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Glhlwllg Glygaull

Avocado Sev Puri [ 25 fo [ ¢ygs @uw galsgal
Mashed sweet potato, sliced avocado on a (e galsgal ail ph dwgjaa dgls Lol
bite size cracker, topped with tamarind anlny alh9a CugSull ga d pon asha
chutney. .aiall paill
Cornetto Chaat 25 fo Gldii giyijgs
Crispy kunafa cone chaat filled with berry guiina ddrayaall @alisll ga alii hgyia
chutney, farsaan & airy yoghurt @10l gulllg glwjlallg gill anlng
Chaat Hummus 30 ¥ Gliill gaas
Tangy hummus served with sweet glall Gil i gulll ga @1é) giiia oy
curd, baked papdi and farsaan glwjlallg jgraall ¢paglull
Potato Spiral Chaat & 30 ¥ # Qbdill digjlall gubliagll
Fried potato spiral with chutneys Wlnlnll ga aléa dgigjly guhling
and spiced white peas ragda claull \Mjll Iaaly dnlng
Dhokla Chaat 30 Y. Gl MSga
Steamed gram flour cake served with gl ga @147 jlaull wnle dgahall gaaall Gy as=s
sweet curd, berry chutney & wasabi peas tulwigll <\ljlg Ggill anlng glall wil i
. 3 . .. . . =
VEG SMALL PLATES dpen darili Glhl
Classic Vegetable Samosa 35 Yo ayalsill jlasll wgalw
Fried savory wrap, stuffed with adglwall guhlhll dgidine auléa dalla wilal
tempered potato and green peas clpaall jlllg
Smashed Baby Potato # 40 g # awgyaa apren guhlhy
Crispy flattened baby potatoes topped alh2ag adiajba dwgjaan épen guhlag
with chilli mayo & garlic yoghurt, @gill gullig jlall jiigulall
parmesan snow Jhgpall gljrajlll ga
Edamame Gujiya ¢ 37 Yy ® Lnga (halalal
Crispy phylo sheet stuffed with spiced uiblhillg (alalslb dguina ditapéa glia (Gila)
Edamame and potato, chilli and dnling g gl dnling jhall Jalallg dliiall
passion fruit salsa, pineapple chutney oulililil
Harissa Paneer TikkaJ/ & 45 £0 8 L ETHIR NI
Roasted cottage cheese marinated with auyjall g0 dlio dnaaa giuyé din
mildly spiced harissa and yoghurt gullig a1l dhuwgia
Yoghurt Kebab 40 g wabijll wbis
Creamy succulent yoghurt fritters served @181 aajlhll awagsil gralijll jilha
with spicy sriracha cream ajlall il ppw daayys ga
Paneer Kurkure & 45 £0 # (n)gs)gs pils
Corn flakes coated cottage cheese ajall @ila p alhgall guall gilnl
fingers, golden fried & served with dnln g0 @idig duad aléa
tandoori dip, desi slaw glw (jung (njgaiill
Paneer Malai Tikka ¢ 42 1) # 1§ wVla pils
Cream & cashew marinated cottage ahndisll dlia giuyé din
cheese, stuffed with apricots & ulradiall dgidina galsllg
cooked in tandoor, cheddar cream Japill aay)s ga jgaiilll adgihag
Tandoori Mushrooms ¥ 42 1) & ainllh &iguwa @gpitall pha jgaii
Roasted spiced mushrooms, herbed clieilly day)slig
malai sauce Gliaclily (pMlLo dnlin Jiia (ngiia pha
Spinach and Cheese Kebab # 37 v £ guallg ailuull uls
Kebabs made of seasonal greens & alpusall gdinag drawgall jlaall ga ggina wlis
stuffed with nuts and cheese, apricot ’ ) faddiall & . |
chutney 9 ollg
Butter Roast Tandoori 40 g &x1jll (ngaita (nlgsgp onygaii
Broccoli wlla dnln @yl jiall a1l (ngidia «nlgsgp o jgaii
Tandoori broccoli, basted with ayljiall Mlwlallg
homemade butter, malai sauce & house
masala
Bunny Bhaji ~/ 40 28 4 qali qils

Maska buns stuffed with Bombay’s
famous bhaji and topped with
cheese and fried chilli, avocado butter
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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

SERVES UPTO 2 PEOPLE (All the Platters are served with Masala Onion, House Salad and Mint Chutney)

padill ;lags (aly gidina Swla jia
wléall Jalollg gualli tnh<ag
gal5galll ajg

* BY KUNAL KAPUR °*°*°*

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

NON-VEG SMALL

PLATES

25

25

30

28

55

37

45

Bhatti Chicken (Half/Full) & 50/80

Chicken marinated in homemade
spice rub and roasted in tandoor

Malabari Chicken Tarts 50

Pulled chicken tossed in south Indian spices,
filled in tarts, topped with berry chutney and

dried coconut

Chicken Malai Tikka # 50

Chicken Tikka marinated in cream &
cashews, finished in tandoor

Tandoori Chicken Tikka ¥ 55

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

KFC aka Kerala Fried Chicken.l 50

Coastal spiced fried chicken strips,
Gunpowder sprinkle with cucumber
and onion slaw

Raan Kebab # 75

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

Lamb Chapli Kebab /& 65

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

Lamb Seekh Kebab [ & 65

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

Tandoori Lamb Chops # 85

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

Butter Garlic Grilled Prawns 75

Prawns cooked in Malai sauce infused
with carom & fennel seeds

Tandoori Prawns & 75

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

Amritsari Fried Fish 55

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

Tandoori Fish Tikka ¥ 65

Fish marinated with yoghurt & Bengali
mustard served with pomegranate cream
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DAIRY-FREE

Non-Veg Kebab Platter

Tandoori Chicken Tikka,

Lamb Seekh Kebab,

Tandoori Fish Tikka & Tandoori Prawns

Non-Veg Snacks Platter 100
Kerala Fried Chicken,

Lamb Chapli Kebab,Amritsari Fried Fish

& Butter Garlic Grilled Prawns

a ildéeda  pwl _wa ol gla
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fo
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-All prices are inclusive of 5% VAT.

& jbiall arjgu
A jll jlila ga @ai & jall dayys ajgai
analall aahallg

& guasll &g

@361 ggaulll 6g¢ g aniall Gljlall 2o
ugadlll sl ga

Jjolllg glaall dyjga

@41 dsgihall jglllg alaall &g
15§ ¢pllla o> duwgi 2o

®¢ pagiilsllg Igiisl anlw
8160 L dhlug lgis
Ggya gibldlg Jajall anln ga

[® % galsgaVlg Athill dhlw
na g:1594lllg gliagullg athullg guall lygl
wnaiall jaillg oo pplall dnln

dray s lilygy (Juiall dhlw
anln a alSiio 418)g Jlas @arell ghisll gugjao
Uitaydall jiallg Liljgul ga «glayl

S pllla S j jw ahlw
AP 3 Jjiw daln @aypsil gngadia alas
Ullajba (pada jib @lsidio 41859 jlas

Asfo+ & (dlals @alaa / dalaa wni) enils glaa
dujia aljlay dliao a3bha
Jgaiilly dyguitag

0 ¢ jLMLa ooy yli
Aiall ugiy dljlay guaga wawa obhs
aiall jgag agill anlny tnhwag jilhall Jals giitnag

wWonall

0+ £ 18§ (pVla olaa
galsllg dayysily Juia ISi glas

Jgaiilly 3gtha

60 & 151 ¢nygaii alaa

Jhall Jalallg gl Jeia nsuwlls ¢njgaii glos

LtV Jny 2a @28y

o+ [ cnlaall Vs abhat wgy=all gun Wl ais
dhlw go dliiag @ldo diblw pbbs ghd

Jaullg yig pall jLAll

Yo & gl abs
0lb @l @po g0 @38y dnhy (naha @1l 334

Glylaull dirlg da1jg

10 4 qlli glall @al ulis
(@281 (agillg Jadl ga dgiia gln @al ghd

ngaitall guliliVllg Jaoll anln ga

e 0% @l ubs A

jtigilag jgaiilly dmha &S d1jh @ié @l Al
@=hall dhlwg Jaall

Ao & jgaii gln @al gln
4gaiilly d3gtha &)l alia ayljin gla @al gha
wulililll anln ga @&

Yo @gillg axyjll (pguita glug)
Vo dnlny dgiha glug)y
Jaill jgiig @g)lsll asia
Yo # )gaii glug)

AlLwla ¢njgaii dluiil cgéia glug)
glugyll Gliiajéag Livil jypw dnln ga @38y

00 u\JLuJ.LlJ,oT wlda Elaw
yugac ga @éi dilda qag)lsll jgis dasiy dlaw ilnl
@=hall dhlwg wpjgaii

10 & 150 (0 )gaii Elaw

@81 nllidll Jajallg gl Jiia daw
gloyll &ay)s ga

ayilii e bs Glbl
AT ngaii glos

@ apw qlbis
Jgaii glug)g ST ¢njgaii claw

ayilyi ¢ OMysia Glbl

Allps ¢nlda gl

wlba ¢jlwiypal daw gls @al ubs
@gillg 6x:jlli (ngiita glug)

Lilaé al 1 lhia @l ia ¢ ilS 13 Liaypa g i
-Please inform our team incase of any dietary restrictions or food allergies.
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Creamy Spinach, Burrata = 55 00 # lilygs Qiluw day s Pressure Cooker Chicken # 60 Ve % hanllh gaha ol
Fresh Burrata cheese served with Jni Jlaag diluw ga @aéi @ jlh Liljgs ain Home-style rustic chicken curry made a0 adjiall @éyyhll anle alas on)ls
garlic-tempered spinach, pickled onions with onion, tomato & Indian spices aniall Julgillg @blahllg Juul ga
Fox Nut Kofta 45 $0 Gliwsga aios Kadhai Chicken I ¥ 60 e 7 & @als glha
Fox Nut & Paneer dumplings simmered acli @10 na dgaha pilig Gliwsga Jilha Tandoori chicken Tikka tossed with Jadll ga (jgaii ylaa IS
in silky smooth onion & kashmiri @ padssil Jalallg Jagl ga ¢ onions & peppers, smoky gravy gdaall Gyallg Jalallg
chilli gravy T ) S X 3

. ) } Chicken Tikka Masala # 60 To & Vlwla 1Si 5laa
Paneer Makhani 50 0. # nilslo il Tandoori chicken Tikka cooked in a IS (nd Agiha (gl alaa LSi
Fresh Paneer cooked in creamy «apay)S @blah adja (na agiha ojlh il spicy onion-tomato curry J1all @blahllg Jadll
tomato gravy, topped with bocconcini (niunigSgu tnhga 3 ’

. . i Butter Chicken & 65 1o £ Gajll gba
Methi Malai, Matar & #hag epllla enita Tandoori chicken Tikka simmered in )0t gaha ¢ gaii 3laa (<i
Mushroom = 50 0 # (@giag sweet tomato gravy finished with Pl -

S ) . . : A (niwigsgs ailn 2a 4gls @hlah
Mushrooms & peas braised in korma Lojgs o nd chy glgaha Vjlg jha bocconcini cheese.
gravy tempered with fenugreek leaves ailall @lygl ga . ’ ’ )

. Coastal Chicken Curry =0 60 e £ [0 oIS gSuid Jliwgs
Kadhai Paneer s ¢ 50 0. /% pibplslS  Chicken tempered with South Indian I8l @Glgls siall jga @iysg wls
Fresh Paneer tossed with onions & Jalallg Jaull ga jlha il Spices finished with coconut cream,
peppers, smoky gravy gaaall Gjallg Curry leaves
Paneer Tikka Masala # 50 o # \llwla IS piily Hyderabadi Lamb Shank Nihari # sgo A+ # glall @l grabiljann onjlagi elibi
Tandoori Paneer Tikka tossed in Jadl (n)lS na IST il ¢oygaii Lamb shanks slow-cooked in meaty chy dsgihall glall @al ghd
spicy onion-tomato curry Jlall @blahllg & aromatic gravy (hellg @uall @alll Gja (a
Seasonal Vegetable Korma # 45 £0 # arawgall jlasll Lajgs Malabari Lamb # 65 10 # glall @l ¢oylila
Seasonal vegetables tossed in lajgs (o ga drawga Glgpas Lamb slow cooked in onion and (4 chy 3giha glv @al
coconut-korma gravy and finished w811 @lygig aiall jga coconut gravy. Aiall jgag Jndl @Gpa
with fried curry leaves & brown garlic wnidll gillg auaall ) )

. » i Lamb Seekh Tawa Masala # 65 i) # Mlwla Igli @l A
Banarsi Dum Aloo 45 $0 & gll @ga ¢ Lily Lamb seekh kebab tossed in a smoky Ulwlo (na yuaga gla Gbs A
Potato stuffed with nuts & cheese, o1allg dlpwsall) dgiina gublig onion-tomato masala @blahllg Jnl
simmered in silken brown onion gravy Al nidl Jndl G pa (na dgaha i ) “

. i Lamb Rogan Josh /# 70 e S % glall @al gouga glag)
Dal Makhani # 55 00 # nisa JIa Kashmiri preparation of lamb slow gthall glall @al ga ¢ jradis @b
Black lentils simmered overnight & afsla Jli wnle Aguha sguwi guac cooked with spices, onions & Kashmiri Jillg aljlayl ga chy
cooked with tomato puree, cream U@ 2a gahag Julll Jigh chilies sl Jals |'§
& finished with butter axjllg aaibéllg @blahll o
o ) Pan seared Fish/Prawn # 65/75 A # aM6alll pana glug) /¢law
Punjabi Chole #¢ 42 &5 # 6 auguii qulaiy  Coastal Curry slw IS
Punjabi classic of white chickpeas anlll naall ga (Sulls qulais Pan seared Fish/Prawn served with mild (@>dy aMaall (na (giia glug) / claw
braised with onion, tomato & @hlahllg Jnyl ga gaha coconut and tamarind infused gravy E (:miau"}nﬂ]g M‘_a“j'ép_ @0 ga
homemade spice mix ajiall JJ|SJ]| ahlag . .
: ; Grilled Fish/Prawn 65/75 Yo/10 # (hguita glug) / claw
Dal Fry z¢ 45 £0 Eo nlya Jla Mustard Curry Japll ¢S
Yellow dal tempered with Chillies alo oo i Fish/Prawn cooked in mustard infused 5 A e
onion and cumin. Finished with g‘hee. dedlg J.b“ u Igngnl d:) tomato gravy e . olug) / ¢
gawlll yrasa .ggasllg Jajall @blab Gjo
e . Tandoori Roti / 12 | /4n)gaii ¢nig)
BIRYANI AND RICE jilgen__il 1y Butter Roti a1l cnig)
. . , Plain Naan / Butter Naan 12 Al 6AJJ'JL.IU_|-i/6{hu ol
Chicken Biryani 0 alaa wnilip Garlic Naan / Cheese Naan ol gli / @gill gli
5 . 5. . i S\l
Lamb Biryani ve gl wily Lachha Paratha 1 L X . gl
Y gla eal by Pudina, Hari Mirch, Laal Mirch, Masala Vlwla iijra JY ylipta ¢njla digags
Prawn Biryani Yo glugy enilyp Missi Roti 12 ] nig) (uita
Veg Biryani o cnilui cnily p Khameeri Roti 12 v wnigj (npras o
. . o . L5 i i 1l 15 10 il gl jlall Jalally ain
e Eiles Yo il i Chilli Cheese Garlic Naan gl gl jlall Jalally Giy
Steamed Rice 1) gl (nle jji
Jeera Rice ¥ o jji
DESSERTS Glglall
Falooda Sundae # =5 Yo # lain daglla
. v Glass noodles topped L alhoo aalad ilaai
SIDES G\uoa with flavoured rabdi, m”ﬂfm °L:J ” ”?91
o tutti frutti, basil seed Jgg 4nig)a nigi .asial
- and rose syrup gl alpng gyl
Mix Veg Raita 15 10 alsaall jlasll Lily X
01d Delhi Style 30 Y. aauadll cnals d@égph anle
Plain Curd 10 y+ aalw wily gl Milk‘n Bread Pudding juallg wulall gisgs
i ’ Bread and butter pudding 21 jgran ajllg jiall 2isg)
baked with saffron milk and alglyall dayj$s (nhag glyacjll
topped with strawberry cream
Rasmalai Tiramisu # 30 Yo # Mlawl) gural pyi
Rasmalai soaked in coffee, (nh20g 6gaall (né cgaio (ilawl)
topped with mascarpone & samall N L <wlas
coffee cream agaall aal3g tnigy) !
Mango Lassi Soft Serve 30 ¥ asyhll quuwll gaila alalia
Mango lassi ice cream Wna dnrda adyphll (uwl gaila Alalia
served in waffle cone. Jalgll hgao
Dates Fudge, Caramel Cream 35 Yo Jal)s @S gaill pala
Warm dates pudding served tnalall yaill gings
with vanilla ice cream \Liilall Glalio ga @ié)
Chocolate Lava Cake 35 Yo \gSquinll ases
(Sugar Free) ()l ga auls)
Lava cake served with Glalio ga @18 elis LoVl
sugar free vanilla ice cream ml 0 aullall Wilall
Malai Kulfi # 20 S # (nolgs (nllla
/ﬁ N o ﬁ \ Ask for flavours ajagiall Glasill ge Jiwl
P l N c O D E Gulab Jamun 25 o ggaly uliga
eeses BY KUNAL KAPUR *os+ Rasmalai & 25 fo ¥ U'\\Jl.ﬂ.u”_j
A giliéeda qpwl waoigia _ireada  yilacal ilhio dlia ¢ ilS I3l Ligypa g Ll

0

»wall Alsina ga Jbb W il
DAIRY-FREE @

VEGAN

-All prices are inclusive of 5% VAT.

-Please inform our team incase of any dietary restrictions or food allergies.
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