APPETISER

POPODUM - S it an ry of v heue chutnys 4.25
PANPUR0)-Crgy dough bl e i e o

1 vt spcy chiled mit fomannd

(OKRA FRIES (Vo) - Crisy e o, marinate it gram flur & deep frisd 525

VEG STARTERS

NN AN (ve)

SAMOSA CHAAT (G, D,01)

- mumbai tiffinroom -

VEG MAINS
ALoo Goi(ve)

ALTADKA (ve]

vttt bose seuce &
Romonods spess 895

KADA PANEER (0]

homemede sices 150

VEG KOLHAPURI Ve, )
M vegetables in o sicy uthentc

coiondar
a0

‘ossad it

bl poppers 950

LAMB MAINS
LAMB KOLHAPURI ()

Oiced lamb tow cosked na oy
wch Kolhopun mosela 1295

AMB ROGAN JOSH
Terdor b cosked with richsrien,
Tomato growy wih homenods sicss
1255

LAMB SARG (0]
Tondar lomb cookad wih o
spinach 1295

lomb pioces cosked n
pappers, ciors & ndon pice 295

8 nLFREz!
TroditonalSerrion dsh cooked LAMB SHANK

PUnIAN SAMOSA (vc) s VADA PAY 16) ; DAL MAKHANI(0,1]
fot potato vada, 'SAAG PANEER (0] L o th fresh coriander
crispy pastry & desp fried 4.50 inside a soft bun. — pped with fresh coriander 15.95.
s o foste 475 flvneod sinech 75 Ehune 98 ooy i) vy o
—— vion & famato boa s coles
Bowl of mashed vegetables with hot TANDOORI BROCCOLI (Ve) CHMMATMASNA (i) T s ) ‘coconut
oo,
oot poces e roor 605" | tometo s o o ofsies oot cockadin o besa 255
PanEER THKA (Y, 0) Pt 055 ey
oing chata merbatedia o b MUMBAI ALOO (/) PANEER BUTTER MASALA (0, V]
oon 5 SEAFOOD MAINS
el ndcodor v o Rt Piiapinises
cHLL PANEER(Y,6,0,) o Chnes i oAN Fisn cuRRY (1. 7) MALABAR PRAWN CURRY (1, /|
pappam i odo-Chinece e ©.0.0 == b
b Slew et oo moidionon | CHICKEN MAINS Gang o
Prmacoa T ] e 525 CHICKEN MALVANI (CHICKEN TIKKA MASALA (0] ooz
ottt inor i s
chargled 5 s ond mustard 1095 thick 150
oot e et ik vy g [N CE
CHICKEN KADAI CHICKEN SAAG (0] PLAIN NAAN (G, D, C] 275
; ) 0,01 A e (v 25
NON-VEG STARTERS TANDOORI ROTI(G, 0, 1] 250 puLAoRICE (ve] 550
ErmerzEEs) ceken KA (0] birs AN 6.5, 125 musHeoom ReE(e) 455
GARLIC NARNG, 0, ) 295
= Onond. i  SIDES
X tane 655 chrg i T 295
ich makhani sauce & finished wit outhentic smoath floour 095 PESHWARI NAAN (G, D, N) 395 YOPGHURT(D) 155
M a0 s s kesas i Lo L LR O iy
Tndor chicken moincted in Cetaen | (i CHICKEN KORMA (N, O] () cHIPS (V] 275
‘Yoghurt and iymn roasted mm\ s d ginger gk, skewerec KEEMA NAAN (G, D] 395
i & oy 635 P il
Lan cHors 0 sk AMBITSARI ) il oo nd sider
& s (CHICKEN MADRAS V) DO SCLUNESEMAINS
Mo s o na T bt dop (1 695 Arichhot snuce floveured with 'VEG HAKKA NOODLES (G, £, 5] 455
oo 8 oe
TANDOORI KNG PRANS (] cocont 055 e
King prowns maroted wih yoghut
g opctn
8 o
P T e——
BIRY AN i fofion & min sorved i e Note.
SHARING - PLATTER VEG BRYANI(Y, ) 1150] CHICKEN BRYAM (0] 1255 e e e Ly L
membar of our st forany allrgen & pecil detayrequremerts.
coms ETABLE PLATTER(Y,G, 0 o 95 | G- Glten| Cr- Grstaean] £ Egga| F- Fish

ik e, ol
Pt

Panoer ke tondoor broceel,
miabvoom ke & aron bha 195

BOMBAY PRAWN BIRVANI (1, D] 1595

iy | N-Nuts | S Soyo | M - Mustar
V- Vegetarian| Ve - Vegan



