MAIN COURSE
LAMB

[All main course served with boiled rice)

ROG&MOSH

with exotic blend of berbs and spices. A speciality of Kashmir.

LAMB VINDALOQO
Lamb cooked in kol spices.d traditional dish from the shores of Goa,

LAMB MUGHALAI KORMA

A dish that does wonders for your taste buds.

LAMB SAGWALA
eciatity dish from Punjab, lamb cooked with spinach puree and
u:| d hlendl of spices,

LAMB MASALA
Diced lamb cooked with onion, tomatoes and with
chef's special saoce.

LAMB DO PIYAZA

Tender lamb conked with d.u:ed ondons, meduim spices,tomatoes
and toach of garam masaiz.

LAMB MALABARI

from south ladia, lamb cooked with fresh coconut milk,
berh splcgs fora delicate plate.

LAMB JALFRAZI
Tender jamb cooked with enions, capsicum, 1 toes, herb and

BEEF
BEEF VINDALO'D
cocked in hot spices. Aspeciality from Goa

BEEF KHARA MASALA

smsmmsh umf{;nl‘:éFd mild creamy sance for a delicate plate.

BEEF MADRAS

Beef copked in a apicy sauce whil coconut.

CHICKEN
CHICKEN TIKKA MASALA
Chicken tikka filtets cooked with omon and mild sauce.
BUTTER CHICKEN
Marimated chicken fillets roasted in tandoor and cooked in a

CHICKEN KORRA

Chicken fillets cooked in almond gravy with cream and spices.
A dish that words can not dascribe.

CHICKEN SAGWALA

Chickeo fillets cooked with spinach in a mild bleud of spices.
A specially dish from Funjab.

CHICKEN VINDALOO

Tender chicken fillets cooked in Goa style with hot spices.
CHICKEN TARIWALA

Chicken curry cooked im mild spices.

CHICKEN DO PIYAZA

Marinated chicken pieces coukes with diced onions, meduim spices and totnaloes,

CHICKEN JALFRAZI
Tender chicken cooked with onions , capsicum, tomatoes, berb and spices.
CHICKEN MADRASS

Chicken cooked in a spicy sauce with coconut.
TANDOORI CHICKEN
Spring chiclten marinated in yoghurt & spices and cooked in Tandoor.
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SEAFOOD
KERALAT L CURRY ok and biend of herb and spices.

FISH MASALA

ish cooked with onion gravy and spices.

FISH MALAI KORMA

Fish fllets cooked i LD nuld gravy with fresh cream.
A dish found hard

BUTTER PRAWNS

Prawns cooked in a smoath butter & tomatu Sanice.

PFRAWNS MASALA
Prawns cookesl with cnions gravy, herb and spices.

HINGA MALABARI

;gecmlry dish frem south India. Prawns cooked with coconut milk,
and spices for a delicate plate,

PRAWN JALFRAZI

Tender Prawn cooked with onions, capsicum, tomatoes, herbs & spices,

VEGETABLES

MIXED VEGETABLES
Seasonal vegetahles cooked with apicy curry sauce.

VEGETABLE KORMA ¢
resh mixed vegetables covked in cashew nuts and creamy saivce.

BOMBAY POTATO
of potatoes cooked with ondons and sm\‘\

PALAK FANEER

mmlty dish from Scath India. Fresh leafy spinach and cullage cheese
m a mild gravy.

DHAL MAKHNI
Mixed lentils and beans cooked vrnh shredded ginger, sliced onions, tomatoes
and fresh green coriander leaves.

VEGETABLE JALFRAZI
$Sliced capsicum, onlons, lomatoes,paneer & corander leaves
cooked in a ypecial spices.

MATTAR PANEER
Pens and cottage cheese cooked in onions tomato gravy.

MALA] KOFTA _
Cattage cheese deep fried cooked in cream and spices.

PANEER MASALA
Paneer

fillets cooked with pnicn and mild =auce.,

PANEER MAKHNI

Butter Paneer cooked in a mild ereamy temato gravy.

RICE
LAMB BIRYAN]
Spiced lamb cooked in basmati rice in 2 special way.

CHICKEN BIRYANI
Tender chicken spiced cooked with basmati rice.

VEGETABLE BIRYANI
Seasnnal vegetable fried in basmati rice in avery special way,

NAVRATNA PU/LAO

Saffron rice with fruits and quts,

PLAIN RICE

Plain white rice.
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