Chefs Favorite/Appetizers

Gobhi Manchurian N
Crispy cauliflower with a dry lightly sweet spice, and tangy sauce 3600.00
Paneer Manchurian N
Crispy Indian cottage cheese with a dry lightly sweet and tangy sauce 4300.00
Paneer 65 O —
Indian cottage cheese tossed with a spiced mixture of aromatics and herbs 4300.00
Mirchi Paneer N
Indian cottage cheese tossed in a spicy, tangy and sweet sauce with veggies  4300.00
Paneer Koliwada o
Indian cottage cheese fried and spiked with tangy spicy seasoning 4300.00
Chicken Manchurian N
Crispy chicken with a dry lightly sweet spicy and tangy sauce 4600.00
Chicken 65 O —
Chicken tossed with a spiced mixture of aromatics and herbs 4600.00
Chilli Chicken N—
Indian cottage cheese tossed in a spicy, tangy and sweet sauce with veggies 4600.00
Bhuna Gosht — @ P
Lamp tossed in authentic flavours of indian spicy gravy 5900.00
Chilli Prawns €2 Mo
Prawns tossed in a spicy, tangy and sweet sauce with veggies 6900.00
Prawn Manchurian €& N
Crispy prawn with a dry lightly sweet spicy and tangy sauce 6900.00
Marking of allergens gluten, Qseafood, egg, soy, Omilk, nuts,

mustard seed, “— chilli




Soups

1600.00
1600.00
1900.00
2400.00
Tandoori Dishes
Chicken Tikka @ »
Chicken marinated in spicy yogurt, grilled in a tandoor 6900.00
Garlic Tikka @D

Chicken marinated in spicy yogurt with loads of garlic and grilled in a tandoor 6900.00

Jadh Murgi Tikka@ D —

Chicken marinated in a slightly sour, spicy sauce and grilled in a tandoor 6900.00

Marking of allergens @gluten, “Bseafood, Oegg, [ soy, Omilk, Onuts,

) mustard seed, “— chilli




Vegetarian Dishes

Daal Karol Bagh (@

Slightly spicy yellow lentils with fresh coriander 2800.00
Daal Palak® P
Yellow lentils with spinach leaves 3200.00
Daal Makhani® »
Creamy and buttery dal made with whole black lentils 3200.00
Mix.Veg. Masala™ P
Vegetable Curry made with mixed vegetables, spices and herbs 3200.00
Veg. Jalfrezi
Mixed vegetables in spicy and tangy sauce 3200.00
Chole/Chic peaO
Tangy and mild spicy chickpea sauce 3200.00
Mutter Paneer
Green peas and Indian cottage cheese sauce 3900.00
Paneer Jalfrezi €D
Indian cottage cheese with onion, capsicum in spicy tangy sauce 3900.00
Shahi Paneer @
Indian cottage cheese in tomato, cream and cashew sauce 3900.00
Kali Mirchi Paneer €D
Indian cottage cheese with black pepper, cream and cashew sauce 3900.00
Palak Paneer €D
Indian cottage cheese with creamy spinach sauce 3900.00
Marking of allergens gluten, €-’:’saseafood, egg, soy, Omilk, nuts

mustard seeds, “— chilli




Vegetarian Dishes

ion base sauce 3900.00

> in a wok with onions and green bell peppers 3900.00

Grilled cottage cheese in a creamy, spiced tomato onion curry gravy 3900.00

ocret sauce 4300.00

with cashews in a silky tomato sauce 4300.00

eamy cashew sauce 4300.00

Marking of aIIergens@gluten, ®seafood, Oegg, (R soy, Omilk, Onuts,

@ mustard, “— chilli




Chicken Main Dishes

2N curry 4000.00

icy sauce 4000.00

ith onions and green bell peppers 4000.00

Chicken cooked with a spicy and flavrourful coconut sauce 4400.00

§ © (=

Grilled chicken in a creamy, spiced tomato onion sauce 4000.00

Grilled chicken in a aromatic, buttery and creamy tomato sauce 4000.00

Chicken Jalfrezi QO -—

Chicken with onion, capsicum in spicy tangy sauce 4000.00

Kolhapuri Chicken QO -—

Chicken infused with the bold & flavorful spices sauce with coconut 4000.00
Madras Chicken 0 —
Chicken in a rich and fragrant, lightly spicy sauce with coconut milk 4000.00
Chicken Korma €» >
Chicken in creamy cashew sauce 4000.00

Marking of allergens @gluten, “Bseafood, Oegg, [ soy, Omilk, Onuts,

@ mustard, “— chilli




Chicken Main Dishes

ato sauce

<" mustard, “— chilli

4000.00

4400.00

4400.00

4400.00

4400.00

Marking of allergens @gluten, ®seafood, Oegg, () soy, Omilk, Onuts,




Lamb Main Dishes

(P —

icy sauce 5900.00

uce 5900.00

a rich and fragrant, lightly spicy sauce with coconut milk 5900.00

. ® N
: 5900.00
sauce 5900.00
Lamb in onion base sauce 5900.00
Lamb Tikka Masala®@» € — @
Grilled lamb in a creamy, spiced tomato onion sauce 5900.00
Masala Gosht € » >
Lamb in onions, tomatoes and spices made into thick sauce 5900.00
Gosht Malabar@®» >
Lamb cooked with a spicy and flavrourful coconut sauce 5900.00

Marking of allergens @gluten, €'--!!3$eafood, oegg, ) soy, Omilk, onuts,

@ mustard, “— chilli




Prawn Dishes

Prawn in creamy cashew sauce
Prawn Malabaroo

Prawn cooked with a spicy and flavrourful coconut sauce

6900.00

6900.00

6900.00

6900.00

6900.00

6900.00

6900.00

mustard, “— chilli

Marking of allergens @gluten, ®seafood, Oegg, R soy, Omilk, Onuts, L () 4




Roti and Naan

om whole wheat flour

om whole wheat flour with butter

Lachha Parantha®'= <> @D
Folded indian flat bread

Aloo Naan @D
Potato stuffed indian flat bread

Paneer Naan ' '~ @D

Indian cottage cheese stuffed indian flat bread

700.00

900.00

1000.00

1200.00

1200.00

1400.00

1400.00

1400.00

1500.00

1900.00

mustard, “— chilli

Marking of allergens @gluten, “Bseafood, Oegg, () soy, Omilk, Onuts, G




Side Dishes

1400.00
bles 1600.00
nions 1600.00
d cumin 1600.00
green peas 1600.00
egetables 2000.00
Jeera Aloo

Spiced potatoes with cumin 2200.00

Safron Rice/Rice Kesari
Basmati rice flavored with saffron 2200.00

Marking of allergens @gluten, ®seafood, Oegg, (R soy, Omilk, Onuts, L ()

mustard, “— chilli




ber €» 900.00
owder €» 900.00
to € 900.00
O 900.00
900.00
n,tomato and cucumber@P 1100.00
Salads
900.00
Onion Masala
Spicy onion salad 900.00
Kuchumber salad
Mixed fresh salad sesoned with spice and lemon 900.00
Aloo Chana Chat
Spicy boiled potatoes and chickpeas snack 1100.00

Marking of allergens @gluten, €'--"£35eafood, Oegg, (R soy, Omilk, Onuts, L J

mustard, “— chilli







