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aroni i Negeterian s o e L i

et Masala o ST i ik '~—qLQ 00_. st
. Light fried peanuts mixed Wlth chopped onions, :
tomatoes, coriander, lime & chat masala and chillies.

Vegetable Pakora ' : 1000
Assorted vegetables dipped in Ientll batter, I8¢
% spiked with spices and fried-golden brown. . =8,
- Appetizers - sy o | -
A e "*e"r'-*-’f""*’z-" Paneer Pakora =~ ~ = . : 15.00
L AU e @@@ - Slices of homemade cottage cheese stuffed with /
' : _ mint chutney dipped in lentil batter fried golden brown.

Bhel Puri . : 7 - 77 +:10,00
: ‘Bhel Puriis a delectable combination of papadis, . 2

puffedrice, sev, onions, potatoes, raw mango and chutneys.

Chat Papdi - o - 15.00°
Crisp fried dough wafers made from reﬁned whnte served. e
with fried lentil balls, boiled potatoes, boiled chick peas,

yogurt and tamarind chutney and topped with'chat masala.

Aloo Chat Eart trk 4 10.00
Potatoes spiked with hot & sour spices.

FruitChat . _ FE, - 15.00
: ¢ Assorted fruit chopped in cubes and then'mixed with -
s ' tamarind chutney, squeeze of fresh lime. & spices.

Bharwa Golgappa : " S BB
. o 2 Crispy puffed small puris stuffedwith chopped potatoes and ; >
; % a4 black gram, filled with delicately spiced water and chutney © -«
A AR -avery popular street snackinindia =~ S, g .

R LA i R Golgappa S N 2 10.00
S35 o S Wr £ . 75 A very popular street snack in India - madefrom acrlsp .
5 BEFICLT Xy s A g R hollow puri filled with amlxtureofﬂavoured water -

s - + i ~

\
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-RaJ Kachorl Cp o ' R C L A TR

Triangular pastry stuffed with dehcate!y spiced vege-

-and fried toa crisp

Lamb Samosa : S .- +18.00

- minced lamb and fried toacr:sp P A e K

Bfralla Papd|Chaat e e i e 1500

" Fried balls of lentil ﬂour soakedm yogurt served W|th KT e el P
f""crlspy AT P, i dg S

heat wafers (papdl) and homemade chutneys o i S e

A 'big crispy puri stuffed W|th potato and sprouts,
served with ;

yogurt, chutney and sev.

ot T - i 2 15.00

.. Potato croquette served w;th tamarlnd and mint

chutneys,
yogurt and chick peas

Punjabi Samosa : - 10.00
tables * F .

Punjabi Papad T e £ _- 5.00‘.

Roasted sun dried Ientll crackers >

" Fried Papad' o | . 7.00
Fried sun dried Ientil-_crac_kers ' sk .

Masala Papad o - . 10.00
Fried sun dried lentil crackers topped Wlth spiced, :
chopped onions and tomatoes.

Non Velgetarian

Triangular pastry stuffed with dehcately splced

Murgh Samosa Lol SO et 5.00
Triangular pastry stuffed with delicately splced - 3

‘mmced chicken and fried cr!sp e B g % ; . £ 2
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AfgamChlcken e A AT R IR o S
: " Chicken breat marinated myogurt&splcesgrllledtoa AL, D i M
i goiden glazem thetandoor g AR SR o ate, % i
,'ChlckenTandoorl s 1 G PR TR T T B
' 4~ Tender chicken _marinated in yogurt & splces& gHIIed in the e : -
/ e i tandoor. : A ot
Chicken Tikka A 25.00
- Chicken matinated in tomato hased tandoori masala grilled
in the tandoor ; _ ; _ ‘ :
Kb g ial - Chicken KalmiKabab . = 25.00
7 AREE ' Chicken drum sticks.delicately marinated with traditional
o I o s . Indian spices & broiled in a clay oven .
. Chicken Achari Tikka : 25.00
' Tender pieces of chicken mixed with spices, sprked W|th
pickle and grilled in the tandoor s ;
Murg Malai Tikka . 25.00
Chicken marinated in cashew basedtandoorr masala e
grillled in the tandoor
Murgh Haryali Tikka - < ' 25.00
:ﬁapﬂggﬂ Ef‘?c %, Chicken nuggets marinated in tandeori masala withi mint :

and gr1||ed inthe tandoor

- Chicken Chakori Kabab o . 25.00
A true delight where minced lamb is coated with mlnced
chicken with a splendid mix of herbs & spices.

_Chicken Seekh Kabab - e 25 00)
' Finely minced chicken enhanced with fresh g e mipa s
=/ coriander & spices barbequed inthe tandoor.

Mutton

& AR © . MuttonSeekh Kabab PR e 2500
: _ Finely minced Lamb enhanced with fresh corlander &
’ 4 b, _ sprcesbabrbequedmthetandoor ; _

R R R Bt Kebaby =4e.¢ A%, 30400

TP E ORI T TR  Selected pieces of tender lamb marinated with exotic “
R e &l indian splces cooked i I tando_or to perfection et S ‘,
Gt G '~MuttonGu[atn Kabiah o205 Sor doyneiE— g ;"‘t;.saﬁbo |
Gl s e TNSE Finely minced Lamb énhanced with srétces'barbequed g e

TR T RS B W ‘-mthetandoorspikedwnthspncesﬂavomsbfcapsncum and R .
sy il R R s v SRR TR D JP R AR S R A i e N
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' / * FishTikka e Aot i T B 00
- Fishdipped in ajwain Iaced creamy mannade ngHed o S
- bl goldenmthe tandoor iz “, By " SR s L
s~ Fish Afgamﬂkka e 0 PR e e 0 P
§ ., Fish-marinated-in yogurt&splces grilled toa gojden glaze ~ R T
; : .mthetandoor : : : S e
~Fish Acharlleka S | 125.00
{ ~Pieces of fish mixed with spices and Splked with pickle & '
- grilled in the tandoor. : ek 25 : =
SE RS ALY " Tandoori Masala Pomfret 40.00
7 o0y bR ¥ g i Pomfret marinated in yoghurt & spices & grilled in the
i SRS il g tandoor.
el Sl S L _Fish HaryaliTikka 25.00
% W e b . Spinach based marination and with light spices-grilled in, 'z
D e o the tandoor. AR P e e
Seafood '

ndoori Snac . : G L oo
J:angt wie o nacks Tandooti Prawns ' © 745,00

% @%@ Tiger prawns dipped in ajwain laced cream
P, =R marlnade gniled golden in the tandoor.

S | ' Platters ' e o
ek gt 2/ Non Vegetarnan Tandoori Platter e oA 65.00 .
(P g il An Assortment of chicken snacks grilled in the tandoor o
_Veg Tandoori Platter e s % 55007
‘An aasortment of vegetarian snacks: grllled in the tandoor.

b
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Achari Paneer S E o g R L e el
Home made cottage cheese cooked inarich i %
butter, onion and tomato based gravy splked w|th s, L oo
plckle O R g A E o

VR LA 0 3 W s Paneef Pasanda ‘ ~20.00 hph
: GE g3 A A royaltreat for your taste buds creamy cottage 5
: AP ' : /' cheese stuffed with mint cooked in rich almond
Ry Sa I S0 sauce. ;
vt o A : PaneerTikkaMasala .~ 20.00
- Cubes of Tandoori paneer tikka tossed ina tomato

; : ol AT based gravy with onions and capsicum deliciously
T ST s il flavored with spices and herbs.

LhE < IR Paneer Makhni : 20.00
: AL o Homemade cottage cheese cooked in rich,
5 Rl =y flavoured tomato based.gravy.

Kadhai Paneer 20.00 S
Cubes of fresh homemade cottage cheese cooked * . L -
with onion, peppers, ginger, garlic and Indian
spices

r

in _COU-_I‘SG Shahi Paneer - ' AR 1 171
SRR QU LSe ~Home made cottage cheese cooked in a r|ch

e % : - . butter &tomato based gravywnh atouchof
7 : _ kasturi. :

Palk Paneer = 74 20.00
Fresh spinach & home made cottage cheese
coooked in piquant curry.

Mushroom Do Piaza S 00
Fresh mushrooms tossed with onions and splces
in‘a light onion gravy

S b - Mushroom Mutter -« « RPN CT s
¢ T WA R Sy ik Peas and mushroom prepared in acreamy onion g
YA AR i gravy with atouch of spices

Mushroom Capsicum Achari- - . 20.00
Fresh mushrooms tossed in an onions & tomato ' ' :
based gravy sptked with pickle
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'Dal Makhnl DS T o o 2000
Whole black lentils simmered on slow ﬁre untll tender& e B
- tepered w;th onion; glnger garlic&tomatoes T o e ot »

DalTadka "~ 7 e [
A curry based green gram dal preperatlon '

Vegetables |

W P S Navratran Korma | 20.00
: ' Garden vegetable cooked in mild curry with dry fruits..

RS AR Mixed Vegetables : 20.00
£ gl o K& A dry preparation of an assortment of mlxed Vegetab!es 2,
cooked in indian spices. : i~

-

Exotic Mixed Vegetables . . > 27000
A mix of exotic vegetables cooked in Indian spices SIS 5

Mam,c?l;{[,s\eL Vegetable Jalfrezi = . ‘ F S 20.{)‘0‘
Babycorn & Garden fresh vegetables sauteed w:th mild spice,

: (@@@ and herbs..

Lo _ 'Angoorl Kofta - % -25.00
A @ Cottage cheese croquettes stuﬁed with raisin & 5|mmered in '
\3 mtld & aromatic saffron flavoured curry : :
Malai Kofta = : ' -25.00

Home made cheese croquettes with dry fruits & cooked ina
- rich creamy cashew nut sauce,

ok ¢ 55 £y Mutter Methi Malai % 3 o - 25.00
: ' £ Garden peas & aromatic fenugreek sauteed W|th fresh herbs, - S
' spices & simmered in fresh cream « -

Dum Aloo Bohjpurl g B ~ 25.00
Potatoes stuffed with raisin, cottage cheese & simmered in g
mild & aromatic saffron flavoured curry.

.

ST vl AT E Bt Dum Aloo Chuttney Wala -
Hrg ceose o0 o small pieces of potatoes cooked invindian splces and
Teile Pad e 7 flavoured with mintsauce. :




=S o AT 8L 54 < ¢ - % .‘,'# .t il = = - ;-* - Ky
:,,..s_r-,/_._r:____‘ ¥ _,' § ik 3 "’ o r i * o = : '.J o S, o
... . . Vegetables il WS
ikt Channa Masala R G T e kS e
" /A gravy based chlck pea dlsh cooked ina kadhal w1th e ,:-_ i
'_,authentlc Punjabl splces 2 el s S D e .
._.'Channa Peshawari 2 oA ©20.00
; - A spicy treat made with bmled chlckpeas and flavoured
with pure ghee and trad!tlonai Peshawari spices
7 Chahna Pindi ' B - 20.00
Af 57 Dry, tangy and spicy chickpeas / '
K e Ay Aloo Gobi : 20.00
| Cauliflower & diced potatoes tampered with cumin seeds
Maln CQurse Jeera Aloo 4 s : 20.00 y
N lu{f’ Lcu 5" Adry preparation of small potato pieces cooked in spices o
and spiked with Indian pickle y 23 3
Achari Aloo 5 (T 20.00
A dry preparation of small potato pieces cooked inspices.
and spiked with Indian pickle :
S Khattey Meethey Baingan e e g 20
] - Sweet and sour aubergme If you thought auberglnewas '
-a boring vegetable you haven't tried this dish
Balngan Bhapta > .~ na AR 20,007
7 Auberg!nes grilled over charcoal, mashed and sauteed : S s
: 'Wlth totamatoes, onions and spices
Kadhi Pakora ' : 55 20.00 . ;
: s A “Kadhiis a type of curry made by cook!ng gram flour Wlth ; !
3 curd or buttermilk. Fried chunks of gram ﬂour{pakoras}

Wlth sa!t and chilies are also added

Wlth |nd|an spices - dry prepation

"‘.. Xy .. ¥ .,‘(

STy . N Kurkuri Bhindi’ : g R, e 20.00 ot
S e ' e _ . Finely chopped lady fingers,slighty fried and ﬂavoured TR

i Sl '_"-i * Bhindi Masala B g e L7 B0M0 = %
s a el o elu e 4 Y ~Tender okra sauteecj with omons herbsand-corlarnder S SoEni e aike
SR LA g S S Ieaves SEabde T 2 L T, SR Rer St

PaceRbsas e WIS =R
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el e ) e Chicken e
_ .-_Kadhalcmcken et D D0; -
. Tender chicken cooked W|th on:on ’tomato,glnger, e P o .
_'garllcand mdnan splces ; : -—~:_ e :
"~ Butter Chicken- - S Ry ey
Boneless tandoori chicken cookedln butterand spices .. . - o °
N with tomatoes: glvmg it a'rich flavour : P o 57
ChickenTakkaTak =~ .~ = I L ey
Chicken tikka prepared in a thick onion and tomato ;
based gravy .
S Chicken Shahi e 25.00
T ik iy i Boneless chicken cooked in a fich cashew nut gravy
Chicken Tikka Lababdar 25.00
Chicken tikka cooked in-a butter and tomato based
Creamy curry sauce
Achari Chicken ' 2500 -
A boneless chicken preparation W|th Indlan pickles and ¥4 s
spices . R
Chicken Dahiwala ' il 25.00 3
- N}a EQFCOULS\Q Boneless chicken marinated in egg and coolged in ¢
YA LS " YOQUft ) o
Lt 4 §§ - ~ Chicken Curry 25.00.
L Marinated chicken pleces simmered in a rich curry of . ik
SEADPIE e | o 1% . : '
4 tomatoes milk, cashew nutsand curry leaves - o EAs
Chicken Rahra . ' ; 25.00
_ ‘Boneless chicken cooked in a rich tomato and onion :
=>4 gravy mixed with minced chicken « o ST
_Chicken Methi Malai =~ i 25.00
Boneless chicken cooked in arich tomato and onion - i
gravy mixed with minced chicken. i
' Murgh Saagwala g s ~25.00.
Boneless chicken cooked |n a spmach gravy and freshly i
‘ground spices
Chicken Varuval ' ; SRR )
Chicken Varuval isa Seuthern Indian. speclalty chlcken e 2 b
: et dishin Malayma but orlgmates from theregron of Lo 2" S
s - . Chettinad. * _ o e N EERE TS :q_“‘ .
oA e e ST T partal Chidken (Southlndian) gt ¢ 25 00" ;
SEEIEALCIR T N e Lemon Chlcken Soutmndlanr 25 G’O

lcken Kelapun(«South 1nJ n}

Q ' "
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~Mutton
" 'HandiMeat : g APl 25.00
P © .. Tender lamb cooked in a thick onion and tomato gravy our '
Pl W N ek BN B et chef's speciality _
% .. ‘Mutton Curry ' ol 75,00 ¥
TR i . ... Succulent lamb simmeredina rlch curry of spices, tonTatoes :
et ~ milk, cashew nuts and curry Ieaves : P %
MR, . Mutton Rogan Josh . 25.00 . &
S8 : : @ “Baised lamb chunks cooked with a gravy based on browned' €K R
g ke 3 shallots, yogurt, garlic, ginger and aromatic spices - cloves bay .
leaves, cardamon and.cinnamon ) i
(S hh - ‘Saag Meat - ' ' 5 ' T2 2 <
SR ; ~Lamb Cooked with a spinach gravy and froshly ground spices i
5850  RahraMeat 7 kS L S5O0
i IR, ' @ Lamb cooked in a rich tomato and onion gravy mixed with- -~
: /- minced lamb : \ _ '
Mutton Yakhi we . : - . 25.00
Suc'cment lamb gently cooked in arich cashew nut sauce =+ ©
i - Kheema Mutter e e I 0D
&y A AR * Minced lamb cooked with garden peas and dehcate!y ﬂavoured Sanl :
e & Wlth herbs : , : i, oy = o Gy e -
"'ﬁ.- ©. . !’ Mutton Kadal o SEP R R R 25.00
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s ‘:.'_-.': Machll Masala S - _
o Boheless Fish' cubes cooked in ﬂavourful medrum splced o S Ca P
'-curry : o R ; ; , e S

’ . AT T

MCHBalEh, 7 AL B AL IS g s P
Fish tossed with ginger garlic green peppers and selected R e P
s seeds and spices i,

2l wdiier 4 (2 Fish Tikka Butter Masala - 25.00 -
. - Fish cooked in butterand spices with tomatoes to give a rich- '
~flavour

 Fish Curry ' ' 125.00
Fish simmered in a rich curry of spices, tomataoes, milk,
cashew nuts and curry leaves A

x

5 fr il '~ Banarasi Fish ; ; 25.00

Fish cooked in'a cashew nut gravy

Machli Methi Malai - ; e 7 2500
Boneless fish cubes cooked with cashew nut paste, fanugreek
leaves, coriander and more spices.

_Fish Curry South Indian Style PR S

r

Seafood ' .
Prawn Jalfrezi ' #s 25.00

A% SN e Prawns sauteed with capsicum, onions, tomatoes and coarse-
X ly grounded spices /

. Prawn Malabar = : . 25.00
Prawns cooked in amedium sp:cy coconut and mustard
__ based gravy

Prown Masaledar S 25.00
Large prawns sauteed with onions, ginger, garlic, tomatoes
and Cboked with freshly ground herbs and spices

Tandoori Prawn Curry o AR
A prawn curry cooked with coconutand mlid splces ey
Egg it S At g
[FEe R gulipi st EggCurry ‘ : ¥ e A T
5 A ' e TN Fa ~ Spicy boiled eggs prepared in a thick masala gravy - o g

A Y ok N EQO) Bhurgl 8 T st ek e hs 558,00 - >
el oo “Not to beconfused with scramble eggs,.a{verypepulardﬁsh NN T Ny <
(PPN A ST o well cooked beaten eggs sauteed with choppedonmns, LRI AT SR =4
s A R R O t{)matoesand cthlce ofspmes, prdgy SRS N AR LI R S SR e T




et sk M B Tandoorl Rotl e Al et A S OO e
hd e '.-' lndlan whole wheat ﬂour bread baked in the clay oven s -1‘-‘3-.',_*’ o 2 = o ot
: e BaMared Kotk =1 i 1 ; e Sl
N a "+ - Indian whole wheat flour bread ﬂavored W|th butter and 2
s g At s - baked in the clay oven 4
" " MissionRoti - e 7.00
- . Gramflour bread baked in the tandoor ;
' : 2 ; 5y Naan _ Ly st 7.00
$22% ~Indian white flour bread baked inthe clay oven
ALK RO s Buttered Naan - 5.00
: AL 2537 Indian bread made with white flour flavoured with butter
ELAE P A and baked in the clayoven _
Garlic Nadiy : ; S e s ;
: Indian bread made with white flour flavoured with garlic £ A
and baked in the clay oven ._ : STy B .
Paneer Naan ' b 7.00 |
Indian bread stuffed Withrcottage cheese (paneer) baked in ;
A ; the tandoor _ _ gz ; : ;
HE e : ~ Kheema Naan - B0 T
o 7, Indian-bread stuf'fed with minced lamb and spices e Ao
: _Chlcken Naan -".° . : o 008
- Indian bread stuffed with. mlnced lamb and spices :
- (,. ) a5 l ‘ « )




Prawn Brlyanl -

Aprlncely Mughlai spemally fragrant basmati rice and

- “prawns flavoured with saffron, raisins and-cashew nuts,
. -with a touch of fresh mint cookedin a _handi

Blryanl (Chicken, Lamb)

‘A princley Mughlai speciality - fragnant basmatirice and
the meat of your choice flavoured with saffron, raisins and
cashew nuts, with a touch of fresh mint cooked in a handi

Biryani (Vegetable)

A princely Mughlai speciality - fragnant basmati, rice and

- vegetables flavoured with saffron, raisins and cashew nuts,
with a touch

~ Pulao Peas.
" Basmati rice cooked with garden fresh peas

Vegetable Pulao
Ba_smati rice coocked with saffron

Plain Rice
Bolled basmati rice:
. Kashmiri Pulao

A kashmiri preparation - basmatl rice cooked with saffron
__ and dry fruits

-'Jeera Rice - - e
Basmatl rice tempered Wlth cumin seeds '




Ygghurt

gﬁn“!

Onjon ey i ; Ay N Sags L, el
- Sliced omonssprmkledw:th chaat masalaandjemonjulce T P o a0

Green Salad _ R TS - 10.00 I

Fresh tomatoes, carrots, cucumber and sprlng onions

“~servedon a bed of lettuce

~ Chicken Pineapple Salad. 3 15.00

Small cubes of chicken mixed with plneapple and mayon-
naise :

Russian Salad - ; 15.00
All varieties of salad cut into small pieces W|th fruitand g
mayonnaise

Kachumber Salad . : - 10.00

Assorted vegetables tossed with ground peppers, freshly
squeezed lemon juice and seasoning S

Homemade Plain Yoghurt

Pmeapple Min Raita ' 7.06
Whipped, lightly spiced homemade yogurt with pmeappie

“and a touch of mlnt

T B e T

- Whipped, lightly spiced homemade yogurt with crlspy

pea-sized lentil balls

-AlooMlnt Raita AL ' ; 7.00

Whipped, lightly spiced homemade yogurt W|th chopped
potatoes and a touch of mint

 Mix Raita _' B S SR
< Whipped, lightly spiced homemade yogurt with chopped
~onions, cucumber, carrots and tomatoes )

"Dhai Bhalla A e b
A delicious side of fried lentil balls served w:th yougurt i :
- and chutheys ¥ S
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"GulabJamun 5 e A ' ol s SN R I e
: Mllkdumplmgsﬂavoured wuth cardamom fr!ed and s.eaked % v N TR
in sugar syrub : . ; LI
h!ﬂv"?;"! Rasmalal Oy ' . 10.00
serts ‘A’ hememade cottage cheese patty ﬂavoured with saffron :
L,‘ Lf.,lr} and cardamom
i PlainKulfi L A o 10.00
- Homemade Indian ice cream -
2% Mango Kulfi ~ 10.00
Homemade Indian Ice cream flavoured with Alphenso
i mango
2 Sizziling Brownie X ' ~ 1000
g A delicious brownie served on a sizzling hotplate topped
with choco!ate sauce and vamllla |ce cream. 7
QS&?!}E - Nutty Brownie Delight % N (A= :1_0;00 o
: A combination of a-brownie with vanilla ice cream and '
cookies served with chocolate sauce : : _
Fresh Fruit Platter .~~~ oo 000
. Ice Cream Ice cream : 5Ty .‘
e %rgam _'" Bt D Tk HEy :
Gy el SEE
T 1 < Strawberry . e 5.00 |
R ot * Chocolate s s o B s 500




Fresh lemon juice, sugar syrup-and water over ice

T L i (T i ST e
: . Cold Brevera ges
»' ' Coke Diet Coke Sprite, Glnger Ale
' i “Lemon Iced Tea
- Fresh Lime Water
I Fresh Lime Soda
X iy - Honey Lemon Water

Fresh lemon juice, honey and water over ice

. Coffee &Tea

Bru Coffee
Tea
Masala
Green Tea

{7814 2 5 Water

Evian 330ml
Perrier .
~Spritzer 500ml -

AT ' Milkshakes
: Y433 ; ~Milo . _
S R Hot Chocolate -
o e '_Chocolate Shake
sy nor Lp ke ok L Banana shake
L4 4 o strawberry Shake
TP AT s - Vanilla Shake

Fresh lemon juice , sugar syrup and soda over ice

&

7.00
7.00°

7.00

7.00 -

8.00
10.00
- 5.00



Bl PR T Cree 5 - S 2 e el S ¥
Sl Y A L FiLed - ! - ._"' R i
Yt s A S—pecia_l lndian Drinke -7 7 20 T e Tpe e L e
- o y 3 ¥ e i : . ¥ [ -“. = .Jﬂ_‘_-,‘ = ',-'v-. <25 ...l'_
| - LESSI .. I I : - i 3 : ' ‘ -'.' : I . " ’ ‘{1.0*6—0‘-*“:"‘ ?‘_i.l - 4, -'-.
4 a1 Isapbpular traditional, yogurt based drink.Lassiis a blend of S, : =&
o - yogurt, water, spices and sometimes, fruit. Traditional lassi (a. ka ' s s
“salted lassi” or simply,” Eassn }lsasory drink, sometimes
5 - “flavored with-ground and roasted cumin. Sweet lassi however,
.~ contains sugar or fruits, instead of spices. P
/'~ .+ - Available flavours:- Plain, Sweet, Salted, Masala, Mango
: Jal Jeera - 10.00
" .+ 7 Apopular summer Indian beverage, essentially lemonade and
$ ‘ . jaljira (cumin seed) powder, served as an appetizer, as it is. _
S TN T __ intended to “startle” the taste buds. ; ; At Ry 5o
Masala Coke kS - +.710.00 '
Thisdrink is very unlque to India, In th:s drink coke is mtxed with ;
some Indian spices and served chllled
_ ' Spicy Lemonade - | 10.00
H A change from the regular lemonade, it comes mixed with Itme
' : juice, black salt, chat masala wnha drop of tabasco.
Buttet Milk (Chaas) , e 0,00
Refreshing Drink made with yogurt, salt, chilly, mint and cumin s
seeds :
: Freshly Squeezed Juice
; .. Watermelon Juice ' o i e 10.00
' Pineapple Juice : 3 g o (1) R e
; O'range'_Jui'ce : : ; w108
3 Carrot Juice : s e HLO00,
A el e L , e © 1000 -
e’y o e FruitJuice PSR S 7 SNIR S AR A - 10.00
. . CoconutWater : ‘ By i T fODO




PULQAR U SEaamnsn -

Mbcktalls W e T M e 5

J '. 4 ' iy . et o &f-';“;_.;f_ - P
Vlrgm Margarltta i e e S M s S
s il Frozen lemonade, strawberry & Geddhrs < Bhn e DR
SR _ Frmt Punch o 15.90°
’ ) i Assortment of j lece blended w:th vamlla ice cream.
4 ' . : 2 : v F (‘ ¥
i o ./ .. PinaColada . 15.90
7 iy * H e Pmeapplejmce with coconut cream & vanilla ice cream. '
' i ) 9 H97! Virgin Mojoito - 15.90
3 ) 5 Lime juice sugar mint leaves gently mashed and topped W|th
/ - ,' whole ice cubes and sparkling sodawater. -~ = -~ .~ &
A ' Cranbeery Cooler X . 15.90
* A refreshing blend ofcranberrijce apple;urce and. sprlte over
ice. : ‘ s
: - Blue Breeze ' 10.00
s '-_ A .+ Blue Cumcoa syrup with lemon toped with soda 3 :
-'"r . 4 : ‘_ b . ] ) : L8
. L_;-*.T \
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AR o Lacha Paratha:: 001 el g <57 IR0 o
/% Whole wheat multi layered tndian bread flavoured with butter j F
SR @ ‘Pudiana Paratha STt o T S O
e 4 ) - Wheat flour multi layered bread topped with fanugreek
S /TN Methi Parantha ' LA ' 200
g2l f Wheat flour multi Iayered bread topped wzth fenugreek
A Onion Paratha 7.00
Whole wheat Indian bread stuffed with onions and spices ' -
ea S Aloo Paratha | ' © 7.00
Ak Whole wheat Indian bread stuffed with potatoes and spices - 3% ik
@%@. Stuffed Kulcha ol h - 7.00
. Indianbread stuffed with minced potato and sprces : G Sl
' Onion Kulcha £ o) 7.00
@ Extra fine Indian bread ﬂavored with onions chzlres and garllc ;
' Paneer Kulcha 4 Eh 10.00
Indian bread stuffed with homemade cottage cheese and spices : 2
J N e s S 8 ' L 1000
A ﬂuffy deep-fried ieavened bread from North Indla SR e
“Puri ' ' ' - 5.00
. An unleavened deep- frred Indian bread made with whole wheat
Mlour - 5 fa > .
Wi Funyiari: Mk 3 P - +10.00

A Kashmiri preparatron unleavened bread made WlIh dry fruits
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~ Southindian

’

2 Plain Dosa

1 Butterplain Dosa
423 Exor Mégéla Dosa |
L maane
_. -. ‘.G_hee' Roast ﬁosé
: i 'Pannelr Dosa .
Veg:;- Cheese Dosa
5  DahiVada :
' Ras'aﬁ'Vadé
} Mé_széla'_ Da-i Vada
; ,L_émon Rice -
i Curd Rice
S | Uttapa-ni

7 Toma_t‘o_'Utta pam
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ABSOLUTE INDIA SDN. BHD. (1249592-w) Office No.: +603 2694 2240
Wisma Motor, Lot 337 & 339, G&M Floor Vivek: +6010 430 5797 / +6016 819 1004
Jalan Tunku Abdul Rahman, 50100 Kuala Lumpur. E-mall: admin@royaldarbar.net




0orj nac

:( (] e 10 Is.tu

@@@

Tandoor is a traditional Indian

clay aven, where charcoal is
used for heat generation,

: “burning® within ‘the “tandoor
itself. The marinated dishes are-
- lowered into the’ tandoor on”*

long metal skewers till they are

‘cooked.

Paneer & Mushroom- =~
: ; - I- . ; : e ﬁ;‘_"._‘. . : .'_ ’~; ;
‘Panner leka ‘2 A Sy S 5 [ e
,_Cubes of hornemade collage cheese i e o < o R Sl
tangy, spiced tomato batter grilled to perfection :
* Paneer Baqtuni Tikka - L e b1

* Cubes of homemade cottage cheese marinated-

in a creamy ajwain spiced batter grilled to perfection ,

Paneer Haryali Tikka 22.00
Cubes of homemade cottage cheese marinated

in tandoori masala with mint and grt[led in the

tandoor

Paneer Achari Tikka i ik 3 200
Cubes of homemade cottage cheese mlxed with L
spices, spiked with pickle and grilled in the tandoor =~

Mushroom Tikka“ G s | 2200

Fresh mushroom marinated in yogurt mlxed with -
spices and. grllled in the tandoor :

Mushroom Achari Tikka : 22.00
Fresh mushroom marinated in yogurt mixed with =
spices.and spiked with pickele & grilled in the

"_tandoor.

Stuffed Mushroom SR sy 22.00
Mushroom stuffed with cottage cheese and spices,
marinated in yogurt.and grilled in the tandoor

Vegetables Ve

Vegetable Malal Seekh Kebab iy 22.00
Rolls of fine, minced vegetables with coriander leaves ;
and spices, barbequed in the tandgqg _

Tandoori Broccoli . ; ‘_2'2_'.0-0:

Broccoli marmated ina cashew based masala

grilled in the tandoor: . "5 p s i

(voted amongst 15 best dishes m KL byTlme Out KL)
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