
























ADD ON SPECIALS
VEGETABLES- MAIN COURSE

ALOO METHI
Sauteed potatoes &fenugreek leaves      370.00
ALOO MUTTER
Potatoes & green peas cooked together with Indian spices   370.00
ALOO PALAK
Potatoes& spinach come together yet again in our Punjabi style  370.00
BAINGAN BHARTA
Minced grilled & mixed it with tomato,onion, herbs & spices   370.00
MIX VEGTABLE
Seasonal green veggies with onion, garlic      430.00
VEG MAKHANI
Made with cheese, tomatoes, cashew, spices& cream sauce   430.00                            
CHANA MASALA
Chick peas cooked with onion, tomato, ginger garlic flavoured   370.00
 with ground Indian spices
CHEESE TOMATO
Co�age cheesechunksmixed with luscious tomato puree   480.00
and a pinch of sugar & mild spices all tossed together in olive oil
PANEER CHOP MASALA
Paneer mix with onion, ginger, garlic, peanuts white flour, 
with ground Indian spices       480.00    
PANEER BHURJI
Cheese added to sauteed onions, tomatoes& spices    420.00
PANEER MAKHANI
Made with cheese tomatoes, cashews, spices &cream      480.00
PANEER PASANDA
Rich and delicious recipe of shallow fried stuffed paneer 
sandwiches in a smooth,                      495.00
 creamy oniontomatobased gravy
PANEER DO PYAZA
So� succulent paneer & plenty of onions in a wonderful 
medley of spices herbs & tomatoes and cream    480.00
 
GOBI MASALA         370.00
Cauliflower cooked with Indian spices onion tomatoes and green curry leaves                       
KADI PAKODA          370.00
Pakora with basen&yogurt are mixed to form thick & creamy curry                                         
HIMACHALI MADRA         390.00
Chick peas in yogurt based gravy                                                                                                          
HIMACHALI SEPU VADI        440.00
Himachali split urad dal dumpling in spinach gravy                                                                          
MUSHROOM DO PYAZA        440.00
Bu�on mushrooms cooked with lightly caramelized onions, tomatoes   
&ground spices
MUTTER PANEER         480.00
Mixture with paneer, green peas, onion, garlic & spices   



NON-VEG. MAIN COURSE
MUTTON CURRY         700.00
Mu�on is a delicious Indian curried dish of so� tender chunks   
 of meat in spicy onion tomato gravy
MUTTON DO PYAZA         740.00
Mu�on cooked with plenty of onions & ground spices    
SAAG MEAT          740.00
Mu�on so� juicy chunks of meat soaked in a delicious gravy of    
fresh seasonal spinach
CHICKEN DO PYAZA         740.00
Chicken& plenty onion in a wonderful medley of spice herbs & tomatoes   
MURG MUSLAM         620.00
Onion garlic cooked with marinated chicken and green coriander leaves       
CHICKEN MUGHLAI         620.00
Mughlai cuisine a delicious & creamy curry cooked in onion tomato gravy     
RICE & PULAO
NAV RATTAN PULAO         460.00
Loaded with nuts, flavoured with saffron flower essence & whole spiceveggies                 

BIRYANI         420.00
Full of your favourite rice, veggies& spices                                                                                    
CHICKEN BIRYANI         560.00
Layering chicken, cooked rice, herbs, saffron infused milk & ghee                                            

TANDOOR
HARA BHARA  KEBAB        575.00
Made with spinach, potatoes, peas, spices & herbs                                                         
MUSHROOM DUPLEX        620.00
Stuffed mushrooms super crisp from out juicy mushroom in  
with a cheesy spicy stuffing
VEG. CASHEW KEBAB        620.00
Mixture of a wonderful medley of spices, herbs, cashew, onion & yogurt  
CHICKEN RESHMI KEBAB        550.00
Boneless chicken, ginger, garlic paste yogurt, spices & herbs
PANEER TIKKA         420.00
Creamy saucy curry with paneer, fresh vegetables & warm spices 
PAV BHAJI          345.00
Delightsome, flavorful meal of mashed vegetable gravy with fluffy                                             
so� bu�ery dinner rolls served with a side of crunchy piquant 
onions, tangy lemon and herby coriander
CHICKEN CHAAT         320.00
Turn an ordinary chicken s�r fry into something extra ordinary with these  
spiced chicken bites sautéed with aroma�c spices
VEG.AMERICAN CHOPSEY         420.00
Mix with veg. fried crispy noodles with tangy sweet spiced sauce  
CHICKEN AMERICAN CHOPSEY       480.00
Crispy noodles served with a sweetened Chinese sauce, mixedchicken                                       
& afried egg
BABY CORN FRIED RICE        390.00
Delicious corn fried rice made with sweet corn, rice spring onion & capsicum                           
herbs and spices



CHOWMEIN VEG./ EGG/ CHICKEN     300.00/350.00/400.00
Noodles sauteed with assorted vegetables, egg or                                                 
chicken with soya sauce
CHICKEN IN SCHEZWAN SAUCE       490.00  
Delicious & flavourful dish made by tossing chicken in spicy, sour hot         
&Tongue trickling Schezwan sauce
CHICKEN LOLLY POP         520.00
Chicken drume�e is marinated & then ba�er fried or baked un�l   
crisp & served with spicy sauce
GARLIC CHICKEN DRY/ GRAVY       490.00
Hot spicy flavourful & absolutely delicious flavour of fresh garlic&
marinated the chicken piece with ginger garlic paste for thick gravy
LEMON CHICKEN         490.00
Made with chicken garlic, bu�er, lemon, thyme & rosemary   
HONEY CRISP CHICKEN        490.00
Fried chicken strips tossed with delicious spicy, sweet honey chili sauce  
CHILLI FISH
Boneless piece of fish doused in a spicy tangy sauce made with soy     820.00              
tomato & chili sauce along with chillies
CUTLETS VEG./CHEESE/ CHICKEN     300.00/350.00/420.00
Seasonal vegetable like potatoes, cheese, carrot peas &                                                    
herbs or boneless chicken beast capsicum, onions & fresh spices
SIZZLER VEG/ CHEESE/ CHICKEN     470.00/520.00/590.00  
Delicious grilled, vegetables or cheese served or chicken herbed                      
rice tossed with brown sauce
CHICKEN PAKODA         440.00
Chicken marinated in a blend of fragrant spices coated in chickpeas                                            
flavoured ba�er of mild nu�y taste
BOILED VEGETABLE         310.00
Seasonal vegetables boiled and served with salt & black pepper                                                    
GARLIC BREAD         320.00
Slice of Vienna or sourdough loaf, bu�er, clove, garlic fresh cheese                                              
GRILLED MUSHROOM            590.00
Bu�on mushroomthreaded on to skewers and grilled to golden brown 
perfec�on & brushed with garlic brush
CAULIFLOWER IN ALFERDO SAUCE       460.00
Blending cauliflower in a blender to make a creamy puree that truly                                            
resembles Alfredo sauce




