LB LL LA 0L G000 0L08 00080008000 800080008080804808 0480,

' NAANAANAANAANAANAANAANAANAANAANVAANAANAANAANAANAANAANAANAANAANAANAANVAANAANAANVAANAANVA A VA A NYA

[
>) s
X

>)3e

%
>) 3
%
>) s

28
>) s

Tandoori Mahi Tikka @ i [a]

River sole fish marinated in hung curd, yellow chilli powder, mustard oil, ginger garlic paste and home pounded spices
Serving size : 185 gms | Calorie per serving : 681 Kcal
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Murgh Malai Tikka il []
Chicken morsels marinated in lime juice, cream cheese, flavoured with cardamom powder, cooked in tandoor
Serving size : 223 gms | Calorie per serving : 1344 Kcal

Paneer Angara ii[®]
Cottage cheese marinated with red chilli, hung curd and garam masala cooked in charcoal oven
Serving size : 185 gms | Calorie per serving : 681 Kcal

Dahi Ke Kebab i & (0]
Crispy fried yoghurt croquettes served with smoked tomato chutney made in mustard oil
Serving size : 410 gms | Calorie per serving : 1063 Kcal

A v /AP v AV v LAV y YAV y LAV y AV y LAV
TR TR TRTRTOTOTR

~Dryei— 198
&
. . >) 3
Lahori Namkeen Boti fii (4] &
A dish that originated from the undivided province of Punjab, lamb stew cooked with whole garam masala is always a >) e
delight to try &
Serving size : 321 gms | Calorie per serving : 1017 Kcal >)se
&
Butter Chickenfi & [l brieg
Tandoor smoked chicken morsels, cooked in creamy tomato gravy finished with kasoori methi D 3
Serving size : 355 gms | Calorie per serving : 662 Kcal ; :
D
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Paneer Khurchan i (el %
Semi dry preparation with bell peppers & cottage cheese cooked with a touch of makhani gravy and Indian spices AT
Serving size : 266 gms | Calorie per serving : 612 Kcal { %
>)se
Subz-E-Kehkasha i 2[®] &
A mélange of seasonal vegetable and potato, fried and cooked with onion tomato gravy and Indian hot spices >3
Serving size : 329 gms | Calorie per serving : 385 Kcal { >
>)te
Diya Signature Dalfi[®] &
Slow cooked black lentils with tomato puree, butter, spices and cream finished with white butter )3
Serving size :223 gms | Calorie per serving : 1344 Kcal f>
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Subz Dum Biryani i [®] Do
Selection of vegetables and basmati rice cooked together in dum pukht style %
Serving size : 352 gms | Calorie per serving : 609 Kcal \", te
&
Sada chawal »te
Steamed basmati rice { >
Serving size : 222 gms | Calorie per serving : 172 Kcal >)3=
&
Assorted Indian Breads | Raita by :
D
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Gulab Jamun | Kesar Rasmalai by :
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Tandoori Mahi Tikka $ i [a] >

River sole fish marinated in hung curd, yellow chilli powder, mustard oil, ginger garlic paste and home pounded spices
Serving size : 185 gms | Calorie per serving : 681 Kcal
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Murgh Malai Tikka il [4]
Chicken morsels marinated in lime juice, cream cheese, flavoured with cardamom powder, cooked in tandoor
Serving size : 223 gms | Calorie per serving : 1344 Kcal

Mutton Seekh Kebab i [4]

Tender minced meat, mixed with green chilli, coriander, ginger garlic and Indian spices
Serving size : 370 gms | Calorie per serving : 1125 Kcal

Paneer Angara fi[®]
Cottage cheese marinated with red chilli, hung curd and garam masala cooked in charcoal oven
Serving size : 185 gms | Calorie per serving : 681 Kcal
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Dahi Ke Kebabfi & [e]

Crispy fried yoghurt croquettes served with smoked tomato chutney made in mustard oil
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Serving size : 410 gms | Calorie per serving : 1063 Kcal { %
>)se
Subz-e-Shamiii & [@] { >
Melange of vegetables minced and cooked with chickpeas, lentils and hot Indian spices >)3e
Serving size : 240 gms | Calorie per serving : 416 Kcal { <=3
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Lahori Namkeen Boti i [a] R
A dish that originated from the undivided province of Punjab, lamb stew cooked with 2 e
whole garam masala is always a delight to try 5, 1o
Serving size : 321 gms | Calorie per serving : 1017 Kcal % 28
>)se
Butter Chicken il & & &
Tandoor smoked chicken morsels, cooked in creamy tomato gravy finished with kasoori methi >)3e
Serving size : 355 gms | Calorie per serving : 662 Kcal { >
>)se
Paneer Khurchan fi&[e] &
Semi dry preparation with bell peppers and cottage cheese cooked with a touch of makhani gravy & Indian spices )3
Serving size : 266 gms | Calorie per serving : 612 Kcal {» f>
. . >
Bhune Pyaaz Ki Subzi fi[e] Do
A creation that has been popularized over the years as a signature of Diya, slow roasted %
whole onion with home-ground spices \", 3o
Serving size : 309 gms | Calorie per serving : 655 Kcal ‘?a 2%
>)se
Subz-E-Kehkasha @i (@] &
A mélange of seasonal vegetable and potato, fried and cooked with onion tomato gravy and Indian hot spices >)te
Serving size : 329 gms | Calorie per serving : 385 Kcal { >
>)se
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Diya Signature Dal i [®] &=
Slow cooked black lentils with tomato puree, butter, spices and cream finished with white butter ; -
Serving size : 223 gms | Calorie per serving : 1344 Kcal ‘a’ f>
. . %
Subz Dum Biryani fi[®] N
Selection of vegetables and basmati rice cooked together in dum pukht style § %
Serving size : 352 gms | Calorie per serving : 609 Kcal AP
%
Sada chawal | Assorted Indian Breads | Raita >)ze
%

Gulab Jamun | Kesar Rasmalai
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Tulsi Tamatar Shorbale]

Tandoori Mahi Tikka % i [a]

Murgh Malai Tikka i [a]

Mutton Seekh Kebab i [a]

Paneer Angaraiile]

Dahi Ke Kebab i & [o]

Subz-e-Shamiii & [@]

Jhinga Masala ¥

Riwayat-E-Nihari i [a]

Murgh Nawabi Korma fi [4]

Subz-E-Kehkasha i 2[®]

Lehsuni Palakfi[e]

Pindi Chana i el

Diya Signature Dal i [0]

Gosht Dum Biryani i & [a]

Gulab Jamun | Kesar Rasmalai

Tandoori Malai Broccoli i & [e]
Broccoli marinated in black pepper, cream cheese, cashew paste, cooked in charcoal oven
Serving size : 190 gms | Calorie per serving : 331 Kcal

Sada chawal | Assorted Indian Breads | Raita

Cooked with basil spicy black pepper, coriander, mint leaves and tomato broth
Serving size : 200 gms | Calorie per serving : 177 Kcal

River sole fish marinated in hung curd, yellow chilli powder, mustard oil, ginger garlic paste and home pounded spices
Serving size : 185 gms | Calorie per serving : 681 Kcal

Chicken morsels marinated in lime juice, cream cheese, flavoured with cardamom powder, cooked in tandoor
Serving size : 223 gms | Calorie per serving : 1344 Kcal

Tender minced meat, mixed with green chilli, coriander, ginger garlic and Indian spices
Serving size : 370 gms | Calorie per serving : 1125 Kcal

Tandoori Ajwaini Jhinga 4 i [a]
Carom seeds, hung curd and mustard oil marinated tiger prawns cooked till perfection in charcoal oven
Serving size : 280 gms | Calorie per serving : 673 Kcal

Cottage cheese marinated with red chilli, hung curd and garam masala cooked in charcoal oven
Serving size :185 gms | Calorie per serving : 681 Kcal

Crispy fried yoghurt croquettes served with smoked tomato chutney made in mustard oil
Serving size : 410 gms | Calorie per serving : 1063 Kcal

Melange of vegetables minced and cooked with chickpeas, lentils and hot Indian spices
Serving size : 240 gms | Calorie per serving : 416 Kcal

Cochin bay prawns tossed with crushed spices and onion tomato masala
Serving size : 255 gms | Calorie per serving : 633 Kcal

An old Delhi Street favourite, slow cooked lamb shanks with whole spices
Serving size : 655 gms | Calorie per serving : 1287 Kcal

A recipe from royal family of Lucknow, chicken braised in rich almond gravy with a hint of rose essence
Serving size : 210 gms | Calorie per serving : 828 Kcal

A mélange of seasonal vegetable and potato, fried and cooked with onion tomato gravy and Indian hot spices
Serving size : 329 gms | Calorie per serving : 385 Kcal

Chef’s signature Delhi style preparation with burnt garlic tadka
Serving size : 190 gms | Calorie per serving : 264 Kcal

An all-time favourite dish from Amritsar, chickpeas tossed with ginger, chillies and dry pomegranate
Serving size : 310 gms | Calorie per serving : 599 Kcal

Slow cooked black lentils with tomato puree, butter, spices and cream finished with white butter
Serving size : 223 gms | Calorie per serving : 1344 Kcal

Saffron flavoured basmati rice cooked with succulent chunks of lamb cooked in dum style
Serving size : 505 gms | Calorie per serving : 944 Kcal
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