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-Goldeh Crlspy ¢hips sprinkled with ChICken salt

ENTREE

CHIPS | 810 . ‘ <

TANDUORICHtCKEN PUCKETSI 312

Tender marinated thckeh tlkko pleces W|th Cheese Wropped in a warm,
golden brown hand foleted orust

‘\

BUTTER CHIGKEN PUUTINEI 316

Golden fries topped with tender chicken in a.creamy butter chicken sauce,

JALAPENO POPPERS $18

Fresh jolopehes'filled \with cream cheese and tangy sauce, coated in
breadcrumbs and fried to perfection

PANIPURI | $12 oF v+

Delicate semolina shells fllled with a zesty mixture of spiced pototoes and tongy

tamarind water, Creotlhg an eprOS|0h of flavours in every bite

DAHI PURI | $16

Crispy semolina shells-filled_with arefreshing’ mix of yoghurt, tangy tamarind

_chutney, mint sauce and spices, topped with crunchy sev.
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PAPRI CHAAT | $18 % Sl S5 N
A symphony of crispy papri, ;tcmgy tomorlhd chutney yoghurt ond mint sauce,

topped Wlth spices and fresh coriander: 5%

BHELPURIIS14 . % . | ?Mw& >

- o

1,_A populor snock street mode from puffed rice, sev, fresh omon and tomoto

tossed=W|t-h tcz.metmd.,chuthey ond a mix of sweet and tongy spices.
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ONION BHAJI | §14

Golden crrspy onion frrtte‘s seosoned wrth a blend of fragrant spices, served with
tangy sauces.

SAMUSA CHAAT I 315 |

_Crlspy sormqso crushed and topped with tongy Chutneys spiced chickpeas,
yoghurt, and Cﬂ%n_chy_sev fora flavorful delrgh_t ¥ 3
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BUTTER CHICKEN PAST.KW\SM j L2 S

Tender chicken chunks in rich;: Cre‘omy butter Chlcken salices tossed Wlth pasta
\ ond finished with aromatic splcems ond cheese.

o

CHICKEN 65 | $24

Deep fried morinoted chicken pieces’ coatéd in tangy and spicy seosomng
containing red Chl||l ginger,.garlic and Curry leaves.

\

CHICKEN KALI 'MIRCH | 326

__._;.‘Elovourful chicken cooked in aromatic block pepper cumin, ginger and garlic
-souce ;

e SEREQOD - 7 [

EALAMARI RINGS | $19

Crumbed pieces of delicate squid serve.d with tartare sauce.
1<y e % App > oy W
< AMRITSAR FISH FRY | §20  *

Tender fish! fillets mormoted:m splces Cocrted in a golden crust and fried to
perfectron} ) g : hs

\

PEPPEHFRIED PRAWNS | $24 <cF. DFs g e i

- “*Plump prowns delicately seosoned ‘with freshly groud pepper: frred to- golden
| perfectron serv»ed with tartare souce
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BEER COMBOS
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| PINT OF BEER WIHA PURTION OF PEPPER FRIED PRAWNS | $15+

- 2. PINT.OF BEER WITH A P}RTION OF BUTTER CHICKEN POUTINE 1§15+ |
3. PINT'OF BEER WITH A PURTION OF JALAPENO POPPERS | $15+

4. PINT OF BEER WITH A PUPTIUN OF CALAMARI RINGS | S15+

SIZZLERS

-~

~~ TANDOORI VEG SIZZLER | $46

A sizzling platter fe-oturmg an assortment’ of pototo cutlets, onion bhaiji,
panner tikka & hariyali Pcmner tlkk(] grllled in oven, served with a small
- portion of frqgront blryOm nices

TANDOORI NON VEG SIZZLER | 850 |

A sizzling platter featuring,dn qssortment of chlcken tikka, chicken malai
__ tikka, chicken seekh kebab and lamb seekh kebab ser\_/ed Wlth__(% small
; po'rtion of fragrant biryani rice, 3 ~

-



HONEY CHILI POTATO | $21 cry-+.or
Crispy-fries tossed in a-sweet & spicy chilli sauce dr|zzled withthoney, topped with
':sesome seeds and scolltons :
"\ : ', ‘-' 3
CRISPY VEGETABIE§{;$21 . GF. V4 DF -

Assorted vegetables ligh bdtteréd and f.rled tossed in a sweet & sour sauce.
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CHILLIPANEERI S22~ %

h

Crispy pdrmer cubes tossed" m sweet & sploy ch|II| sauce with onions & capsicum.

CHILLI CHICKEN | $22

Tender chicken pleoes marinated in spices dnd stir fried a tangy chilli sauce.

\

VEG MANCHURIANl 319 DRV

bell_Cdte vegetoble—bdlls bathed in deory’sduoes, t0|o|'oed with sesame seeds.

*-J

INDIAN STYLE NUUDLES [VEG/CHICKEN | $22/24

Stir fried noodles W|th fresh veggles infused with spices and fldvourfull CClLiEElS:

“ HAKKA NODDLES (VEG/CHICKEN) | $21/23 %

Sizzling stir fried noodles Wlth VIbI’ODt veggles ,«blended “with soyd and tomato
sauce. e : ‘

= 2~

SCHEZWA NUUDLES [VEG/CHICKEN] | 321/23 1

Wok toss d noodles infused W|th erJy schezwon sauce thh veggles cing splceass

/ ’ 5 i
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__FRIED RIGE (VEG/CHICKEN) | $18/20 RGP - . X3

N =

~ Stir frled cooked rice seasoned W|th soyd sauce dnd‘gdrllc tossed with veggles
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'.\:TAND.CCRI CHICKEN (FULL/HALF). | $40/24 oF

e

HCLAY. OVEN

PANEER TIKKA | 324 " GF = <~

- Cubes of panner mormoted in yoghurt & authentic indian spices, grilled in clay

S ._‘,\

oven kY
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"HARIYALI PANEER TIKKA |\82\4 ?.{GF

Chunks of panner marimated: m r,mnt corlonder and splces grllled in Cloy oven.
) ' & i .

i~

CHICKEN TIKKA | $24 oy

Tender Chlcken pieces mormoted in trodltlonol spices and yoghurt grilled in clay.
oven, |mport|ng a smokey gromotlc flovour

CHICKEN MALAI TIKKA | 324 SE

Juicy Chlcken pleqes marinated in Creom yoghurt& oromotlc spices, grilled in clay
oven for a melt in your mouth experience. -

=

JU|Cy chicken on bones marinated in“a blend of splces ‘and yoghurt,-grilled in oven
for a smokey flovour : ! -

TANDOORI LAMB CHOP | $36 oF

Tender lamb Chops mormoted in outhentlc |nd|on splces4 grllled in clay oven.

- T 1.

S

CHICKEN SEEKH KEBAB | 322“ TN

Juicy mmbed chicken blended with oromotlc splces skewered and grilled in oven

.

LAMB S}EKH KEBAB | 524 1+ =

Ay - g

Succulent minced lamb blended with oromatlc splces skewered& g{llled in Oven




DAL TADKA | §18 o or. v+

MAIN COURSE

Y

= LY

Cooked- lentlls seasoned with temperlng of spices.

MIXED VEGETEBI:E KORMA l 3%2 GF

Assorted vegetobles‘booked |n a }hICk creomy grovy with fragrant herbs.
\ :

\\ (\f: .‘{\
DAL MAKHANI'| $216F - %Y

Slow cooked black lentils mfuseol with spices & enrlched with butter & cream.

-\.

JEERA ALOO| $18 . oF P+

Boiled potato sautéed withs-cumin seeds along with aromatic spices.

\

MALAI KOFTAT $24 or

wcDEEep fried balls made from a mixture of cottage cheese, spices & nuts, served in

¢creamy tomato & cashew gravy.

EGGPLANT MASALA| $22 oF : : ’

Mashed eggplant roasted over open flame & cooked with onions, tomatoes and
spices. : ;

SPINACH PANNER | $24 ¢ ° o

Panner Cube_s cooked in__ismoet‘h blend ef.blcmched_ spinach, garlic & spices.
SHAHIP}\NNER '$24 & L ol-ufCim e

Poneer cubes S|mmered in a creamy- souce enriched'. W|th’ Coshews cream &
SpICGS 3 L ; " ‘c.

KA[]HAI PANEER | S246E5 R e LW Y > s

'Pormer Cubes souteed with bell peppers omons & Oromotlc splces in avrobust
tomato- grovy P : : '
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BUTTER GHICKEN | $26 cr

PANEER TIKKA‘MASALAI §240F

Tandoori cubes of marjnated paneer s_jmmered in a rich tomato based gravy
infused woth trafitional indian spices :

Tender Chrcken simmered-in a smooth tomato based grovy with cream, butter &
blend of oromotlc spices.

MANGO CHICKEN"I\“S#Z\B oF

Tender chicken pieces co\o\ked in® mongo sauce to grve a sweet sovoury flavour

CHICKEN MADRAS | $26 G*. oF..

Tender chicken simmered in bold tongy curry made with tomotoes coconut & .
south indian sprces '

CHICKEN TIKKA MASALA|"S26 cr

Chicken tikka pieces marinated in exotic spices, simmered in tomatato & cream
based. thick sauce with a hint of fenugreek and fresh cilantro.

KADHA| CHICKEN | $26 of

Chicken pieces cooked with onions & bell peppers in a rich tomato based curry.

-~

CHICKEN VINDALOO | $26 ©F. OF

Spicy & tangy chicken Co_oked with spices & fiery chilli paste.

f

“SPINACGH CHICKEN | szaeF "

Chicken pieces cooked in smooth blenol of blcrncheol spmoch garlic & spices.

) - - ‘
LAMB KURMAI $28 or { g ey, %,
Tender Icrmb pleces cooked m a Creomy Coshew grovy
'LAMB.,.ROGAN:JUSHI $28 GF. DF. i :
Ldmb curry cooked in o‘voriety of'"_spic:es', ginger and garlic. , N
N » . _ :

'L/XMB \HNI}L\LQU I SZ&GF DF

; Splcy & tangy lamb cooked with sprces & fiery chilli paste.

——



SPINACH LAMB | $28 ¢= =,
Delicate lamb pieces cooked in smooth blend of b'Io-_ncheoI spinach.

s

GOAT ROGAN JOSH| $30 ©F. OF

- Chef's special goat on bones, slow cooked & simmered in luscious aromatic gravy. .

t
e
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| At N
BEEF KORMA | $27°s |

Tender pieces of beef C(;blgedf.in'\‘q creamy cashew sauce.

. \ . Ay

i ; ‘\‘
BEEF ROGAN JOSH | $27 ©F. DR«
Beef slow cooked in a rich aromatic gravy, simmered in a gingers tomato based

sauce.

BEEF VINDALOO| §27 oF. oF

Beef cooked in Hor’ﬁemodé chilli vindoloe paste, creating a spicy flavour.
_.'sj". : -
- 7 SPINACH BEEF| $27 or

Tender beef piecé's cooked in smooth blend of blanched'spincch, garlic & spices. -

- PRAWNS MALABAR| §32 &F, DF

Juicy prawns cooked in @ r-iqch creamy coconut grdviljwith a blend of s'pic'es & curry leaves.

=~
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FISH CURRY:| $30 o¢

Fish fillets/éentle simmered in spiced CO.COhLJJt___& tomato bds‘%'ed‘grovy infused with

”

tamarind dnf'frognqnt_ herbs. i F . _ -
B = r o i . 4} “. i




RICE & INDIAN BREADS

PLAINRICE | $6 ) ~ TANDOORI BUTTER ROTI | $4

St ineELg gt e Indian flatbreads made' of whole weat flour.

1

SAFFRON RIGE | $7°

Ry { .;\ . ! - . : :
Fragrant basmati rice infus_e“d\yv-ith soffro\n & é\ordom‘om. - BUTTER NAAN | 35
"“'«-\‘ N Soft indian flatbread made with white flour, topped
JEERA RICE| S7 N\ ¢ Y7 7 with melted butter.
Basmati rice %fused withfragrant cumi,._n\“seeg‘}ds, g:entiy .
) St £ 'GARLIC BUTTER NAAN| $6
VEG DUM BIRYANI| $24 &8 Naan bread embedded with garlic granules and '

Fragrant basmati rice cooked with variety of vegetables & sill =2 bUtt-er'

spices with safforn infused flavour, served with a small

« LACCHA PARATHA| S6

portion of raita.

CH|CKEN-DUM BIRYANI | 328‘ Crispy and flakey flatbread made of whole wheat
"'__l:'.rdgrant basmati rice layered with marinated chicken joke .

\pieces & spices with caramelised onions & fresh herbs, 1

served with a small portion of raita. CHEESE NAAN | S8

GOAT DUM BIRYANI| 330 _ Naan br'eod' stuffed with melted cheese

.'Frogront,.bosmoti rice layered-with marniated goat on

bones & spices, ser\_/ed with a small portion of‘roito. CHEESE 8 GARL'CNAAN | 39

Naan bfeods stuffed with cheese and garlic

= granules.

2 KIS MENU -

© MINICHEESYPOUTINEI $10 . S - e

- Srhol_l portion of-crispy fired topped with a creamy buttes chicken soﬁjge.plended with cheese

o

. BUTTER CHICKEN-GRIGES-$15

. $mall portion of butter chicken served with rice: * _ e



ACCOMPANYING SIDES

PAPADUM IS4 xR

CrJ_spy fried thin indian wafer made of lentil flour, served with mint sauce.

1

-
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Sweet and tengy chtr«tmey mode, of rlpe mongoes

J
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ONIONSALADI $8 %

Onions drizzled in lemon juice and chaat masala.

-\.

VINEGAR ONION SALAD| $8

Onions soaked in vinegar.

. GARDEN SALADI $10

Mix of fresh cucumbers, onions, tomatoes, carrot with a drizzle of lemon & salt.

o

PLAIN RAITA / BOONDI RAITA | S8

Thinned yoghurt blended with herbs and mint/: Yoghurt with spice:powder and

crisp fried graham flour b‘ol'rs:_HOp'tiofh of plain boondi or mint boondi.

GUGUM}ERRAITAISN R, e i P

Blend ‘of sweet yoghurt, groted Cucumber and herbs




MINI MEAL COMBOS

DAL MAKHANI AND RICE | $15 g

Black Ientilé and kidney beans slow-cooked with butter, cream, and a blend of spices,

“resulting in @ thICk creamy, and flavorful gravy served W|th bosmom rice

BUTTER CHICKEN &-RICE | 315

Tender chlcken mmmeré‘ckm a smooth tomato based-gravy with cream, butter & blend of

.oromcltlc SpICGS served Wlth\o(]smdtl I’ICG

 LAMB RUGAN JOSH & RICE | 317

Lamb curry cooked in a variety.of splces, ginger and garlic served with basmati rice.

"FEED ME

$65 PP MIN 2 PEOPLE

ENTREED e i -

Pani Puri, Onion Bhoji

- CLAY OVEN STARTERS
Chicken Tikka, Lamb Seekh Kebaab
_ : 7 e o oY
) : Paneer T_i'kko, Ho.riyoli-Pdneet_ Tikko

-

£ MA|NS

Chicken Tikka Masala, Lamb Rogcm Josh
or ' !
Dal Makhani, Panner Tikka Masala <

st 7 ~DESSERTS

.,l\'/l'qngo Delight' tce-cream i




DESSERTS

MANGU KU].FI 1 510

y SpeC|oI mdloh kulfi ice cream |n a refreshlng mango flovour

-..,

.\\ 0 {
s A \‘ \
MANGU DELIGHT| 312 % Lo e )
f :
.Vonlllo ice cream topped vm mongo pulp ond drlzzled with a sweet mongo flovourmg
:F” A .. : \}\ b

GULAAB JAVUN & IGE CREAM | $13

Warm and delicate gulaab jamun served on top of vanilla ice cream

ICE CREAM BROWNIE SIZZLER | $15

Hot sizzling piece of brownie topped with vanilla ice cream and drizzled with chocolate

.ssauce, creating a sizzle and perfect combination on hot &)cold.

)
i

MANGO LASS! | $9

Creamy yogurt based mango flavoured drink made with mango pulp and cardamom.

’
' ¥ { -

MANGU SHAKE. (WITH/WITHOUT ICE CREAM] | S12/9

Refreshing mongl flovoured mllkshoke Wlth ice cream ‘or without.




