CHAAT

A traditional savoury snack. It refers

to an entire category of Indian street
foods that offer a symphony of sweet &
tangy flavours & textures.
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Know Our Kitchen
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BIRYANI
A warm savoury dish made from

i

"
fragrant basmati rice, meat or chicken i;
r

& spices. It is one of the most popular
Indian dishes, known best for its
aromatic flavour.
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CURRY

A gravy based dish derived from
Indian mother sauces, flavoured with
herbs & spices. It is best accompanied
with breads & rice.
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LASSI

A chilled yoghurt drink blended
with different flavours.
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MAKHANI

Arich velvety gravy made from
onions, tomatoes, cashew
nuts, butter & cream.
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An oval flat leavened bread, made

from refined flour, traditionally

cooked in a clay oven with charcoal.
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A popular Indian street food made e

from crispy hollow dough shells,
stuffed with lentils & coriander, filled
with sweet & spicy flavoured water.
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TANDOORI
An age-old cooking method

in a large urn-shaped clay pot, —
using smoky charcoal.
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TADKA

Tempering process by adding aro-

matic spices in hot oil or ghee and

pouring it into a dish to enhance its
flavour and texture.
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TIKKA

Morsels of poultry, meat, vegetables
or cottage cheese delicately
marinated with yoghurt & spices
and cooked in a clay oven.
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SOUPS
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LENTIL SOUP | 25 e

Yellow lentil soup, flavoured with roasted
cumin & coriander.
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CHICKEN BADAMI SHORBA | 30 s

Creamed chicken soup flavoured with
saffron, topped with almond flakes.
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SEAFOOD SOUP | 32 o

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

Mix of mesclun leaves, bell peppers,
marinated tomatoes, cucumber,
pomegranate molasses with lemon &
sumac dressing, served with garlic bread.
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FETA & ROCKET | 35 seo

Crumbled feta cheese & rocket leaves "’
with balsamic honey dressing. '
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MALAI CHICKEN
CAESAR SALAD | 40 e

lceberg lettuce & chicken malai kebab
tossed in Indian garlic & yoghurt dressing.
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APPETIZERS

PAPDI CHAAT | 25 s

Flour pastries & spiced mashed potatoes,
topped with pomegranate, sweet yoghurt,
tamarind & mint chutney.
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ONION PAKORA | 25 s

Deep fried mix of onion & gram flour,
flavoured with fennel & curry leaves.
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SAMOSA | 29 xeo

Deep-fried savoury pastry stuffed with
potato & green peas, served on a bed of
chickpea masala.
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ALOO TIKKIA | 29 a0

Pan-fried potato cutlet served on a bed
of chickpea masala.
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PALAK CHAAT | 35 s

Crisp fried spinach leaves layered with
sweet yoghurt, banana & tamarind sauce
& mint chutney.
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DAHI KEBAB | 35 a0

Deep-fried yoghurt & coriander dumplings,
served with walnut & red pepper dip.
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MURGH DAKSHIN | 39 s

Crispy chicken marinated with chef’s
special spices & curry leaves tossed in
tangy sauce.
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PRAWNS LAZEEZ | 49 reo

Indian spiced dynamite prawns tossed in
a spicy makhni mayo.
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CHAAT PLATTER | 65 seo

Pani puri, raj kachori, onion pakora, samosa
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KEBABS
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KEBAB PLATTER | 105 4o

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

Whole sea bream marinated with zaatar,
sumac, lemon, chilli powder, roasted &
served with ghee rice, tomato & coriander
sauce with cajun potatoes.

M,S o> A9 | Qi y0un Lo Gub

090y Glowdly yieill Juio Gukolp Yl dloww
ooudb 3l 20 P (oo el Joldll §goumng
0525l Gublby ao NN, N 4.

VEGETARIAN KEBAB PLATTER| 79 0

Corn & spinach kebab, achari paneer tikka
& tandoori broccoli.
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CHICKEN TIKKA | 55 o

Boneless chicken marinated in yoghurt,
kashmiri chilli & tandoori masala.
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CHICKEN MALAI TIKKA | 55 seo

Boneless chicken marinated in cream,
cheese & cashew nut, flavoured with
green cardamom.
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CHICKEN PEELI MIRCH TIKKA | 55 e

Boneless chicken marinated in yellow chilli
spices, yoghurt and cooked in tandoor.
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TIKKA

TANDOORI CHICKEN
(half/full) | 49/70 neo

Bone-in chicken marinated overnightin
yoghurt, kashmiri chilli & garam masala.
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RAMPURI SEEKH | 65 e

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

Braised lamb leg flavoured with whole
spices, finished in the tandoor & served
with cajun potatoes.
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TANDOORI JHEENGA | 90 4o

Prawn marinated with tandoor spice,
yoghurt, cashew nut & saffron.
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TANDOORI BROCCOLI | 39 s

Broccoli marinated in cream, cheese &
cashew nut, flavoured with cardamom.
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CORN & SPINACH KEBAB | 39 o

Grilled corn & spinach patties, flavoured
with ginger, green chilli & coriander.
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ACHARI PANEER TIKKA | 52 xeo

Cottage cheese marinated with mixed pickle,
yoghurt, garam masala and chilli powder.

M oass OV | S5 5y gLl
M@bebb9®9dﬁb@d&wmwﬁi@
ol JolS (§goumng

@ Ei\f Eig‘l'iiglecial Xigetarian ipjcy




MAIN COURSE

CURRIES
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CHICKEN DHANIYA KORMA | 59 »e0

Boneless chicken cooked in yoghurt,
coriander powder, cashew nut & tomato
puree flavoured with fresh coriander.
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KADAI CHICKEN | 59 s

Boneless chicken mixed with bell peppers,
onions flavoured with coriander seeds, chilli
flakes and finished in a tomato onion gravy.
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BUTTER CHICKEN | 64 o

Chicken tikka cooked in tomato & cashew
nut gravy, flavoured with dried fenugreek.
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CHICKEN TIKKA MASALA | 64 »o

Chicken tikka cooked in tomato & onion
gravy, flavoured with dried fenugreek.
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GOSHT VINDALOO | 65 e

Traditional goan dish; boneless lamb
cooked in a spicy onion tomato gravy
with coconut, vinegar & potatoes.
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BUTTER
"\ CHICKEN

PRAWN

COCONUT I—
CURRY

ROGANJOSH | 68 s

Boneless lamb braised in kashmiri
chilli based yoghurt & cashew nut gravy
flavoured with fennel & cardamom.
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FISH MASALA | 59 o

Coastal fish preparation with onions,
tomatoes, coconut milk, curry leaves &
red chillies.
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PRAWN COCONUT CURRY | 69 e

Bengali-style prawn curry with mustard
& coconut.
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PRAWN MASALA | 69 aeo

Prawn cooked in tomato & onion gravy,
flavoured with dried fenugreek.
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PRAWN MAKHANI | 69 aeo

Prawns cooked in a tomato & cashew nut
gravy, flavoured with dried fenugreek.
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ALOO MASALA - HOME-STYLE '

BOMBAY STYLE | 35 o

Potatoes tossed with onion, tomatoes,
raw mango powder, cumin & red chilli.

BAIGAN BHARTA | 39 o

Smoked eggplant mash cooked with
green chilli, garlic, red chilli & turmeric,
finished with lemon & fresh coriander.
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Stewed yellow lentils tempered with A
onion, tomato, cumin & fresh coriander. PANEER MAKHANI | 45 seo B
Cottage cheese cooked in tomato & o
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CHOLE MASALA | 35 o "ittomall dalod) dgSi

Chickpeas tossed in a spicy onion

o e PANEER TIKKA MASALA | 45 .o
(xew) M eas 10 | lwlo Jgib Marinated cottage cheese cooked in a

8yl oblabll | Mwlo § ggho oo . e s R FURAR W ' ~ tandoor, tossed in a tangy tomato & onion
ey st oo 8 g, il S ZA[l):AR,l&N e gravy, flavoured with dried fenugreek.

DAL ZAFRAN | 39 o

Slow-cooked black lentils, finished with
butter & cream.
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Cottage cheese cooked in spinach gravy,
with cumin & garlic.

KADAI VEGETABLES | 39 «eo

Mix vegetables with bell peppers, onions
flavoured with coriander seeds, chilli flakes
and finished in a tomato onion gravy.
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ALOO BHUKARA KOFTA | 45 o

Potato, cottage cheese & prunes
dumpling, finished in tomato & cashew
nut gravy.

GOBHI MUTTER | 39 s

Cauliflower & green peas sautéed in a GMN o2 €0 | A0S 8oy ol
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CHICKEN ZAFRAN BIRYANI | 67 seo

Boneless chicken cooked in saffron basmati
rice flavoured with cardamom.
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CHICKEN TIKKA BIRYANI | 75 o

Chicken tikka & basmati rice dum
cooked with makhni & onion tomato
masala, flavoured with mint.

(vew) M,N oo VO | G 220 3Ly

ol Ylwlo 2o Egrho Gioww jylg K5 Zled
el dgSiu pbloabllg Juadlg

" CHICKEN &
ZAFRAN i S,
BIRYAN| J%{Ig®

AWADHI LAMB BIRYANI | 79 o

Traditional Awadhi style lamb cooked with r
onion, yoghurt & mint with fragrant basmati :
rice flavoured with saffron & cardamom. e
g M- R
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RAMPURI BIRYANI | 99 s

Slow cooked lamb shanks tossed with
lamb jus & basmati rice flavoured with
saffron & mint.
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RAMPURI

JHEENGA DUM BIRYANI | 85 e BIRYANI

Prawns & basmati rice cooked with onion,
tomatoes, black pepper, caramelized onions
& mint.

(new) M, ears NO | 332 P9 Loxinz>

ebloblly Juadl go Egsbo Lioww j)ly olug)
elisilly JoySall Jundlg oguwdl Jalallg

& Gluten

Milk
. M
owiglall

Nuts
=l N

So
OlyuuSall 1

Lol

; Dm

VEGETABLE BIRYANI | 55 s

Seasonal vegetables cooked with
saffron basmati rice & garnished with
fried cashew nuts.
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BIRYANI RICE | 27 s

Rice flavoured with saffron & cardamom.
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VEGETABLE PULAO | 27 o

Rice with sautéed vegetables.
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JEERA PULAO | 27 e

Rice flavoured with cumin & coriander.
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BREADS

= TANDOORI ROTI| 8 s f o ' : PLAIN YOGHURT | 15 o
Made from whole wheat flour. _f* ’ - Made from fermented milk.
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Made from refined flour.
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Pickle flavoured hummus.
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LACHHA

BUTTER NAAN | 10 o PARATHA

G,M o 1 | 6303 U | MIXED RAITA | 19 aeo

_ T8 ZAATAR Traditional Indian yoghurt-based side dish
GARLIC NAAN [ 10 seo . : i . B - oL NAAN combining cucumber, tomatoes, onions,
GM oo 1| Pl 0L s _ = " aromatic spices & a hint of mint.
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Whole wheat layered bread.
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BOONDI RAITA| 19 aeo

Yoghurt mixed with aromatic spices,
topped with crispy gram flour pearls.
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Bread stuffed with paneer / onion / potato.
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FRENCH FRIES | 23 o
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DESSIERSS
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GULAB JAMUN | 25 s

Deep-fried cottage cheese dumplings
dipped in cardamom flavoured
reduced milk.
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RASMALAI | 25 e

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

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

Vanilla sponge cake soaked in saffron
milk topped with cream & pistachio.
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MALAI KULFI | 29 s

Home-made Indian ice cream made from
reduced milk, cream & pistachio.
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f; Molten chocolate cake served with vanilla
=.a ice cream.
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CHAI

BLACK TEA | 7 o

Flavourful Indian tea served without milk.
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KADAK CHAI | 9 xeo

Flavourful Indian tea brewed with
sweet aromatic spices.
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SAFFRON TEA | 11 o

Flavourful Indian tea brewed with a pinch
of saffron.
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SPECIALTY

BEVERAGES
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FRESH LIME SODA | 19 s

A refreshing carbonated drink flavoured
with lime juice.
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LEMON ICED TEA | 22 s

A blend of tea leaves and tangy lemon.
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Traditional blended yoghurt drinks with a
choice of: mango / sweet / salted / masala /
mint / rose / strawberry.
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KASHMIR DEW | 26 »eo

Fresh strawberry, lemon & mint.
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PASSION FRUIT MOJITO | 26 seo

Passion fruit, lemon & mint.
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ROSE LEMONADE | 26 o

A beverage that combines lemonade
with the essence of rose.
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AERATED DRINKS | 15 s

Miranda / Mountain Dew

STILLWATER | 16 o
SPARKLING WATER | 22 .o

PASSION
FRUIT

MOJITO FRESH JUICES | 22 s

Orange / Watermelon / Pineapple.

ENERGY DRINK | 35 0
Red Bull

Pepsi / Diet Pepsi/ 7UP / Diet 7UP /

SHIKANJEE | 26 o

Classic / Watermelon / Pomegranate /
Kala Khatta.
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WATERMELON
& MINT SMASH | 26 o

Watermelon, rose, lemon & mint.
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KIWI MOJITO | 26 s

Kiwi, mint, lemon & soda.
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GINGER & LIMEADE | 26 o

Ginger, lime juice & soda.
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TROPICAL PARADISE | 26 o
Fresh mango, passion fruit, lemon & mint.
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LEMON & MINT | 26 o

Made with lemons & fresh mint with a hint
of sweetness.
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ALLERGENS DISCLAIMER
Kindly inform your server if you have allergies to gluten, milk, egg, soy, celery,
mustard, sesame, nuts & tree nuts, peanuts, lupin, fish, crustaceans, molluscs
& sulphites prior to ordering.

CALORIE / NUTRITION INFORMATION DISCLAIMER
Nutritional information is available upon request. Recommended daily calorie
intake per person is 2,000 kcals. We make every effort to ensure that we
accurately represent factual data of products. Calorie information provided is
based on an average portion of serving size.
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All prices are VAT included.




