CHAATS “From the Streets of India”

SOUPS & SALADS

Raaj kachori -Beetroot Semolina puff filled with yoghurt, tamarind and mint chutneys4................ 39QR Moong Nariyal Shorba -Yellow Lentil and coconut soup? 330r
. . . . . '
:alalt( PGtt(;J éhaat FE3r|5|og£.;5pmoch L,\(e/lg\/tes, :jo?’\orlnq ((;hukt]mteg or;d mint yoghurt......oeeeeee gggi Tamatar Dhaniya Shorba -Hearty tomato and fresh coriander soup" 330)
otato an reen Peas Samosa -Mint and tamarind chutney . . : )
Murgh Ka Arq -E f chicken, fl d with saffron, t and | 39aR
Dahi Papri chaat -Crisp papri, sweetened yoghurt, tamarind and mint chutney4...........ooooo...... 39QR Frl;rsgh In:iar:larsjzzczroe:nlcsirado-\llr?éieonwelrezs s:i?:r;dmslrc;locdnvelmiees' 3908
Dilli ki tikki -Potato and peas Patty with Date tamarind chutney, yoghurt and yellow peas£#..39QR S _ 99 p
Gol Gappa shots -Pani Puri “wheat” puffs with tamarind, mint and mango shotsf................... 25QR Kachumbar Salad -Cut garden salad veggies with black olives and lemon 3208
Dahi Bhalla Chaat -Lentil dumplings soaked in yoghurt and mint chutney.£.¢ 390R Chicken Tikka Salad -Mix leaves with classic tandoori chicken tikka 120g, lime vinaigrette.......... 450R
TANDOORI KEBABS “From the Royal Kitchens of India” Tandoori Malai Broccoli
Broccoli florets marinated with Cashew nuts, fresh cream and carom seeds£¥...45QR
Murgh Zaffrani Tikka Tandoori Bharwan Aloo
Saffron and cream cheese flavored boneless chicken kebab 2209 620R Stuffed potato barrels, slow roasted in Tandoor £ 450R
Murgh Angara Kebab P ,
Chicken tikka 2205 morsels marinade with roast garlic & fennel cooked in tandoor:......65QR AWADHI DUM BIRYANI's
Murgh Malai Tikka . .
Chicken breast 2209 marinated with fresh cream cheese and coriander.......eene. 550R :\:/I#rgk;h Dunr:) B'r!Iqub ised in b ) i d with saff 8
Angaar Pasliyan < IChetnI;80g ;@e ess braised in brown onion gravy, and flavore with saffron........ 50R
: ] ) . B os um Biryani
Iondgog Lolr(w:‘blfhsp; 220g, flavored with Royal cumin and Kashmiri red chili................. 89QR Boneless cuts of lamb leg 180g, braised in brown onion gravy, cooked on dum........ 950r
amb See eba Jheenga Biryani
M|nce |Omb 2209 SkeWered |n TOﬂdOOF, W|th freSh COFIOI’lder Oﬂd |ﬂdIOn SpICQS ................. 77QR Prowns 1209 Simmered in aromatic onion grgvg, |Ogered W|th Sof-fron [IC o, 990R
Stuffed Hari Mirch Keema Subz Handi Biryani
Tandoori Green capsicum stuffed with lamb mince 18og 55QR Melange of mixed vegetables, simmered in onion gravy, layered in saffron rice €..450r
Tandoori Macchi Tikka
iilletdof H(']TAOU; 2.2<jghmorinoted in yellow mustard, and fenugreek 77QR Saffron Pulao -Saffron flavoured Basmati Rice 390R
andoori Malal Jheenga Khushka Rice -Steamed Basmati Rice 25QR
Prawns 120g marinated in cream cheese cooked in Tandoor 990R
MAINS “From Handi and Lagan” DAL & SIDES
Murgh Makhani Dal Angithi -Black urad dal, slow cooked overnight with tomato and garlic 390R
Morsels of chicken tikka 160g simmered in rich tomato gravy 660R Yellow Dal Tadka -Yellow lentil tempered with Royal cumin and garlic 390R
Murgh Khurchan Aloo Zeera -Potatoes tossed with cumin seeds, turmeric, lemon juice and coriander.................. 35QR
Chicken tikka 1609 with capsicum and onions tossed in rich Tomato gravy 66QR Lehsuni Saag -Garlic tempered spinach leaves and puree with fresh cream 350R
: Tawa Vegetables -Mix vegetables tossed with onion tomato masala 35QR
Lababdari Seekh Kebab "y ) .
Lamb seekh kebab 0a cooked in onion and tomato masala. flavored with fenuareek 770R Subz Thoran -Stir fried mix vegetables, cashew nuts with mustard seeds and curry leaves 35QR
Badami Gosht Qorr?w ’ GrECK v Cucumber Raita -Chilled churned yoghurt with fresh cucumber 15QR
! Mixed Vegetable Raita -Chilled churned yoghurt with onion, cucumber and tomatoes.............. 15QR
Mutton 200g gorma simmered in rich almond and brown onion gravy, slow cooked on Dum.£....94QR Plain Yoghurt -Chilled churned yoghurt 100R
Dum Ki Raan
Slow cooked baby Leg 4509 of Lamb Braised in brown Onion and cashewnut gravy.Z.............. 160QR
Jheenga Butter Masala
Prawns 120g stir fried and cooked in rich butter tomato sauce 990R INDIAN BREADS Tandoori Paratha
Bengali Lobster Masala Tandoori Naan/Roti Laccha Paratha 12QR
Bengali style masala Lobster 1409 in mustard and tomato sauce 145QR Plain Naan 10QR  Pudhina Paratha 12QR
Paneer Khurchan Buttgr Nogn 10QR Stuffed Ngan
Slices of Paneer stir fried with onion and tomato masala . 540R Garlic coriander Naan 12QR Peshawari 15QR
Baden Jaan Zaatar Naan 12QR Malai Naan 15QR
Fggplant cooked and topped with onion and tomato masala, and yoghurt 4 54QR fandoort Roi 10QR Olive Rosemary Naan 150R

" Please inform your server for any food allergies" @ Vegetarian }Spicg @ Nuts
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