Papadums

AR S F0 /B3R

P-1 Papadums - Roasted fefatH

Roasted crispy famous indian snack

P-2 Papadums - Masala RfgfiE B3
Crispy fried famous indian snack
with onlon & tomatoes topping

Pickles & Chutneys

P-3 Mango Chutney T3

P-4 Mango Pickle BERBEE
The delicate flavour of mango delivers a superb
accompaniment to most indian dishes

P-5 Lime Pickle MiTEEX

A wonderful balance of spice and tangy lime

Salad & Yoghurt Raita
T8 SR F0ERY)

Y-1 Kachumber Salad EIF\AH &
A Blend of diced vegetahles with lemon yogurt dressing

Y-2 Chickpeas Salad BT &N

Chickpeas with chopped tomatoes, onion & coriander

Y-3 Mix Raita THEEST

Yoghurt mixed with onions, tomatoes and coriander

Y-4 Cucumber Raita =/ESID

Yoghurt mixed with diced cucumber and coriander



Soup FEH

Tomato Soup EFIRH

Tomato soup with roasted cumin and coriander

Lentil Soup REMZH
Vegetable & yellow lentils soup

Appetisers EIE/NE

A-1

A-3

A-4

A-5

A-6

A-7

Tandoori Wings  6pcs FZIEIEH

Chicken wings glazed in tandoor clay oven

Papdi Chaat fS/EESEHMHT
Spiced Chickpeas, whole-wheat crisps and
sweetened yoghurt topped with tamarind chutney

Gol Gappa Chaat #OiR
Famous indian street food - crispy shells stuffed with potato
and chickpeas topped with savary chutneys and spices

Onion Bhaji  YE¥ERE

Crispy fried onions in a gram flour batter

Vegetable Samosa ( 3pcs) ZEEMIES
Crispy fried flaky triangles stuffed with
potato, peas, ginger and coriander

Medu Vada ( 3pcs) [MIEEE
Famous south indian dish- Crispy fritters made from
lentils, served with tomato & onion chutney

Jaipuri Gobi  EFHIIEETE

Sweet & sour crispy fried cauliflower
cooked with onian and capsicum

Crispy Okra [RFENE
Fried sliced okra with dry mango powder

Chilli Prawns SRR

Prawns sauted with spring onions & dried red chillies



X-1
ndoori Mix Platter
ke
An assortment of kababs,
Salmon tikka, afghani ch
and lamb sheekh kabab

Kababs EE iR

T-1  Jumbo Prawns (2pcs)
o oA
Garlic flavoured jumbo prawns
cooked with ginger,
yogurt and ground spices

T-2 Tandoori Lamb Chops (3pcs)
R TR
Succulent lamb chops , marinated with
ground chilli, garlic , ginger & yogurt

T-3 Tandoori Chicken (Half | Full)
argu(¥R/—R
The king of tandoor, authentic, tender
and mildly spiced roasted chicken

T-4 Ajwani Salmon Tikka
TEE=xaE
Salman fish chunks marinated with special
indian spices and finished in tandoor

some dishes may contain traces of nuts



Kababs EHIERE

T-5 Kesari Chicken Tikka
i ARTA S T
chicken chunks delicately spiced
and glazed in tandoor

T-6 Afghani Chicken Tikka
ARE IR
Supreme of chicken marinated in yogurt,
cashewnut & cream cheese

T-7 Lamb Seekh Kabab
“BHE" BER
Skewered ground lamb kabab
with cheese, coriander, cumin,
finished with chopped red onions

T-8 Paneer Tikka ( 200gms )
sSRZT
Grilled fresh cottage cheese marinated in yogurt,
turmeric, ginger and spices, served with grillled
oinions & capsicum

T-9 Tandoori Brocolli
A=
Florets of brocolll marinated in ginger
and gram flour batter

some dishes may contain traces of nuts



Mains - The Curries  UjjUE X |5

Seafood Bif
M-1 Bombay Prawn Curry ZZFESHINEST

Prawns marinated with turmeric, curd and spice
cooked in spicy coconut curry

M-2 Kadai Prawns ZHUEL - -
Prawns tossed in spicy ground spices ginger,
onions and capsicum

M-3 Goan Fish Curry i< lE&
Scallops of tilapia fish cooked in
coconut curry

Chicken BMH
C-1 Chicken Tikka Masala 5510 [E 2400

Chicken tikka in pureed fresh tomatoes flavoured with
ginger and crushed fenugreek leaves

C-2 Chicken Madras #iZ0iE® ».

Chicken in a spicy curry, with mustard seeds
and curry leaves

C-3 Nilgiri Chicken FEEDEUIELE »
Succulent pieces of chicken with mint,
cilantro and curry leaves

C-4 Chicken Korma [LiHESUIESE
Chicken marinated in yogurt, flavoured with cinnamon,
cooked with cocount milk

C-5 Butter Chicken ZEEEHINIEE
India's favourite dish - Chicken marinated overnight
in curd & masala, cooked in tomato puree, cream
and finished with butter

Lamb =EB
L-1 Lamb RoganJosh ENFiEF1=EH ~

Boneless lamb braised with ginger, brown onions,
tomatoes and kashmiri chillies

L-2 Lamb Vindaloo PEEzx s

Selected lamb pieces cooked with diced potatoes
with a touch of vinegar

L-3 Lamb Mughlai B 0HIEs=RA

Cooked with cream and pepper
- speciality mughlai style

L-4 Lamb Korma YNHEEWIEE
Larmb marinated in yogurt, flavoured with cinnamon,
cooked with cocount milk

some dishes may contain traces of nuts



V-14  Bhindi Boo Piyaza

i3 =i ,\,.__‘__‘/

Vegetarian Selection ¥§ikifsE

V-1 Dal Mizaaz
TERG
Yellow lentils simmered wilh ginger,
tomataes, green chilli and fresh
coriander with a hint of mint

V-2 Dal Tadka ~
EERE
Yellow lentils cooked with
red chillies and cumin

V-3 Dal Makhani
items
Slow — cooked black lentils,
a specialty of
the North—wesl frontier

V-4 Palak Paneer
ZTRER

Cubes of cottage cheese
in o thick farm fresh spinach grovy

V-5 Kadhai Paneer .
EESEZST

Coftage cheese with red onions and
green pepper in an aromakic sauce

some dishes may contain traces of nuts



Vegetarian Selection FikiHiE

V-6 Butter Paneer Masala
ERmE=tT
Fresh cottage cheese cooked in o creamy
onion tomaolo sauce & spices

V-7 Green Beans
el
Green beans coocked with
onions , garlic & olive leaves

V-8 Mixed Veg Jalfrezi
FoTERRHE
Seasonal vegetables tossed with onions,
tomatoes and mixed pepper,
finished with ginger and coriander

V-9 Channa Masala
EDEEES
A classic Punjabi dish
Chickpeas cooked in anion & formato gravy

V-10Jeera Aloo
BEIR
potatoes sauteed with cumnin,
green chillies and coriander

V-11 Baingan Bharta
BRI+
Smoked eggplant pulp with garlic,
red chilli ,cumin and fresh corionder

V-12 Aloo Gobi Dry
e E L
cauliflower and potatoes
seasoned with tomatoes
ginger and fresh coriander leaves

V-13 Masala Egg Curry
MIESE

Bolled egys cooked with onion &
tomato gravy

some dishes may contain traces of nuls



Indian Breads EJEEDH

W-1  Plain Nan &}
W-2 Butter Nan S=HEH

W-3 Garlic Nan FEkEtH

W-4 Red Chilli & Garlic Nan
TIFFSEH

W-5 Basil Nan
TIEH

W-6 Tandoori Roti ( plain / butter )
b e e

Traditional unleavensd
whole wheat flour bread

W-7 Laccha Parantha &HTEENH

Layered whale wheat bread
brushed with butter

W-8 Pudina Parantha @iEtED
Layered whole wheat
bread with mint and butter

W-9 Roomali Roti EIE kiH#

Vedas special paper thin bread

W-10 Onion Kulcha HEEEH

Man stuffed with onions and coriander

W-11 Aloo Kulcha TSN

Man stuffed with potato mixture

W-12 Cheese Nan St¥Edf
Man stuffed with Cottage Cheese

W-13 Keema Nan ==HFEFEDH

Man stuffed with Minced Lamb Meat

W-14 Peshawari Nan FSEH
Man stuffed with nuts

Rice Dishes TO#1R
R-1 Steamedrice RKENER

Long grain basmati rice - steamed

R-2 JeeraRice HIFBEMR

Basmati rice flavoured with cumins

R-3 Zaffrani Pulao EIT R

Braised rice with brown onion & cumins

R-4 Lemon Cashew Rice HTEBERENR

Rice with cashews, peanuts and curry leaves

Biryani EPRIPIR

Indian rice cooked with brown
onion , herbs & ground spices

R-5 VegBiryani EBE
R-6 Chicken Biryani IS

R-7 Lamb Biryani 3B

Dessert EH&

D-1  Kulfi - Pistachio /| Mango

Home made Indian ice cream

AaE (FEEK/ T28K )
D-2 GulabJamun EHEF

Sweet milk dumplings



