


VEG PLATTER                      
1 Piece Each | Stuffed Mushrooms 
Paneer Tikka | Samosa | Tandoori Chaap

22 26NON- VEG PLATTER 
1 Piece Each | Amritsari Fish 
Lamb Cutlet | Garlic Prawn | Basil Pesto Chicken

TASTING MENU 

BASMATI RICE

SAFFRON RICE

6

7

BIRYANI 
WITH  CHOICE OF VEG / CHICKEN / LAMB

25/27/28

NON - VEGETERIAN

20

VEGETERIAN

MANGO CHUTNEY                                                                   

BEETROOT CHUTNEY                                                            

BOONDI RAITA                                                                       5

4

4 PAPADUM PLATTER 
Beetroot | Mango | Mint Chutneys 

PAPADUM 
Mint Chutney

GREEN SALAD 
Mix lettuce | Carrots | Onion | Tomatoes | Cucumber 

ONION MINT LACHCHA SALAD 6

8

12

5

RICE

SIDES

ENTRÉE

SAMOSA                                                                                                                  
Flat Bread| Spices | Potato | Peas

TIKKI CHAAT
Potato | Assorted Chutneys | Salad

PANEER TIKKA GF, NF                                      
Cottage Cheese | Yogurt | Spices | Mint 

GENERAL TSO’S CAULIFLOWER                        
Sweet and Spicy Tomato Base | Chives | Sesame seeds 

MALAI CHAAP                                                                    
Cheese | Cream | Spices | Yogurt 

STUFFED MUSHROOM V, NF                                                               
Mushroom | Spices | Soya | Onion | Breadcrumbs 

12 

18 

16 

15 

12 

18 

BASIL PESTO CHICKEN                                   
Chicken | Basil Pesto Paste | Cream Cheese | Spices

AMRITSAR FISH GF, NF                                  
Gram Flour Coated Basa Fillets | Spices | Chutney    

GARLIC PRAWNS GF, NF                                 
Garlic Infused Hung Yogurt | Prawns | Spices     

PULLED OPEN LAMB ROLLS NF                      
Slow Cooked Lamb | Chutney | Mini Naan   

LAMB CHOPS GF, NF                                     
Lamb Cutlets | Spices | Garlic Infused Hung Yogurt 

CHICKEN TIKKA GF, NF                                 
Chicken | Spices | Yogurt 

19

22

16

24

18



DESSERTS -  KUCH MEETHA HO JAYE

GULAB JAMUN

RASMALAI

8

10

9FIG KULFI

BREADS

GARLIC NAAN

TANDOORI ROTI

BUTTER NAAN 7

7

7 CHILLI AND CHEESE NAAN 

LACHCHA PARANTHA  

CHEESE AND GARLIC NAAN 9

8

10

CURRY - POTS

VEGETERIAN NON - VEGETERIAN

27 /28 / 29 

27 / 29

DAL BUKHARA
Daal | Tomato Base | Heavy Cream | Fenugreek Leaves

MATAR METHI MALAI 
Peas | Fenugreek Leaves | Cream

PANEER TIKKA MASALA 
Paneer | Onion | Capsicum | Tomato Base | Cream

PANEER MAKHANI 
Tomato Base | Fenugreek Leaves | Cream

PANEER KHURCHAN 
Paneer | Onion and Tomato Base | Homemade Spice

MASALA BAINGAN 
Eggplant | Onion and Tomato Base | Fenugreek Leaves

RARA SOYA CHAAP 
Soya | Paneer | Tomato base 

23 

24 

24 

26 

24 

24 

24 

BUTTER CHICKEN 
Chicken | Tomato Base | Fenugreek Leaves | Cream

CHICKEN TIKKA MASALA 
Chicken | Tomato Base | Onion | Capsicum | Fenugreek Leaves

PEPPER CHICKEN 
Chicken | Onion and Tomato Base | Pepper | Curry leaves

LAMB ROGAN JOSH 
Lamb | Onion and Tomato Base 

MADIRA SPECIAL MUTTON RANJHA 
Goat | Onion Tomato Base | Curry Leaves | Spice Mix

KOHLAPURI SAUCE                       
Onion Tomato Base | Curry Leaves | Kohlapuri Masala

KORMA SAUCE           
Cream | Nuts | Spices 

27

27

27

28

30

CHICKEN / LAMB

CHICKEN / LAMB / PRAWN


