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o Toamto Dhanlya n

Sorba

Fresh tomatoes. corlanﬂar (dhaniya). and mild

4 Veg manchnw Gk n
SOUD s i o e

Spicy and tangr"lmlq hinese soup lpaded with
crunchy wgatahlos. rnttw;hgaﬂlc. SOy sauce,
and topped with cﬁs;y‘ﬁ‘lhd nuadlas.

v 4 Samosa Chaat m

Flavorful and spicy street food dish
made with samosa, crushed and topped
with tangy tamarind chutney. yogurt,
green chutney, onions, tomatoes.

/ Masala peanuts m

Crunchy peanuts, flavorful blend of
spices, tangy lemon, and fresh herbs.

J Onion Pakora m

Crispy, deep-fried snack made with
thinly sliced onions coated in a spiced
gram flour batter.

J Masala Papad m

Crispy fried or roasted papad/peanuts
topped with a tangy mix of chopped
onions, tomatoes, green chilies, fresh
coriander, and a dash of spices, offering
a delightful blend of crunch and zest.

Gl
¥ SOUP

. fried nmd!as_-

NON-VEG

J Kali Mirch
Chicken Soup m

Flavorful and mildly spicy Indian soup
made with tender chicken, black
pepper, and aromatic spices.

e

v 4 Chicken
Manchow Spup

Spicy and tangy___lndo -Chinese soup
made withj_téhder ‘chicken, vegetables,
garlic. and soy sauce, topped with crispy

¥

BHMTS llllll SNACKS

J Fruit Chaat

Refreshing and tangy mix of seasonal
fruits tossed with spices, lemon juice,
and a hint of chaat masala

 Green Salad

It's a simple, healthy. and versatile side
dish that complements any meal.

J Pani Puri m

Beloved street food featuring crispy
hollow puris filled with tangy, spicy
flavored water, savory  potatoes,
chickpeas, and chutneys.

J Dahi Puri m

Dahi Puri is a delicious snack with crispy
puris filled with yogurt. tangy chutneys,
potatoes, and spices.



S VEG STARTERS

 Paneer Tikka m

Pickle/Mi nt!Malai[Laqooni

Soft paneer cubes maﬁnatad in a tangy

and  spicy pwg;ﬁnwm.aafgarlm-
flavored . mix; |~ grilled r_'_smuky
parfectmn 78 4

v Tanddﬂrl Chaap m

Ajawalmealal

Tender soy chaap. mm‘;hqtad in a blend
of aromatic ajwainfcmﬂn and spices,
grilled in a tandoor ?o‘Mn* mky and
flaviorful sxpeﬂancu i

e

< Chilli

Paneer/Soya/Mushroom

Tossed in a spicy, tangy sauce with bell
peppers, onions, and a hint of soy sauce:

J Hara Matar Pyaz m
ki Tikki
Crispy, golden-brown patties made
from mashed green peas. finely

chopped onions, and a blend of spices,
offering a savory, flavorful snack

J Paneer 65 m

Popular Indian appetizer made from
cubes of paneer (Indian cottage cheese)
marinated in a flavorful mix of spices,
yogurt, and herbs

 Tandoori m

Veg/Mushroom

Medley of fresh vegetables marinated in
a spiced yogurt blend grilled  to
parfection in a tandonr for a smoky and
flavorful treat '

/ Gobhi m

Manchuhan

e

flavorful, t.ar@r _and spicy Indo-Chinese
sauce. ' ' :

Soft, spiced 'paneer mixed with
aromatic herbs and grilled on skewers.

 Mini Samosa m

Crispy, bite-sized pastry pockets filled
with a savory mix of spiced potatoes,
peas, and aromatic herbs, offering a
delightful crunch and flaverful filling in
every bite

/ Salt & Pepper m

Corn

Flavorful blend of freshly ground black
pepper and natural sea salt. designed to
enhance the taste of fresh corn



 ChickenTikka
Pickle/Mint/Malai/Lasooni

Tangy and spicy r.nndlmmt made from
marinated chkurﬂli@a pjgms, cooked

and then preserved in a flavorful mix of

mustard mlfﬁho%?r'"and:pim

v Tanddﬂrl Chtcken

$17/32
Half!FuII : -

Classic  Indian dlsh Whm chicken
pieces are mari e in a. mmmrb of
yogurt, spices; ahd herbs, than ‘cooked
in a traditional tandoor [elay o\mn} to
achieve a smcky. charred flavor

 Afghani Chicken

ken [ST72T:
Half/Full -

Rich and creamy dish made with tender
chicken . marinated in a mixture of
yogurt, cream, mild spices, and fresh
herbs. The marinade infuses the chicken
with a subtle, aromatic flavar, and it is
then grilled or baked to petfection
resulting in a juicy. tender texture with a
slightly charred exterior

 Banjara Chicken m

Tikka

Vibrant, spiced dish made from tender
chicken marinated in a blend of yogurt,
aromatic spices, and herbs like cumin,
coriander, and garam masala. This
marinade gives the chicken a smoky,
rich flavor

J Tandoori Pomfret m

Flavorful seafood dish featuring whole
pomfret fish marinated in a spiced
yogurt mixture infused with turmeric,
red chili, garlic, ginger, and aromatic
spices

e

NON-VEG STARTERS

m « Egg Bhurji m

—~ xﬁ%

i)

Indian-style scrambled weggs, i a
flavorful and - spiced version’ of “the
classic dish. Made by scrambling eggs
with a variety of aromatic ingredients
such as onions, tomatoes, green chilies,
ginger, garlic, and i_i;'hlshd of spices like
turmeric, cumin, and garam masala

Popular Indian and Middle Eastern dish
made from minced chicken mixed with

a variety of aromatic sp“lcas. herbs. and
mmatirrm gi‘rhtﬁd cheese

Classic Indian  dish: where minced
chicken are marinated in a mixture of
aromatic spices, then skewered in a
traditional tandoor (clay oven) to
achieve a smoky, charred flavor

Fish Tikka m

Flavorful seafood dish where pieces of
fish, typically firm white fish like cod or
haddock, are marinated in a mixture of
yogurt, spices, and herbs. The marinade
often includes ingredients like turmeric,
cumin, coriander, and red chili powder,
giving the fish a bold and aromatic
flavor.

Fish Amritsari m

Popular Morth Indian dish known for its
crispy. golden exterior and tender,
flavorful fish inside. The fish, usually
boneless fillets, is marinated in a blend
of gram flour, yogurt, and spices like
cumin, coriander, and red chili powder,
giving it a tangy and spicy flavor.



J Chilli Prawns

(
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NON-VEG STARTERS
JTandoori _ m

Lamb Chop

Flavorful, aromatic dish where tender
lamb chops are maﬂnaiﬁtf in & mixture
of yogurt, spices, .anﬂ:'.wm including
ingredients’ like cum ,gaymn masala,
garlic, ahd»gingqﬁ%?ﬂqj,; e infuses.
the Iarpl;'a'_mz:_f__‘_ *

J nBE ey
Sheeki(ehab -

Ravorfl and arot h m.gde from

minced lamb, mimd th a varlety of
spices, herbs, and mmg-t)lmas onions or
garlic. The spices, such as cumin,
coriander, garam masala, and chili,
infuse the lamb with rich, savory flavors

Spicy. tangy seafood dish where prawns
are stir-fried with a blend of bold spi-cﬁs.
fresh chilies. garlic. and sometimes
gingerOften garnished with spring
onions and cilantro, Chili Prawns is a

popular appetizer or main course in

Indo-Chinese cuisine, knawn for its bold
flavors and satisfying kick

o Lasooni Jinga m

Flavorful. garlic-infused dish made with
prawns or shrimp. The prawns are
marinated in a mixture nfybgurt. garlic,
ginger, and aromatic spucas creating a
rich, savory base. Tha dish is  then
cooked to p-erl'ectlor_rl :

" Chicken Sheel; m

Kebab ?'a,

Delicious dish made from minced
chicken mixed with a blend of aromatic
spices, hnrbs and mmnﬂms _grated
cheese: W'MDMJM is shaped onto
skewers and grilled or. baked. creating
tender, juicy kebabs with a slightly
cﬂspyqxlquar

/ Chilli Fish m

Flavmﬁ..ll spicy dish where pieces of fish,
usually white fish like cod or tilapia, are
coated in a light batter and deep-fried
until crispy. The fish is then stir-fried
with a zesty sauce made from soy sauce,
vinegar, chili sauce, and fresh chilies,
giving it a perfect balance of heat, tang,
and umami

J Chilli Chicken m v chickenes XN

Spicy and flavorful South Indian
appetizer made with marinated chicken
pieces deep-fried to perfection. The dish
is seasoned with a blend of aromatic
spices, curry leaves, and green chilies,
creating a tangy. fiery taste.

Chicken
Lollipop m

Popular appetizer made by marinating
chicken wings or drumettes in a
flavorful blend of spices, then deep-
frying them wuntil crispy. The meat is
pushed down to one end of the bone,
creating a "lollipop” shape.

Popular dish featuring tender pieces of
chicken coated in a flavorful, spicy
sauce made with a blend of soy sauce,
chili, garlic, and other aromatic spices.
It's typically stir-fried with bell peppers.
onions, and green chilies, offering a
perfect balance.

J Masala
Boiled Egg

Flavorful dish where hard-boiled eggs
are seasoned with a spicy and aromatic
masala mix. The eggs are typically
sautéed in a blend of onions, tomatoes,
turmeric, chili powder, garam masala,
and other spices, resulting in a rich,
savory coating.




N

J Paneer Makhani/ m

Methi Paneer/Palak Paneer
Paneer Karahi/Tikka Masala

Creamy and ‘flavorful’ Morth Indian dish
made with soft pﬂnanr:tcattage cheese)
cubes cooked. Egt%a paneer cubes
cooked with fenugreek leavesis a vibrant
dish where paneer. is caoked in a wok
(karahi) with a mix of bell peppers, onions,
tomatoes, and spjetrs, mtiltlng ina tangy
and spic.yc:ﬂrry

W4 Kofta Dllbahar{ m

WEIET Panear kofta

A rich and indulgatﬁ. dish. where soft,
dumplings made from' mlﬁcad paneer
and vegetables are ‘cooked in a creamy.
spiced tomato gravy

J DumALoo . Bk}

Punjabi
Rich and flavorful Morth Indian dish
made with baby potatoes cooked in a
creamy, spiced tomato and cnion-based
gravy. The potatoes are typically fried
and then simmered on a low flame
{"dum") to absorb the aromatic flavors
of the gravy, which includes yogurt.
cashews, and a blend of traditional

Punjabi spices
J Baingan Bhartha m

Popular Indian dish made by roasting
eggplant (baingan) over an open flame
until the skin is charred. The soft, smoky
flesh is then mashed and cooked with
onions, tomatoes, garlic. and a blend of
spices

 Hyderabadi
Baingan Salan

Traditional South Indian dish made with
baby eggplants (baingan) cooked in a
tangy, spicy gravy. The dish features a
rich, flaverful sauce made with roasted
peanuts, sesame seeds, tamarind, and a
blend of aromatic spices

S VEG MAIN COURSE

< Kaju Masala m

Flavorful North Indian dish made with
cashew nuts (kaju) cooked in a rich,
spiced gravy of onions, tomatoes, and a
blend of aromatic spices. The cashews
are often softened and absorb the
savory sauce, creating a creamy and
nutty texture & '

5,

Soya Chaap m

Masala

Flavorful vagntaﬂan dish made ‘with
soya chaap, which are protein-rich
pieces made from soy, marinated in a
mixture of yogurt and spices. The chaap
is then cooked'in a rich, aromatic gravy
made with onions, tomatoes, and
various spices

J Veg Diwani m

Handi

Traditional North Indian dish made with
a variety of seasonal vegetables, cooked
in a rich and aromatic gravy with a
blend of spices. The vegetables are slow-
cooked in a handi (clay pot)

Pindi Chole m

flavorful North Indian dish made with
chickpeas Ichole) cooked in a spiced,
tangy gravy. The dish is characterized by
its dry texture and rich flavor, achieved
by using a unigque blend of spices,
including garam masala, anardana
(pomegranate seeds) and other
traditional seasonings

DOUbIe m
Dal Tadka

Hearty and flavorful Indian dish made
with two types of lentils, typically toor
dal (pigeon peas) and moong dal
{yellow split lentils) cooked together

and tempered with a sizzling mix of
ghee, garlic, cumin, and dried red chilies
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J Dal Makhni

Rich and creamy MNorth Indian dish
made with whole black lentils (urad dal)
and kidney beans [réj'rﬁn”] slow-cooked
in a buttery, spiced The dish is
simmered for hours | mﬁp a deep,
smoky flavor’ an‘d’ ii ﬂnlshﬁ with a

generous a'mpj,lrﬂ: ﬁbm&r,'makmg it

rich and- |m:|u|gseﬁ-

J Veg Tiranga

Vibrant Indian dish :hat ﬁaaturas a
colorful assnnmant nf wgatablas
arranged  in thifaﬁ ,;ﬂistinct Jayers,
representing the mlﬁﬂ sat: ‘the Indian
flag (saffron, ‘white, and green). Eat:h
layer is made with d_iffarqnt vﬁgamblqs_
typically prepared with spices and
sauces

W 4 Paneer-DonPyaza

Flavorful Neorth Indian curry featuring
soft paneer cubes cooked with a double
amount of onions, used both as a base
and in chunksThe dish is rich and mildly
spiced, with a blend of tomatoes.
capsicum, and = aromatic  spices
enhancing its taste.

J Mushroom-Do- m
Pyaza

Flavorful Indian curry made with tender
mushrooms cooked with onions used in
two ways—sauteed in the gravy and
added in chunks for texture. The dish is
enriched with tomatoes, aromatic
spices, and a hint of herbs, offering a
perfect balance of savory and mildly
tangy flavars.

J Aloo Gobhi Matar
Masala m

Hearty North Indian dish made with
potatoes (aloo), cauliflower (gobhi), and
green peas (matar) cooked in a spiced
onion-tomato  gravy. Flavored with
aromatic spices like cumin, turmeric,
and garam masala, the dish is mildly
spiced and full of flavor.

$17/3

.

o Jeera Aloo

Simple and flavorful North Indian dish
made with boiled potatoes (aloo)
sautéed with cumin seeds (jeera). along
with turmeric, chili pnwdar and other
spices:

J Paneer m
Amritsari

L
i

Delicious Nurf.‘h lnd!an dish where
paneer (cutlaga chaase! cubes, are
marinated m:a f]avc:rﬁ.:l blend of spices,
including giﬁgar garhc. and garam
masala, and t‘hhn deep-fried until
gnlden and-crispyt

v Bhindi—Do-Pyazam

. Dalicious North Indian dish made with
tender okra (bhindi) and a generous
amount of onions cooked in two stages
—sautéed as a base and added in
chunks for texture. Flavored with
aromatic  spices. tomatoes, and
sometimes a hint of tanginess

J Tawa Veg m

Flavorful Indian dish made with a mix of
fresh vegetables sautéed on a tawa (flat
griddle) with a blend of tangy and
aromatic spices. The dish is known for
its vibrant colors. smoky flavor.

J Mix Veg Karahi m

Vibrant and flavorful North Indian dish
made with a medley of fresh vegetables
stir-fried in a wok (karahi) with a spiced
onion-tomato gravy. Flavored with
aromatic spices, capsicum, and a hint of
ginger, the dish has a slightly tangy and
smoky taste.



 Chicken Tikka

CH
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 Butter Chicken m

Rich and creamy North Indian dish

made with tender chicken pieces
cooked in a Iusctoqs"w’&cmam based
gravy anm:hsd wi‘ih ,tii:lthnr, cream, and
a blend uf arun'lqtlc, Hpiﬂlﬁ -'

V4 Hyde}:—iﬁd
Chicken

Flavorful dish frorn Hydarahadi cuising,
where chicken i?.onoulmd ina rk:‘n and
aromatic gravy ‘made with ybgurt
onions, tomatoes, and 'ﬂlaﬂdafspicas.
Known for its: balahteidftpmy tangy,
and sa\rnr:r flavors, the digh often
incorporates ingredients like mint,
corlander

WERELE]

Popular Indian dish made with
marinated chicken pieces, which are
grilled or baked to perfection and then
simmered in a rich, creamy, and spiced
tomato gravy. The dish combines
smoky, tender chicken with a flavorful,
mildly spiced sauce

 Chicken Handi m

Rich and flaverful dish made by cooking
chicken in a traditional clay pot (handi)
with a blend of spices, tomatoes, onions,
and yogurt The slow-cooking process
allows the chicken to absorb the
aromatic flavors. resulting in a tender
and succulent dish.

 Chicken Saag

Savory dish where tender chicken is
cooked with leafy greens, typically
spinach or mustard greens, along with a
blend of spices. The chicken absorbs the
earthy flavors of the greens, creating a
rich and aromatic curry.

o Mutton Rogan m
Josh
Classic Kashmiri dish featuring tender
pieces of mutton slow-cooked in a rich
and aromatic gravy made with yogurt,

onionhs, and a blend of traditional spices
like fennel and éard,nmbm.

4 Mutton Curry m

Savury and ﬂa.‘qbrh.ll dlsh made with
tender pieces of. ni.li‘tun cooked in a
rich. spiced .gnwy The meat s
simmareq with onions, tomatoes. and a

3 blend of aromatic. splces like cumin,
coriander. and Qaram masala, resulting
ina hearty, cnmfnrlmg cuw

J Mutton Saag m

" Flavorful dish where tender pieces of
mutton are coocked with a rich blend of
leafy greens. typically mustard greens
[sarson) or spinach. along with a variety
of spices.

 Mutton Bhuna m

Flavorful and aromatic dish where
tender mutton pieces are cooked in a
thick. spiced gravy made with onions,
tomatoes, and a blend of rich spices.
The dish is *bhuna® style, meaning the
meat is sauteed and simmered until the
oil separates

 Goan Fish Curry m

Flavorful and tangy coastal dish made
with fresh fish, cooked in a rich, spiced
coconut-based gravy. The curry is
infused with a blend of Goan spices,
including tamarind, red chilies, and
garlic, giving it a distinct spicy and
tangy flavor.
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< Methi fish Masala m

Flavorful dish where fish is-cooked with
a blend of ammatic splqhs and fresh
fenugreek leaves (methi). The bitterness
of the fenugra&kq:. 'ma"nts the fish,

Flavorful and ammaﬁe lrrdian dish,
typically made wim iﬂsﬁ ,ﬂgh cooked in

av rich ¢ sp}mdr- g gty gmﬂhinas -
traditional ngmdian 'lilqn 'tamawas. x
onions. garlic. ginger, _a.nd ‘a blend of
spices  such as turmeric, cumin.
coriander, and garam masala.

J Prawns Curry m

Delicious seafood = dish = featuring
succulent prawns cooked in a flavorful,
spiced gravy. The curry base typically
includes  ingredients  like onions,
tomatoes, garlic, ginger, and a blend of
aromatic spices. such as  turmeric,
cumin, corlander, and garam masala.

o Chicken Handi m

Rich and creamy Morth Indian dish
cooked in a traditional clay pot (handi).
which helps retain the flavors and
tenderness of the chicken. The chicken
is simmered in a flavorful gravy made
with onions, tomatoes, yogurt, ginger-
garlic paste, and a blend of aromatic
spices such as cumin, coriander, and
garam masala.

« Egg Curry m

Comforting and flavorful dish made
with hard-boiled eggs simmered in a
spiced; aromatic gravy. The gravy. made
with onions, tomatoes, garlic. and a
blend of spices like turmeric, cumin,
and garam masala, anham:as 1he rich
texture of the eggs. B

Chicken m
- Karahiﬁawa" 2

Popular, ﬂavmfﬂl Hﬂr‘:h Indian dish
cooked in a ?:aditlnnai wok-like pan
called a "karﬂhi or a flat tawa. The
chicken: is stlr -fried with aromatic spices
like cumin, t,pﬁahdar garam masala,
and gjngmgarﬂc along with tomatoes,
green chilies. and onions.

Chicken-Do- m

Pyaza

~ Favorful Indian curry made with chicken

and a generous amount of onions,
which are added at two stages of
cooking—hence the name "Do Pyaza"
[meaning "twe onions") The dish is
characterized by a thick. aromatic gravy
flavored with a mix of spices like cumin,
coriander, turmeric. and garam masala.

J Mutton m :

kheema

Flavorful Indian dish made from minced
mutton (goat meat) cooked with
aromatic spices, onions, tomatoes, and
herbs. It has a rich, savory taste and is
often enjoyed with rice, naan, or
paratha. Popular as 2 main course or
filling for snacks like samosas and
wWraps.
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 Steamed Rice ﬂ  Veg Biryani m

Favorful Indian rice dish made with
aromatic  basmati rice.  mixed
vegetables, spices. and herbs. It's
layered and cooked to perfection,
offering a delicious blend of taste and

simple staple dish made by cooking
rice with water using steam_ It results in
fluffy, tender grains that pair well with

various cuusmas ag;lxﬁim

aroma. ,,

Ll Chicken Blryanlm

Fragrant Indian dlsh mada wlth basmati F Rich and ardmai‘;k:- ‘dish made by

rice and cumin saads tsmpamd in ghee layering marinated chicken with spiced
oroil ltsa slmplerfat rfuf_‘;ida dish basmati rice, herbs, and fried onions.
that pairs well wlthcur _and' dals. X then slow-cooked to perfection. It's a

i jup g FLLY - ' popular and flavorful one-pot meal.

J CheeRice m o Mutton Biryani m
Fragrant South Indian dish made with . - Hearty and aromatic dish made by

basmati rice, ghee, and whole spices. It's layering tender, spiced mutton with
fragrant basmati rice, herbs, and fried

simple, rich, and pairs beautifully with
curries, dals, or raita, onions, then slow-cooked for a flavorful
- and satisfying meal.

J Saffron Rice m o Fish Biryani m

Fragrant and vibrant dish made by Flavorful dish made by layering spiced,
infusing basmati rice with saffron marinated fish with fragrant basmati
strands soaked in warm milk, giving it a rice, herbs, and fried onions, then slow-
rich aroma, golden hue, and delicate cooked to create a rich and aromatic
flavor. one-pot meal.

J Veg Pulao m  Prawns Biryani m

Flavorful seafood dish made by layering
spiced, marinated prawns with
aromatic basmati rice, herbs, and fried
onions, then cooked together for a rich
and delicious meal.

Light and aromatic rice dish made with
basmati rice, mixed wvegetables, and
mild spices. It's a wholesome and
flavorful one-pot meal or side dish.



 Egg Biryani

J Dal Palak

9\

RICE & BIRYANI

Hearty and flavorful dish made by
layering spiced boiled = eggs with
aromatic basmati rice, hﬁ_lhs, and fried
onions. then cooked tegether for a rich

and satisfying meal =~

Comforting Indian dish made with rice
and lentils, cooked together with mild
spices. It's a simple, .nuiﬂt’ims.'- and easy-
to-digest one-pot meal, often enjoyed

 Dal Khichadi

i

with yogurt or pickle,

Khichadi

Mutritious and comforting dish made
with rice, lentils. and spinach (palak)
cooked together wit_h mild spices. It's a
wholesome. one-pot meal packed with
protein and vitamins.

o Fried Rice

$13/14/15
Veg/Egg/Chicken

Savaory stir-fried rice dish made with
your choice of wvegetables, eggs, or
chicken, mixed with soy sauce, spices,
and garnished with herbs. It's a quick,
flavorful, and versatile' meal.

Flavorful dish made by stir-frying rice
with a mix of seafood, such as shrimp,
fish, and squid, along with vegetables,
soy sauce, and spices. It's a delicious and
aromatic one-pan meal,
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BREADS

 Tandoori Roti/ m o Garlic Naan n

Butter Roti
Cheese Naan
J Butter Na;an[ 4 m
Plain Naan m
v Missi Roti n
v 4 Lacha.Pratha]r e
Pudina Pratha n '
L5 O Kulcha
h 2k “ ~ Onion/Aloo/Gobhi/
J Pratha ¢ Paneer

Onion/Aloo/Gobhi/Paneer

J Bread Basket m
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 GCajar Halwa m  Rasmalai m

2 Pieces

Popular Indian dessert made by Traditional Indian dessert made of soft,

 Shahi Tukda

simmering grated carrats with  milk.
sugar, and ghee, l‘ihﬂﬂ. "'rnished with
nuts and cardam.ﬂq] '11:‘5 H-ﬂCh sweet
dish enjoyed m‘ﬁ?\'

festivals. e

g ;_ir; o

et

¥ Moong Dal Halwa m

Rich Indian dessert v from ground
yellow moeng dal, cooked with ghee,
sugar, and cardamom, It's a flavorful.
aromatic treat, often garnished with
nuts and enjoyed warm.

Royal Indian dessert rﬁada with deep-
fried bread slices soaked in sugar syrup,
topped with creamy rabri (sweetened
condensed milk) and garnished with
nuts and saffron.

spongy milk-based dumplings (chhena)
soaked in a sweet. aromatic saffron-
infused milk. It's .garnished with
cardamom and pistachios:

W Chocnmosa m
. 2P|eces '

Sweet vari’atinn ‘of the traditional
samosa, filled with a rich chocolate
filling instead of the usual savory
ingredients. It's crispy on the outside
and gooey on the inside. offering a
delightful dessert treat.
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NON-ALCOHOLIC DRINKS

 Lassi

Mango/Strawberry

T~

& Milkshake
Strawberry/Choclate Banana

Tea
J Cold/Hot n

o Fresh Lime Soda m

JSparinngWater m

/ Mineral Water “

 Badam
Milkshake

J Coffee ‘ “

Hot/Cold

J Butter Milk/
Sweet Lassi/Salted Lassi

J Masala
Coke/Soda

J Soft drink
Sprite/Fanta/Coke Zero

 Ice Lemon Tea n



GRAVY'S GRAVY PLATTER

/ Chicken Gravy Platter m

Butter Chicken/Chicken Saag/Chicken Karahi

*Butter Ch 1is a rich and creamy Indian dish'made with tender chicken cooked in a smooth
tomato based gravy with butter and cream.
hick 1 is a flavorful curry made with chicken and cooked in a spiced, pureed spinach
gravy offermg a healthy and aromatic dish.
: i is a spicy, flavorful dish where chicken is cooked in a wok-like pan (karahi) with
a vanety of spices, tomatoes, and peppers, resulting in a bold, tangy, and slightly spicy curry.

o -"".'

Mutton Gravy Pl‘a"tter '
Mutton Rogan :lbshﬂulutton Saag/Mutton Bhuna m

s is a rich and aromatic Kashmiri curry made with tender mUtton, simmered
ina splced gravy. ; <

_ 4 is a flavorful dish made by cooking mutton with pureed splnach spices, and
herbs creatlng a dehcmus and healthy curry. .
*Mutton na is a dry, spiced mutton dish where the meat is slow-cooked with onions,
tomatoes, and a variety of spices, resulting in a rich and flavorful curry with a thick, concentrated
sauce.

Veg Gravy Platter
Palak Paneer/Veg Diwani Handi/Malai Palak Kofta m
*Palak Paneeris 3 popular North Indian dish made with paneer (Indian cottage cheese) cooked

ina smc:oth splced spinach gravy.
diwa 'l is a mixed vegetable curry cooked in a creamy, spiced gravy, often served in
a tradltlonal handl (clay pot).
lalai P : features soft, deep-fried spinach dumplings (koftas) served in a creamy,
spiced gravy, creatlng a rich and indulgent vegetarian dish.

J Mix Gravy Platter
Butter Chicken/Mutton Rogan Josh/Palak Paneer m

uttel 1is a creamy, mild curry made with tender chicken cooked in a rich tomato-
based graw Wlth butter and cream.

Autton Roc 1 is a fragrant, spiced Kashmiri dish made with tender mutton slow-cooked
ina yc:-gurt and tomato gravy.

alak “is @ nutritious vegetarian curry made with paneer (Indian cottage cheese) cooked
ina smc:-oth splced spinach gravy.




(e -

v"‘"

< GRAVY'S SIGNATURE
< Matka Mutton Champaran m

1 kg Meat (1 day advance order)

Traditional, slow-cooked mutton dish, traditionally prepared in an earthen pot
(matka). The mutton is cooked with aromatic spices, herbs, and sometimes
yogurt, resulting in a tender, rich, and spicy curry with deep, earthy flavors.

J Matka Chmkeméhamparan m
1.2 kg meat (1 day advance order)

Tradltlonai slow-cooked chicken dish prepared in an ea:rl:hen pot (matka).
The chicken is simmered with a blend of aromat:c spices, herbs, and

sometimes, resuh:mg in a tender, flavourful, and aromatic curry with rich, deep
flavors. '

Nalli Nihari
250 gm (Need advance order) - m

Rich, slow-cooked stew made with tender mutton shanks (nalli), simmered in
a spiced gravy with a blend of aromatic spices, served with naan or rice.

4 Nalli Nihari Biryani
250 gm (Need advance order) m

Rich, slow-cooked stew made with tender mutton shanks (nalli) with rice,
simmered in a spiced gravy with a blend of aromatic spices.
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