STARTERS
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Guacamole poppadom / 68 (V)
Crispy poppadom, guacamole, chilli oil, sour cream raita

SMREKENEEG: MRS, BB, BRIDE

Masala crisp shrimp / 98
Harissa yoghurt, tosated sesame seeds

BISRAET: R, MEFERD, 2T

Pani puri salmon (2 pc) / B2
Crispy fried hollow dough balls, stuffed with fresh chilled salmon
from Norway, tamarind chutney, lime, chilli, onions, coriander & fin -
ished with sour cream & salmon roe

" XEBERK: AR, FEMR=a8, =Xa7F, RIH&E

Lamb sheekh kebab / 98
Mutton minced, with ginger, green chillies, coriander, royal cumin
and freshly ground Indian spices.

MEFAS: ENFRRIES, FaRARE, ZME
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Tandoori malai broccoli / 48 (V)
Yoghurt marinade, cream cheese, cashew, peanut, chilli

RIEB=LEH: MERPER=TTH, Mzt BREER, BN

Paneer tikka / 108 (V)
Fresh cottage cheese marinated in cream, gram flour, mild spices
and yellow chillies. Served with rocket salad and mint sauce.

REMEZL: BRMEZL, BELAM, ZHMKX, EXEFE

Tempura aloo tikki / 78 (V)
Spicy chickpeas, tangy and super delicious snack of crispy fried potato patties topped
with chutneys, curd, chaat masala, fresh mint, fresh coriander, fine diced onions

BELERF: RNERSIE T2XREP, BiNE, SRHEN, BRE &6, &% FA
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Garlic chilli king crab leg / 348
Cooked in garlic butter, side of coconut curry sauce

BN FE T T ERR: U ET N EEMR A, 7 & &l BT INIE S

Tandoori chicken / 128
48 hour marinade chicken leg, fresh curry slaw

FEA RIS AB/NTRERINGREA, FREFEOIINNL, ZRE

Anghaar paslia (2pc Lamb chops) / 148
Mongolian lamb chops marinated in red chilli, ginger and garlic

FRIBFHE: TUHIERAEHFHE

Lamb leg biryani, to share 3-4 ppl / 488
Slow cooked lamb leg, wild mushroom biryani rice

FRRENEMR(RMB-AANDR): 1BIEFRE, FRTERED

Lamb chop biryani, to share 3-4 ppl / 488
Slow cooked lamb chop, wild mushroom biryani rice

FHENEIRRINEAADR): 18IEFH, FAITEEDR

Tandoori Wagyu Sirlion / 588
Brad Okan full blood Wagyu 450 days grain fed, marinated in rich
tandoori spice blend & cooked in our clay oven to get a perfect char

BIHEENTLAHH: A0RBEEMNSG, FRNEREEN, MERIPET

Bangladesh fish fry, to share 2-3 ppl / 358
Masala whole halibut, pickled shallots, mint chutney

ZIMHEUESE (BI2-BANZT) BEALLES, MIVFE, HERERRE

Tandoori cauliflower / 78(V)
Yoghurt marinade sour cream raita, cashew, peanut, chilli

BT FEHEE, RE L, BRCAR, B



Spicy crab curry / 148 1))
Red crab meat in aromatic spices

RIRERMIE: BEERAER

Chicken tikka masala/ 118 1)
Char grilled yoghurt marinated chicken in rich and creamy tikka
Sauce. World’s most famous curry

BRREFBFEAL BRIORA, RFBFEAEH

Beef koftay ka, salan / 128 1)

Angus meatball cooked in a tangy tomato yoghurt curry

Topped with fresh mint, onions, red chilli & burnt garlic

ERGRNNE: LERETGFAN T, BMEBRIMMIES, FEEEE, FRE, aM
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Lamb gosht curry / 128 )

Slow cooked lamb leg, whole spice yoghurt

EAUNE: B ERE, SHBRDENE K L A Y

Saag lamb/ 128 ) menu vol.10
Slow cooked lamb shoulder with creamy spinach sauce 2024.02.01
EREWIE: BREEBA, BRET

Mushroom korma / 78(V)
Seasonal shrooms, cashew sauce

BRENIESFERE, mERE

Burnt garlic tarka dal / 68(V) )
Curry leaf butter
AW H M UE: 0N 0E o

Truffle cheese naan A= +/1#1{/58 Plain naan [RIFE G /28
SIDE

NOSH Chili cheese naan &Ml = +1%7/38 Turmeric rice E[E # X 17/28

[{iEd

Garlic naan mE /28 Plain rice ENEBRXMm/18




