° JU‘M
| FISH SHAHSLIK (GF/NF) 20.00 ok s ! Classic Indian dish made of black lentil cooked on | S S
'ﬂ Aromatic tender dory fish pieces grilled with bell peppers & onion N e Kt ! slow fire in tomato puree with ginger,garlic and %
i e AT ' Indian spices, it has an aromatic buttery flavour
y LAMB SHEEKH KEBAB (GF/NF) 20.00 L e e e i :
«' Minced lamb mixed with ginger, garlic & exotic Indian spices. o i ot DHABA DAAL (GF) 15.00 8
r—l grilled in skewers Yellow & black lentil cooked together with onion, tomatoes,

tempered with cumin seeds

YELLOW DAAL (GF/NF/DF) 15.00
Yellow lentil cooked with onion, tomatoes, green chillies,
tempered with cumin seeds

»

LUNCH SET MEAL
(Monday to Friday from 11.00am - 2.30pm)
18.50

Choose any 2 Curry Dishes from our daily specials,
accompanied with plain basmati rice, plain naan & seasonal cut fruit

The prices are subject to prevailing 7% GST and 10% service charge. All prices in SGD.
e e e I —— ___{n: S . a 'AT' ‘ e

\_ (Our servers will assist you with the daily specials available)

The prices are subject to prevailing 7% GST and 10% service charge. All prices in SGD.
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SIGNATURE DUM BIRYANI e

g Pumrag s 1ha Sty And frw

USHERING IN THE FRY NON - VEGETARIAN éiﬁf\i

AT THE HOUR OF MIDNNI 4 e
ml.' Unpreaedented soener of en) m Fegtl\’e jl(‘"’[i

e g laorealign ) CHICKEN (GF) g o e 3o

™ cheered (he meomir ufoun rival, Aat 4 midaight wikn (he cridrne
I'-.l-ng I'.\(Mhll_ ijl-‘.::-"lff m#nur wih milesr 2.
) Riumibg 1= Tha b=t o f e bl Tl PR L S u uu- Wared tad DrueOed

o e e amiF BUTTER CHICKEN (Chef's Special 2200 ==|wAY BOMBAY (s 1 <t v vong e
: e ;| "procrw . CHICKEN DUM BIRYANI 2000 | TSR

Wi s e e male s imw - Cubes of boneless chicken cooked with tomatoes, butter & cream. .
| s : - - - . A =" s IgHTe e Noeraay' 1
Boneless chicken pieces cooked with herbs, aromatic Indian Lihi beitinas crmdn U Cateiy

| A uw il e e (This popular dish was first introduced by an Old Delhi restaurant

the sivabee of by miduizhl haur

{rovernor'a Measage (f 3054 bty 4 PR anl eI |

”':",,;i:';,‘;'; o ;-".,_f"{,';t::- during colonial rule) basmati rice in a sealed earthen pot L rimath g e aMck miy o)

B etk Bt GOOD WISHES TO i r.l ;;:‘ rIL W -‘,'::.‘,..: L:r‘n'::::-:
o e e oae ot e e 3 TS AP ' |
| b e e ORI bane ey CHICKEN TIKKA MASALA 22.00 e . tirr, mpbe b Anrk gkl

| ARnailiiry hai
| ader <f D¢ Muel

AL

egus Cubes of boneless grilled chicken cooked in tomato gravy.
: Popular Indian dish in UK.

A gt Boneless mutton pieces cooked with herbs, aromatic \fin 8l T ware e mecticay dn
' ¥ fhren ile MacTare Cachrs of Cslabe

e 2hysin ol TEila Erviried
@ L vumsion of Eadi's mm Indian basmati rice in a sealed earthen pot !
.] ::fwu s & o Oedge! Dasd p ::d(-::;‘.:li "l'l::'{ wnd I;ll:ll‘lﬂ

MUTTON DUM BIRYANI 22.00 # Nopanal ‘o 72‘.‘.-";"-;‘;“‘.‘.*:":|

B artnly adpgeet
~ nil\ln dr
= mdaptamn ol tha pleter ot

S T E ANGLO INDIAN - COUNTRY CAPTAIN S S SEAFOEDfDl.;M PIRYEHL " 24 000 M= il & o)
IN BUMB CHICKEN 2200 B Marinated seafood cooked with herbs, aromatic Indian L T s
Crowds In Fes|| Boiled chicken pieces cooked with onions, tomatoes, ENTHUSIASM basmati rice in a sealed earthen pot el ":ri";:‘!:_:'% ;ﬁ-—-,-;’-:'

MBAY o

?ﬁ;a‘,e Mood VEGETABLE DUM BIRYANI 18.00

vad Beas az=wled m LU
ap aoramins of lalatg 1r¢ Tr.- !
B rmlasta L LOuk Lres [rewm

- ginger, garlic with a fusion of raisins and Indian spices

A vty Ond Geerwisriat sl o
i precied (he daws of lndp

THE nalrral fidg wee  hiles

: BI- - .
LT Tl CHICKEN KOHLAPURI 20.00 feee 3 e e Fresh seasonal vegetables cooked with herbs, aromatic
R “M Kohlapuri chicken is infused with bold & flavourful spices of byl 22 s wien e onucr Indian basmati rice in a sealed earthen pot
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KARAHI PRAWN
Prawns cooked in tomato gravy with bell peppers,
onions & Indian spices

The prices are subject to prevailing 7% GST and 10% service charge.
All prices in SGD.
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