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Avocado Sev Puri
Mashed sweet potato, sliced avocado on a 
bite size cracker, topped with tamarind 
chutney.

Cornetto Chaat
Crispy kunafa cone chaat filled with berry 
chutney, farsaan & airy yoghurt

Chaat Hummus
Tangy hummus served with sweet
curd, baked papdi and farsaan

Potato Spiral Chaat
Fried potato spiral with chutneys
and spiced white peas ragda

Dhokla Chaat
Steamed gram flour cake served with
sweet curd, berry chutney & wasabi peas
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Classic Vegetable Samosa
Fried savory wrap, stuffed with
tempered potato and green peas

Smashed Baby Potato
Crispy flattened baby potatoes topped
with chilli mayo & garlic yoghurt, 
parmesan snow

Edamame Gujiya
Crispy phylo sheet stuffed with spiced 
Edamame and potato, chilli and
passion fruit salsa, pineapple chutney

Harissa Paneer Tikka
Roasted cottage cheese marinated with
mildly spiced harissa and yoghurt

Yoghurt Kebab
Creamy succulent yoghurt fritters served
with spicy sriracha cream

Paneer Kurkure
Corn flakes coated cottage cheese
fingers, golden fried & served with
tandoori dip, desi slaw

Paneer Malai Tikka
Cream & cashew marinated cottage
cheese, stuffed with apricots &
cooked in tandoor, cheddar cream

Tandoori Mushrooms
Roasted spiced mushrooms, herbed
malai sauce

Spinach and Cheese Kebab
Kebabs made of seasonal greens & 
stuffed with nuts and cheese, apricot 
chutney

Butter Roast Tandoori
Broccoli
Tandoori broccoli, basted with 
homemade butter, malai sauce & house 
masala

Bunny Bhaji
Maska buns stuffed with Bombay’s
famous bhaji and topped with
cheese and fried chilli, avocado butter
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Popcorn Soup
Creamy corn soup served with buttered
popcorn and sour cream

Lentil Soup
Tempered with Indian spices, lemon foam 
served with lemon chakna

Chicken & Almond Soup
Braised chicken and almond soup,
served with malai chicken tikka toast

Quinoa & Kachumber Salad
Quinoa & mixed green salad tossed in
mustard & passion fruit dressing

Watermelon & Avocado Salad
Mixed Lettuce leaves, Watermelon, Pomelo
& Avocado tossed in jaggery & tamarind 
dressing

Moutabel Salad, Creamy Burrata
Smoked Eggplant mash, mix leaves with 
pomegranate dressing, burrata and crispy flat 
bread

Chicken Malai Tikka Caesar
Salad
Roasted cream chicken, desi caesar dressing, 
mixed leaves, crispy croutons
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Bhatti Chicken (Half/Full)
Chicken marinated in homemade
spice rub and roasted in tandoor

Malabari Chicken Tarts
Pulled chicken tossed in south Indian spices, 
filled in tarts, topped with berry chutney and 
dried coconut

Chicken Malai Tikka
Chicken Tikka marinated in cream & 
cashews, finished in tandoor

Tandoori Chicken Tikka
Classic tandoori chicken tikka marinated in 
yoghurt & chillies, served with lachha onion

KFC aka Kerala Fried Chicken
Coastal spiced fried chicken strips, 
Gunpowder sprinkle with cucumber 
and onion slaw

Raan Kebab
Slow cooked leg of lamb, served with lamb 
gravy and butter, spiced lebneh

Lamb Chapli Kebab
Seared lamb patties with onion and garlic, 
served with radish chutney and grilled 
pineapple

Lamb Seekh Kebab
Classic tender minced lamb skewers 
finished in tandoor, mustard mayo &
house salad

Tandoori Lamb Chops
Spicy Marinated Australian Lamb chops 
cooked in tandoor, served with pineapple 
chutney

Butter Garlic Grilled Prawns
Prawns cooked in Malai sauce infused 
with carom & fennel seeds 

Tandoori Prawns
Prawns marinated in tandoori masala,
served with sriracha chutney, prawn 
crackers

Amritsari Fried Fish
Carom seed flavored fish fingers, fried to 
perfection served with tandoori dip, house 
salad 

Tandoori Fish Tikka
Fish marinated with yoghurt & Bengali
mustard served with pomegranate cream
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SERVES UPTO 2 PEOPLE (All the Platters are served with Masala Onion, House Salad and Mint Chutney)

Veg Kebab Platter
Harissa Paneer Tikka, 
Malai Paneer Tikka,Tandoori
Mushroom & Butter Roast
Tandoori Broccoli

Veg Snacks Platter
Yogurt Kebab, 
Spinach & Cheese Kebab,
Paneer Kurkure & Edamame Gujiya

120

100

Non-Veg Kebab Platter    
Tandoori Chicken Tikka, 
Lamb Seekh Kebab,
Tandoori Fish Tikka & Tandoori Prawns

Non-Veg Snacks Platter
Kerala Fried Chicken, 
Lamb Chapli Kebab,Amritsari Fried Fish 
& Butter Garlic Grilled Prawns
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·Please inform our team incase of any dietary restrictions or food allergies.
·All prices are inclusive of 5% VAT.
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Mix Veg Raita

Plain Curd
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Falooda Sundae
Glass noodles topped
with flavoured rabdi,
tutti frutti, basil seed
and rose syrup

Old Delhi Style
Milk‘n Bread Pudding
Bread and butter pudding
baked with saffron milk and
topped with strawberry cream

Rasmalai Tiramisu
Rasmalai soaked in coffee,
topped with mascarpone &
coffee cream

Mango Lassi Soft Serve
Mango lassi ice cream
served in waffle cone.

Dates Fudge, Caramel Cream
Warm dates pudding served
with vanilla ice cream

Chocolate Lava Cake
(Sugar Free)
Lava cake served with
sugar free vanilla ice cream

Malai Kulfi
Ask for flavours

Gulab Jamun

Rasmalai
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Tandoori Roti / 
Butter Roti

Plain Naan / Butter Naan
Garlic Naan / Cheese Naan

Lachha Paratha
Pudina, Hari Mirch, Laal Mirch, Masala

Missi Roti

Khameeri Roti

Chilli Cheese Garlic Naan
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Chicken Biryani

Lamb Biryani

Prawn Biryani

Veg Biryani

Biryani Rice

Steamed Rice

Jeera Rice
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Creamy Spinach, Burrata
Fresh Burrata cheese served with 
garlic-tempered spinach, pickled onions

Fox Nut Kofta 
Fox Nut & Paneer dumplings simmered
in silky smooth onion & kashmiri 
chilli gravy

Paneer Makhani
Fresh Paneer cooked in creamy
tomato gravy, topped with bocconcini

Methi Malai, Matar &
Mushroom
Mushrooms & peas braised in korma
gravy tempered with fenugreek leaves

Kadhai Paneer
Fresh Paneer tossed with onions &
peppers, smoky gravy

Paneer Tikka Masala
Tandoori Paneer Tikka tossed in
spicy onion-tomato curry

Seasonal Vegetable Korma
Seasonal vegetables tossed in
coconut-korma gravy and finished
with fried curry leaves & brown garlic

Banarsi Dum Aloo
Potato stuffed with nuts & cheese,
simmered in silken brown onion gravy

Dal Makhani
Black lentils simmered overnight &
cooked with tomato puree, cream
& finished with butter

Punjabi Chole
Punjabi classic of white chickpeas 
braised with onion, tomato &
homemade spice mix

Dal Fry
Yellow dal tempered with Chillies,
onion and cumin. Finished with ghee.
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·Please inform our team incase of any dietary restrictions or food allergies.
·All prices are inclusive of 5% VAT.
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Pressure Cooker Chicken
Home-style rustic chicken curry made
with onion, tomato & Indian spices

Kadhai Chicken
Tandoori chicken Tikka tossed with
onions & peppers, smoky gravy

Chicken Tikka Masala
Tandoori chicken Tikka cooked in a
spicy onion-tomato curry

Butter Chicken
Tandoori chicken Tikka simmered in 
sweet tomato gravy finished with
bocconcini cheese.

Coastal Chicken Curry
Chicken tempered with South Indian
Spices finished with coconut cream,
Curry leaves

Hyderabadi Lamb Shank Nihari
Lamb shanks slow-cooked in meaty
& aromatic gravy

Malabari Lamb
Lamb slow cooked in onion and
coconut gravy.

Lamb Seekh Tawa Masala
Lamb seekh kebab tossed in a smoky 
onion-tomato masala

Lamb Rogan Josh
Kashmiri preparation of lamb slow
cooked with spices, onions & Kashmiri
chilies

Pan seared Fish/Prawn
Coastal Curry
Pan seared Fish/Prawn served with mild
coconut and tamarind infused gravy

Grilled Fish/Prawn
Mustard Curry
Fish/Prawn cooked in mustard infused
tomato gravy
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