sppetizer

O - Pecthi wali rikki
(risp pan frief mash potaro Joa[mef with ﬁ[ﬁﬂy of y)[ce(f crushed Lentily
1200
® pancer papad wala @
(orrage cheese fingers marinated with Jpices, crisp frz’e(/ with frz’e/ lentil crust
/200
® Chenna kebab o
Shallow fr[e/ frw[ cortage cheese ya[mw fﬁvoure/ with ﬁrocem/ cheese, chillies and frw/ mint
1200
-

Macchi ke mo[ey o]
Yoyﬁzrr and 66[57 marinared ﬁf[ fi[[er fﬁvourec/ with carom seeds and cooked in a 6@7 oven

1600

~s Mury/ mirchi kebab @

(ream cheese and joyﬁm‘ marinared chicken supreme wr(yﬁmf with Bﬁzvnayari chillies
1600

-— Surkh yox[[ kebab @

Miﬂcecf Lamb skewers g)ice/ with Ma[ﬁmia cﬁ[ﬁw, smoked and cooked in a 6@7 oven
1400

(Grovernment taxes as (ﬂ)}ﬂ(’dﬁ[b’ We /0 nor ﬁ’V] Jservice C[dlyb’

sheshHEral

& Dishes can be done withour onion/ garlic ~ Signature dishes ity disfies



T8I COUrSE

Bhure ke yow’ﬂcf gaire
yoac/e(/ frw/ corn ﬁ/fy)ﬁw simmered in joy/ur[, onion and cashew nur gravy
/200

jﬁaﬁ( maﬂyo% ka saagrel
Stir frz’e(f fagfy yinac/ and Lentil ﬁﬂyﬁ@w cooked with tomaroes and fref[ coriander
1200

Gobhi Mewari @
Slow braised cauﬁf[ower fﬁvoure(/ with cumin and frw/ mint
/200

Achari ker sangril
Local dried | [er(y and bean prepara[ion with ﬁ[c[[e/ yl’cw
1200

sH SRR A

D/u@lar paneer masala
Smoked corrage cheese cooked with pﬁzm tomatoes and cream

/300

Dal baari churma
The traditional Kajafzﬁmi meal (f ﬁﬂriﬁ, wheat ﬁ/fyﬁﬂyf and sweerened cereal
300

\Mury/ ka mokul @

Mif/& @icef chicken mepe/ in tomato and black cardamom gravy

1400

-® Lo maas @
A local favourite, young lamb stewed and smoked flavoured with Mathania chillies
1600

Government taxes as applicable. We do not levy service charge
& Distes can e done withour onion/ garlic " Signawure dishes ~a® icy dishes



rayal flsvere froes india

sppetizer

®  Rarari aloo aur papdi chaar
frie(/ﬁomz‘oef and wheat (risps with tamarind cﬁ/mqy

1100
® Paneer lsi tikka @
Jvlariﬂaze(f chunks of corrage cheese in )@lﬁm and spice marmaé, fﬂivoure/ with ‘12‘057 basil
1200
® Zafrani malai seekh
Rebab of minced yarc/eﬂ veyemﬂw and reduced milk enfanced with saffron
1200
Dafii ke kebab @
(risp j)aﬂﬁ) frw(/ [uny yoyﬁm* ya[ rres fz[[ d with cfewe and apricots, f[ voured with cardamom
/300
® Tandoori broccoli @
f[orerf (y” [roccoﬁ marina[e(f with ﬁme, [emonyr(w, c/em and coo(ec/ ina 6@7 oven
300
Murﬂ fe parcfe@
Pan frief Chicken marinared in yoyﬁzr[, cream cheese, (ginger yarﬁc pasie and Local . Jpices
1400
Sunehri jﬁeenya (o]
6@7 oven cooked tiger prawns, marinared with yoyﬁzrz, ye[ﬁw cﬁ[& and carom seeds
1800

(Grovernment taxes as (ﬂ)}ﬂ(’dﬁ[b’ We /0 nor ﬁ’V] Jservice C[dlyb’

sh s A

® Dishes can be done withour onion/ yarﬁt dignature dishes - ity dishes



Sarson fa[mﬂ Iiﬁ[(z@
ff[ﬁmric mﬁnon marinare(/ wi[/ /omemacﬁ yram mwmr(/ an(/ joy/urr, coo(e(f in 6@7 oven
2/00

Tabak maas ®
A Rashmiri ym’a@a pan seared mly) Lamb ribs Slow simmered in milk and frayraﬂr yicef

500

Tandoori [amb cfopf ol

C[aj oven roasted New Zealand [amb c/opf, served ar medium doneness
2200

Vegetarian kebab ﬁﬂm*er (o]
Jﬂee[ﬁ wali n’(ﬁ paneer tulli n’[ﬁz, zqfraﬂ[ malai ekl
1400

Non vegetarian kebab /)ﬁmer (@]
Mury/ ke parc/e, macchi ke mo[ey, surkh yw/{ kebab

1700
W
® Dﬁm@m tamatar Shorbar
Fresh tomato broth fﬁvoure/ with warm aromatic Jpices and frw/ cilantro
600
Rasam (el
Aromaric ﬁm‘[/ fror/ from Jouzﬁzrn Zn%a, fﬁvoure/ wimf curry [eavw
600
Mu[@amwny

Puree of [entils and veyem[[ef fﬁvouref with curry pow/er, coconur and granny smieh a])ﬁ[e
Vegerarian 600 (@)
Chicken 650

ﬁoverﬂmmr raxes as @}ﬁﬂl(ﬁ We ﬁ nor ﬁ\y Jservice Cﬁ]fjﬂ

& Dishes can be done withour onion/ garlic U Signawre dishes ity dishes



@EIn COUrSE

Baiyan ka bhartha®
Maf[ef fmo{e/ @lﬂﬁﬂ[ [eﬂy)ere/ wi[[ onion, romaroes aﬂ/ corz’aﬂfer

/00

Bhind il wali @
§tir frz’e(f o(ra coo(e/ wi[[ onion an/ romaroes, yriﬂ([ecf wiz‘[ [oaf[ef Jesame mcﬁ

/300
JMZ fandi e

Mxe(f veyem[[ef in an aromatic curry
/300

Paneer makhan wala@
Cortage cheese cooked with creamy tomao gravy

350

sarson da saag o
Winter Jﬁwy’afi (/eﬁmgy of frw/ mustard [eaves [eﬂy)ere/ with yarﬁc, (@7 chillies
and fomemade white butter

350

® Rhumb makkai /)d[d% 0

§tir frief 5067 fﬁmac[ with corn kernels and button mushrooms
350

® K(y”m-e-«fﬁew[ Mathal @
Con‘aye cheese mzﬁ”ecf ﬁ/fyﬁﬂyf with %)7 @ricoz:r and Mafﬁmm chillies
350

Government raxes as @ﬁﬁm[ﬁ We ﬁ nor ﬁ\y Jservice Cﬁ]lyﬂ

sH SRR

& Dishes can be done withour onion/ garlic ~ Signaure dishes ~a® ity dishes



- \Muryﬁ tikka makhani®
6’@7 oven roaﬂe(/ cﬁc(en ri[@ ﬂ'mmere(/ in rra(fm(ma[ creamy tomato gravy
1400

Dﬁa/@m mury[ [e]
Bone[m drums of chicken cooked with j)ounJE(f coriander

/400

-

sHESEEREAT A

Rumarakom sz CUrryl
A tangy South Indian coastal ﬁrf Curry preparation f[ voured with curry [eaves

/700

\ //mya lazeez®
Prawns tossed with fome pouz%/ spices cooked with onion and tomatoes
/800

Radhai ywﬁz@
Lam[ [ra[m/ w[[/ aromaric yicw, romaro an/ yoyﬁm‘
1600

\Q()M[ aloo shorbedar @
Lamb shanks braised with onions, yoy/ﬁm‘, potaroes and Kafﬁm’ri red chilli
1600

Tandoor Raan-c- Akbari
Whole @ of 5067 Lamb slow stewed and f[ﬂif[ef in 6@7 over,

Jervef as a mea[ for mwo wi[/ ﬂzc( [en{[[f, [ur[er naan (mc/ mzfm’ona[ acconyaﬂ[meﬂ[f
2800

Grovernment taxes as a/)pﬂmﬁ[e We /0 nor ﬁ’V] Jservice Cﬁ(ﬁyﬁ

& Dishes can be done withour onion/ garlic U Signamre dishes < ey disfies



BCCO@PANICIENLE

e o Dal-¢-Sheesh @

Slow simmered black Lentils cooked with romaro and cream

450

® vellow dal tadka @

Yellow lentily re//yere(f with cumin, yarﬁc, onions and tomato

425

Tadka dafii @

Hung yoJoﬁJrI zer/yere(/ with mustard . m(ﬁ, curry leaves and onion tomato masala
42

Ruaira (e)

W@j)e(f joyﬁzr[ with choice of gram f[our }earﬁ, /)meapj)[e, mint, cucumber, poraro or onion
0

( ;4[[ [/e a[ove are mrve/ as a my[e ﬂom’m per person )

rice; pulso £ birgani

Jzeame(f ﬁafmari rice el

450
U@Oﬁf/e(f rice (el
J[eame/ [rown rice [ra(fm'ona[& wrvec/ w[[[ Jou[/ lﬂ%an curries
/000
j)uﬁo aap ki /)ammf [l
Your cﬁ)ice of fafman' rice ﬁlﬁf w[mf cumin, green ped, mixef veyemﬂw or mﬁ”mﬂ
/200
ﬁoverﬂmmr axes as @ﬁﬁ(ﬂ[ﬁ We ﬁ nor ﬁly Jervice c/drye
& Dishes can be done withour onion/ garlic U Signawre dishes ity dishes



Bﬁunney pyaaz aur mcmyocﬁ a }uﬁzo ol
Rice pzﬁzf reny)ereaf with frie(/ onions and lentil c&”y)ﬁ/@w, [ra%n’ona[& served with Kcy’(wﬁmi delicacies

/200

Nizami tarkari 51’()70/71’ o]

Combination of ya%ﬂ frw/ veyeraf[ef and aromatic basmari rice f[avoure(/ with saffron
/300

Awadfi mury/ ﬁryaﬂi 0
Fragrant rice dish Layered with chicken flavoured with saffron and cream
/500

Gosht Dum f[(yaﬂi (@]
Rice delicacy of Lamb siew and basmai flavoured with saffron and cooked on Dum’

/700

indian breads

Tandoor baked bread
Tandoori roi, naan, Lachha ﬁara[ﬁl, mﬁe/ kulcha

250

Traditional K(y(m[am bread
Bg’re ki rofi, makkai ki roti, missi roti
300

Koomaﬁi roti

Paper thin white flour bread
300

Government raxes as @}ﬁm[ﬁ We ﬁ nor ﬁly Jservice Cﬁ]lyﬂ

sH SRR

& Dishes can be done withour onion/ garlic ~ Signaure dishes ity dishes






