


CHAAT
Atradiborial sainsaly snick: [Frefers
o an entire @iegary of Indian Street
fnodu that offer a symiphony of siveet &
tangy flavours & toxmed
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" Know Our Kitchen

BIRYANI

A warm saveury dish madle from
frogrant basmati rice, meat or chicken
B spmces: [Fisone of the miost pemilar
Indian dlshes, known Best for s
arcmatic flavor
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CLURRY

ravy based dish denved fram
lnglﬂll mothér suces, lovoumned with
herb=s & spices, |tis tiast accompanicd
with breads & rice
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MAKHANI

A rich velvety gravy made from
arlons, tomatods cashaw

nuts, bytiar & crEam, .‘
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A chllled yoghurf drink blended =5
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NAAN

An oval flat [eavened bread, made
fram refined Hour, traditionally
cobkod in a clay oven with cHarcoal
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PANI PURI

A-popular Indian stireet food rmace g Ty
fram crispy hollow dough shells, - ,
stuffed with lentils & conandar, filled ey
with swest & spicy flavoured water, ~J
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TANDOORI
An age=ald cookirg methsd

in 3 large uin-shaped tlay pol
kg amaky charenal
S o
paf s cles S dagab bk &0 b |
ottt pil o dmt e

TADKA
Tempatitig process br- SOhGg B
matic spices in hot otl ar ahee and
paiting it nto a digh to snhancs i
finwour and fextum. “
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TIKKA
Morsess af poultny, meat, vegetanoles |
of contage chaese delicatuly -

marinated with yoghunt K spices 2
arid codkad in a ciay over 'r '
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SOUPS
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LENTIL SOUP | 25 .
Yellow lentil soup, Havoured with roasted
cumin & corlander.
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CHICKEN BADAMI SHORBA | 30 .

Creamed chicken soup flavourad with
saffron, topped with almond flakas
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SEAFOOD SOUP |32 .-

Seafood & coconut soup flavoured
with fennel
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GREEN SALAD | 28 ..

Mix of mesclun leaves, bell peppers,
marinated tamatoes, cucumber,
pomegranate molasses with lemon &
sumac dressing, served with garlic bread

GREEN
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FETA & ROCKET | 35 -

C_rumbled feta chesse & rocket lsaves .
with balsamic honey dressing
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e MALAI CHICKEN
P, L CAESAR SALAD |40 .
- — lcebierg lettuce & chicken malai kebab
tossad in lvdian garlic & yoghurt dressing,
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APPETIZERS

PAPDI CHAAT | 25

Flour pastries & spiced mashed potatoes,
topped with pormegranate, swest yoghurt,
tamarine & mint chitney
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ONION PAKORA | 25 .5
Deep fried mix of anjon & aram flour,
flavourad with fennel & curry leaves.
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SAMOSA | 29 .-
Deepfried savoury pastry stuffed with
potato & green peas, served on a bed of
chickpea masala.
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ALOO TIKKIA | 29 x.

Pan-fned potato cutlet served on a bed
of chickpea masala

A - I'IJ-LU S‘"
Mo __.J.ﬁ._';-J L0 48l __-,LI: dilf- _‘...J'_:U‘:..l tj.'lu.u

*

-
 —

b
".r

f-"l.:l,.'l.:,!jn CHnTn e ol E|G-‘”"3"'- 5,1'”*7!'_ py s a I:,'_',rlcl"""‘:ﬂﬂ”" Co | 7PY £ | Eog G | TEEMTI
i jhal o = - - S | 1

o

¥ i+

£ ]
.

o
k

e P | s b e | Lt TR . | G —



PALAK CHAAT | 35«
Crisp fried spinach |eaves layarad with
sweat yoghurt, banana & tamarind saucs
& mint chutney.
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DAHI KEBAB | 35 .«

Deep-fried yoghurt & coriander dumplings,
served with walnut & red pepper dip,
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MURGH DAKSHIN | 39
Crispy chicken marinated with chef’s !

special spices & curry leaves tossed in
tangy sauce.

I GM o T | aataf15 B 550
ligly duslall ctnddl iblaes Juts s plss B
‘ibonin dialiv pa ;800 |
PRAWNS LAZEEZ | 49 . &

Indian spiced dynamite prawns tossed in
a spicy makhni mayo.
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CHAAT PLATTER | 65:=
Pari plri, faj kachor, onion pekora, samoss
& sev papdi,
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KEBABS

KEBAB PLATTER | 105 .

Chicken malai tikka, chicken tikka, chicken
paell mirch tikka & rampuri seekh kebab.
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MAHI SAMARKAND PLATTER | 99 .=

Whale sea bream marnnated with zaatar,
surnac, lemon, chilll powder, roasted &
served with ghee rice; tormato & carlander
sauce with cajurn potatoes.
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VEGETARIAN KEBAB PLATTER | 79
Camn & spinach kebab, achat] paneer tikka
& tandoori broccoli.

1 NN M LY P WRSIR 3

3 ekl .u.!:.;g__;l._ﬂ _5_'.'..-:: I....'I.a L 4 _‘.'-_.',-__.,_,Z|_:T 1'.‘"--.'-.J| 'q_-'lq-"-

CHICKEN TIKKA | 55 =;

Boneless chickan marinated in yoghusrt,
kashmin chilli & andoor masala.
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CHICKEN MALAITIKKA | 55 .

Bonelest chicken marinated in cream,
cheese & cashew nut, flavourad with
greern cargamom,
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CHICKEN PEELI MIRCH TIKKA | 55 .

Boneless chickan mianinated In yellow chull
spices, yoghurt and cooked in tandoor.
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TANDOORI
JHEENGA

MAHI

PLATTER
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TANDOORI CHICKEN

(half/full) | 49/70 -

Bone-in chicken marinated overnight in

yaghurt, kashmiri chilli & garam masala.
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RAMPURI SEEKH | 65 »¢

Minced lamb seasoned with coriandaer,
cumin & garam masala.
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RAAN ZAFRAN | 99 ..

Braised larnb leg flavoured with whole
spices, finished in the tandoor & served
with cajun potetoes
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TANDOORI JHEENGA | 70 s

Prawn marinated with tandoor spice, yo-
ghurt, cashew nut & saffron
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TANDOORI BROCCOL! | 39

Broccoli marinated In ¢ream, cheese &
caxshew nut, lavoured with cardamaom.
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CORN & SPINACH KEBAB | 39 ..

Grlled com & spinach patties, tlavoured
with ginger, green chilli & comandar
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ACHARI PANEER TIKKA | 52 .

Cottage cheese mannataed with mixed pickle,
yaghurt, garam masata and chilli powder.
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MAIN COURSE

CURRIES
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CHICKEN DHANIYA KORMA | 59 =

Boneless chicken cooked in yoghurt,
cariander powder, cashew nut & tomato
puree Hiavoured with fresh coriander,
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KADAI CHICKEN | 59 =

Honelass chicken mixed with bell peppers,
anrons flavoured with conander seeds, chilli
flakes and finished in a tomato enion gravy,.
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BUTTER CHICKEN | 64 .=

Chicken tikka cooked in tomato & cashew

nut gravy, flavoured with dried fenugreek
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CHICKEN TIKKA MASALA | 64 .

Chicken tikka cooked in tomato & onion
gravy, flavoured with dried fenugraek.
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GOSHT VINDALOO | 45 .

Traditiona! goan dish; bonslass lamb
cooked in a spicy onion tomato gravy
with cocanut, vinegar & potatoes:
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COCONUT A
CURRY J
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ROGANJOSH | 68 ...

Boneless lamb bralsed in kashmiri
chilli based yoghurt & cashew nut gravy
flavourad with fennel & cardamom.
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FISH MASALA | 59 «

Coastal fish pregaration with ontoins,
tomatass, coconut milk, curry leaves &
rad chillies:
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PRAWN COCONUT CURRY | 6% ..

Bengal(-style prawn curry with mustard
& coconut
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PRAWN MASALA | 67 4«

Prawn cooked in tomato & onion gravy,
flavoured with dried fenugresk.
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PRAWN MAKHANI | 6% .

Prawns cooked in 2 tomato & cashew nut
gravy, flavoured with dried fenugreek.
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MAIN COURSE

VEGETARIAN
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ALOO MASALA -

BOMBAY STYLE | 35 .

Potatoes tossed with onicn, tomatoes,
raw rnango powder, cumin & red chilll.
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DALTADKA | 35 .«

Stewed yellow lentils tempered with
anion, tornato, curnin B fresh coriander.
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CHOLE MASALA | 35 .

Chickpeas tossed in-a spity cruon
tomato masala.
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DAL ZAFRAN | 39 .

Slow-cooked black lentils, finished with
butter & cream
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KADAI| VEGETABLES | 32 .=

Mix vegetables with bell peppers, enions
flavoured with corjander seeds, chillj flakes
and finished in a tomato onion grawy.
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GOBHI MUTTER | 39 .=

Cauliflower & green peas sautéed in g
tomaio & onion masala.

M H9 | Hgo pie
[ ; b LT a‘_l_l.-n."_.-"lrJl E_"-'JL..II'Q L‘u..nu_...'.n:]'

andly sblabl|

= T Em =y =iy ¥ - - ' L.
h"l-!-I,IJL:rj r.mil.r.un waetol gy Fuss M_!M.y fy | Mum ey EIJI‘I!E—.E-.II'H.I
i jlal m— 5 mm | b 2l e



4 L=
J IJ' ‘,-: L -
HOME-STYLE _
BAIGAN BHARTA | 39 . Lis

Smoked edaplant mash cooked with
grean chilli, garlic, red chilll & turmeric,
finishad with lemon & fresh conander.
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PANEER MAKHANI | 45 ... e
Cottage cheese cooked in tomatio & i

eashaw nut gravy, lavourad with dried .
fenugreek F
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PANEER TIKKA MASALA | 45 .

ey e .
il e =
v ,l' } — Marinated cotiage cheess cooked in a
Jlo tandoor, tossed in a tangy tatnato & onion
yhie; DAL . gravy, flsvoured with dried fenugreek.
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PALAK PANEER | 45 ...

Cottage cheesa cooked Inspinach grawy,
with cumin & garlic
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ALOO BHUKARA KOFTA | 45 .-

Patato, cottage cheese & prunes
dumpling, finished in tomato & casnew
rut gravy.
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BIRYANI & RICE
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CHICKEN ZAFRAN BIRYANI | 67 -

Roneless chicken cooked in saffren basmati
rice flavoured with cardamom,.
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CHICKEN TIKKA BIRYANI | 75 .-

Chicken tikisa & basmati noe dum
cooked with makhni & onion tomato
masala, flavoured with mint
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AWADHI LAMB BIRYANI | 79 ..

Traditional Awadhi style lamb cocked with
onion, yeghurt & mint with fregrant basmat
rica flavoured with saffron & cardamom,
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RAMPURI BIRYANI | 2% ..o

Slow cooked lamb shankstoszsed with
lamb jus & basmati rice flavoured with
satiron & mint.
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RAMPURI

JHEENGA DUM BIRYANI | 85 .« BIRYANI

Prawns & basmati rice cooked with omion,
tomataes, black pepper, @ramelzad onions
& mint
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VEGETABLE BIRYAN! | 55 us

Seasonal vegetables cooked with

saffran basmati rice & garnished with

fried cashew nuts. :
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BIRYANI RICE ] b 5 A1
Rice flavoured with saffron & cardamom.
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VEGETABLE PULAO | 27 .- 5

Rice with salitésd vegetables. :":;
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Steamed Rice | 24 ..
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Saffron Rice | 27 ..
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BREADS
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— TANDOORI ROTI | 8
Made from whale wheat flour.
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NAAN | 10 s
§ Made from refined flour,
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BUTTER NAAN |10 .=
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GARLIC NAAN | 10 .=
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ZAATAR NAAN | 10 s
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LACHHA PARATHA | 10 .
Whole wheat layered bread.
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MINT PARATHA | 10
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WS STUFFED KULCHA | 12 .-
Braad stufted with paneer [ onior / petato.
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PLAIN YOGHURT | 15 ==
Made fram fermented milk
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ACHARI HUMMUS | 19 «c

Pickle flavoured hummus.
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MIXED RAITA |19 -

Traditional Indian {Jﬂghurbbaﬁed side dish
cnmhinlng cucumbier/ tomatoes, onjons,
aromatic spices & a hint of mint.
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BOONDI RAITA | 19 »

Yoghurt mijxed with aromatic spices,
opped with crispy gram flour pearls,
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CUCUMBER RAITA| 19 .

Yoahurt mijxed with aromatic spices,
topped with cucumber.
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FRENCH FRIES | 23 .
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MAKHANI GRAVY | 39 -
Rich & creamy butter tomato-based dravy.
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DESSERTS

OlL__glsdl
N |
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Deep-fried cottage cheasse dumplings
dipped in cardamom flavoured
redluced milk
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RASMALAI | 25 ..

White cottage cheese madallion with
mango rabdi & dry fruits.
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MANGO KULFI | 29 .

Mango flavourad home-made Indian ice
cream, made from reduced milk.
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SAFFRON MILK CAKE | 29 -«

Vanille sponge cake saaked in safiran
milk topped with cream E pistachio.
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MALAI KULFI | 29 =

Home-made Indian ice cream made from
reduced milk, cream & pistachio.
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Rt CHOCOLATE FONDANT | 29 .

Molter chocolate cake served with vanilla

= -3 jcecream.
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BLACK TEA | 7 -
Flavourtul Indian tea served without milk.
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KADAK CHAIl| 9 «e

Flavourtul Indian tea brewed with
sweel aromatic spices.
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SAFFRON TEA | 11 .=

Flavaurful Incian tea brewed with a pinch
of saftron.

M o IV gl sl 8 al
el e JuB o jasus dudligaues gl

AT P Ty

-
-

A

CHOCOLATE
FONDANT

g | s=2foad Ce =l M“iMurer

L Py, l Ll - iy . L all

" | MEWN Chats Sgecial || Menstarion ﬁﬁ_pn:y.

s I Wil | tnd I:L_




SPECIALTY

BEVERAGES
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FRESH LIME SODA| 19 =

A rafreshing carbonated drink flavoured
with lime juice,

LEMON ICED TEA | 22 i
Ablend of tea leaves and tangy leman.
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LASSI | 25 s
Traditional blended yoghurtdrinks with a
choice of: mango / sweet / salted { masala /
mint/ rose / strawberry.
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KASHMIR DEW | 26
Fresh strawbarry, lemon & mint,
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PASSION FRUIT MOJITO | 26w
Passion fruit, lermon & mint.
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ROSE LEMONADE | 26 -

A beverage that combines lemanade
with the essence of rose,
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AERATED DRINKS | 15

Pepsi / Diet Pepsl / TUP { Diet 7UP /
Miranda / Mountain Dew

STILL WATER | 16
SPARKLING WATER | 22 uo

FRESH JUICES | 22 .
Orange /' Watermelon./ Pineapple.

ENERGY DRINK | 35 -
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SHIKANJEE | 26 us

Classic / Watermelon / Pomegranate /
Kala khatta.
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WATERMELON
& MINT SMASH | 26 i

Watermelan, rose, lemon & mint.
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KIWI MOJITO | 26 .

Kiwl, mint, lemon & soda.
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GINGER & LIMEADE | 26 -

Ginger, lime juice & soda.
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TROPICAL PARADISE | 26 -ic

Fresh mango, passion fruit, lemon & mint
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LEMON & MINT | 26«

Made with lemons & fresh mint with-a hint
of sweeiness.
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ALLERGENS DISCLAIMER
Elntdhy nfamm your satver ifyou have allsigies o glutan, milk, egg, soy, calary,
miuetargd, spdmmin, nuts & free nute, peanuts, lupin, fith, cnnidceans, mal|uses
& sulpliites prior lo ordesing.

CALORIE / NUTRITION INFORMATION DISCLAIMER
Mutritional infermation i avallable upon requen: Recommended dally calohs
intake per persan s 2,000 koals, We mike every effost to ansire that Wi
accuratoly represant lactual 'deta of produchy. Calorie nfirimation provided s
bBased afran iverage poction of serving ize.
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