
3 Course Lunch Menu - 99.95

STARTER

GOSHT IGTHI ROLL
Pieces of lomb ond dices of peppers rolled in roomoli roti ond fried.

MURG TIKKI
A mixture of chicken mince, minl, Indion spices flottened ond deep fired.

BHARLOAN DHINGRI (v) (n)
Fresh mushrooms filled with Indion homemode cheese ond chopped nuts, spices ond fried.

PAPAD ROLLS (v)

Golden popodoms with filling of spiced pofotoes ond green peos served wifh chutney.

MAIN COURSE

MURG-AMSKAWALA (n)

Tondoori chicken pieces cooked in bufier, tomolo bosed grovy loced wiih creom.

MURG KADAT $*
Tender chicken prepored with Indion spices in on Indion wok.

BHUNA GOSHT S/ $,
Boneless lomb pieces prepored in o 'bhuno' process which involved stir frying with spices in oil

wifhoul odding much woier in o thick grovy.

DAL PALAK GHOST
A speciolity of 'Dhobbo'. Tender lomb cooked in yellow lenlil simmered olong with shredded spinoch.

A loste you will relish!

ALOO GOBI MUTTER AAAS'\LEDAR & S'
Florets of couliflower, pototo cubes ond green peos looded together wilh ginger, chillies ond fomoloes.

PANEER ASHIANA (n)

Homemode Indion cheese dumplings filled with spinoch ond simmered in o rich coshew nut
ond onion grovy with exofic Indion spices gornished with pistochios.

ACCOMPANIMENTS

JEERA CHAWAL
Rice cooked olong with cumin seeds ond red chill powder in 'Dum'. Distinct flovour of cumin!

UBIA CHAWAL
Sieomed rice.

PIAIN NAN

KHANAKTI ROTI

Unleovened wholemeol Indion breod. A lroditionol breod!

DESSERT

l'lAlAl KULFI
Cordomom - flovoured rich frozen creom milk.

SHAHI KALA JAAAUN

A Norih Indion speciolity. Reduced milk dumpling fried ond sooked in sugor syrup, served worm.
(with lce Creom - €l supplement)

TEA/COFFEE
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3 Course Lunch Menu - 99.95

STARTER

Popodoffis, Pickels ond Chutney.

MAIN COURSE

THALI
A selection of items will be served on o lorge dish (Chef's choice).

VEG-THAL| k)
2 Vegetorion Curry Dol, Dohi, Rice, Roti ond Dessert.

or

NON VEG-THALI
Chicken or Lomb Curry Dol, Dohi, Rice, Roti ond Dessert.

TEA/COFFEE

A lo corte menu is olso ovoiloble ot lunch time. Does not include Seofood/londoori/Dum Pukht.
Lunch will be served between 12-2pm on weekdoys ond on weekends between lpm-Spm.

(v) Vegetorion dishes (n) Contoins troces of nuls

We do nol occepf responsibility for ony ollergic reoction from ony dish,

potticulorly os utensi/s ore shored when cooking


