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JTOMATO RASAM (V) $12
Tomatoes, Bengal gram tamarind, curry leaf, mustard seeds
YAKHNI SHORBA 7 $16
Lamb broth, Spice Mahal home ground nihari, ginger, yellow chilli
TIMELESS ENTREE
MURGH MALAI TIKKA § $35
Mouthwatering mild spiced tandoori chicken, cheese, cashew nut puree
from LUCKNOW

» MURGH ANGARA TIKKA 7 # $32
Chicken with bengal gram flour, chilli, garam masala, grilled in clay pot
from PUNJAB

) KORI KEMPU BEZULE ¢/ $30
Chicken fingers, bedgi chilli from KONKAN coast, curry leaf scrambled yoghurt
CAFREAL CHICKEN T $30
Chicken, fresh coriander, cinnamon, green chilli, grilled - GOAN special
SMOKY LAMB CHOPS -7 § $44

' Chef’s special chargrilled lamb chops, marinated with fragrant Indian spices

) LAMB KOLA URUNDAI =/ $36
Ground lamb, chickpea lentil, ginger, curry leaf, coriander seeds, cinnamon, 3
clove from KARAIKUDI
TANDOORI BARRAMUND! § $34

Barramundi marinade of hung yoghurt, kasundi mustard of BENGAL
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TIMELESS ENTREE

#PRAWN BALCHAO
INGAN OCeIn pravwms, GOAN red Chilli, <inmamon, Clove, ri<e vinegar

#SQUID BALCHAO ©
Fresh squid, NELLORE red chilk, cooked in ghee

JCRAB MEAT CUTLET o
Spiced crab meat with potato crust

TANDOORI JHINGA
Tandoon griled kng prawn in burnt garkc marnade

KONKAN STYLE SCALLOPS
Atlanitic scalfops, cotonut mik, cnnamen, dove

JOLD DELHI PANI PURI (V) i s18
PO, SPIed POLOes, anoth, Bedn, LaNgY Lamning, SPiy CONMnder, mint water

TOKRI CHAAT (V) & $24
An assonimped of Chat feturing Swoet pOtato & spnach pakora, Chickpeas garnished
with Savee yogurt tamirind, 3nd mirt chutney, M presented in 3 potyto baskel.

VEGETABLE KOLA URUNDAI (V). $24

Beetroot, Carrol, Coulifiower, Curry Iedf, COfander Seeds, nnamaon,
clove from KARAXUDI

AVOCADO KEBAB (V) $32
Signature pansedred Jedcado, cottage cheese, green chil, onkon, roasted cumin

GUJARATI SLIDER (V) $24
Freshiy soft, Suthy beedd, $icy potat0 mth, swees Chill & gari chutney, green (Wi, sev

KASUNDI PANEER TIKKA (V) - § $32
Homemade ¢ottage cheese, hung yoghuet, Indian spices
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FINEST CURRIES

MALABAR PRAWN THOKKU © $44
hs« PEIWNS, 1010 CNNAMOn, (OLONLT kakiam Curry from KERALA

JMANGALORE FISH CURRY " $42
Barramund fish, fresh coconut, coriander seeds, tamannd

ALLEPPEY MIXED SEA FOOD CURRY $38
Crab meat, shrimps, figh, squid, coconus, raw mango, turmerik ginger

»CHICKEN VINDALOO $38
GOAN red chilli, coriander seeds, dnnamon, cumin.

MURGH LABABDAR § $36
Tandoor roasted (hicken, ripened LOMALOLS, Cashew, fenugreek

JCHICKEN XACUTI $36
GOAN sryfe chicken curry with complex flaver of, cinnamon, cloves,
red chili, cotonut cardamom, mace

KASHMIRI ROGAN JOSH . §
Slow cooked lamb, kashenif red ¢hilli, Coves, Ganamen,
green cardamon, yogurt

KOSHA MANGSHO $44
BENGALI styde slow cooked lamb cube, ginger, Rarke, s2ar anise, fernel,
red chilly, orvon

LAMB DALCHA $40
Lamb, spiit chickpeas, clove, bay ledf, cardamom, mace, stone flower
from HYDERABAD

ANOKHI SABZI (V) = § $28
Lidy bulb, water chestnut, chilk garlic, onion, tomato
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FINEST CURRIES

PAPAYA TARKARI (V)
Raw papaya, cumin, bay leaf, table tomato, coconut milk

OLD DELHI PANEER MAKHANI (V) - § $30
Homemade cottage cheese, ripened tomatoes, fenugreek, honey

PALAK CORN (V) $30
Fresh corn kermel, baby spinach puree, sauteed garlic

BHINDI DO PYAZA (V) $28
Stir fried okra, onlons, green chill, garlic, ginger, dry mango

ACHARI PANEER (V) § $32
Homemade cottage cheese, cashew, yogurt, pickle spices from PUNJAD

JKADAK MASALA KI ALOO (V) $24
Ghee rodsted potatoes, cumin, corander, ornon, tomato, green ¢chilll

LASOONI DAL TADKA (V) s21
Yeliow lerntils, chilh, garlic, onion, tomatoes

DAL MAKHANI (V) $24
Slow cooked black lentils, poth masaly, fresh cream, butter from LUCKNOW

KASUNDI (MUSTARD) CUCUMBER RAITA (V) 12
Homemade yoghurt, mustard, black Sa%. cumin

INDIAN GARDEN SALAD (V) $14
Stces of garden fresh omion, cucumber, tomato & lettuce
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BREAD BAR

TANDOORI ROTI (V)
Flatbread made with whole meal flourd butter

LACHHA PARATHA (V)
Layered flatheead made with whole wheat lous & buter

PUDINA PARATHA (V) $12
Layered futhiread made with whole wheat flous, fresh mint leaf & butter

NAAN (V) $10
Plain | Butter | Garlic

RICE

JRAMPUR BIRYANI -/ § 40736
Refined dow cooked DUM biriyani In fragrant basmati rice,
16 dry Indhan spices with 3 ¢hoice of lamb o (hicien

JVEGETARIAN RAMPUR BIRYANI $30
Stow cooked dum with fresh vegetabile in fragrant basmali rke.
16 dry Indian spices

STEAMED BASMATI RICE (V)
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SWEET DELIGHTS

TIRANGA KULFI PLATTER (V) . §

$25

Homemade frazen dairy dessert of Indla 3 flavours mango, pista, strawberry

CRISPY GAJAR HALWA ROLL WITH

COCONUT ICE CREAM (V) - §
Homemade Indian carrot hadwa, milk rabdi, green cardamom

SAFFRON RASAMALAI (V) §
Cottage cheese dumplings in aromatc, saflron milk reduction

GULAB JAMUN WITH CHIKKI ICE CREAM (V) §
Golden dumplings In rose saffron nectar syrup

HAPPY ENDRINKS

MASALA CHAI
Home brewed spiced tes

KASHMIRI KAHWA TEA
Saffron, cinnamon, cardamom, cloves, ginger, rose petals
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