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SOUP

Tomato Shorba Veg
Minimally spiced, light and goes very well as a starter soup
Coriander Soup Veg
Refreshing combination of lemon & coriander along with .
nutritious veggies Chicken
Seafood
Sweet Corn Soup Veg
Sweet soup with corn nib lets & vegetables Chicken
Wanton Soup Veg
Be in breakfast, lunch, or dinner, a bowl of this wonton Chick
soup with a juicy filling will knock your socks off icken
Seafood
Button Mushroom Clear Soup Veg
Rustic, hearty and comforting, it has all the lovely .
ingredients of a classic soup with an added woodsy flavor Chicken
from the mushrooms Seafood
Broccoli Parmesan Soup o Veg
Creamy, delicate, and incredibly flavorful, cream of broccoli
soup turns the humble broccoli into a delicacy
Carrot Soup ¢ L
Carrots cooked with aromatics like onions, garlic and fresh
herbs before being puréed into a silky-smooth soup
Hot & Sour Soup v Veg
Shitake, tofu, bamboo shoots in a spicy hot and sour broth Chicken
Seafood
Multani Shorba v Veg
Dal cooked with spices to make a delicious creamy soup Chicken
Mushroom Cappuccino Soup Veg
A comforting, wholesome and creamy mushroom soup Chicken

with the goodness of porcini and button mushrooms and
subtle flavors of garlic and pepper

Please allow 20 minutes for preparation

* Recommended @ Jain Possibility @ Vegan Possibility LS Allergen
Squid aPrawnée Fish % Egg
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CHAAT

Pani Puri
Mini balloons of fried dough served with [yellow peas /
potato], tangy dip & drink sauce

Dahi Batata Puri

Crispy puffs stuffed with mashed potato, chilly & sweet
sauce topped with yoghurt & tomatoes

Bhel Puri [Dry / Wet]

Puffed rice mixed with mashed potato, chopped onions,
tomatoes, coriander and gram crisp vermicelli

Sev Batata Puri
Crunchy, tangy, hot and sweet flavors topped with potato
and gram crisp vermicelli

Masala Puri [Dry / Wet]

Crushed puris topped with hot ragda and sweet sauces

Raj Kachori
Big sized crisp balloon stuffed with potato & sprouts
served with yoghurt & chutney

Bhalla Papdi Chaat

Crisp flour cakes topped with curd, sprouts & lentil
dumplings served with chutney

Dahi Papdi Chaat

Broken crisp flour fried cakes topped with sprouts and
potato served with hot and sweet sauces

Dahi Bhalle

2 Balls of split black lentils served with yogurt, hot and
sweet sauces

Dahi Kachori Chaat

Deconstructed dal kachori served with yoghurt, hot &
sweet sauces

Aloo Tikki Choley

Chole tikki chaat, a lip smacking north Indian chaat

Samosa Choley
Broken Samosa Served With Spiced Chickpeas, Yoghurt &
Delicious Sauces

Ragda Pattice

Mashed potato patty topped with yellow peas curry,
delicious sauces and topped with onion and crunchy gram
vermicelli

Mirchi Chaat

Potato stuffed jalapeno pepper served with spiced
chickpeas & delicious sauces

tamasha

G 14

& 15

% 15
G 14
G 14
% 16
% 15
% 15
% 15
% 16
G 14
G 14

% 15

% 15

<l

$I%
/o) siall £¥ U] ga 5 Aliall Rigall (g0 5 i il gl
o5 i 5 Alinia Kualia ¢ Ul

o Uy a0

Sola dialiny la il ¢ gy Usllay 5 gine e jia illad
phlakall 5 (53l 3 sUara

S5 die

¢ phalabs ¢ adaia Juoy A5y (uallay go 7 5 e et )
Alia e &y padi ol 5308

LY Ualkay i

el 5 Ualally slaia sl 58l cdidinia diia jia eSS
S5 o¥lua

5 glall liabiall s daaludl sas b slare o sadas Gy su

SoES 7l

5 glall labiall s daaludl sas L slare o sadas G su

Ll gl S

Gl A 5 ¢ pe o il ol e e jia (3o laS
Al o s

Gl gal AN

o pay Unllaul) g e | jolly allaia TBo ) pua (fio e (380 1S
S s pasa

‘ uJLq.a @GR

D pasias (g3l g paly (3 s yaall 3 ¥ Guanll (a3 S 2
s

il Ty g g&\.\

5 sl Akl loalially g3l 31 o oy a5 535S I3

s S

Sl Jlad Ll o 385 (LS 1S5 60

(g A gram
SLA cilealeally ¢l g JAl pmnalh e 2 55 i o ian

3 1aa),
labially jaal) (5 )L slake A s jeo publlay o jB
Al e 4y el al a g Jeaally slana g 320N

Dnaaill 43da 20 32l Fland) ela )
Tadad) e 1B 2t 101 BB s asg Y o e
mem@y%’ﬁ,@; 4 FIBPRL AP TN |

Please allow 20 minutes for preparation

* Recommended @ Jain Possibility @ Vegan Possibility LS Allergen
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tamasha

STARTERS

Pita Pockets

Get a little Greek this week with these zesty fully-loaded
pita breads

Tacos
Traditional Mexican food consisting of corn-based
tortilla topped with a filling garnished with

Falafel % 23
Lamb é 32
Veg & 26

Chicken /&€ 29

salsa, guacamole & sour cream Lamb E’é’ 35
- Fiir
Crispy Lamb Tamasha Style & 35
Tender version of a popular Dongbei stir-fry of lamb with
dried chilies, made fragrant and crunchy
- - Fiir
Mutton Ki Galouti s é 37
Soft and juicy minced mutton kheema mixed along with
Indian spice powders served along with mint chutney
Fiir
Mutton Seekh Kebab & 35
Mughlai delicacy prepared with minced mutton, onions
and a blend of spices
Chicken Lollipop as 29
Finger licking Indo-Chinese appetizer where a frenched
chicken drumette is batter fried until crisp
Trusfle & Cauliflower Risotto i & 33
Cauliflower gently sautéed until brown with the earthiness
of truffles and shaved parmesan cheese
Jamaican Jerk Chicken as 26
Served with Citrus mayo is the best jerk chicken ever. It's
fragrant, fiery hot and smoky all at once
Spring Rolls veg % 22
Crisp pastry sheets filled with Asian style Veggies / Chicken . .
Seasoned with Aromatic Sauces served with sweet chili dip Chicken as 24
Mushroom & 28
Chili Basil Paneer @ 26
Classic stir-fry dish made with chicken/prawns cooked with . -
chili peppers, garlic, and shallots seasoned with a sweet Chicken = 29
and salty sauce and finished with fresh basil Prawns G 38
Afghani Murgh Full % 65
A creamy and thick marination made with cashews, curd, N
and cream Half a& 36

Please allow 20 minutes for preparation
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tamasha

STARTERS

.w:.'i ‘

Fully Loaded Nachos veg %29 A 380yl 5
Tortilla chips drizzled with cheese sauce, white beans and . & Ll palall g cpaall dualiay da g aall S i) (318 5 gari 28
application of sour cream & guacamole may sound like Chicken & 32 Gl@d ¢ dallia Ll 5 galS)gall g dialall day I Gl 5 elianl)
overkill, but there's a method to this madness ) O siall 3] 44 5k ellia o1
Grilled Barbeque Chicken a 31 CrSad gy L ally

It’s classic, it’s simple, & it’s always a crowd-pleaser. Chicken cooked slowly
on the grill and slathered with a lovely barbecue sauce

e s ¢ pthan o seanll lian S5 L iy g ¢ a4l ¢ S3IS a1
skekﬂl A)@\W@}:\_ﬂ}ﬂ‘

Habanero Style Paneer ® 26 i Sl jsitla
With habanero imagine yourself with steam coming out of . i e ok (3=l g @lidl e oA O e bl Jads 5 5lla aa
your ears and sweat dripping off your face, but we've Chicken % 29 Cléd a8 Lakig ) Ul Wil e dleas
removed the seeds and infused with a sweet burst i

Salt & Pepper Tofu & 24 £ S & &g
Wok fried spices and vegetables are mixed with tofu / . a 28 ad zladll/ s gl el g gl (& Alaall i 5 pumadll g il jleall dala oy
chicken / prawns to create the ultimate combination of Chicken c= Al 5 il sill g el (o (B g 30 e Jpmanll a8l /
salt, spice and crunch Prawns ™ 45 Qa2

Harissa Chicken w/Mustard Honey as 43 SR A ba S g (Sl L R
Harissa Chicken has just enough heat and spice to keep it interesting, but not laall 158 (KT ¢ Laaa 488 Jil il 5350 padl e (A5 Lo apal Ay el zla
so much to overpower it. Exciting flavors of North Africa drizzled with Honey Jually Ja 3l dalia e L ) Jladl 3 yiie CilgSs adle
mustard dip

Wok Tossed Chicken w/Dried Red Chili & 29 b &) &1 Sy g S gl dl g
Tender sliced chicken, dried red Chilies, a playful balance of flavor and o)) 5 A (i ye )55 ¢ Chbna el Jalh ¢ 3yl ey )y
texture

Murgh Banjara Kebab as 31 GlS lads £ o5e
Slow cooked chicken skewers, fresh ground spices, inspired by nomadic life 4 gnll Slall (g Bl gise ¢ A jUa A6 gadae O jley ¢ Aoy A3 gulaa e tl_‘ui
Murgh Gilafi Seekh Kebab & 26 QLS Fae (AN £ ) 5a

Most popular cylindrical shaped kebab made by using minced meat,
marinated with spices

Gl lealls Jiiall g o s saall aalll o g sian JSEH il shau¥) GLSH g1 5l el

Tandoori Sholay ¥ Paneer @ 28 . s (g gali
Super-Hot, tender, stuffed cubes of paneer / chicken . ) A il jlmdl) ae s pdina ¢ &k ¢ 3 )la zlan / ullh liaSa
skewered with crunchy veggies grilled to perfection Chicken as 34 Gleé aag JaSi e & giall
Koliwada Chicken 42§ 29 gzl 1 gl oS
Maharashtra's delicious snack where fish/chicken is cut . ] p JREIWNF I P INUNE A TAPR ) PR ATH E LI AR FEN)
and marinated in a thick batter of chili paste. Fish - 34 o el Qi ) same (g s Tagld 8 4l g 2l
Malai Tikka Paneer @® 28 g S e
A popular mildly spiced delicious variety of tikka served . 2 ad O dagda e a3 33 g Jaine JSy 3ol S (e Al ALSES
with a layer of clotted cream Chicken & 32 c= 3yl day S
Fish - 36 deu
Murgh Noorani Seekh Kebab as 28 LS Fa (A5 Eosa
Lucknow’s delicacy; Noorani Seekh Kebab is low-fat minced chicken osill O garay ClaeYb Jiie anll JilB a5 jae zlan s JUST e QS G )58
marinated in herbs and ginger garlic paste Jusadll g
Tangdi Chicken a 29 ETCIRP: &
A perfect starter to any dinner party, these chicken drumsticks are soft and (30 Ao ganay Blaia g 4y yha 5 Aacli oda zlaal) Jaa ¢ elie Jin é‘\J e ol
succulent coated with a host of spices Jal sl
Peshawari Chicken a$ 39 OS5 ) gbdn

Melts in the mouth, chicken mixed with fresh Cream and char-grilled

padll o (g pia s da Sl day 810 7 5 Jae gzl ¢ pdll 8 sy
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Please allow 20 minutes for preparation
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STARTERS

Tandoori Chicken Full 4 65
Full chicken with bone marinated in our tandoori spices .
roasted in clay oven emitting earthy flavors of tandoor Half as 36
Butter Garlic Prawns ™ 54
Pan grilled prawns tossed in molten butter with garlic

Butterfly Prawns = 31
Well-seasoned large prawns coated with bread crumbs and fried to golden

perfection

Chipotle Prawns w/Pineapple Omlette ol ™ 51
Mexican style marinated shrimps in smoke-dried ripe chili popped on the grill

served with pineapple salsa omlette

Parsley Capers Marinated Grill Prawns ™ 49
Mediterranean flavored butter bastes these prawns as they are cooked with

parsley capers

Prawns on Toast w/Chili Oil ™ 39
Slices of bread with a whizzed up prawn & chili oil mixture fried to perfection

Steamed Prawns w/Burnt Garlic L ™ 39

Succulent steamed prawns in soy broth topped with burnt garlic & spring
onions

Lasooni w Broccoli % 26

Broccoli / Fish / Prawns marinated with hung curd and . =

garlic paste, grilled to perfection Fish éﬁ 32
Prawns "™ 40

Tandoori Prawns " 38

The amalgamation of ingredients and prawns grilled to perfection makes this
dish a perfect treat for taste buds

Burnt Garlic Fried Squids I 24

Crisp fried squids tossed with tantalizing burnt garlic & bell peppers

Peri Peri Fish Fingers & 24
Crumb coated, fried till crispy and crunchy making it a perfect appetizer for Dinner

Parties

Kalimiri Fish Tikka - 32

Fresh tender boneless fish marinated in hung curd, rare spices especially crushed black
pepper corns and barbecued in a clay oven
% 20

Bruschetta
Sun dried tomatoes with garlic, basil, olive oil, and vinegar, served on toasted slices of

French bread
Cajun Jalapeno Cheese Croquettes $ 25

Filled with Cajun spices, stuffed peppers and gruyere cheese, these croquettes are
something special
Crispy Toasty Garlic Bread

Minced fresh garlic, sprinkled with parsley is the key to
these flavor-packed crusty slices
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Please allow 20 minutes for preparation
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STARTERS

Hara Bhara Kebab

Gluten-free spinach potato peas patties filled with a burst of Indian flavors are super
addictive!

G 24

Crispy Lotus Stem In Honey Chili b G 27

Crisp Fried Lotus Stem tossed with chilies, drizzled with honey boosts the palate

Loaded Fries & 19

Crunchy & crispy fries topped with melted cheese, onions, sliced jalapenos and cool sour

Hummus Platter ¢ 23

Quintessential middle eastern dip made from chickpeas, tahina & spices, super smooth
& creamy, served with falafel bullets, lavash & soft home - made pita bread

Quesadilla Veg &P 26
Mexican dish consisting of tortilla sheets filled with cheese, . P
[veggies/chicken/prawns] cooked on a griddle served with Chicken as 31
sour cream, guacamole & chipotle salsa Prawns ! 35
Kung Pao Potato & 22
Popular stir fry sauces in Szechuan cuisine with a balance

9 4 Paneer o 26

of soy, Sichuan pepper & roasted peanuts; a delicious
combination of spicy, sweet & sour

Lai Style Mushrooms & 27

Malaysian-style sambal prepared with fresh & dried red chilies with strong notes of
garlic & shallots sautéed with mild but crunchy mushrooms

Mac ‘n’ Cheese Balls & 22

A comfort classic that everyone will be fighting for! Crisp on the outside yet so soft,
creamy and cheesy on the inside

Pav Bhaji Fondue & 29

Smart combination of veggies, cheese, cream & pav bhaji masala into a richly flavored
dip, served with croutons

Punjabi Tikka Paneer P 26
Popular Punjabi recipe consisting of paneer / chicken / fish . P
marinated with Indian spices grilled with smokey flavor Chicken s 31
that is mild, satisfying & authentic Amritsari style Fish é 35
Reshmi Tikka Paneer @9 28
Juicy, melt in the mouth seasoned with yogurt, almonds, . P

heavy cream and spices. The tikka(s) are cooked on high Chicken s 32
heat for a charred taste

Sizzling Tandoori Platter !! Veg % 69

Mix of our signature kebabs arranged on a sizzling platter
served with a delicious naan, salad and mint sauce

Non-Veg -6 104
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SALADS

ddates

Caesar Salad veg 17 A Nl ) S
A great caesar salad recipe like this one gets its swagger . P ad Llolia) Je Juasddiia ol sda Jiadall ) paid ddaludiag
from cold and crisp greens, a creamy and briny dressing, Chicken & 20 c= DAl ¢ dallall g Ay HSI Ayl g ¢ gl 530 ,Ll) sl e
and freshly made croutons Seafood & 27 au ol assadl

Quinoa Toss Salad

A whole-grain protein bowl is the perfect solution for when lunch needs to
be quick and tasty, filling, and healthy, also a great side dish to any meal

Tandoori Salad

Sweet-tangy tomatoes, crunchy cucumbers and piquant onions form the

basis of this simple kachumber salad

% 12

Nl g5 ) 53
G o 0583 O () e lardl iy Lasie (a1 Jadl g8 ALlS aguall (ysig 0 sl
a5 Wl s il 4 LS ¢ Ly Bl 1330

Nl (g gall
o531 Al ulad 330 Jadl 5 (il LA 5 Ltaiall 351l ALl (K55
oda ddayual)

Mexican Tex Mex Salad » Veg % 19 Ml aSaa S (S auSsa
Filled with crunchy romaine lettuce, corn, black beans and . P lay 13 gl Ll gaalall 53 3 g (e jaall e g )l udlly glina
more. The taco-flavored ranch dressing finishes it off to Chicken “;f 22 jG i 1S ) L 5SU Ay (il dalia oy 3all g
perfection! Seafood @q 29 Slaw
Som Tam Salad veg 19 A4 Wl a5 2 guu
popular Thai salad featuring green papaya and a spicy chile . P Dl Jalall dalia g o) yuaddll LLLIL 5t 5 el 40Dl Aol
pepper dressing exploding with multitude of flavors Chicken s 22 Glé-\ LSl (e aaall &
. j
Seafood & 29 o

Green Salad

The best salad for mixed greens or whole heads

Yoghurt

A product resulting from milk by fermentation

Vegetable Raita

An indian yoghurt sauce with tomato, cucumber, mint & cilantro, cooling &

refreshing, suited with spicy indian dishes to cool the palate

W12
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Karari Masala G 1 Ylula SIS

Crispy roomali roti, a poppadum shaped in bowl, a feast for . Heelldadgcele 3 S& L g ¢ (e yta k]
Py popp ped Cheese a1 Ay Oselldads cele s .;_Jr—we}-\ 5 ¢ e s i)

the eyes and a gastronomic treat to dip in green chutney ol il Aaliall A (ulaall 304
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DUMPLING Ay ;

Coriander Dumpling veg @ 16 A dbilaad jaily 68
Fun, inventive way to get your daily dose of veggies | . P ‘ Dbadl) e dpesill @lie ja e Jpanlls Kiie g datias 45y 5k
chicken | seafood whole. Healthy ingredients steamed in Chicken s 21 GQ-\ JS e 34 plae Famaa il e LIS il Y S | zla
the form of great comfort food Seafood i ™ 24 S e plab
Corn & Water Chestnut Dumpling G 18 b il 319 ) ¢y 98
Crystal Vegetable Dumpling &% 18 liad Jilian 9 Jliay S
Deliciously simple. A light wrapper holds a medley of vegetables and spices sl g Hladll e g e Ao (g ging il e PATPRI)
Mushroom Dumpling w/Porcini Cream &% 22 S (b 93 Sy g Aaliad o g ydia
For the ultimate umami flavor, these delicious mushroom dumplings feature il Ay S5 038 33AUN ladll yillab et ¢ Adlaal) ale ol 465 e J peanll
shitake, black fungus & porcini mushroom cream JAINGPTPISE P S PPppaing
Pan Fried Gyoza % 18 s d ol
Japanese Style Half Moon Shaped Dumplings, Juicy on the inside, crispy and .lﬁ Ay g Addie yia ¢ JAl e Ay yha ¢ el Caad JSGE e bl A5y plall e A0V )
golden brown on the outside 23 zORN e dpad
Chive Dumpling veg %16 A faliay gl
Flavorful dumplings filled with veggies | meet, added with . P Alay jerdl o gl ae Ciliay | Hladlly s plina 33 A0Y )
garlic chives to add a refreshing crispiness to compliment Chicken s 21 Gh'-\ Aagd ) A<l JaSil ddinie Adia jia
the delicate flavor Seafood & 24 law

Chicken & Prawns Shu Mai o %= 24 sla 9 i gl Al (S
A classic Cantonese dim sum dumpling dish that's nothing short of flavor, a S5 jlanll 5 Al Aialy ¥ o g o (SouDIS 50 gES A ) (Gaal

juiciness and generosity!

Poached Chicken in Soy & Chili Oil Broth  2& 22 byl e a2l (s ea O S 2 gl

Chicken & Chili Oil Dumpling’ 4% 24 “aliad g Sl A (el

Seafood Dumpling w/Ginger & Chili 0i1° ™ 25 e hd al jlada Cug ddilias 36h

Prawns Har Gow Dumpling ™ 26 Tabiad gl la (gl

A true yum cha dim sum favorite. Har Gow are served steamed and filled LA (5 eall asly e oy Sl e gle jla ani af au and s Jinda

with juicy, flavorful Prawns meat wrapped in crystal dumpling skin Al S Ay 51 alay ca galall
* Portion Size: 08 Pieces dakid 08 :laal) ana *

Dnaaill 43da 20 32l Fland) ela )
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Please allow 20 minutes for preparation

* Recommended @ Jain Possibility @ Vegan Possibility LS Allergen
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PIZZA o
[08Inch]

Margherita Pizza (/] 27

Mozzarella cheese, basil, black olives, pizza sauce

Ultimate Cheese ¥ 30

Plenty of cream cheese, mozzarella, cherry tomatoes, basil

Garlic Mushroom % 30

Mushrooms, green peppers, garlic sauce

Farm House ¥ 30

Baby corn, broccoli, zucchini, onions, green peppers, jalapeno peppers, pizza sauce

Veg. Exotica L] 30

Cherry tomatoes, artichoke, mushrooms, red peppers, black olives, onions, mozzarella,
spinach alfredo sauce

Mexican U 30

American corn, tortilla chips, red peppers, yellow peppers, jalapeno peppers, tomato
salsa, mexican sauce, cheese drizzle

Tandoori Paneer - 30

Paneer tikka, sliced onions, green peppers, tomatoes, tandoori sauce

Chicken Pepperoni s 30

Chicken pepperoni, basil, mozzarella cheese, pizza sauce

Chicken Super Supreme as 30

Chicken pepperoni, grilled chicken, mushrooms, onions, green peppers, black olives,
mozzarella cheese, pesto sauce

Chicken Fajita %£ 30
Chicken fajita, tomatoes, onions, spring onions, mozzarella cheese, pizza sauce
Cheesy Chicken £ 30
Plenty of mozzarella, grilled chicken, green peppers, onions, tomatoes, pizza sauce
Spicy Chicken Ranch %£ 30
Grilled chicken, tomatoes, mushrooms, jalapeno peppers, pizza sauce, peri peri drizzle
Chicken Tikka % 30
Chicken tikka, red peppers, yellow peppers, cheddar, mozzarella cheese, tikka sauce
BBQ Chicken & 30
Grilled chicken, onions, basil, mozzarella, barbeque sauce
Chicken Overload % 30
Grilled chicken, chicken sausage, barbeque chicken, pizza sauce
Mediterranean Shrimp Lovers 2 30
Shrimps, tomatoes, black olives, garlic, green peppers, mozzarella cheese, pizza sauce
Fiie
Pulled Lamb &= 35

Succulent Lamb, red peppers, yellow peppers, tomato sauce, brown sauce, mozzarella
cheese
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DOUBLE
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ANY TWO MEDIUM PIZZAS
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Please allow 20 minutes for preparation
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PASTA

Alfredo Pasta’

Creamy, dreamy, rich & elegant pan sauce made from
butter & parmesan cheese

. "
Pink Sauce Pasta
A unique creamy and tasty pasta recipe made with a
combination of red and white sauce

Arrabbiata Pasta’

A classic Italian recipe made of a fiery and spicy tomato
sauce tossed with pasta

Creamy Paprika Pasta
Creamy and deliciously spicy, pasta tossed in smokey hot
paprika infused creamy alfredo

Sriracha Cheese Pasta'/ o

Cheddar cheese blended with the Thai classic, hot sriracha
sauce in rich alfredo sauce, topped on pasta of your choice

Pesto Pasta’

Traditional pesto is a thick, green sauce that tastes bright
and herby from the basil; salty and rich from the cheeses
and pine nuts

*Choice of Pasta
Penne | Fusilli | Macaroni | Spaghetti | Fettuccini

Aglio Olio Spaghetti
Simple Italian dish of garlic, olive oil, parsley, and
Parmigiano-Reggiano cheese tossed with cooked spaghetti

Spaghetti Bolognese e

Spaghetti topped with slow cooked succulent minced lamb simmered in

tangy fresh tomato Italian sauce

Ravioli

Italian style dumpling pasta stuffed with artichokes, sundried tomatoes,

capers, topped with rich & decadent chives cream sauce

Spinach Fettuccini

Freshly hand rolled nutritious spinach-based fettuccini tossed in roasted

tomato, broccoli, sundried tomatoes & capers

tamasha

Veg ¢ 31 LR
Chicken & 34 zlaa
Prawns ™ 46 e 2
Veg $ 31 (i
Chicken as 34 s
Prawns ™ 46 e 2
\ L W31 A
Chicken a% 34 gl
Prawns ™ 46 oy A
veg %33
Chicken a6 36 gzl
Prawns ™ 49 oy B
\ L %36 A
Chicken & 39 gzl
Prawns ™ 51 ey
\ L $ 33 A
Chicken & 36 gl
Prawns ™48 R

Veg $ 32 e
Chicken 4§ 35 zlaa
Prawns ™ 47 e 2
Lamb i 45

&% 30

@ 34

Please allow 20 minutes for preparation

* Recommended @ Jain Possibility @ Vegan Possibility LS Allergen
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RISOTTO

Sun Dried Tomato Risotto

Oven roasted tomato sauce, hint of saffron, creamy nutty
rice, sundried tomatoes, parmesan shavings

Asparagus Risotto

The bright, fresh flavors of asparagus and lemon permeate
this creamy rice dish. Try not to rush this dish, it's worth
the wait

Wild Mushroom Risotto

Authentic Italian-style risotto cooked the slow and painful
way, but-oh so worth it. Complements grilled meats and
chicken dishes very well

Pesto Risotto

Creamy ltalian rice dish with a generous dollop of home-
made basil pesto stirred in at the end

Veg
Chicken

Prawns

Veg
Chicken

Prawns

Veg
Chicken

Prawns

Veg
Chicken

Prawns

Grilled Chicken Jalapeno Risotto -

Arborio rice slow cooked in tantalizing meat-based sauce, spiced with hot

jalapenos

Lasagne

Rich & creamy sheets of pasta filled layer by layer with
veggies / meat lathered in succulent sauce topped with
mozzarella

Please allow 20 minutes for preparation

* Recommended @ Jain Possibility @ Vegan Possibility LS Allergen
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Veg
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INT’L MAINS

Al 59 Gl

Harissa Seafood Platter &+ 115 4 aall a gSlall Ay ygd) (3ab
Grilled basa fish x 4, prawns x 4, squid x 6, red pepper steak x 1 prepared with ! 1 x)pi)l Jalall P"j dou i o6 X el ¢ x Olog )l (4 x (S gdnedl Luldl clowe
harissa sauce e dygll & b

Chermoula Grilled Chicken ai 44 g Al ally 2
Chermoula grilled chicken served with garlic mash & mushroom velouté afighd yhadg g gee p s ae pdly (5 gia Y ga il rlan
Mushroom & Asparagus Stuffed Chicken % 62 CaSads dadin () ) ) 2 g pudia
Mushroom & asparagus stuffed chicken, pack choy, cranberry & jus i gD gl galelly il Jbaa mlan
Pan Seared Norwegian Salmon & 55 Ooadber Gl ) 68 3 e Ol
Pan seared fish served with tossed spinach & peach sauce AN bl Lalia pe aady 338l G (5 pa clans
Pan Seared Fish - 45 G 3 s O
Pan Seared Fish served with Red Quinoa & Orange Beurreblanc A (s JW 05 6] pen | AS pa 228 SR (8 jena claws
Roast Chicken Kasundi ai 48 G pulS (Sl S gy

Roast chicken kasundi served with mash potato, grilled vegetables in brown
sauce

Sizzling Cottage Cheese
Sizzling cottage cheese in cream paprika sauce served with grilled vegetables,
mash potato & herb rice

G 44

A dialia (84 sdie Gl 5 i 5 L5 e Ul o a2y (520lS (g s zlad

e eSS
Ualladl 5 sl il e o a1 il Falin a2l en)
lie YL Y15 A 5 el

Sizzling Grilled Chicken o a 48 CSad Al & Al Sa
Sizzling grilled chicken in brown garlic sauce served with herb rice, grilled A plall @ 5 il s e & pdy Sl o il dualia B (5 sdia zlan
vegetables & mash potatoes A 5 ygall Ualdadl
Sizzling Grilled Prawns ™ 69 ouign Al S A Sa

Sizzling grilled prawns in chipotle butter sauce served with herb rice, grilled
vegetables & mash potatoes

A piall il g pumdll s SLie W) e a3l Ji g alia 8 (5 5e Ol
A s pgeall uballadl 5

pmall G 20 530 gland) sla Y
Aol s M 0 S BB s W) il

Please allow 20 minutes for preparation
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MAINS

Tikka Masala /

Paneer

Punjabi dish consisting of marinated cottage cheese/ meat .
pieces that are traditionally cooked in a tandoor and then Chicken
simmered in spiced tomato-cream sauce Fish
Prawns

Tandoori Soya Chaap Masala

A unique & portein-rich veg Indian curry prepared in a rich tomato gravy

Lababdar Paneer
Punjabi dish consisting of marinated cottage cheese/ meat .

pieces that are traditionally cooked in a tandoor and then Chicken
simmered in spiced tomato-cream sauce Lamb

Bhindi Masala

An okra dish with piquant onions, tangy tomatoes, bold Indian spices & herbs

Makhanwala
Rich in butter, cashew, tomato and cream-based gravy with
cottage cheese cubes | shredded chicken

Paneer
Chicken

Palak Paneer
Popular Indian vegetarian dish consisting of cottage cheese in a smooth,
creamy & delicious spinach gravy

Murgh Musallam s Full
From the royal court of Mughals, a royal dish created in Hals
imperial kitchens, marinated whole chicken, minced a
chicken, slow cooked in rich gravy
Stuffed Mushroom Masala
Stuffed grilled mushrooms served in rich aromatic tandoori masala
Hariyali Chicken
Hearty, rich & all round yummy, made coriander & mint, a L b
heathy addition - spinach adds to the robust flavor am
Sukha Chicken
Chicken | Mutton sukha from coastal, western India L b
combines elements and ingredients of both the Malabari am
and Goan styles of cooking, fragrant spice mixture
Azamgarh Chicken
Royal Indian recipe from the Azamgarh district of Uttar

v ? ¢ Lamb

Pradesh in India. This is a specially prepared handi chicken
| mutton that bursts with unique flavors
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Please allow 20 minutes for preparation

* Recommended @ Jain Possibility @ Vegan Possibility LS Allergen
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MAINS

Tawa Subzi

An array of veggies tossed in masala & spread on a tawa

Kadhai Veg

Indian curry made from a fresh batch of coarse dry roasted P

whole spices. Unbeatable flavor & extraordinary taste aneer

guaranteed Chicken
Lamb

Aloo Gobi

Simply delicious, flavor packed & healthy preparation of potato & cauliflower
florets

Tawa Masala ¥

Chicken
Punjabi recipe where Chicken | Fish | Prawns pieces are .
marinated in a paste with Gram Flour and Spices and Fish
cooked in an aromatic curry base Prawns

Veg. Maratha Curry

Village style curry prepared with veggie dumplings tempered with chilly garlic

Chicken
Lamb

Keema Masala

Hot, spicy, and flavorful Indian curry made using chicken|
mutton mince, red onions, tomatoes, fresh herbs and
earthy spices

Mutton Rogan Ghosh o

Delicious & authentic traditional Kashmiri recipe, slow cooked lamb curry,
combination of intense spices in a creamy onion curry

Malai Kofta

Cottage cheese & mashed potato dumplings topped with sweet cashew paste
and red cherries

Mutton Rara s

A popular himachali dish, combination of whole spices, marinated mutton &
mutton keema in a tasty spicy rich aromatic gravy

Veg. Diwani Handi
A beautiful medley of lightly roasted vegetables simmered in creamy spinach
puree mildly spiced right with roasted Indian garam masala

Dum Aloo Punjabi
A North Indian specialty prepared with baby potatoes in a rich aromatic
onion tomato gravy

Subzi Kolhapuri ¥

Super spicy mixed vegetable curry with traces of the heat & spices from
India's Kolhapur region and vegetables that remain crunchy to the last bite

e e B

Please allow 20 minutes for preparation
* Recommended @ Jain Possibility @ Vegan Possibility LS Allergen
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BREADS

Tandoori Roti

Delicious flat bread made from wheat flour cooked in
traditional clay oven

Roomali Roti
Thin flat bread folded like a handkerchief

Kulcha

Popular Indian / Pakistani soft textured special bread

Naan

All-time favorite triangular flat bread

Lachedar
A multi layered Indian flat bread prepared with wheat and
plain flour

Aloo Paratha

Spice mixed potato stuffed in whole wheat bread

Keema Paratha

Delicious unleavened Indian flatbread stuffed with
flavorful meat minced mixture

Lifafa Naan

Spice mixed potato stuffed in wheat bread

Tandoori Bread Basket o

Assortment of missi roti, lachedar paratha, naan, kulcha,
pudina paratha & roti

DAL

Dal Tadka

Popular Indian smoked creamy lentil dish made with pigeon pea & red lentils

Dal Makhani o

Popular north Indian Punjabi dish made with slow cooked whole black lentils,

tamasha

Plain d 03 g
Butter &% 04 38

Plain {06 e

Plain $ o4 e
Butter % 05 38

Plain $ 04 e
Butter % 05 38
Garlic @ 06 pse
Cheese o 07 Ada

Paratha % o5 LS
Naan % 06 e

&% o8

Chicken a8 12 gl

Lamb 18 ad

& 07
& 28

&% 20

% 23

kidney beans, spices, butter & cream simmered to give a unique flavor

Dhabewali Dal

This creamy, spiced, flavorful dhaba style dal fry is inspired from highway

taverns in india's Punjab region
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Please allow 20 minutes for preparation

* Recommended @ Jain Possibility @ Vegan Possibility LS Allergen
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PULAV & BIRYANI

Dum Phukt Biryani »

Rich Awadhi preparation of slow cooked rice & vegetables
| meat inspired by the nawab's imperial kitchens

Dongerwali Biryani
Rich Awadhi preparation of slow cooked rice & vegetables
| meat inspired by the nawab's imperial kitchens

Makhanwala Biryani

Slow cooked fragrant dum basmati topped with paneer |
chicken, creamy, spicy & sweet flavors from rich aromatic
tomato gravy

Hyderabadi Biryani
Spicy aromatic mélange of Mughlai & Hyderabad cuisines
infused in dum slow cooked basmati rice preparation

Tawa Pulao

Tawa pulao is a popular street food from Mumbai, Fragrant
Basmati Rice onions, tomatoes, potatoes, peas, bell
peppers, coriander

Zaafrani Pulao

Delicious aromatic pilaf infused with saffron & whole spices loaded with

flavors

Dal Khichdi

Protein packed, super comforting & flavorful hearty Indian meal made with

rice, moong dal & spices

Jeera Rice

A mild dish tempered with cumin

Curd Rice

veg %29 A
Chicken #£ 32 zla
Lamb y7irs 38 ?d
Chicken 25 34 zla
Lamb [ 40 aal
Paneer W% 35 b
Chicken a% 38 Glé“
Vveg %28 A
Chicken % 31 gzl
Lamb &’é 37 P‘j
veg %28 A
Chicken “ 31 gl
Lamb y7irs 3,7 PAJ

@ 2

@

22

% 15

G 17

Rice mixed with yoghurt and tempered with traditional south Indian spices

Biryani Rice
fragrant, mildly spiced rice dish that goes well with any rich curry or dal

Please allow 20 minutes for preparation
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ASIAN MAINS
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Green Thai Curry veg 36 S8 g s
Red Thai Curry Chicken 25 39 gzl $A gL ay
Thick, creamy, vibrant, tangy curry powered by an army of 2 (0 Ae ganay pseda (laia ¢ Blally (il c o S ¢l g IS
fresh flavors & infused with kafir lime, coconut milk, Thai Prawns = 46 i 2 gl S cula g SIS G pallly aulih 5 da jUall culgSil)
ginger, basil. Ll gaiBLl Jaai 30
Soy Chili Garlic Sauce Veg H24 s G g (A (g g
Wok tossed veggies | succulent sliced meat bursting with . P O gnall () gl Agie & Hh aal )l | gy e lad
the right balance of mildly hot, sweet, sour & smokey Chicken a 27 Glé-’ Aaaall g daalall 55 glall g 5 lall culesill
flavors Fish 9 34 Hau
Red Chili Oil ¥ veg %26 Je A,
Hot and spicy savory aromatic chili oil made from a . P Oe Ll ) s g e e g seaall Hladl 23 sl Jalall <y
perfectly balanced blend of finest chilies, garlic and spices, Chicken & 29 Gb-’ (e B22ae il a0 Jol gill 5 )5 LAl Jaldl) tl}:\i N
offering multiple layers of flavors Fish & 32 Haw el
Prawns "™ 36 oy B
Black Bean Sauce veg W24 A G Oy ey
Sharp, pungent, salty and spicy with a hint of sweet, black . P 12 guall W gualill dalia (pe Jul8 2B CJL,, ¢ EW ¢ala
bean sauce contributes a flavor to Chinese Wok Tossed Chicken & 27 de Al Qe Y S At )l Al @l g gl) 2S5 3 aalas 31 5 glal)
Mains like no other Fish @4 34 law i i
cSzechuan Style Panecer #® 26 A s O g
Choice of veggies/meat tossed in Szechuan style savory & . P Al Dlall Jaldll o fll dalia = aalll/ jleadll e o sl
hot chili garlic sauce Chicken % 26 de R O s Ay yla e
Prawns - 33 e R
Glazed Lamb In Chef Special Sauce ¢ £ 45 g Sl Ciadi O ¥ 2 l8
A dish sure to prove popular when served as part of your feast eliagd g pe o jaS Al die dpedy o A3 X gall (e (Gula
Kung Pao Chicken % 26 CSadi gy A 68

Crisp-tender, mouthwatering chicken pieces swimming in the most delicious

silky Chinese sauce exploding with flavor

Mapo Tofu e

Popular dish from Sichuan province of china, silken tofu set in spicy tobanjan
based sauce & minced shitake mushrooms, infused with Sichuan preserved

vegetables
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Please allow 20 minutes for preparation
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NOODLES & RICE

Pan Fried / Soft Noodles v

Traditional Chinese dish made with crispy noodles topped
with rich flavorful Cantonese style stir fry veggies, &
proteins

Chili Oil Noodles ¥
Pan Fried / Soft

Crisp noodles with hot & spicy savory smokey chili oil rich
stir-fried vegetables & proteins

Stir Fry Soy Noodles

Soy flavored stir fry noodles with beans sprouts, spring
onions

Chili Garlic Noodles

All-time favorite spicy burnt garlic noodles

Singapore Noodles

Singapore street style inspired rice vermicelli noodles,
beans sprout, bell peppers, sweet savory curry flavored,
onions, spring onions

Phad Thai Noodles

Rice stick noodles tossed in signature sweet-savory
tamarind infused flavor, sprinkle of peanuts, tang lime
flavor, bean sprouts

Fried Rice

this Chinese-inspired fried rice recipe is an absolute
favorite. It’s customizable with any of your favorite mix-
ins, and so irresistibly delicious

Burnt Garlic Fried Rice
Slightly bitter & nutty flavor. It blends very well with the
Chinese spices

Fire Cracker Rice
Hot chili enhanced by smokey, peppery heat, adds a fiery,
flavorsome, far eastern twist the classic fried rice

Egg-white & Chicken Fried Rice

Healthy, colorful full of protein, fiber, and flavor!

Edamame Jasmine Rice
Addictive edamame served with truffle oil, offers a bold
and flavorful new take on an often-overlooked side dish

Sticky Rice
Bona fide Thai

Please allow 20 minutes for preparation
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REFRESHMENTS

Cliaal

Still Water 06 das) )y olsa
750ml still bottled water Glals ) b slall sl (5e Ja 750
Sparkling Water 07 5,092 olsa
Carbonated water improves digestion pagd) Alee cpead e & 5lall sball Jaas
Fresh Lime 10 gl )
Absolutely delicious recipe of freshly squeezed lemon served with choice of t\,i,n obaall / la guall HLAA) aa a8 G)'Ua!l Osadlll juac e dlall 33 daia g
soda/water in variants of sweet, salted, sweet & salty Aallal) o3 slall g dalaall g il glall o 4alisa
Fresh Orange Juice 12 gl JUW p juas
Refreshing, bright and sweet freshly squeezed homemade orange juice E)'Ua sl g (B ey irie JWI 1 juac
Watermelon Juice 12 fobd) juac
Refreshingly sweet and hydrating, it's perfect for a hot summer day s Ara psd e ad) ¢ Ghate JSs ia e gla )
Grape Juice 14 ind) juac
It's fruity, refreshing, boosts brain power & immunity aclial g EL«.\S\ B4 ) m e lmia ¢ SU Al
Apple Juice 12 W s
Rich in fiber and antioxidants. A glass of apple juice promotes weight loss and gy sl Ol ) dmy ZlEl) juae (e S 308Y) Glalias s YL S
improve gut and brain health 'tu.\l\} slaayl daa
Coke 05 JsLS <
250ml carbonated drink ot @i e 250
Refreshing taste that you can indulge in at any time of the day asll ey <§‘ o8 4 gl dliSay inia azha
Coke Zero 05 Sy des
250ml zero calorie carbonated drink Ayl el Gl ) e JA g 5le g i Ja 250
Keeps your body healthy and happy with all the goodness filled in it Jed e 4 Lo S5 aalas s @i daa o Lailay
Buttermilk 10 Saa UL
Buttermilk is not buttery and is relatively low in fat. Helps in reducing blood Sl aall Jakia (b e luy ¢y saall & Gand (aidie sa 5 Sl ) el Gall)
pressure and thus helps patients with hypertension and heart diseases alal) u'a\‘)ai} ?J\ Jazia gL ) (oa e 2e by
Tea 05 gl
Milk tea with strong flavor of spices like cardamom, ginger, cinnamon and Olde 154 yall g a5 Jagl) Jie Sl jlead) (g0 B 8 4S8 sl (LS
saffron

Coffee 05 5 942

A major source of antioxidants in the diet. It has many health benefits, such as
improved brain function and a lower risk of several diseases
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Please allow 20 minutes for preparation
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DESSERTS

| PAEN

Sizzling Brownie with Vanilla 18 ALl Cug Ayl il
Mouth-watering delicious chocolate sizzling brownies are made by arranging Aualiay gl i i (G yha e 30 gl A5Y S gl gl 0 paand
brownies, chocolate sauce & vanilla ice-cream in just the right way on a piping DAL s Gub e dagaall 44 lall Llalal) o < Ul g A3Y oS gl
hot sizzler plate

Oreo Mousse 14 i 539!
The goodness of Oreo bites and gooey brownie in a dark chocolate mousse ZSIal) A3 oSl (g ga A8 B S (Al 5l g sasY) el 83 ga
dome

Nutella Cornflakes Mousse 20 u e Sl oS DU
Sinful Nutella praline with Nutella mousse cream, dark chocolate glaze topped 6 ypkady slana ola S A5Y oS 0 ¢ ga i g Ay S e (pll o Dt 8 A3V S 50
on cornflake strudel s ) <
Raspberry Delice s 14 G )y
Marriage of chocolate & raspberry mousse in a petit flower of sweet love, ¢ LLalal g S ¢ glall Canll (a8 a3 58 ) (A gl g A5Y S 0l usa gzl
vanilla cream, raspberry puree gl G p
Nutella Cheesecake 18 S jadd M g
Thick, creamy, rich & flat out amazing! New York cheesecake topped with 1GE0E U5 il Blaia Gl 5008 @l ) g g8 1830 prdaisa g 8 ¢ (o S ¢ lian
Nutella ganache!

Trio Mousse 18 Gaga gl S
Amazing combination of smooth creamy layers of dark, white & milk chocolate ¢ culallg sl ¢ I A3Y o 3l (s 90 (30 Ane b Ay )S i (1 Jade g e
mousse, each layer rich & so freaking good! 1Sl 5 yiia g die dduda S
Chocolate Ecstasy w/Vanilla I/c 23 AL Gy g by s gLl
Sinfully dark & moist chocolate sponge, Oreo cookies, coated with chocolate laia ¢ A3Y oS gl iling Blaia ¢ gyl Cu S ¢ Auda ) g Aale A3 S o dnidn)
ganache, covered with Choco chips, encompassing three chocolate flavors AV S gl il O Jaiii ¢ A3Y S gl (338 5
Cold Cheesecake 15 dls 3add algs
It’s lightly sweet and perfectly refreshing topped with your choice of fruit AgSUall 3 gl (e & Liidl) o alad (imiag Sl gla as)
filling

Bitter Chocolate Mousse 14 O ga Cnls glda ULy
A melt in the mouth. Bitter chocolate ganache prepared with 54% cocoa & ol ssasacliy SIS 754 (e jumna s el Y S o3l Gilile L8l A b
gooey brownie base

Rasmalai Shots 21 o gld e gy

Cottage cheese dumplings stuffed in bite sized crisp balloons served with nutty
saffron milk
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Please allow 20 minutes for preparation
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