
Signature Dishes

Street Food And Entrée

ENTRÉE (VEG)

ENTRÉE (NON-VEG)

Indo-Chinese

Veg Fried Rice

Egg Fried Rice

Chicken Fried Rice

Prawn Fried Rice

17.90

18.90

19.90

21.90

Veg Chowmein

Chicken Chowmein

Prawn Chowmein

18.90

19.90

21.90

Veg Sh. Chowmien

Chicken Sh. Chowmien

Prawn Sh. Chowmien

19.90

20.90

22.90

Veg Manchurian Dry

Veg Manchurian

With Gravy

19.90

20.90

Veg

Chicken

16.90

18.90
Veg

Chicken

17.90

19.90

Fr ied paneer cooked with capsicum, onions,  and chi l l i  sauce.
19.90CHILLI PANEER

Crispy chicken tossed in spicy chi l l i  gar l ic  sauce.
20.90CHILLI CHICKEN

Crispy sweet corn seasoned with sal t,  pepper,  and spices.

Crunchy potato str ips tossed in spicy chi l l i  sauce.
CRISPY CHILLI PATATO

20.90CRISPY CORN SALT & PEPPER

18.90

A Refined Journey Through India’s Most
Iconic Flavours

19.90CHANA BHATURA TACOS
Bhatura tacos fi l led with spiced chickpeas and fresh toppings.

(G)

NUTRI KULCHA 18.90
Spiced soya fil l ing served with so� kulcha bread.

(G)

BASIL CHICKEN 22.90
Tender chicken cooked with f ragrant bas i l  and spices.

(N)

BIRYANICINI 18.90
Crispy r ice bal ls  infused with aromat ic biryani  flavors.

23.90CHARGRILL CHICKEN TIKKA
Chargr i l led chicken mar inated in t radi t ional  spices and served with
butter  sauce.

Cr ispy pur is  topped with yogur t  chutneys,  and
spices for  the per fect  sweet,  spicy,  and tangy mix.

14.90DAHI PURI (G)

19.90KATHAL BAO
So� bao buns fi l led with flavor fu l  spiced jackfru i t.

(G)

22.90GRILLED LAMB SKEWERS
Juicy lamb skewers gr i l led with aromat ic seasonings.

(G)

18.90GARLIC LIME TOFU
Tofu tossed with gar l ic,  l ime,  and fresh herbs.

(G)

LYCHEE SCALLOPS 22.90
Seared scal lops paired with sweet and del icate lychee.

SPINACH ROLLED SALMON 26.90
Salmon wrapped in spinach and cooked to per fect ion.

(G)

Crispy wafers layered with potatoes,  yogur t,  chutneys,  and
fresh spices for  a refreshing street-sty le snack.

12.90PAPDI CHAAT (G)

Crispy pur is  fi l led with spicy tangy water,  potatoes,
and chickpeas for  a burst  of  flavour in every bi te.

8.90PANI PURI (G)

SQUID PEPPER FRY 18.90
Peppery squids served with house herb salad.

(G)

(D/G)

Crispy pastry fi l led with spiced potato stu�ng.
7.90SAMOSA (G)

(G/D)

ALOO / GOBI /  ONION / PANEER (2 pcs)
Tradi t ional  whole wheat flatbread baked
in a tandoor.

17.90TANDOORI PARANTHA

So� lent i l  dumpl ings topped with mango,
curd,  chutneys,  and spices.

14.90MANGO BHALLA CHAAT (G)

Crispy potato pat t ies topped with yogur t
and chutneys.

14.90ALOO TIKKI CHAAT

Soya Chaap cooked in a r ich and
flavor ful  masala.

18.90MASALA SOYA CHAAP (G)

Spinach and green pea pat t ies flavored with
Indian spices.

18.90HARA BHARA KEBAB (G)

Crispy paneer tossed in spicy
Nor th Indian seasoning.

20.90PERI PERI PANEER TIKKA (N)

Stu�ed kulcha baked with t radi t ional
Punjabi  flavors.

18.90AMRITSARI KULCHA

Spiced chickpeas served with flu�y fr ied
bhatura.

19.90CHANA BHATURA (G)

(G)

Mushrooms stu�ed with flavor fu l  cheese
and spices.

18.90STUFFED MUSHROOM (N)

Crispy spinach leaves topped with chutneys
and chaat flavors.

13.90PALAK PATTA CHAAT

Spiced vegetable mash served with but tery
toasted pav.

17.90BOMBAY PAV BHAJI (G)

(G)

Creamy soya chaap mar inated with mi ld
aromat ic spices.

18.90MALAI SOYA CHAAP (G/N)

(G)

Juicy prawns tossed with gar l ic  but ter  and aromat ic spices.

23.90GARLIC KAFFIR LIME PRAWNS (G)

Crispy fish fil lets  coated with authent ic Punjabi  sty le spices.

20.90FISH AMRITSARI

Flavor fu l  minced lamb skewers cooked per fect ly  in the tandoor.

19.90LAMB SEEKH KEBAB

Spiced minced chicken kebabs gr i l led per fect ly  in the tandoor.

19.90CHICKEN SEEKH KEBAB

Yogur t-mar inated chicken with smoky flavors f rom the c lay oven.

20.90CHICKEN TIKKA

Class ic c lay oven chicken mar inated with t radi t ional  Indian spices.
18.90
25.90

TANDOORI CHICKEN (Half)

(Full)

Juicy lamb chops gr i l led with bold spices and smoky flavors.
SULTANI LAMB CHOPS 19.90

28.90
(2 pcs)

(4 pcs)

Creamy chicken t ikka prepared with mi ld spices and herbs.

21.90AFGHANI CHICKEN TIKKA (N)

(G)

(G)

(G)

(G)

*T & C ApplyVegan (V) •  Contains Nuts (N) •  Contains Gluten (G)

FRIED RICE CHOWMIEN (G)

SZECHWAN FRIED
MOMOS (6 pcs)

(G)

SZECHWAN CHOWMIEN (G) MANCHURIAN (G)

FRIED MOMOS (6 pcs) (G)



TAWA SIZZLERS

Tawa Chicken Tawa Goat27.90 32.90

VEG PLATTER 30.90

SPICED PLATTER

A del ic ious assor tment of  hara bhara kebab, paneer t ikka,
masala soya chaap, and cr ispy samosas.

NON-VEG PLATTER 36.90
A flavour-packed assor tment of  lamb cut lets,  chicken t ikka,
seekh kebab, and cr ispy Amri tsar i  fish.

PLAIN DOSA 13.90
Crispy South Indian r ice crepe served with chutney and sambar.

MASALA DOSA 17.90
Crispy dosa fil led with spiced potato masala.

CHEESE DOSA 16.90
Golden cr ispy dosa stu�ed with melted cheese.

MYSORE MASALA DOSA 18.90
Crispy dosa layered with spicy Mysore chutney and potato masala.

Dosa

VEG BIRYANI 20.90
Fragrant basmat i  r ice layered with vegetables and aromat ic spices.

CHICKEN BIRYANI 23.90
Dum-cooked basmat i  r ice with tender spiced chicken.

GOAT BIRYANI 25.90
Aromat ic basmat i  r ice s low-cooked with flavor fu l  goat curry.

Biryani

DAL MAKHANI 19.90
Slow-cooked black lent i ls  in a r ich but tery gravy.

DAL TADKA 19.90
Yel low lent i ls  tempered with aromat ic Indian spices.

PINDI CHANNA MASALA 20.90
Chickpeas cooked in a spicy onion-tomato gravy.

Main Course (Veg)

Main Course (Non-Veg)

DHINGRI DOMLMA 21.90
Mushrooms s immered in a flavor fu l  spiced curry.

LAMB KORMA 24.90
Slow-cooked lamb in a creamy mi ld ly  spiced gravy.

LAMB VINDALOO 24.90
Fiery lamb curry wi th tangy Goan spices.

TANDOORI ROTI
TANDOORI ROTI (WITH BUTTER)

LACHCHA PARANTHA
METHI LACHCHA PARANTHA
PLAIN NAAN
BUTTER NAAN 
GARLIC NAAN
CHEESE NAAN 
GARLIC CHEESE NAAN
PESHAWARI NAAN
MIRCHI NAAN 

4.50
5.00
7.00
7.50
5.00
5.50
6.00
6.50
7.00
7.50
6.50

Breads

PLAIN RICE 5.50
JEERA RICE 6.50
SAFFRON RICE 7.50

Rice

GREEN SALAD
ONION SALAD
SIRKA PYAAZ
PLAIN RAITA
CUCUMBER RAITA

7.00
5.00
6.00
4.00
5.00

Sides
MIX PICKLE
MANGO CHUTNEY 
MINT CHUTNEY
BEETROOT CHUTNEY
PAPADUMS

3.00
3.00
3.00
4.00
3.50

FRENCH FRIES
CHICKEN NUGGETS

6.90
10.90

Kids Menu
MINI CHEESE DOSA 
KIDS BUTTER
CHICKEN WITH RICE

10.90
12.90

& CHIPS

GAJAR HALWA
CANNOLI
GARAM GULAB
JAMUN
BROWNIE FUDGE

8.00

8.00

10.00

Desserts
BIRTHDAY PLATTER
TIRAMISU
VANILLA ICE-CREAM

15.00
10.00
8.00

Vegan (V) •  Contains Nuts (N) •  Contains Gluten (G) *T & C Apply

(V Available)

BHINDI DO PYAZA 20.90
Okra st i r-f r ied with onions and tradi t ional  spices.

ACHARI BAINGAN MASALA 20.90
Eggplant cooked with tangy pick l ing spices.

ALOO GOBI ADRAKI 20.90
Potato and caul iflower tossed with f resh ginger and spices.

MALAI KOFTA 21.90
So� cot tage cheese dumpl ings in a creamy r ich gravy.

PALAK PANEER 22.90
Cottage cheese cooked in creamy spinach gravy.

KADHAI PANEER 22.90
Paneer tossed with capsicum and onions in kadhai  spices.

(N/G)

(N)

PANEER LAZAWAB 22.90
Cottage cheese cooked in a r ich and mi ld ly  spiced gravy.

(N)

SOYA CHAAP TAKA TAK 21.90
Soya chaap cooked on tawa with bold Indian spices.

(N/G)

SARSO KA SAAG (Seasonal) 22.90
Tradi t ional  mustard greens curry wi th rust ic flavors.

(N)

NALLI NIHARI 24.90
Slow-cooked lamb shanks in a r ich aromat ic gravy.

(G)

BHUNA CHICKEN 23.90
Chicken s low-cooked in a th ick spiced onion-tomato masala.

(N)

CHICKEN XACUTTI 23.90
Spicy Goan chicken curry wi th roasted spices.

KADHI CHICKEN 23.90
Chicken cooked with capsicum and onions in bold kadhai  spices.

KADHAI GOAT 24.90
Goat curry cooked with peppers and aromat ic kadhai  spices.

PUNJABI MEAT (GOAT) 24.90
Tradi t ional  Punjabi-sty le goat curry wi th robust  spices.

DHABA EGG CURRY 20.90
Boi led eggs s immered in rust ic dhaba-sty le curry.

LAMB ROGAN JOSH 24.90
Kashmir i-sty le lamb curry wi th r ich aromat ic spices.

PRAWN MASALEDAR 24.90
Juicy prawns cooked in a r ich spiced masala gravy.

GOAN FISH CURRY 24.90
Coastal-sty le fish curry cooked with coconut and spices.

BUTTER CHICKEN 23.90
Tender chicken cooked in a creamy tomato but ter  sauce.

(N)

SAAG GOAST 24.90
Tender goat cooked with flavor fu l  mustard and spinach greens.

(G)

(V Available)

(V Available)

(V Available)

(V Available)


