ST1) Salmon Fish Tikka /

Speciality from house, Tender
pieces of salmon, grilled in a red
medium spicy sauce
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ST2) Fish Malai Tikka
Grilled boneless tilapia marinated
with a cashew nut paste
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Ajwaini Prawns / = —————e- .
k (ST3) Prawns with carom seeds ]
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Tandoorz Prawna e 125 RMB'

@4) Prawns marinated in fresh lemon juice, caraway seeds and green '|

cardamom, grilled
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%o Kebab Platters
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$%y PL1) Vegetarian Kebab ~ )
Platter
11 A mix of Aloo 65,Veg Sheekh Kebab, Lo

Tandoori Gobi and Pancer Tikka
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PL2) Chicken and Lamb

Kebab Platter .»

298 A mix of Chicken Haryali, Reshmi Chicken,
e I Chicken Tikka and Mutton Sheekh
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PL:g) Seafood Kebab Platter~
A mix of Salmon Fish Tikka, Malai

Prawns, Fish Haryvali and Reshmi

Fish Tikka o
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Vegetarian Curries
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VM1) Aloo Jeera /
Potato scasoned with cumin, fresh
omion and green chili
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VM2 ) Aloo Gobi /
Potato and cauliflower cooked with omion
and tomato

and cashew paste
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‘ VM3) Vegetable Makhani

Arich and creamy dish cooked with
different vegetables in tungy tomati
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Vegetarian Curries
RemE

VM4) Bhindi Masala /

Okra cooked in tomato gravy
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| VMs) Paneer Tikka Masala /
Tandoori cottage cheese with bel
pepper in tomato onion gravy 68 HMBE
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VMe6) Kofta Shabnami » '
Assorted vegetables stuffed with

hung vogurt, deep Iried and stewed & [
in vogurt flavoured sauce

VM?7) Baingan Bharta » :
Roasted mashed smoky eggplant cooked \

e with onion, tomato, greenchilli and ginger B8
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VMB8) Palak Paneer ./ '
Cottage cheese cooked in spinach
puree
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Vegetarian Curries p?f?
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Kadhai Paneer #+ 00 oceeeee- 68 rMB

(VM9) Cottage cheese with bell pepper in onion and tomato gravy
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Vegetable Palak Handi / ==~ 58 rMB

(VM 10 )Seasonal vegetables in spinach seasoned with roasted garlic

Butter Paneer =000 eeeeeee- 68 rME

(v M11 )Sm'vn]vnl homemade Cottage Cheese cooked in thick creamy,

tangy sause
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%9 Vegetarian Curries e
Channa Masala # = eseeeee- 58 RMB",
(VM 12 )Chick peas curry |
\\_ ENF A0 2 00 >
Mushroom Hara Pyaz / ~ ——===mn- 58 rMB\,
(VM 13 )Butter mushroom cooked with spring onions and seasoned |
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/ Vegetable Kadhai / ~-=---=- 58 RMB",
(VM 14 )Vegetables with bell pepper, in onion and tomato gravy J
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)&

1z

Q)] ) Black lentil cooked with exotic spices and creamy butter
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Tadka Daal # = e 48 RMB",
2) Yellow lentil tempered with whole red chillies and cumin seeds |
W)\ 4
Daal Palak / —mmemmae 55 RytB \

(D3) VYellow lentil and fresh spinach tempered with clarified butter, cumin seeds
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CM1) Saag Chicken /

Bomeless chicken sautéed with
onion, ginger, spices & cooked
with spinach pures
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CM2) Butter Chicken

Boneless chicken cubes cookedin
mildly tomato and cashew based 68 RMR
CTeamy sauce
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CM3) Chicken Jalfrezi /
Boneless chicken cooked with colour
ful bell peppers in thick sauce
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CM4) Methi Chicken /
Boneless chicken cooked with fenugreek
' leaves
W ook 8 RS IRECER S 2

CMs5) Chicken Tikka /

Masala
Boneless tandoori chicken tikka co
oked with fresh onion and tomatoe & M
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Chicken Curries
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1 CM6) Chicken Kadhai /
« | Boneless chicken pieces cooked with
spices and capsicum in kadhai style
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CM?7) Chicken Korma

Boneless chicken cooked in a vellowish
brown gravy
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. Korma

Boneless tender chicken cooked with
cashew nut paste in a white gravy

E 0oL B 101k
ACHE R &

AN/

b

) Chicken Curries
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y Chicken Vindaloo / /

(CMg) Boneless spicy Chicken and potato curry sharpened with lemon juice,
dry red chilli and spices

REIIEGIREEL S

e 68 RMB\

A
o

\




MM1) Palak Lamb / '
Boneless lamb cooked in a spinach

puree
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MMz2) Lamb Korma

Boneless tender lamb cooked with fresh
g onion and cashew nul paste
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L MM3) Lamb Shahi Korm
sif  Boneless tender lamb cooked with
cashew nut paste in a white gravy
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MM5) Lamb Vindaloo //

Lamb Curries

Kashmiri delicacy-Boneless lamb
eooked with browned onions and
aromatic spices

Spicy dish, Boneless lamb cooked with
potatoes in dry red chilli, spices and
sharpened with lemon juice

MMG6) Kheema Mutter /

Minced meat with green peas
curty
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:g; Lamb Curries
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.- Kadhai Lamb » & e
{(MM7) Boneless lamb pieces cooked with chunky onion & bell pepper
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LambMasala /7 = 0@ZWeeeeee-
(MMS8) Boneless lamb with spices, herbs, onion and tomato
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Fish and Prawn Curries

SM1) Fish Curry /
Bream fillet Fish cooked in mildly
spiced cocanut based vellow gravy

& WS R

SM2) Kadhai Prawns /
Prawns cooked with capsicum and onion
in Indian spices, kadhai style
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SM3) Goan Prawn Curry 4
Prawns cooked in rich coconut
hased gravy
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;g Fish and Prawn Curries

- Fish Masala / S P
(SM4) Bream fillet Fish cooked in spicy red curry
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