
Menu
SAMOSA

Crispy pastry with spiced potato & peas f i l l ing.  

CHICKEN TIKKA
Boneless chicken marinated in  spices and roasted in  the

tandoor

LUCKNOWI LAMB SEEKH KEBAB
Minced lamb blended with tradit ional  spices,  shaped by hand,

and tandoor ‑roasted to soft ,  ju icy perfection.

POPPADUMS WITH MINT CHUTNEY 
Light,  crunchy poppadums paired with refreshing mint  and

coriander chutney.

STARTER

M A I N

VELVET BUTTER CHICKEN
Boneless Chicken Tikka  in  a  s i lky butter ‑tomato gravy with cream 

and gentle  spices.

KASHMIRI ROGAN -E-  LAMB
Tender lamb slow ‑braised in  a  r ich Kashmiri  rogan of  sun ‑dried chi l l ies,

browned onions,  and house ‑roasted spices.

PANEER BUTTER MASALA
Fresh paneer cubes s immered in  a  creamy tomato ‑based gravy cooked with

butter,  onions,  g inger,  garl ic,  and mild spices

MIXED VEGETABLE JALFREZI
A medley of  fresh vegetables cooked with onions,  tomatoes,  capsicum, and

ginger ‑garl ic,  f inished in  a  tangy,  mildly  spiced jal frezi  masala.



Menu

BUTTER NAAN & GARLIC NAAN 
SAFFRON RICE & PLAIN RICE 

B O T T O M L E S S  B R E A D S  &  R I C E  

D E S S E R T

GULAB JAMUN 

Classic milk-solid dumplings in cardamom, rose, saffron & clove syrup.

$ 6 9 . 9 9  P E R  P E R S O N  
A D D  O N  M A N G O  C H U T N E Y / R A I T A / G A R D E N  S A L A D /
O N I O N  &  G R E E N  C H I L L I E S  S A L A D  F O R  $ 5 . 9 9  E A C H

A D D  G L A S S  O F  L A G O O N  V I E W  R I E S L I N G  T R A M I N E R  2 0 1 8
(  A W A R D  W I N N I N G )  F O R  $ 7 . 9 9


