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THE GREAT INDIAN FEAST

FROM THE STREETS OF FAMOUS
CITIES OF GREATAR INDIA

< <

PALAK PATTA CHAAT

CRISPY BABY SPINACH LEAF FRITTERS WITH SWEET GREEK YOGHURT, TAMARIND SAUCE,
MINT CHUTNEY, POMEGRANATE SEEDS, DATE RELISH, CRISPY VERMICELLI & MICRO GREENS

FIRANGI BHUTTA

MASALA CORN PUREE, CHARRED CORN, HOME-MADE LEMON PICKLE,
COTTAGE CHEESE AND MICRO GREENS

DHAI PAPDI KEBAB

HUNG CURD SPICED WITH HAND POUNDED SPICES COATED WITH CRUSHED POPPADOM AND
FRIED AND SERVED WITH GREEN CHUTNEY

GHANTAGHAR KE FAMOUS DHAI BHALLA

DEEP FRIED LENTIL FRITTER LOADED WITH SWEET YOGURT, TAMARIND SAUCE, MINT CHUTNEY,
CRISPY VERMICELLI, DATES CRISP AND COMPRESSED WATER MELON

PURANI DILLI KE ALOO TIKKI CHAAT

CRISP SHALLOW FRIED STUFFED POTATO PATTY TOPPED WITH SWEET YOGURT,
TAMARIND SAUCE, GREEN CHUTNEY, SEV AND POMEGRANATE SEEDS

PESHWARI CHOLEY BHATURE

SPICY CHICKPEAS STEW SERVED WITH FRIED BREAD,
PICKLED ONIONS AND CHUTNEY

KHICHIDI

RICE, YELLOW LENTIL AND SEASONAL VEGETABLE PORRIDGE SERVED WITH YOGURT
PICKLE AND HOME CHURNED BUTTER

AGRA KI FAMOUS BEDMI PURI

LENTIL STUFFED WHOLE WHEAT FRIED BREAD SERVED WITH
SPICY POTATO CURRY PICKLE AND YOGURT

( WE LEVY 10% SERVICE CHARGE
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THE GREAT INDIAN FEAST

FROM THE STREETS OF FAMOUS
CITIES OF GREATAR INDIA

< <

RAJME KE SHIKAMPURI KEBAB (V) 395

YOGURT, GREEN CHILLI, MINT STUFFED RED KIDNEY BEAN PATTY SERVED
WITH SPECIAL HOUSE CHUTNEY

MALVIGHANJ KE MUTTON GALOUTI KEBAB (NV) 645

SIGNATURE MUTTON KEBABS FROM THE STREET OF LUCKNOW SERVED
WITH ULTE TAWA KA PARATHA

ACHARI RAWA PRAWNS (NV) 545

PANCH PHORAN SPICED TIGER PRAWNS COATED WITH SEMOLINA ,DEEP FRIED SERVED
WITH SPICY TOMATO CHUTNEY

JAMA MASJID FRIED CHICKEN (NV) 495

LIGHTLY BATTER FRIED CHICKEN DUSTED WITH HAND POUNDED SPICES AND SERVED
WITH YELLOW CHILLI CHUTNEY

AMRITSARI FRIED FISH (NV) 645

LIGHTLY MARINATED GRAM BATTER FRIED FISH SERVED WITH HOUSE SALAD AND CHUTNEY

"
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THE GREAT INDIAN FEAST

< <+
FROM TANDOOR

< <

AAMBI PANEER TIKKA (V)

STUFFED COTTAGE CHEESE, RAISIN BEETROOT CHUTNEY,
BEET MURABBA

MALAI BROCcoOLI (V)

CLAY OVEN BAKED BROCCOLI, LACED WITH CREAM CHEESE AND AROMATIC
SPICES SERVED WITH SPECIAL HOUSE CHUTNEYS

TANDOORI MUSHROOM (V)

COTTAGE CHEESE STUFFED BUTTON MUSHROOM LIGHTLY MARINATED,
COOKED IN CLAY OWEN SERVED WITH MINT CHUTNEY

TANDOORI GOBHI (V)

BABY CAULIFLOWER STUFFED WITH MINT, PROCESSED CHEESE ,BATTER FRIED AND
COOKED IN CLAY OVEN SERVED WITH GREEN CHUTNEY

SIGRI KA PINEAPPLE (V)

MARINATED PINEAPPLE CHUNKS COOKED ON CHARCOAL GRILL
SERVED WITH MINT CHUTNEY

AMRITSARI SOYA CHAAP (V)

SOYA CHUNKS MARINATED WITH SPICY MASALA, YOGURT AND COOKED
IN CLAY OVEN SERVED WITH GREEN CHUTNEY

BHATTI KA MURGH (NV)

SPECIAL BHATTI MASALA 12 HOURS MARINATED CHICKEN THIGH COOKED
ON CHARCOAL SIGRI SERVED WITH SPICY GARLIC CHUTNEY

SIGNATURE TANDOORI CHICKEN (NV)

KASHMIRI CHILLI MARINATED FREE RANGE BABY CHICKEN COOKED IN CLAY OVEN
AND SMOKED WITH AROMATIC SPICES ON THE TABLE GARLIC & GREEN CHILLI CHUTNEY

( WE LEVY 10% SERVICE CHARGE

/ﬂ ALL PRICES ARE IN INDIAN RUPEE | GOVT. TAXES AS APPLICABLE
s L

k=

(V) VEGETARIAN | (NV) NON-VEGETARIAN

‘N 2o XXX 2 XXX 2o X

545

545

445

445

445

545

645

745

"

N

C/APOD e T/APD oo T/APRD

C oo mO MO MO pmO)



CO W DWW  DeeC WV Deo

—
v

S TR @

THE GREAT INDIAN FEAST

< <+
FROM TANDOOR

< <

MURGH MALAI KEBAB (NV) 645

DELICATELY MARINATED CHICKEN MORSELS WITH AROMATIC SPICES,
CREAM AND CHEESE COOKED ON CHARCOAL GRILL SERVED WITH MINT CHUTNEY

MUTTON KE SEEKH (NV) 695

SKEWERED LAMB MINCE FLAVOURED WITH MINT, COOKED IN CLAY OVEN SERVED
WITH SPICY WHITE SESAME SAUCE

PESHAWARI BURRAH KEBAB (NV) 695

ROYAL CUMIN INFUSED LAMB CHOP FLAVOURED WITH CLOVE & GREEN CARDAMOM,
COOKED IN CLAY OVEN

MACCHI TIKKA (NV) 695

MUSTARD MARINATED CLAY OVEN COOKED RIVER SOLE FISH TIKKA
SERVED WITH YELLOW CHILI CHUTNEY

SUNHERI JHEENGA (NV) 795

HAND POUNDED SPICES MARINATED TIGER PRAWNS COOKED IN CLAY OVEN
SERVED WITH TANGY SMOKED CHUTNEY

VEG KEBAB PLATTER OF THE DAY (V) 1245

NON VEG PLATTER OF THE DAY (NV) 1645

"
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THE GREAT INDIAN FEAST

TAWA TAKA- TAK
< <+

TAWA SOYA CHAAP (V) 495

SOYA DUMPLING COOKED ON GRIDDLE WITH ONION AND
MASALA GRAVY AND POUNDED SPICES

BHUNA PYAZ TAWA CHAAP (NV) 595

TWICE COOKED LAMB CHOPS, FINISHED WITH CRISPY ONION AND TOMATO GLAZED,
SERVED WITH ROOMALI ROTI

TAWA CHCIKEN TAKA TAK (NV) 695

SPICED CHICKEN TIKKA, PICKLED ONION,
BLACK PEPPERS SERVED WITH FRESHLY BAKED PAV

AMRITSARI TAWA BOTI KEEMA KALEJI (NV) 695

LAMB CHUNKS & MINCE COOKED WITH SPICES ON FLAT GRIDDLE SERVED
WITH ALOO PYAAZ KA KULCHA

"
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THE GREAT INDIAN FEAST
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PANEER (V)

COOKED WITH YOUR CHOICE OF PREPARATION KADHAI/MAKHANI/LABABDAR OR
IN TRADITIONAL SPINACH GRAVY

PINDI CHANA AMRITSARI KULCHA (V)

LEGENDRY DISH FROM THE VILLAGE OF PUNJAB--SLOW COOKED WHITE CHICKPEAS
SPICED WITH SPECIAL PINDI MASALA SERVED WITH POTATO AND ONION STUFFED BREAD

DUM KA KATHAL (NV)

LIGHTLY MARINATED JACK FRUIT COOKED WITH YOGHURT BASE
GRAVY IN A SEALED CLAY POT

PUNJABI KADI (NV)

DEEP-FRIED GRAM FLOUR (BESAN) FRITTERS, SIMMERED IN A RICH, THICK,
AND TANGY YOGURT-BASED CURRY. WE RECOMMEND WITH STEAM RICE

RAJMA RASILA (V)

FENUGREEK SCENTED RED KIDNEY BEANS SLOW COOKED WITH ONION,
TOMATO, GREEN CHILI, CHEF SIGNATURE AND POUNDED SPICES AND FINISHED WITH
HOME CHURNED BUTTER. WE RECOMMEND WITH SEAM RICE

BHARWAN MALAI TINDA (NV)

STUFFED INDIAN SQUASH COOKED IN RICH FENUGREEK LEAVES
SCENTED GRAVY (SEASONAL)

HANDI KI SUBJI (NV)

SEASONAL VEGETABLES COOKED WITH FRESH SPINACH
AND ALMOND GRAVY

KHURMANI KHOYA KOFTA (V)

FOX NUTS & APRICOTS DUMPLING, FENUGREEK TOMATO SAUCE

( WE LEVY 10% SERVICE CHARGE
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THE GREAT INDIAN FEAST

BAIGAN PYAZ KA BHARTHA (V)

CLAY OVEN ROASTED BRINJAL, TOSSED WITH GARLIC,
ONION AND TOMATO

AMRITSARI WADI ALOO (V)

HOMEMADE LENTIL DUMPLING WITH BABY POTATOES, FENNEL YOGHURT GRAVY

WINTER SPECIAL SARSOON KA SAAG (V)
TRADITIONAL CLAY POT COOKED MUSTARD, GRAM, FENUGREEK

AND SPINACH LEAVES PASTE TEMPERED WITH RED CHILLIES AND HOME
CHURNED BUTTER SERVED WITH MAKKI KI ROTI AND GUR (SEASONAL)

BUTTER CHICKEN (NV)

OUR SIGNATURE - OLD DELI STYLE COOKED CHICKEN THIGH WITH RICH TOMATO
GRAVY FENUGREEK SAUCE, FINISHED WITH HOME CHURNED WHITE BUTTER AND CREAM

NAMAKMANDI MURGH KADAI (NV)

CHICKEN TOSSED WITH TOMATO, CHILLI & GARAM MASALA

HOME MADE CHICKEN CURRY (NV)

TRIBUTE TO ALL THE HOME CHEFS..HOMESTYLE CHICKEN CURRY MADE WITH ONION
TOMATO GRAVY AND POUNDED SPICES, FINISHED WITH DESI GHEE

AMBALA MUTTON CURRY (NV)

FAMOUS LAMB CURRY FROM THE DABA'’S OF “THE GRAND TRUNK ROAD

PRESSURE COOKER KA MEAT (NV)

QUINTESSENTIAL MEAT CURRY SERVED IN MINI PRESSURE COOKER

GAWALMANDI KI NIHARI (NV)

SLOW COOKED LAMB SHANK STEW WITH SAFFRON AND ROSE PETAL GARNISHED
WITH FRIED ONIONS SERVED WITH KHAMIRI ROTI

KADAI PRAWN MASALA (NV)

PAN TOSSED PRAWNS WITH GARLIC, YOUNG SHALLOTS & TOMATO GRAVY

( WE LEVY 10% SERVICE CHARGE
/ﬂ ALL PRICES ARE IN INDIAN RUPEE | GOVT. TAXES AS APPLICABLE
s L
" —

(V) VEGETARIAN | (NV) NON-VEGETARIAN

‘N 2o XXX 2 XXX 2o X

545

545

645

595

595

595

645

645

695

845

C oo mO MO MO pmO)



CO W DWW  DeeC WV Deo

S TR @

THE GREAT INDIAN FEAST

SIDE DISHES
< <+

IMLI WALY BAIGAN (V) 495

BABY EGGPLANT SIMMERED IN TAMARIND GRAVY

ALOO HING DHANIA (V) 495

BABY POTATO TOSSED WITH CORIANDER SEEDS AND ASAFOETIDA

BHUNA PALAK (V) 495

FRESH SPINACH TOSSED WITH GARLIC AND CUMIN SEEDS

DAL MAKHANI (V) 495

OVER NIGHT COOKED BLACK LENTILS FINISHED WITH HOME
CHURNED WHITE BUTTER AND FENUGREEK LEAVES

DAL PUNJABI TADKA (V) 495

YELLOW LENTILS TEMPERED WITH CUMIN, GARLIC AND TOMATO

SAFFRON RICE (V) 295

STEAMED BASMATI RICE WITH SAFFRON

"
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THE GREAT INDIAN FEAST

TRADITIONAL BIRYANI & PULAO
< <+

CHUTNEY WALE ALOO AUR GHOBHI KE TEHRI (V) 695

A HEADY COMBINATION OF POTATOES CUBES IN A TANGY MANGO, CORIANDER & MINT
CHUTNEY COOKED WITH LONG GRAIN RICE, FLAVOURED WITH MINT, CORIANDER,
FRIED ONION & SAFFRON (SEASONAL)

SUBZ KHORMA BIRYANI (V) 695

FRAGRANT BASMATI RICE COOKED WITH GARDEN-FRESH VEGETABLES, MINT,
CORIANDER, FRIED ONION & SAFFRON

KACHHE GOSHT KE BIRYANI (NV) 795

OVERNIGHT MARINATED MILK FED LAMB COOKED TOGETHER WITH LONG GRAIN RICE ON SLOW
DUM PROCESS AND FLAVOURED WITH MINT, AROMATIC SPICES CORIANDER, FRIED ONIONS & SAFFRON.

MURG DUM BIRYANI (NV) 745

SPICY LONG GRAIN RICE PREPARATION MADE UP WITH OVERNIGHT MARINATED CHICKEN
AND AROMATIC HAND POUNDED SPICES ON SLOW DUM PROCESS AND FLAVOURED WITH MINT,
CORIANDER, FRIED ONION & SAFFRON

"
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RUMALI ROLLS 9
PANEER TIKKA MASALA (V) 345 a
CHICKEN TIKKA (NV) 395 :
CHICKEN SEEKH (NV) 395 9
MUTTON SEEKH (NV) 445 ‘
ACCOMPANIMENTS )
< <> ®
©
RAITA-PINEAPPLE/ CUCUMBER/ GARLIC 295 9
PULAO- JEERA/ GREEN PEAS 395
TANDOORI ROTI 75 ‘
BUTTER ROTI 85 a
KHAMIRI ROTI/MISSI ROTI 145 ®
LACCHA PARATHA/ MINT PARATHA 145 ®
PLAIN NAAN 145 9
BUTTER NAAN 155 é
GARLIC NAAN 165 a
PARATHA 245
ALOO/PYAZ/GOBHI/PANEER/MULI 245 @
SERVED WITH RAITA, PINDI CHANNA, PICKLED ONION .
( % WE LEVY 10% SERVICE CHARGE ﬁ« ) 9
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THE GREAT INDIAN FEAST
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KULCHA
< <+

CHEESE KULCHA 245
PANEER KULCHA 245
AMRITSARI KULCHA 245
PESHAWARI NAAN 245
ALOO AUR PYAAZ KA KULCHA 245

< <

DESSERTS
< <+

MALAI KULFI FALUDA 395
FROZEN THICKENED MILK SERVED WITH VERMICELLI, BASIL SEEDS, NUTS,
SAFFRON AND ROSE ESSENCE

SAFFRON JALEBI 395
SWEETENED FRIED FRITTERS SERVED WITH RABRI
GULAB JAMUN 395

NUTS STUFFED FRIED AND SUGAR SYRUP DIPPED MILK DUMPLING.
WE RECOMMEND WITH SCOOP OF VANILLA GELATO

MALAI TOAST 395

LIGHTLY TOASTED BRIOCHE LOADED WITH THICK LAYER OF HOME-MADE CREAM,
SUGAR AND 24 CARAT GOLD LEAF

RICE KHEER 345

MILK & RICE PUDDING SCENTED WITH SAFFRON AND
ALMONDS FLAKES SERVED IN EARTHEN POT

HALWA 395

PLEASE ASK YOUR SERVER FOR TODAY’S SPECIAL
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