BevVerages

ChaiTea Mango Lassi
Jndian stgle Tea with Ml”( Yogurt Drink with Mango Fu]P
Limca Sweet Lassi
|ndian soft drink Sweet and cool Yogurt Drink
Thums Up Salted Lassi
]nclian soft drink Saltccl Yogurt Drink
Jal Jeera
Spicy Drin‘( with Mint, Ci]antro and [ ime Juice
Appetizers
Lamb Samosa Tikki
Tumover?i”ed with ground Lamb and Fcas Mas!ﬁed Fotato Patties shallow fried and toPPccl

off with Yogur’c, Mint and | amrind Ci’]utney)

Malai Kehob Cabbage Tomatocs and Cottagc Cl‘lCCSC

Mouth Melting boneless C]ﬂicken marinated for

Samos Chaat
24 hours Crushed Samosa with Chick Feas, Yogurt and
Seekh Kehob
mrind sauce with Onion
(sround Lamb skewers with Onion) Ginger and Ta Sane ¢ O °
} Haryali Paneer
prccs Cottage (Cheese covered with Spinach and
Tandori Roasted Chicken ~ |-alf o- Full topped with Mint and Tamrind Chutney and
Marinated overnight in Yogurt with ]:inelg (around Onion
Opices Pakoras
Vegetable Samosa Dccp fried Spinach and Onion in Chick Pea
T urnover filled with Potato and Fea Batter
~ ChaatPapr Vegetable Kebob
Cr'PlCS with Potatoes and Peas Mashed \/cgetablc skewers with Spiccs baked in
T ondoori Oven
Fish Pakora
DceP fried Mahi in Chick Fea Bat’cer
Sides
Keema
Plain Naan Ground | amb stuffed Bread
Break baked in T andoori oven Roti
Chicken Naan Whole Wheat Bread baked in T andoori Oven
(Chicken stuffed Naan Mint Paratha
Garlic Naan Lagerec{ Bread toPPed with Mint | _eaves and
Naan tOPPCCl with Garlic baked in Tandoori oven
Onion Naan

an Rice Pilaf
Naan tOPPCd with Omons Kice cooked with Orzo and chetab]es



Entrees
AlL Entrees Come with a Garden Salad, Rice Pilat § Naaw Bread

Chicken Tikka Masala
Girilled Chickeninrich T omato (Cream sauce

with Mild SPices
Substitute | obster meat or Shrimp

Chicken Achari
(hicken simmered in a | omato based sauce and

sPices used in |ndian Pickels
Substitute | obster meat or Shrimp

Chicken Muglai
T ender Chicken Pieces in an Onion based sauce with

(Garlic, Gingcr and grouncl Almonds

Substitute | obster meat or Shrimp

Chicken Methi
Poneless Pieces of Chicken simmered in an Onion

based sauce with ginger (arlic and Fenugreek
| caves
Substitute | obster meat or Shrimp
Lamb Chop Curry
Well done | amb Cl’xops in Onion, | omato & Ginger
Garlic with Garam Masala Powder and fresh
(ilantro | eaves

Lamb Tribeca
Tencler Boneless Pieces of Lamb with Ground

Lamb, Ci]antro and Mint

Thali La Royale(Non-Veg)
Complete 4 Course Meal

(Chicken Tikka Masala, | amb T ribeca, Shrimp
Saag, Daal and Gulab Jamun with Rice Filaf, Naan

Malai Kofta
Mixed vegetable balls with Cot’cage (Cheese immersed

in rich ] omato (Cream sauce with nuts

Shahi Paneer
[lomemade Cheese in a thick T omato Cream sauce

with PBell FCPPers
Palak Paneer

Homemade Cheese with Onion, T omatoes, Ginger
and (arlic sauteed with chopped Spinach
Paneer Pasanda
[Homemade (Cheese in minced (Cheese, Ginger,
(Garlic and T omatoes

Kashmiri Rloo
Potatoes (Cooked with K asmiri sPices, Ohnion and
(arlic
Daal
| entil soaked ovcmig}ﬁt and cooked with Onion,

Ginger and (Garlic and finished with cream

Vegetahle Kehob
Kebob shaped Mashed \/egetables gri”ed and

sauteed with Onion, | omatoes and SPiccs

Thali La Royale(Vey)
Complete 4 Course Meal
FPaneer Pasanda, K ashmiri Aloo, Malai K ofta, [Daal

and Gulab Jamun with Kice Filaﬂ Naan and Somosa

and (Chicken T andoori
Dessert
Gulab Jamun Kheer
Fried Cheese Dump!ing in Sweet Rose Sgrup Kice Fuc]ding with (Cardamon, Almoncls and Raisins
Rasgulla Gajar Halva

Cheese Ba”s Cookcc] in 5ugar Sgrup

(arrot Fudding with (Cashews and (Cardamon



