Shahl Nawabl Salad & Fattoush Salad Chicken Tikka Salad ) <

i oald dblw wdgiall Al 5 los ks
Fresh garden cucumber, carrot, tomato Mixed greens, herbs and fried bread salad Tandoori boneless chicken with rocket and
and bell pepper tossed with olives, pine nuts e hub Tl L e 3 alki amis

and leta cheese il Agta Sty s 4 )

1o s yopin 03300 fa il agy JAli palslads oo yslys Wl Slppuis o laple p serar pa (31915 plas

Kachumber Salad Tabbouleh Salad Onion Lachcha Salad )
panguiief dbl Ayl dbl Jeaall dbales
Shredded cucumber,lomato and red onion, Parsley,tomato and olive oll Crunchy onion slices infused with chaat masala,

tossed in lime juice

0505 g spulelale o puipaly Bals fresh coriander and lemon juice

v seeac vl i3S Flole Sy dnginn Liasiin e il

Healthy Green Salad % Garden Salad Watermelon Feta Salad
oo cluas daly Silgpasl dblu a.,.h._.ll, Lied dbls
Fresh seasonal salad leaves lopped with Finger cul garden vegetables with salad leaves. Watermelon cubes with feta and walnuts

nuts, homemade croutons and carrots
Sl S, il Gpapn donjlls 20y i
Ll easnall
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Kataifi Prawns

Sranll Lided

Kashmiri chilli marinated tiger prawns
wrapped in kataifi threads

el Jighy Bpile Al JAIAY Jiie (fipnlsS ronr
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Butter Chicken Samosa Chaat 9
Bl zlos dwpass S

Chicken tikka samosa, makhnl sauce &
yoghurt chaat

S 3l b g LS e Lapsan

Chicken Tikka Samosa )
Splcy chicken tikka stuffed samosa
il s L s dpens

r |

Amritsari Machchl )

pdile (5oluuiypal

Golden fried ajwain Navour gram flour coated fish
WS Gpall g8 panandl as Alpnmy e ayia lie clao
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Chicken 65 )
65 El,_ull

Indian Fried chicken with curry leaves and chilli
Sl JALAR (S AR Gyl pa s Fom o
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Sunheri Jheenga &
s Sagisew

Tiger prawns spiced with chilli, lemon and
coriander deep - fried

s Opagll ol JALiA 3 Jute i s (finaz
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Mixed Grill (Seafood)
(A dgsle) Jiso uan

An assorted platter of
india Palace’s popular seafood kebabs

3igh e § sttt B gl AS 0 Jh2g 300

Machchi Ke Shole €

Jsd oS lile

Fish grilled in lemon, garlic and light
chilli marinade

g o Jakh opgl sppagd duales § pay (Spien o

Anardana Mahi Tikka €
15 ale Glsybl

Chargrilled fish tikka marinated in
pomegranale juice

aley pemas Jote gl e ypaten LG e

Tandoorl Lal Jhinga ) o
i J¥ (5900
King prawns splced with Kashmiri chilli

Nimbu Kall Mirch Machehli ) &
iile yhsse JIS seas

Fish with cracked pepper marinated in
fresh lemon juice

T ) st | gpiaf Jality o

48

Mixed Grill (Non Veg)
(251 2t S pusin

An assorted platter of India Palace's
popular kebabs

aigh pond o§ Lo tB OLER S JEta 30

Samunder Ke Ratan 9
oy S saigales

King prawns roasted in tandoor with
flavours of ajwain and cordamom

Jea clpn I Ly syl ansma s fnn

Lasuni Machchi
.,__,.u.h"ln- ,_i’.u.li

Grilled fish flavoured with aromatic herbs
and fresh garlic

e pots Apas whie] 3425 spta e

Kashmirl Sarson Wala Tikka )
L+ :“’ .‘J.’uJL-J M

Tandoor roasted Tish tikka with Kashmiri chilll
and mustard

Bt o G Lald Ba Jpaciy 't“':"" il U3




Lachchedar Paratha

Gk slassd

Layered wheat flour bread, a house specially
il lle WSl sinle madl Gobs Lk

Roti Tandoori
52935 oy

Whole wheat plain bread
Sl il e

Chilli Cheese Naan )
Al Gy U

Tandoori white flour bread topped with
chilli cheese

Sl Gy ke derll Gaball (e (Si3aS ek

14

Garllc Naan

psilly U

Garllc Navoured white bread
poill 1yl il b

Pudina Paratha
GLL Lysg

Layered whole wheat bread with dry mint

Whole whealt flour bread baked in a tandoor,

basted with butter,

Byl e gy aitfy jpaine JalS il b s Jo>

Bharwan Potato Kulcha
lesgr publby Lidgs

Stuffed round naan with Potato
sl s 5 S

Makhni Naan

Oli ida

Layered white buttered bread
Bar iy g ¥l jubdl a hle

Rumali Roti
Jos Jloss

Handkerchief thin and delicate flour bread
Sebsy peli s

Onion Kulcha

Jeadl Lidgs

Tandoori white flour bread, baked with onion filling
Sy stinas jpaina sl Gl o 3325 Sur

Bharwan Paneer Kulcha

Olaser sails LaJsS

Tandoori white flour bread, baked with paneer filling
st png g g3l BBl e (£9a5 s




Anaarl Murgh <
zo9a bl

Chicken marinated with splces and
pomegranate julce

S spens iblady Jiie plas

Chicken Wings Champ Malal Murgh Seekh Kebab

F_E.g-.lJl dsis lwuﬁ wlS Fass Fips Sila
Tandoorl grilled chickon marinated with Chicken sookh kebah, mildly spiced
Kashmirl aml yollow spices e B e

elphanll  Agppa O bl St Sptn (£l ples

Murgh Tikka Joshila )
g LG frse

Chicken marinated in garam masala,
Kashmiri chilli, ginger and garlic

29 adeand) nfippasd JU lls Plole J Julo ples

Mughlal Malal Tikka

LG sils legan

Creamy chicken with a touch ol green
cardamom and cashew nut

S s 31 g o ol e ansf s

Malal Seekh Bharwan Kebab @ Reshml Kesarl Kebab
LS Slasls fa Sila S )l atsy
Chicken shish kebab stulled with choese Chicken supremes spiced with
Lo piona plos wlef Lo salfron and yellow chilli

sha JALiN ke i e prsper plea
3y 37

Pahadl Kebab Tandoorl Chicken Platter

wilef ol JolS 948 zlos Gub

Chargrilled chicken tikka marinated Full tandoor roasted chicken

with coriander and mint {option of hall portlon 29.00)
tu..;,mm.j,:.,;,;.m;m (asor s Loz chaag) Jalf (5005 (Somes plas
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Shahl Paneer <
2l Lald

Paneer simmered in entlched gravy of
cumin and kewda

Sl emalylly natly salih a Apid Lise § s sl

Palak Poneer

saily iy

Collage cheese In creamy spinach gravy,
tempered with fresh garlic

il g e ok Aags Sy il D digr

Paneer Makhanwala

I gilsls suils

Fresh paneer cubes simmered in creamy
tomato sauce with touch of fenugreek

UJ@LJPMMHFJHQU#LM

Kadai Paneer

8l shls

Spiced paneer linished In a coriander,
pepper and onion masala

el 3 JALiN p 3301 Jibd e Bl oy iy

Paneer Makhnl Kofta o

AZAS dbus sails

Paneer enriched koftas in makhni sauce
Saigll Spanilylly paslly gl Do 3k &pm o Fovian sty

Paneer Tikka Masala ¢

sl 1€5 500

Tandoori tikkas of cotlage cheese, onlons &
bell pepper, simmered in a rich tomato masala

blalel 1 Bipn 6 podnn ity Ly o o (S5 el

Banjara Paneer Kofta

azas »ub Llaily

Cottage cheese and vegolable dumplings
cooked in a rich tomato and cashew nul gravy

Paneer Jalfrezi

Sinill 4l

Splced paneer with ginger finished in a coriander,
bell pepper and onion masala

Jhay Floka sl JAlS 38 e 38 L lpeniafl Jute il

Fresh cauliflower and potato preparation spiced
with red chili, ginger and coriander.

prllly ploladally dpié Jisa § A5 paduay Slposally GOl by ur  Siniy oo omnd Jilh e sl g g il 5 Uslig Al i

Kathal Kofta €

PR T | P

Subzi Seekh Kebab Masala
. R o1 N |

Kadal Subzi
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Tondeorl Jheenga Biryanl ©
Jus lndas (5y9a00

Tandoor roastod king prawns layered aver
llavoured basmatl rlce

lpth i mabna cunilh (Earang lnka (les |2y )l
4R pSon

Butter Chicken Biryani
bl zles Jls

Saffron biryani rice layered with
butter chicken tikka and cashow nuls

prllly Sag by LS ples ma Sloia iy o 3o

Jheenga Dum Kl Biryanl|
Sl S pas Ll

Quif prawns, cooked along with splces In a
scalod pot

o] b st e s ool ns ol b Zansy
St pfna

Hyderabed Nizami! Biryani )%
bl allis by

Masala spiced chicken layered with
cardamom, salfron, 0gg and basmatli rice

it Sy et ks Job g ot Flske s

Machchl Dum Biryanl

Jlist po3 tile

Long-grained basmati rice layered over lender boneless

chunks of fish in a rich gravy, cooked in a sealed pot

ol on J ssalelt n Aol b e pady denll sl et i
e R

Murgh Tikka Biryani
law LS5 550

The biryani that brings together the flavours of our
famous tender chicken tikka with spiced biryani rice

Juta Jlow il e Sagg B B IS plos S e gaing Jlow

Murgh Lucknowl Biryanl 4
R e

Chicken sautéed in the fragrant royal sauce
and basmati rice

st ioly dpslonl) LKL Lalially Jia Lo

Murgh Dum Biryanl
oilix pas zina

Signature chicken biryani cooked in
a sealed pot

Gl e 4] by 2o gl o pady shne )

Mutton Lucknowi Biryani
980 old ) o

Succulent pieces of mutton sautéed in the
famous aromatic sauces and basmati rice

it il g Bl Skl i i b s e




Gosht Tikka Lahori ) Bhuna Gosht & Rara Gosht

Susad 15 Cudig> e Uspas Sudiga bl

Barbequed mutton cubes simmered Tender lamb with garam masala and Spicy succulent lamb chunks on the bone slow cooked
in a spiced tomato and ginger sauce fresh red onion with tomatoes, mutton mince, ginger and spices
Jputniity el s § Ry dgptiall Ll pnd Slpnsia il sanl Jay panall Tole pa gile Sl und Bala U e pudagy plblalll  Jpnsifl 28 Lol psne sls ot

56 &b 4

Dum Rogan Josh & Gosht Hyderabadl Kerma Gosht Mirch Masala )

Shs> olas) ped PCER PIVERCR e sl B3 Cadigs

Lamb cooked in a sealed Lamb cubes simmered in yoghurt and Dhaba style lamb preparation with green chilli
vessel with yoghurl and spices cashew nut sauce and fresh ginger, on the bone

Sle 0o o G plne o] J Frbaa Sl ot st ials w533 J Spghas 5l ) Slpnta zills il Juoniiy o Jilh e Lkl ddipsle e LA ) o]
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Tawa Gosht ) @ Boti Kebab Masala Kadai Gosht

(FA=TCH (A s kS dluls g shals

Mutton cubes & seekh kebab, tossed in Tandoori lamb cubes finished in Multon cubes prepared with crushed coriander,
ginger, garlic and tomato sauce onion masala pepper and chilli
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