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We invite you to enjoy an exciting dining experience during your time with us, in one
of the finest Indian restaurants in Shanghai. Offering what is rarely found outside

of India, we recommend that you sample our signature dishes fresh out of our
Tandoor—a traditional Indian barbeque. Authentic Indian kebabs, tandoori, dals and

rice dishes are a delicious start to a meal, while our traditional desserts are a delicious
end.

Any questions regarding the menu are encouraged, as we would be pleased to
introduce the variety of flavors available to you and to tailor your meal to your personal
preferences. May you delight your taste buds with our Royal Indian cuisine!
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S1) Spicy Shorba Soup EJEX%EH ~~ @

A) Tomato & ho
~ B) Chicken G A
\C) Lamb ESE3) g

S2) Creamy Soup iK% @

A) Tomato &0 P T O 5
. B) Mushroom B | SL1) Green Salad
| ©) Spinach HR Vil Do e

D) Broccoli =i HEFERaR

E) Vegetable HRRE - e AL SRS A ERF AR
\ F) Chicken picti ' SL.2) Chicken Tikka Salad

K P Chicken tikka with fresh bell

> — peppers seasoned with spices
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SL3) Fattoush Salad

Lettuce mixed with flatbread,
cherry tomatoes, cucumber and 28 RMB
black olives

SL4) Sprout Salad -~

Bean sprouts seasoned with onio
tomato & coriander leaves
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?\‘iq Indian style street snacks e ?
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C1) Sev Papdi Chaat [
Crisp fried dough wafers with

onion, tomato, potato, yogurt % RMH
and tamarind sauce
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C2) Samosa Chaat »

Samosa topped up with sweet yogurt and
% Ay tamarind sauce
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4 pieces crispy wafer pocket stuffed
with potato,fried chickpea and m RMH
f tangy water
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Accompaniments
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P1) Roasted Papad (2pes) .

Roasted Lentil crisp
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' P2) Masala Papad (2pcs) .~

Roasted lentil crisp topped
with fresh onion ,tomato and
cucumber
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P3) Raita l

Homemade yogurt with choice
of cucumber or onion or tomato

or boondi or pincapple
A 55 HA B BRID TR |
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ISE&s (IH)
[:2%¥ (3H)

P4) Mango Chutney
=t 31

Homemade natural yogurt
(plain yogurt )

F 55 #E B! R KRR Y

18 won
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Vegetarian Appetizers
RREAEE

VT1) Veg Samosa /

spiced potatoes, onions and pe

38 v
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VTz2) Hara Bhara Kebab /

Pan fried kebab made with spinach, potato,
peas and cashew nuts

Cottage cheese marinated with

|
Fried pastry with savoury filling of
ENsUE S gy
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] VT3) Paneer Tikka / )

ENTUR &R = N8 '

spiced vogurt and fenugreek leaves
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Vegetarian Appetizers
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S| VT4) Tandoori Aloo /
Potatoes stuffed with cottage chees
and nuts, blended with herbs &
spices and grilled
pl: g

B &+ 5 A
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VT5) Tandoori mushroom /
Mushroom stuffed with cheese and
m ety cashews, barbecued

ENZU RSB A B 16

VT6) Tandoori Gobi /

Cauliflower marinated with vogurt
and spices

BRI ITE R

48 wa
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?‘%) Vegetarian Appetizers ¥
RREARR

Nt VT7) Mix Vegetable Pakodg /|
§  Mixed vegetable coated with gram
flour batter and deep fried w RMI

P CHRIET SRR
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VT8) Onion Bhajia /
m Crispy fried Onion fritters
B
HIFEMEFER L
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N VT9) Vada Pav / '
Deep fried potato patty with spices
and coriander served in a bread 28 RMI
N ENX LT 2RE
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N Vegetarian Alzipetizers e ?
ZREARR

| VT10) Paneer Kathi Roll

Cottage cheese and vegetable
! wrap served with mint sauce
|
|
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VT11) Aloo 65 A/

Crispy potato with sweet and
sour combination
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Vegetarian Appetizers
RREARER

Tandoori Broceoli mmmmmnem 48 RMB
(VT12) Broccoli marinated with yogurt, fresh eream and cheese, grilled
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Vegetable Sheekh Kebab / ewmmmm 48 RMB

(VT13) mﬂﬁdgom vegetables tempered with indian spices, skewered
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CT2) Chicken Wings /

Wings cooked with Indian spices

ENZUES3E

p  CT1) Chicken Malai kebab
Tender chicken pieces marinated
in cashew nut paste, cream and y-
ogurt, char grilled

Boneless chicken marinated with
fresh mint and spices, char grilled

mEERITRTE
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Non Vegetarian Appetizers 520
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CT5) Tandoori Chicken /

Indian speciality, spicy, marinated grilled
spring chicken

T S 3
CT6) Chicken Kathi Roll /o |
Grilled chicken tikka and bell
Inr;liu-rn. \::l'-"’lk'l; in !I:It:.m:

flatbread
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" Non Vegetarian Appetizers O
____ BREARR @
Tangdi Chicken —-—-— 68 rMB
(CT7) Barbecued chicken drumsticks in zesty spices and flavors
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Non Vegetarian Appetizers 2
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MTi1) Lamb Tikka / "
i p— "
l'ender lamb pieces delicately
flavoured & barbequed

MT2) Tandoori Lamb Chops /

Rack of Lamb marinated with seasoned
yoghurt and indian spices

MT3) Lamb Sheekh Kebaba! |
Minced spicy seasoned lamb

skewered and char grilled & KMB
s A




