KEBABS ON
THE GRILLE

v b AURUED BE A )T

INDIAN CUISINE




PANEER
BASIL*BITES

Pan fried cottage cheese with
bell pepper,cherry tomatoes,
coriander, mint, basil and
roasted almonds.

¥ 48/1%
ENC D #4051

CRISPY CASHEW
WITH MINT
& CORIANDER

Crispy fried cashew nuts mixed with
fresh herbs and pickled onions.

| ¥38/th
JEE AR

MASALA oy
PAPAD Sl

Thin and crispy fried lentil wafers
topped with pickled onions,
cucumber and tomatoes.

¥ 25/15
b e ST




COLD DIPS et

MIX COLD DIPS

Lentil & sundried tomato
hummus, sweet pineapple &
cumin relish, tomato & garlic
chutne cucumberyn

All L{]lg dips are serve§ with
homemade crackers.

¥ 98/1%
i S N

Ac H il o

LENTIL & SUNDRIED
TOMATO HUMMUS

Soaked pigeon peas blended with garlic and
sun dried tomatoes.

¥25/1p

—_—

AT TR m At




COLD DIPS etk

SPICY TOMATO &
GARLIC CHUTNEY

A vibrant combination of
tomato, garlic and peanuts.

¥ 25/1%

T A B @ ms v

CUCUMBER
YOGURT

Finely grated crisp
cucumbers in creamy yogurt
with roasted cumin.

¥ 25/1%
o JINER WY vt

SWEET
PINEAPPLE &
CUMIN RELISH

A sweet blend of pineapple
with cumin and honey.

¥ 25/1%
%%ﬁ%%|‘@ﬂl‘zﬂﬁ”’f#?




SOUP

LAMB SHANK
SOUP POT

(1-2 persons)

A rich, slow cooked bone broth
made with lamb shanks and
marrow, infused with a
complex blend of indian spices.

¥ 68/17
PSRRI 200

GINGER
CHICKEN SOUP

A soothing broth made with fresh
ginger and turmeric, finished with
coconut milk and mild seasonings.

¥ 35/1%
117

TOMATO &
CORIANDER SOUP

A spiced soup featuring tangy
tomatoes and fresh coriander
leaves, enhanced with fragrant
spices and herbs.

¥ 35/f7
Iy




SWEET
& SAVOURY

MASALA PURI

Crispy fried puffed balls filled
with spiced potato, chickpeas,
mint and tamarind chutney,
and sweetened yogurt,

served with mint water.

¥ 40/1n
b h EER

(FE<Fpdl, d@a>falELIZ)

SEV PAPDI
CHAAT

A classic street food featuring
crispy papdi, spiced potatoes,
tamarindp and mint chutneys,
yogurt, and crunchy sev.

‘ ¥ 40/15
E R/ iz

4 <

> >

Frafinid iz

KALE CHAAT

Crispy kale leaves topped with tangy
chutneys, creamy yogurt, and
a generous sprinkle of crunchy sev.

¥ 45/{%
HEERCPIH A




VEGETARIAN APPETIZERS JHHEZ=X

HIMALAYAN  »» aX
MOREL MUSHROOM _—=23
KEBAB N

Himalayan morel mushrooms
with a cheesy corn filling,
baked to perfection in a clay
oven.

¥ 68/1%
B 21 E A

BEETROOT
CHEESE TIKKI

Patties made from cooked beetroot and
potatoes mixed with spices, filled with
cheese, and cooked until crispy.

¥48/1n
Z LEHEAR

KALE PAKORA »»

Cn , spicy indian fritters

by coating kale leaves in a
seasc}ned chickpea flour batter
and deep-fried until golden
brown.

| ¥ 48/15
EME PR H |

=5y
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VEGETARIAN APPETIZERS

PANEER
TIKKA SHASLIK

Yogurt and spice marinated
indian cottage cheese,
chargrilled to perfection.

¥ 68/17
o K EN YT s

Crispy, triangular pastries filled with a
savory mixture of spiced potatoes and

¥ 40/1%
EX R B MM 3

ONION BHA]JI »»/

Finely sliced onions coated ina
fragrantly spiced batter and
fried to crispy perfection.

| ¥ 40/15
Fy (TR 7 b2 4



VEGETARIAN APPETIZERS JHHEZ=X

KURKURE »»
BHINDI

Sliced okra coated in a mixture
of flour and spices,
then crisply fried.

¥ 48/1n
MaXERKSS

4 <

TANDOORI
BROCCOLI

Broccoli florets blanched, coated
with a creamy marination and
mild whole spices, then cooked in
a clay oven.

¥ 48/1%
IIE YT PE =48




KEBABS

MEAT & SEAFOOD s LEER
SALMON
FISH TIKKA

Salmon fillets marinated in
fresh lemon, ginger and spices,
then chargrilled to perfection.

¥ 188/1n
TR K It =

<<« TANDOORI
LAMB CHOPS

Lamb chops marinated in garlic, ginger,
yogurt, spices and lemon juice,
then chargrilled.

¥70/2Pcs | ¥128/4 Pcs

TaRREEHE | 1R

TANDOORI P
GINGER PRAWNS

Prawns marinated with fresh
%ijnger, saffron and lemon,
then chargrilled.

¥ 108/17
B JE MR




KEBABS
MEAT & SEAFOOD oL A

LAMB ok
SHANK KEBAB

A whole lamb shank cooked
in a clay oven, served with
saffron rice and potato crisps.

¥ 148/19
= SN

4 <

CLASSIC TANDOORI
CHICKEN

A half spring chicken marinated In
yogurt, ginger-garlic paste and spices,
then slow-roasted in a clay oven.

¥78/f
FEAHEEN cer

MUTTON
SHEEK KEBAB

Minced lamb meat mixed with
aromatic spices and herbs,
skewered and cooked in a clay

oven.
Served with soft naan bread.

¥ 78/t
TR IR JBE




KEBABS o
MEAT & SEAFOOD s EE A

TANDOORI
CALAMARI

Tender and succulent squid with
a spicy and aromatic tandoori masala,
cooked in clay oven.

¥ 88/1n

G5 RE

<<« CHICKEN TIKKA

Skewered, boneless chicken pieces
marinated in robust spices and yogurt,

then chargrilled.
¥ 68/17)
WG TE RS IA

GINGER e
CHICKEN KEBAB

Boneless chicken chunks marinated in
ginger extract, yogurt and spices, grilled
to juicy perfection.

¥ 68/
s AU SEIN

<« « HARIYALI
CHICKEN TIKKA

Boneless chicken marinated with fresh
coriander and mint,
roasted in a clay oven.

¥ 68/19
TR IE T e Al JC RS A




SIGNATURE

FRESH SEAFOOD GRILLS  1AHkEHIT:

Served with your choice of curry sauce: FE R ATENE S

fenugreek leaves in a creamy butter sauce SR RINER / AL S e %
[red pepper & coconut sauce

SEA-BASS **

¥ 228/1n
e iy £

il ywpaans st

b Ted M 5 *
» .‘.{“’ Sk ¥ ##QE".‘“*&‘?-F@
o ol sl
N O
; _ Ay
: 7}4} It{' d

<< LOBSTER
¥ 328/1p
K5/INE e

Signature dish weight approximately 400-500 grams cooking time 25-30 minutes
g E400-500g /iy, JERRIERFI AI25-3053




NON-VEGETARIAN  salbzemmma
CURRY

CHICKEN
TIKKA MASALA

A popular curry dish made
with boneless grilled chicken
in a creamy, spiced onion and
tomato gravy with herbs.

¥ 68/17

T 2 Ty WA o

BUTTER CHICKEN

Tender grilled chicken simmered in
a smooth, silky, creamy tomato,
onion and cashew gravy.

¥ 68/1%

B B
FAAS s

CHICKEN >
MADRAS f

Crispy fried boneless chicken,
marinated in southern spices
and tossed with red peppers
and peanuts.

¥ 68/
E[1 a0
[T ST o




ETARIAN ﬁttﬁ%ﬁ@

B3
)

NON-V
CURRY

KADHAI 1o
CHICKEN

Juicy chicken in a spicy 'kadhai' masala
gravy with smoky onions and capsicum.

¥ 68/
2SR PRI X

VINDALOO

A goan classic, hot, sour, sweet
and aromatic, with black pepper,
cloves and chilies.

¥ 68/ ¥ 88/

M LS RS
FEXS A A

Chicken Vindaloo | Lamb Vindaloo

LAMB ~ »»
ROGAN JOSH
A classic lamb curry with an intense

combination of spices in a dreamy
tomato and browned onion curry

‘ ¥ 88/14
AN ITESA




NON-VEGETARIAN o EEAENIE
CURRY

LAMB CHILLI »» &4
PEPPER FRY A7 -

A spicy, aromatic dish where
tender lamb is cooked with

a generous amount of black
pepper, chillies and various
spices.

¥ 88/1%
BRI W A

KHEEMA MUTTER

A delicious blend of minced mutton
and peas sautéed with cumin seeds
and ground spices.

¥ 88/
B3 2 A PEE N

PRAWN CURRY

Prawns cooked in a traditional
goan curry made with freshly
grated coconut, toasted
coriander, cumin, ginger,
garlic and turmeric.

¥ 108/19
AR 2 I R



NON-VEGETARIAN e =) |
CURRY

KERALA > >
FISH CURRY

Gently simmered spiced chunks of
white fish in a warm and
tangy coconut curry.

¥ 78/19

EIVRE e vl F LM £

<4<« SOUTH COAST
SQUID CURRY

Richly spiced squid curry cooked in
coconut milk with turmeric,
garam masala and garlic.

LAMB SHANK »»
MASALA

Slow-cooked lamb shank with potato,
simmered in a mild creamy curry
with yogurtand cashews.

¥ 128/1
s FRAC +




VEGETARIAN CURRYS bo. LR

HIMALAYAN
MUSHROOM

& GREEN PEAS
Wild, smoky himalayan
mushrooms stir-fried with

peas and mild saffronand
cashew curry

¥ 78/1%
31 = R IR -2

PANEER
TIKKA MASALA

Grilled, smoky cottage cheese cubes in
a creamy, rich and flavourful spiced
tomato sauce.

¥ 68/
E XI5 2 A - sk

KADHAI > >
PANEER

Cottage cheese cooked with
onions, bell peppers, tomatoes,

inger, garlic and a spicy
kadhai' masala.

¥ 68/17
N
G P T —




VEGETARIAN CURRYS b LRI

BHINDI MASALA

Stir-fried okra cooked with
Crisp onions, tangy tomatoes
and aromatic spices.

¥ 68/19
FKEETE G A I g

PALAK PANEER

Cnttage cheese in a mildly
spiced, creamy puree of

fresh spinach.
¥ 68/1p
BN X3 it i S WM

VEGETABLE
KADA MASALA

A mix of onions, tomatoes,
bell pegFers and assorted
vegetables cooked together
with whole ground spices.

¥ 68/1%

BRI TR
it A WMLt




VEGETARIAN CURRYS bo. LR

ALOO GOBI »»

A classic vegetarian dish made
with potatoes and cauliflower,
cooked with spices and herbs.

¥ 48/
T A i W

« <« ALOO JEERA

Sautéed potatoes with
cumin seeds, green chilies
and essential spices.

¥ 48/1n
AR T 5

BAINGAN
KA BARTHA

A north indian dish of mashed,
fire-roasted eggplant cooked
with onions, tomatoes

and spices.

¥ 68/1%
B0 i+ W




VEGETARIAN CURRYS bo. LRI

CHANA 2
MASALA

A north indian chickpea curry in
a spiced tomato-onion gravy
with ginger, garlic and

aromatic spices.

¥58/fn
P e

DAL MAKHANI

A buttery, creamy and flavourful dish
of slow-cooked black lentils from
north indian cuisine.

¥58/in
E R = S

DAL TADKA »»

A classic dish of yellow lentils,
tempered with chopped ginger,
garlic and aromatic spices.

¥ 58/
E X8 fi SN




> >

BIRYANI

A fragrant rice dish infused
with saffron and earthy spices,
layered with your choice of
spiced meat or vegetables.

¥ 68/ ﬁ_‘}'VegetableE}ﬁ:%ﬂﬂ’ﬂi
" 78/1ﬁ' Chicken X A1
¥ 88/19 Lamb2f:ptii

HIMALAYAN
MUSHROOM PULAO

A luxurious and aromatic traditional
kashmiri rice dish made with morel
mushrooms, vegetables, basmati rice
and whole spices.

¥ 68/19
FHLE KD FE R




FIREEK

«<« STEAMED
BASMATI RICE

¥ 20/1%

IFaw o N

JEERA RICE »»

Steamed basmati rice stir-fried
with butter and cumin seeds.

¥ 28/1p
ENXAARRD

ZAFARANI > >
PULAO

Fragrant basmati rice, saffron infused
and cooked with a blend of

whole spices like cinnamon, cloves,
bay leaves and cardamom, sautéed in
clarified butter with dry fruits.

¥ 58/1%
ENER Sy 1T




INDIAN BREADS EIREE G

PLAIN NAAN
BUTTER NAAN

Traditional soft indian leavened bread

¥ 20/1 ¥ 22/1p
JRBREEDE  sEThRE D

<<« TANDOORI ROTI
BUTTER ROTI

Whole wheat flatbread
- ¥20/1p ¥22/1p
EIEY  HEZ B

GARLIC NAAN > >

Naan bread flavoured
with fresh garlic

¥ 25/1%

ENZUmn & 15 O

4< LACCHA PARATHA

Flaky, multi-layered
whole wheat bread.

i ¥ 25/1%

EoF-aa =yt




INDIAN BREADS EEE Dt

BASIL
& OLIVES NAAN

Naan bread topped with basil & olives.

¥ 28/1%
5 B 1S

SUNDRIED TOMATO
& CHEESE NAAN

Naan bread stuffed with mozzarella
cheese & sundried tomato.

| ¥35/13
AR E D

KHEEMA NAAN

Naan bread stuffed with

spiced minced lamb.

Y40/

| ; o

R NTEDE

<<« TRUFFLE
CHEESE NAAN
A gourmet fusion dish blending
traditional indian naan with the rich,
earthy aroma of truffles.
¥ 50/4

SRR EEE D



DESSERT Hh

ALMOND
COCONUT
PUDDING

A creamy, sweet dessert that
blends the subtle nutty taste of
almonds with the rich,

tropical flavour of coconut.

‘ ¥ 28/1%
M AT T

JAMUN
KUNEFE NEST

A fusion dessert combining the crispy,
shredded phyllo dough of
middle eastern kune?e with soft,
syrupy indian gulab jamun.

¥ 58/1p
5, i [5]-f

SABUDANA > >
KHEER

A popular indian dessert made
from tapioca pearls, milk, sugar,
and flavoured with cardamom,
saffron and nuts.

¥ 28/1n
RNEIZER




DESSERT Hh

ALPHONSO  **» _—
MANGO PUDDING e

A southeast asian dessert with
a smooth, creamy, jelly-like
texture and a rich,

tropical mango flavour.

¥ 28/1n
ae i

< <

NATURAL
YOGURT
WITH HONEY

¥ 28/1%
ERHLCE A




