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INDIAN BISTRO

WITH LOVE

We desi is a home-style Indian kitchen tha! showcases a delactable
menv with Vibrant bold flavors of the subcontinent, OQur menv Is
modern, appetizing & unique that comes with personal touch of the
famlily recipes we grew up with.

N\

A

SNACKS AND BITES

¥ BABY CORN CIGARS
Spiced Baby cormn coated with a layer of
mashed polalo, deep lried, 14.9

CHEESY POTATO BALLS

Delicious snack made with mashed potalo,
herbs and spices with cozing cheese In
cenke. 13.9

RAGDA PATTIES COCKTAIL
Deliclous crispy potato patties served with

peas gravy, typically a part of the skeel food
culture of iIndia. 14.9

W sAMOsA

Handmade riangle-shaped pashy filled
with spiced potato and peas, served with a
lamearind dip. 8.9

DESI NACHOS
Nachos with an Indian twist. 12.9

CRISPY CHEESE ROLLS

Morzarelia, capsicum with coltage cheese
rolled in a thin pasiy sheel, Iried fo a crispy
clgar shape. 14.9

SMALL PLATES

DRAGON CHICKEN GAO BAO

Chicken sirips marinated, fied and sautéd
In a spicy & tangy sauce assembled in
steamed lotus leal bao buns. 14.9

MASALA PANEER HOTDOG
Indian version of hotdog stuted with cot-
tage cheese filing. 14.9

DAL MAKHANI FONDUE
Creamy Dal Makhani served with bite-sized
flavourtul naan. 14.9

NAANZA (KEEMA/ PANEER)

Indian Naan bread fancied into a pizza with
delicious fopping fo choose from. 20.9
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7 GOBHI MANCHURIAN
An Indo-Chinese
savouwry dish made
with cavlifiower forels
in a spicy, sweet and
langy sauce, 13.9

CHAKNA PLATTER

Platter with quintesseniial Indian nibbles.
149

PANEER POPCORN

Bite size baMer coaled coftage cheese
cubes. 13.9

TOGETHER LIKE
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(V¥ pPANI PURI

Crispy tied dough balls (puri) stulfed with polato,
sweet ftamarind sauce & spicy tangy water. 8.9

KATORI CHAAT

A unique crisp deep fried bowl filled with
polatoes, sprouts & finely chopped onions
assembled with yogurt, tamarind sauce & mint
chutney. 139

:{?'cmul GARLIC / HAKKA NOODLES
Fresh noodies tossed with Carrots, Cabbage,

Green Capsicum and Baby Com. 13.9
(* Add Chicken = $3.9)

PAV BHAJI BURGERS

Mini burger buns stuffed with a mix of
vegelables and potatoes. flavoured with
tomatoes, onions and special pav bhaji
masala. 13.9

* Prevailing taxes and charges apply
* All prices in 5%
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MOMOS AND SIZILERS

SCHEIWAN MOMOS (VEG / CHICKEN)

Pan ted dumplings covered In home-style
spicy schexwan sauce with a filing of your
choice. 14.9

AFGHANI MOMOS (VEG / CHICKEN)

The most famous chargriled dumplings with
a filling of your choice, tossed in fresh cream
and Indian fandoori spices, 18.9

¥ TANDOORI MOMOS (VEG / CHICKEN)
Chel-style vegetable / chicken dumplings
marinated In a yoghurt base and Indlan
Tandoori spices, char-grilled and served with
spicy chilli dip. 17.9

CHILLI PANEER / CHILLI CHICKEN SIZILER
Marinated coftage cheese / chicken fossed
with bell peppers served on a sizzling hot
plate with noodles on the side. 20.9

(\ VEGE DELIGHT SIZZLER

Stir rled baby com, camols, beans. broccoll
and white button mushroom tossed in hot
gariic sauce served on a sizzing hot plate with
noodles on the side, 189

TANDOORI TIKKA PIZZIA

(PANEER / CHICKEN)

It's hot! It's flery. 1 it's so Indian, |

Tandoori style paneer/ chicken cubes clong
with onlons, green copsicum and red paprika. 189

¥ VADA PAV

Spicy potato dumpling stuffed inside a bun
seasoned with red ‘hillbilly” masala and green
chillies. 10.9

MUTTON KEEMA PAY

A classic of ranl cates: spicy mutton mince
slow cooked with spices and served with
warm buttered buns. 18.9
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KEBABS AND GRILLS ) ¢ ¢ 3

¥ BROCCOLU TIKKA

Healthy and nuirSous broccol fiorets
marinated in Tandoor masala chargriled o
smoky perfection, served with mint yoghurt

dipping sauce, 14.9

¥ SEEKH HARYALI

Succulent kebab that combines the
goodness of healthy greens pan grilled to
perfection. 13.9

TANDOORI SOYA CHAAP
Soyabean nuggets marinated In fresh
yoghurt and ground spices. 19.9

MALAI SOYA CHAAP
Soya bean nuggets marinated with rich
Indian spices, cream & butter. 20.9

(¥ BEET KEBABS
Packed with nukiion, pan ied kebabs made
with mix of veggiles and beetroot. 13.9

PANEER TIKKA
Succulent coMage cheese cubes Mavowed
with Indian spices. 17.9

BURRA KEBAB

The kresistible Mutton Bura Kebab Is a Mughlal
recipe made with mution lamb chops and is a
rue delight for meat lovers, hey taste best, 26.9

TANDOORI CHICKEN
Tandoori Chicken is by far the most popular
fandoor dish ever made. 24.9

SEEKH KEBAB

Succulent kebabs made on skewers with
fender mufion mince and spicy seasoning,
chargrided to perfection, 21.9

CHICKEN TIKKA

Yoghurt marinated chicken cubes,
flavoured with tantalizing spices, served with
a home-siyle coriander dip and crunchy
onlons. 18.9

MURGH MALAI TIKKA

Chicken thigh meal is steeped ovemight in
gariic, ginger, coriander stems and a little
cream, 20.9

KALMI KEBAB

Tender chicken thighs marinated with curd,
cream and Ravoured with Tandoori masala,
229

FISH TIKKA

Boneless chunks of fish gently marinated in
Tandoori spices and thickened yoghur,
grilled fo a juicy goodness. 18.9

MAINS

DAL BUKHARA

Rich, thick, creamy, slow cooked black
gram with tomato puree, butter and cream.
15.9

DAL TADKA

Most popular lentil dish of India served with a
Tadka which is a lempering of ghee and
spices, 13.9

ALOO DUM
Bolled baby potatoes cooked in delicious,
creamy and fNlavowrful gravy. 14.9

DHABA ALOO GOBHI
Spicy fried polato and cauliliower dish lossed
in onlon tomato masala. 14.%

PANEER ANGARA

Red hot dish made with cubes of cottage
cheese cooked in an Indian buttery curry
and finished of with coal smoke for an exofic
barbeque touch. 16.9

PANEER MAKHNI

Cubes of fresh cotlage cheese slowly
cooked In a siky bultery gravy garnished
with fresh cream. 18.9

PALAK PANEER

Scrumplious curry made of rich colage
cheese cubes simmered in creamy spinach
sauce. 16.9

¥ PINDI CHHOLE

Deliclous chickpea curry prepared in Punjabl
style with ground spices, lomaloes and
onlons. 14.9

SOYA CHAAP TIKKA MASALA
A unique & protein rich Indion cury recipe made
with soyabean nuggess in a spice rich gravy. 20.9

DHUAN GOSHT

Succulent mutton cooked in a rich gravy
made with aromatic whele spices and
minced mutfon. 22.9

KEEMA KOFTA CURRY
Indian style minced mulion meatballs
prepared in rich onion and lomato gravy, 21.9

MUTTON ROGAN JOSH

An Indian lamb curry with a heady
combination of infense spices in a creamy
tomato cuny sauce. 21.9

371 BEACH ROAD, C

MURGH MAKHNI

Cubes of fresh chicken slowly cooked in a
sliky buttery gravy gamished with fresh
cream. 20.9

CHICKEN TIKKA MASALA
The most popular chicken tikka in a spiced
curry. 20.9

CHICKEN DO PYAZA

An Indian favourite, this delicious aromatic
chicken & onion curry has wonderful depth
of Bavowrs. 19.9

MALABAR FISH CURRY
Fish cumry with rich creaminess of coconut
milk and deep earthy Indian spices, 22.9

BIRYANI AND RICE

KABULI CHANA BIRYANI

A seasoned combination of chickpeas
layered with aromatic basmati rice cooked
In warm and earthy spices. 15.9

VEG BIRYANI

An aromalic rice dish made by cooking
basmati rice with mix veggies, herbs &
biryani spices. 14.9

TAWA MURG BIRYANI

Savory chicken and rice dish that includes
layers of chicken, ragrant rice. and
aromatics that are steamed together. 18.9
MUTTON BIRYANI

A royal dish that indeed needs no inroduction
or mentions. Beautifully spiced and frogrant
layers of biryani rice cenlred with juicy. lender
meal and masalas, bliss!  19.9

TAWA KEEMA PULAO
Spicy seasoned minced meat tossed with
rice on an ¥on griddle pan. 18,9

" STEAMED/ JEERA RICE
Rich basmat rice cooked In steam with pinch of solt/
cumin favowr and ghee, 6.9/ 89

PLAIN / BUTTER / GARLIC / CHEESE NAAN
leavened, oven-baked falbread served
plain, with butter or a finge of garlic. 4.9

ALOO/ MIRCHI PARATHA

Indian fliotbreads made with whole wheat
flour, mashed pofaloes/ green chilies,
spices & herbs, 5.9

METHI / PUDINA / LACHHA PARATHA
Mulli layered Tandoori north Indian Bat
bread topped with butter, 5.9

TANDOORI ROTI
Round-shaped whole whea! bread baked in
the tandoor. 3.9

COOLERS AND SHERBAT

ROOHAFIA SHARBAT 4.9
NIMBU SODA 5.9
THUMBS UP 4.9

MASALA THUMBS UP 5.9
LIMCA 4.9

DIET COKE 3.9
SPARKLING WATER 3.9

MANGO LASSI
Yogurt based deliclous mange smoothle
with a fouch of cardamom, 6.9

CHAI - COFFEE ( Till 6:00 pm only )

CUTTING CHAI
Erowing hot %ea served in finy raliway cups. 4.9

MASALA CHAI
Fiery hot tea made with a mixture of
aromatic Indian spices and herbs. 4.9

A
COFFEE 5.9

LANDLINE ; 6655 7043
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MANGO PUDDING
Smooth, velvely and soff pudding made with
fresh mango puree. 7.9

SWEET TREATS
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ANGOORI GULAB JAMUN
Mell-in-your-mouth milk dumplings scaked
in saffron flavoured sugar syrup. 9.9

KULF (PAAN/ MALAI)
Indian style frozen cone shaped ice cream
in Navows of Paan/ Milk Cream, 8.9

ALMOND RICE KHEER
Tradiional cardamom flavored rice pudding
topped with almonds. 6.9

TY GATE, 01-02, SINGAPORE 199597
WHATSAPP : 8100 7043




