
Small Plates
SAMOSA

ONION BHAJI
PALAK CHAAT

GUNPWDER MINI IDLI
RAGARA PATTIES

JEERA PANEER THECHA
PANEER TIKKA CHERMOULA

DAHI KE KEBAB
CHOLE KULCHE

CHURA VADA PAV
CHICKEN GHEE ROAST WITH PARATHA

PATTHAR KE GOHST KEBAB
KEEMA PAV

CRUSTED GOAN MACHI
PRAWN KOLIWADA

Soup/Salad
MANCHOW SOUP

KACHUMBER SALAD
GREEN SALAD

RAITA
YOGURT

GOBI MANCHURIAN
BASIL FRIED RICE

VEGETABLE HAKKA NOODLES
PANEER 65

CHICKEN LOLLIPOP
CHICKEN 65

LEMONGRASS CHILI BALLS

Pan Asian

DAL FRY
Yellow lentils with onions, tomato & spices

DAL MAHARANI
Silky spiced mixed lentils gently simmered to perfection

PANEER MAKHANI
Cottage cheese in a creamy tomato curry infused with

charcoal smoke
RARA PANEER 

Cubes and shredded paneer simmered in a rich, aromatic
gravy

KAJU METHI MALAI 
Cottage cheese with fenugreek leaves in a creamy cashew

sauce
PALAK PANEER 

Tender paneer cubes in a velvety spinach sauce
SHAHI KOFTA 

Paneer-Mawa medallions cooked in a silky cashew sauce
VEGETABLE LABABDAR 

Slow-cooked vegetables in a spiced tomato-infused sauce
BAIGAN CHETTINAD 

Tender eggplant with roasted spices, black pepper & curry
leaves

BHUNI ALOO GOBI 
Dry slow-roasted spiced potatoes and cauliflower 

JACKFRUIT GHEE ROAST 
Succulent jackfruit in a ghee-roasted masala

SOUTHERN SPICED BEET KOFTA 
Beetroot koftas in a nutty coconut-tamarind sauce

VEGETARIAN
(Served with rice)

CHICKEN AWADHI KORMA
Velvety yogurt and cashew-based Awadhi curry

MANGLOREAN CHICKEN GASSI
Coastal coconut curry with roasted spices and curry leaves

CHICKEN TIKKA MASALA/ BUTTER CHICKEN
Creamy tomato curry, infused with charcoal smoke

CHICKEN BHUNA LAZEEZ
Thick, bold bhuna curry with tomatoes and spices

DESI CHICKEN CURRY 
Home-style bone-in drumsticks in onion-tomato gravy

CHICKEN NILGIRI CURRY 
Soulful herbal Nilgiri-style green masala 

PEPPER MASALA CHICKEN 
Robust Chettinad spice blend with curry leaves

CHICKEN KOFTA ROGANJOSH 
Meatballs in fennel & ratanjot flavored sauce

Chicken
(Served with rice)

LAMB SHANK ROGANJOSH
Braised lamb shank in aromatic Kashmiri masala

AWADHI LAMB KORMA 
Rich creamy yogurt and cashew curry

GOAT CHETTINAD
Bone-in pieces in a fiery Chettinad spice blend

BHUNA LAMB LAZEEZ
Tender pieces slow cooked in bold bhuna masala

LAMB MALABARI
Malabar style sauce with warm spices and coconut

Lamb/Goat
(Served with rice)



TANDOORI CHICKEN 
Leg quarters marinated with ginger, garlic, hung curd, and

Kashmiri chili
CHICKEN TIKKA 

Chicken breast with ginger, garlic, hung curd & tandoori marinade
GHEE ROAST CHICKEN SEEKH KEBAB 

Aromatic ghee-roasted minced kebabs with a delicate spice
blend

CHICKEN HARA MASALA 
Chicken breast with cilantro & hung curd marinade

LAMB BARRAH CHOPS
Lamb chops marinated with hung curd, chili & masala

TANDOORI SALMON 
Atlantic salmon with ginger, lemon & spice mix

Tandoor
(Served with rice)

MALABAR CURRY 
Choice of fish or shrimp in aromatic Malabar-style

coconut curry
CHETTINAD CURRY 

Choice of fish or shrimp in a robust Chettinad spice
blend with curry leaves

COASTAL RED CURRY 
Choice of fish or shrimp in Konkan curry with Byadagi

chili and coconut
NILGIRI MASALA 

Choice of fish or shrimp in fragrant herbal Nilgiri sauce

Seafood
(Served with rice)

VEGETABLE BIRYANI 
Aromatic Basmati rice with spiced vegetables and herbs

CHICKEN BIRYANI 
Tender chicken layered with fragrant spiced rice

GOAT BIRYANI 
Juicy bone-in goat layered with aromatic rice

RICE PILAF 
Golden fragrant rice with subtle spices

Rice Specialty
NAAN/ BUTTER NAAN 

Light, airy tandoor baked bread
GARLIC NAAN 

Fragrant naan infused with roasted garlic
MASALA NAAN 

Bread stuffed with onions, chili and onion seeds
KASHMIRI NAAN 

Buttery naan filled with dry fruits and nuts
CHEESE NAAN 

Naan stuffed with cheese
TANDOORI ROTI 

Whole wheat flatbread baked in tandoor
TANDOORI PARATHA 

Layered whole wheat bread brushed with butter
ALOO PARATHA 

Whole wheat bread stuffed with spiced potatoes

Bread

LAVA CAKE with COCONUT CARDAMOM GELATO 
Chocolate cake with a liquid center served with coconut

cardamom gelato
SHAHI TRES LECHE 

Cheeseballs layered with bread rounds soaked in rabdi
GULAB JAMUN TURNOVER WITH PISTA KULFI 

Fried cheese balls wrapped in phyllo served with pistachio
ice cream

KHEER BRULEE 
Rice pudding served in French custard

MANGO CHEESECAKE 
Creamy cheesecake topped with mango ge

Dessert


