
Small Plates

VEGETARIAN

CHURA VADA PAV
CHOLE KULCHE
CHICKEN TIKKA

CHICKEN HARA MASALA
GHEE ROAST CHICKEN SEEKH KEBAB 

KEEMA PAV

VEGETABLE
CHICKEN

LAMB

Biryani

CHICKEN 65
GOBI MANCHURIAN

VEGETABLE HAKKA NOODLES
CHICKEN HAKKA NOODLES

VEGETABLE FRIED RICE
CHICKEN FRIED RICE

PAN ASIAN
LASSI 

MANGO
SWEET
SALTED

Drinks(Lassi)

(COKE/ DIET COKE/ GINGER ALE/ 
FANTA/ SPRITE/ LEMONADE/ ICE TEA)

SODA

Served with basmati rice, lentils, samosa
(1 pc) & Naan

PANEER MAKHANI
(Cottage cheese in a creamy tomato curry)

PALAK PANEER
(Tender paneer cubes in a velvety spinach sauce)

VEGETABLE HANDI LAZEEZ
(Fresh vegetables in a bold onion-tomato sauce)

SHAHI KOFTA
(Paneer-Mawa medallions cooked in a silky cashew

sauce)
BAIGAN CHETTINAD

(Eggplant with roasted spices, black pepper & curry
leaves)

ALOO GOBI
(Potatoes and cauliflower in a robust onion sauce)

Served with basmati rice, lentils, tandoori chicken
(1 pc) & Naan

DHABA CHICKEN CURRY
(Choice of Bone-in or boneless chicken in homestyle

onion-tomato sauce)
CHICKEN TIKKA MASALA

(Creamy tomato curry, infused with charcoal smoke)
CHICKEN CHETTINAD

(Robust Chettinad spice blend with curry leaves)
CHICKEN MALABARI

(Malabar style coconut sauce with warming spices)
CHICKEN BHUNA LAZEEZ

(Thick, bold bhuna curry with tomatoes and spices)
CHICKEN VINDALOO

(Spicy pungent chili sauce with vinegar)
CHICKEN NILGIRI MASALA

(Soulful herbal Nilgiri-stye masala)

CHICKEN

 Served with basmati rice, lentils, tandoori chicken
(1 pc) & Naan

 
AWADHI LAMB KORMA

(Rich creamy yogurt and cashew curry)
LAMB ROGANJOSH

(Aromatic Kashmiri sauce with fennel and ratanjot)
LAMB VINDALOO

(Spicy pungent chili sauce with vinegar)
GOAT CHETTINAD

(Bone-in goat in robust Chettinad spice blend with curry
leaves)

LAMB MALABARI
(Malabar style sauce with warming spices and coconut)

LAMB/ GOAT
SEAFOOD

Served with basmati rice, lentils, tandoori chicken
(1 pc) & Naan

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

coconut curry)
COASTAL RED CURRY

(Choice of fish or shrimp in Konkan curry with Byadagi
chilli and coconut)


