‘5 Specials

SOUPS
> Samusu Soup (V/]) 3o

Crunchy, Tangy, Soupy & Spicy

Brocolli Almond Soup (V/]) 32

A comforting hot soup with a lovely crunch, served in a bread bowl

Manchow Noodle Soup (V/]) 35
Roasted Vegetable Soup (V) 32

TANDOORI

Tandoori Pineapple
Chaat (GF/V/]) 3
Tandoori Vegetables
(GF/V/]) 5

Baby Corn, Capsicum, Onions, Potatoes, Mushrooms, Broccoli

Assorted Paneer Tikka
(GF/V/]) 22
‘3 Tandoori Momos (V/]) 4o

Tandoori Tofu Bites (V/]) 30
Tandoori Mushrooms (V/]) 32

- Divine Shrooms (J) 0

CIHAATS

-3 Crunchy Bhindi
Chaat (GF/V/]) 3

Deep Fried Crunchy Okra topped with spices.

Crisdlgy Aloo Chaat (V) 2

Deep Fried Crunchy Okra topped with spices.

Karare Kela Chaat (V/]) 35
Raj Kachori Chaat (V/]) 35

Pani Puri Shooters 20

Crunch, Bite, Spice, All in ONE.
Vodka Pani Puri 25
Enjoy the hit, with a punch

(> Chaat Platter es

Comes with a combination of Pani Puri, Sev Betata Puri,

Samosa Kadhi Chaat, Paid Chaat, Sprouted Chaat

Jain Chaat Platter es

Comes with a combination of Pani Puri, Sev Puri, Palak Chaat

Kerare Kela & Samosa Kadhi

it

= APPETIZERS AROUND THIE

(GF Options Available ) W@RLD
Cripsy Masala Roomali (V/]) 25 Roti Ala Lasagne (]) 4

Served with Chutneys

Papad Platter (V/]) 25

Roti layered with Sauce, Vegetables & Cheese

. Ravioli De Tarka (V/]) 45

Served with Chutneys o - .

An Indian Twist on Italian Ravioli®
Mini Cutlets (V) 35 ; ;
Spiced, crispgolden brown veggiepzmes. Tandoorl Spaghettl (V/J) 40

Asslight twist in traditional spaghetti
Corn Kebabs (V) s . - .
Succulent corn kebabs infused wgth ar)oma?ic spices. Spl(:y C hllll (Gal‘llc)
Cocktail Samosas (V) 25 Noodles (V/]) 40
Elegant mini samosas, filled with a savory spiced potato blend.
Money Bags (V/]) 2 ROYAL PALATIE
Masala Green Peas, Flaky Wheat Wrap, drixged with Tamarind

(» Nachni Bhatura Thali (GF/V) 40

Mini Pizza Bites q / GF) 30 Served with Channa Masala, Masala Aloo & Raita / Salad.
Bite-sized pizzas with fresh vegetables. (/};: 57 Rajwadi Paneer
Spinach Tikki (V) 3o Chawal (GF/V) 55
Spinach cutlets served with sauces Sandwiched Paneer Gravy served on a Bed of Rice with

accompaniments.

‘5 Jackfruit Biryani (V/]) 5o

Served with Tamarind Chutney.

Milli Julli Sabzi Ki Biryani

Served with Raita & Papad

Kadhi Chawal (J) ,,

Served with accompaniments.

Crunchy Corn (V/]) 35

Crunchy Corn with Spinach

Crunchy Munchies (V/]) 35

Water chestnuts in an Indo-Chinese sauce

Crispy Lotus Stem (V/]) 35

Fried lotus stems, seasoned with a hint of spice.
Manchurian Bhel (V/]) 35
f:z;;?;{;zsézﬁ;ﬁ%:ﬁe'? manchurian balls & vegetables, SALAD S AND

FONDUES FOR Eﬁgﬁi&z
SHARING

Feta Cheese Bean Salad 23
(GF Options Available )
Fruit & Nut Salad so

50

Dal Bhukhara .
Fondue (GF/V/]) 18 Beetroot Raita 25
» Rum Dal Bhukhara Masala Boondi Raita 20
Fondue (GF/V/]) co Palak Raita 20
"Served with Naan. *Available without alcohol”
Pau Bhaji Fondue (V/]) 1s Masala Raita 15
5 Cheese Fondue (J) oo Meetha Dahi 15

Masala Bread, Fried Wedges, Carrots, Broccoli & Lavash - WTF Style

Boozy Cheese Fondue (J) 7

SPECIAL MIENU

*#*ASK ABOUT OUR INDULGENT DEGUSTATION MENU***
(8 TO 12 COURSE TASTING MENU) - SEASONAL CHANGES

Dietary Option Indicators:
(GF - Gluten Free | V - Vegan | J - Jain)

Please inform us of any dietary requirements such as
(No Onion | No Garlic | Gluten Free | Vegan | Jain)

*Prices are not inclusive of taxes

Allergen Notice: Please note that our food is prepared in a facility that processes flour, butter & milk.
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SABZIS (From The Garden)

(Options for Gluten Free, Vegan, No Onion,
No Garlic & Jain Dietary Requirements available)

Veg Panchmel v 10
Colourful array of Vegetables in Gravy.

Bombay Potatoes (V/GF) 3o

Potatoes sautéed in a Blend of Aromatic Spices.

Hariyali Aloo (V) 30

Spiced Potatoes in Dry Masalas & Lots of Coriander.

Dhingri Kofta 4o

Mushroom Kofta in Onion Gravy.

» Baigan Bharwan (V) o

Stuffed Eggplant.

Bhindi Do Pyaaza (V/]) 40

Spiced Okra.

Chhupa Rustam 45

Paneer koftas, simmered in a rich onion-based gravy.

Mushroom Pepper
Masala (J) 0

Peppered Mushrooms.

Kadhai Gobi (V) 35

Spiced Cauliflower.

Palak Adraki (V) 40

Spinach with a Onion & Garlic Tarka.

_, Hatted Capsicum (GF/J/V) o

Capsicum stuffed with a combination of Vegetables & Cottage
Cheese. Served on a sizzler plate with a beautiful Cashew Sauce.

Paneer Tikka Masala
Sabzi (J) 4

Spiced Tandoori Cottage Cheese.

Paneer Makhmali (J) 48

Tandoori Paneer Sandwich topped with a finger licking gravy.

» Masala Palak Paneer (J) 4

(§>7 3

Spiced Cottage Cheese in Spinach.

Kadhai Paneer 40

Spiced Cottage Cheese.

TADKA TALES ANID

KAIDIHI
-5 Cholas Special Dal (V/]) 1o

Combination of Lentils

- Dal Bhukhara (V/]) ss
Pakodi Kadhi (J) 35

Chickpea balls in Yogurt Curry

Bhindi Kadhi (J) 4o

Okra in Yogurt Curry

Dal Tarka 35

GOLDEN GRAINS

(GF V)

Plain Basmati 15
Veg Pulau 25

Baby Corn Pulau 23
Matar Pulau 2
Jeera Rice 1s
Masala Khichidi 30
Zafrani Pulau 32

SPECIAL MIENU

SK ABOUT OUR INDULGENT DEGUSTATION MENU
(8 TO 12 COURSE TASTING MENU) - SEASONAL CHANGES

ROTIS ANID NAANS

(From the Fields to Your Plate) (GF:J)

Tandoori Roti o
Plain Naan 10
Butter Naan 12
Roomali Roti 12

Makki Ki Roti (GF) 12

Cornmeal Bread - Gluten Free

Missi Roti (GF) 12

Chickpea Bread - Gluten Free

Nachni Bhatura Set (GF) 1s

Finger Millet Bread - Gluten Free

(-5 Masala Cheese Naan 22

Amritsari Kulcha (V) 15

Abeautifully stuffed bread that simply melts in your mouth

Kulcha Platter (J/V) 35

Served with Pickled Onions, Mango Chutney & Yogurt Dip

¢~ Chur Chur Naan 15

Gluten Free Naan 15
Methi Paratha 15
Pudina Paratha 15

(- Sathu Paratha s

Bread Basket 3o

Tandoori Roti, Missi Roti, Butter Naan

Dietary Option Indicators:
(GF - Gluten Free | V - Vegan | ] - Jain)

Please inform us of any dietary requirements such as
(No Onion | No Garlic | Gluten Free | Vegan | Jain)

*Prices are not inclusive of taxes

Allergen Notice: Please note that our food is prepared in a facility that processes flour, butter & milk.




