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FROM THE GARDEN
Dhal Maharani (GE, VE)

Dhal Makhani (GE, V)
Baingan Bharta (GF, VE)
Potato & Pea Curry (GE, VE)
Malai Kofta (GF)

Palak Paneer (GF)
Paneer Tikka Masala (GF)
Aloo Gobi (GE, VE)

SIDE DISHES
Papadums (GF)

Condiments Plate (GF)

Chutney & Pickles (GF)

Condiments (GF)
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BREADS

MNaan

Garlic Naan

Garlic Cheese MNaan

Garlic Cheese Chilli Naan

Peshwari Naan

Cheese MNaan

MNaan Makhni

Tandoori Roti

Lachha Paratha

Eeema Naan

Aloo Paratha

RICE
Saffron Rice (GF)

Erown Rice (GF)

Zeera Pilav Rice (GF)

Coconut Rice (GF)

Persian Pilav (GF)




Non-Veg Platter of Entrée (GF)

Chicken Tikka (3pc)(GF)

Tandoori Lamb Cutlets (3pc)(GF)

Crispy Prawn Pakora (4pc)(GF)

Tandoori Salmon (3pc)(GF)

VEGETARIAN ENTREES
Vegetarian Platter of Entree (V)

Vegetable Samosa (V)

Papri Chaat (V)

Aloo Tikki OR Aloo Tikki Chaat (V, GF)

Onion Bhaji (3pc)(GFE, VE)

Vegetable Pakora (GF, VE)

Achari Paneer Tikka (GE, V)
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SIZZLING ENTREES
Sweet Chilli Mushrooms (GF, VE)

Tandoori Chicken (GF)

Shehnai Platter (GF)

Tawa Goat (GF)

Seekh Kebab (3pc)(GF)

HOMEMADE
Tamarind Chicken (GF)

Lime Coriander Prawns (GF)

Nehari Lamb Shank

Spicy Ehadai Paneer (GF)

Xacuti Lamb Cutlets (GF)

Goat Methi (GF)

Lamb Afghani (GF)




TRADITIONAL INDIAN

Vegan (VE)
Vegetarian (V)
Chicken OR Beef (C, B)
Lamb OR Goat (L, G)
Tiger Prawns OR Kingfish (P, F)
Vindaloo (VE, V, C, B, G, L, P) (GF)

Jalfrezi (VE, V, C, B, G, L, E, P) (GF)

Eorma (V, C, B, L) (GF)

Rogan Josh (C, B, L, G) (GF)

Madsras (VE, V, C, B, L, E, P) (GF)

Saagwala (VE, C, B, L, G) (GF)

Brivani (VE, V, C, B, L, G) (GF)

FROM THE FARM
Butter Chicken (GF)

Chicken Tikka Masala (GF)

Lemon Garlic Chicken (GF)

Mango Chicken (GF)




