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LUNCH TIMING: 12:30 PM - 03:30 PM
DINNER TIMING: 07:00 PM - 11:00 PM
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SouUp

Siow simmered extracts of vegetables, meat or bones traditionally senved
alongside an Indian meal. Shorba was never a seperate course ke a soup; but
bacad on the Westam influsnce it started being concumad Like ona.
Mevertheless, it i a dish full of flaver and nutrients, which may satiate the
palate but not the stomach.

a MARAG "vg 695 |E S
220 44 sl
Siow cooked Goat meat saug, whole Spices,
Fried crions, mint and ieman

+ MURGH BADAMI 1« 595 | E 44
3o 558 Kol
Atlavorful chicken broth- enriched with aimond pacte
Tora rich and creamy texturs.

« SUBZ NCORAN| 7w S50 | E 40
220m/ T2 onl

A vibrant vegetahla dish with arormafic spices, showcasing

a mix of seasonal vegetabies.

NARANG] CHILGOZA

220m) 267 cal it SO0 E36
A citrus-infused pine nut dish that combines the langiness

of orangs with the crunch of chilgoza.

STARTERS

VWhere every morsel is & culinery Selight, our Kebabes [or Kebab Koshs) are
the perfect way to stmulate the the taste buds for the grand treat that follows.
Presenting a treasure of succulent and fisvorful small eats cooked by unigue
and age old technigues on coal ambers, iron skillets and hot stone. Each one
iz better than the other.

+« TANDOORI JHINGA KARIPATTA w0 1B25|ET34

293 e K] 247

Succulent presms maninated with speces and cumy beaves,
cooked to parfection n & tandoor

» TANDOORI SARSON MACCH| » - 1325|E98

BELE D s
Fish marinated in a tangy mustard-based marinade,
then griled in the tandaar for & smiky, Flavarful finish

« PESHAWARI MURCH < 1325 | E98
20060 435 iral
Ehicken marinated with yogurt and spices, cooked with
& smoxy tandood finsh, inspired by Peshawes
MURGH CHANDI KEBAB

a m“mm u EEFES‘E
Chiclken kebabs coated with a sitver Isaf, offering arich
and edegant flavor

TANDOOQRI CHICKEN

200G 438 Krad
¥ mmmmmnwm TeatES

grillesd in B bandoor for & smoky Tivor.
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« NEW ZEALAND 1625 | E120
KASHMIRI SEEKH KEBAB™ ~

T G SO Kool
and cooked in tandoor

» GALOUTI KEBAB °% 1425 | E105
T G %840 Kol
Delscate [arnb kebabs, known for
their melt-in-the-mouth tecture, flavored with spices

* DOODHIYA KEBAB *»v= 795 | E 88
1P5 G Mol 45
Shufied cofiags chesge raiksin, ginger, grean chili

« DESHAWAR|I PANEER TIKKA 1050 |ET7
185 Gms Kool 360

Paneer cubes marinated in spices end grifed
in the fandoor, inspired by Peshaweri flavors

« DAHI KE KEBAB !~ W25 |ETS

180 e fne 240

Yoguri-bazed kebabs with 3 slight sweetness with
miangn pickle snd spices

= KALMI KEBAB-TANDOORI n# 1050 |ET7

180 Gms 247 Kol
Potato, lotus siem, green chili coriander cogked in fandoor

MALAI BROCCOLI
& ez pe ol 358 ik ‘B:E“j [ E??

Tender brocooli marinated ina creamy malal (cresm) mid
and gri¥fled for 2 nich fliavor

« CHUKANDARAURTILL KI KEBAB &% 25| ETS

1850 tvma Ko 240

Beetroot and sesame ssed kebabs with
B dedficious eardhy and nutty fevor

HYDERABAD KA ZAIKA

The legendary cuising was born in the Royal kitchens of the erstwhile princely
state of Hyderabad, house to the nchast famely of the ime. The grandeur of
the Mughal descendants merged with local ingredients and produced a unique
but vast repertoire of dishes 10 be not just devoured but alao experenced.

+ DUM KA MURGH 2 1350 | E99

£43 G 2185 il
Chicken siow-oooked in aromatic spices and
sealed in & dum [steam) for a bender, flavorful result

a PAYAT 1350 | E99
470 Gms 130F il
A slow-cooked trotter's stew, rich with spices
and fendesr meat
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s TALA GOSHT 1225 | E98
IF0 G PRk
Fried lamb pieces coolead in @ rich, spacy gravy
with & deep figvor,

« SHAHI KOFTE # 1250 | E29
S50 Gms D646 Keal
Apricet shuffed dumpling, onion, yoghurt, safiron,
assorted Indian spaces

« BACARA BAINGAN v 105C|ET?

L3 Gms 2263 Kegl

Eggnlant cookea and
e et ﬂil’%ﬂ? angy gravy,

+ DUMKI DAL * 1025| E75

20 Gms 270 Rzl

Siow-cooked lentiis with a rich blend of splees,
oooked in & sealed pot for intense flavar

MAIN COURSE

This section comprises of a mosaic of dishes, of which few were born to the
travelling armiors from the Marth West Frontier while some were nursed in
kitchens of the Royal Some recipes have been passed down through word
of mouth while others have been erfected in household kitchen. Although
most ingredients remain similar; i is the rechnique and skl of coolang which
differantiates the final texdure and flavor of the dish.

» TARARE JHINGA MASALA "= 2050 | E151
mm in 3 spicy, lengy masala with
a distinciive flavor profile

+ MAKHANI CHOOZA v 1325|E98

520 Gme 257 kical
Chicken cooked in & creamy, tomaio-based sauce,
a richand flavorful dassic

« ROGAN JOSH® 1350 | E99
B18 G FAT el
Afragrant lamb curry with & combination of spices,
siaw-cooked for tendermess

SHAHI NIHARI

s TG GRS 1938 Koal AP 1350 | E99
A sipw-cooked siew of lamb shankin a fragrent broth

with spices, originafing from Mughal kitchens

» MURGH KHURCHAN 1350 |E99
£10 Gems 367 Kol
A, Tlannarful chicken dish where marinaled peces are cooked
on a2 tawa, creating a cispy, caramedized crust with rich spices
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PANEER MAKHNI 7 « Noo | E&
£33 Gons 1527 Kool

Soft panesr cubes cooked in & nich, buttery,

and creamy tomaic-tased sawce

NAZBU PANEER " v 100 | E 81
470 Ems 1175 Fewl

A spiced peneer dish with a delicale balence of flawvors

froen herbs and spices

-

VILAITI SUBZ GUCCHI 2% oo |E 8

Kol &85

Exolic vedetahles conkoed with monel mushrooms [Gucchi)
in & Tavorful grany

BAOLI HANDI 2w 995|E73
£70 G 728 gl

& traditional dish made with layersd vagstables
cookad in onion tomato gavy

« PANEER KHURCHAN 1 v 1295|E95

2650 Ge% 2365 Koal

A flavorful Panesr dish whane marinaied pistss
are cookoad on a tewa withrich spices

* ALOO AAP KI PASAND B25|E®I
(ALOO ZEERA/ALOO MUTTER/ALOO
JHOL WALA)

250 Gms 226 Keal
Various versions of spiced polatoes, from cumin or
gresn pea or Ravored or tangy curmy

« PANEER APP Kl PASAND
(PALAK/KADASHAHI/MAKHANI) 1225 | £90

£20 G 1575 Kool
Various versions of Paneer Preparation, from Spinach fo
Onion and Cashew to Omion and tomato based tangy gravy

« DAL KANGAN ¢ 1050 | E 77

ER0 s 1007 K
& rich, shome-cooked benbll curny with aromatic spices

« RAANE KANGAN v 3125 | E 230
A0 G 1960 Al

i slow-cooked leg of marinated in spices,
foe & tender and mﬁfémll

+ KASHMIRI-NZ KOFTA tw. 1725 | E127
A5OGS0 e

Mew Zealand lamb kofia cooked bn & rich,
Kashmir-style curry
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BIRYAMI AND RICE

Every Indian meal is incomplete without starchy elements in the form of nce
or mallad grain bread, This not only balances the meal but also provides
texture and body to the dish. While sach dish has a preferred
carbohydrate rich starch to match, there are no foed rules binding theze
combinations.

«» MURGH DUM BIRYANI ¢ 1695 | E125
£00 G 578 el
slow-cooked in & sealed pot (dum)

« KACCHE GOSHT Kl BIRYANI - 1825 E134
40 Gms F7F moaf
Mution cootkad with raw mannated meat and rice,
@ tradifional slow-copied binani

« SUBZ - DUM BIRYANL" 1250 | E92
SO0 G T8 Kol
AwmnhmmMntmm
seasonal vegetahies cooked = dum style

« STEAMED RICE 1 625 |E 46

624 Gms 08 Kl
Steamed basmati rice with choice of favors - with
Cumin or onion or s3ffron or Gresn pess

BREADS

» NAAN 1« 325|E 24
(KHAMEERI, GARLIC, SAFFRON &
SESAME, CHEESE AND CHILI)

250 Gms 78N kel
Avariety of nsan breads, from soft Khamser to masals,
garlic, and cheese varieties

* KULCHA i~ I5|EZ3
(ONION KULCHA, PANEER KULCHA,
SPICY MASHED POTATC KULCHA)

F20 Gms 758 Koal
Soft, leavened fisibreads stufied with afther onign,
paneer, or spiced mashed potaioes.

» TANDOORI RQTI = 135 |El
A0 Gim 140 Koal
Flathread cooked in 4 tandoor for & smoky flavor

« TAWARQOT] #» 295 |E22
106 Grma 180 A
Soft rotl cooked on & griddie for & perfect ievure
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« PARATHA =« 375|E28
(Mint, Methi, Laccha)

Tk i, WAL Kool

Fiaky, lzyered fiatbreads fevored with mint, fenugresk,
or simpie butter

» PAPAD BASKET! ¥
30 Gms &7 el 295 |E 22
Crizpy papad served &5 & crunchy appetizer or sice dish

» GREEN SALAD 325|E24

10 G 17D i
Carols, onions, cucurnber, l2mon snd chill

« RAITA ° JS|E3
123 O Fl el
Yogurt-based side dish with spices and vegetables
to balance out spicy meals

DESSERTS

The best way to stant a meal or end it is on & swest note. Most festive
meals have & dry sweet as their first bite among other opbons avaslable at
the end of the meal. Here we have the favourites brought together to
choose from or indulge in all of them.

« SHAHITUKDA f® s 600 | E 44
TI0 G 436 Wil

A rich, indulgent dessert made from fried bread soaked in
saffnon-flavored suiar syrup and topped with cream
GIL -E- FIRDAUS _

284 Lo 338 deal

Saftron, rice puading
KESARI RASMALAl

74 Gvms 445 Enal iy

Soft, spongy dumpiings made fram milk, soaked in
sweatened mik flavored with saffron and candamom
KULFI FLOODA

158 &me 156 Beal

Frazan mitk, vermicell, basiltesd 600 | E44

600 | E 44

600 | E 44

* KHUBANI KA MEETHA & w 600 | E4s
450 Gma 1729 seal

Stewed apricot, pistachio

MANGO SHRIKHAND

334 grre M5 Mol

Acreamy yoguri-based dessert flavored with
ripe rmango pures, swesienad with candarmom

600 | E 44
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KANGAN KI JTHANAK T % v

s YEGETADIAM 2150 | E158
T [na Pre discourted Platiar Mot sharable with angther Patron

DOODHIYA KEBAB
a5 Kol

Stuffed cottage chesss streaks, rEen,
ginger. grasnanil

MALAI BROCCOLI

198 omes 240 el

Tender broccoli merinated in a creemy malal foresm) mix
and Zrilled for & rich flavor

NAZBU PANEER

1078
Saufed cofage chesse besl tomatn

ALOO ZEERA

80 G Z0d
Spacwd potatoes, from cumin or greer e oF flesored or tangy curry

BAOLI HANDI

Fag gl

Seasorad vegetablies, meshew, yoghurt
ssgorted [ndian goives

DAL KANGAN

1497 Meal

Sl pooked black leniz, Tomesn, cresm,
wifniee butter

INDIAMN BREAD BASKET
Croce of e Laan breas

SUBZ - DUM BIRYANI
708 xcai

EEE S el T h e

GIL -E- FIRDAUS

S53 Keal
Saffrre, rice pudding
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KANGAN KI JHANAK 0% @ &ua
MOR-VEGETADIAN 2450
Thiz Iz & Pre discounted Plarer ot shamble with engthar Peomn: IE]E’D

TANDOORI SARSON MACCHI
ﬂ%mwmmm
Then grilled in the tandoor for a smoky, Favorful finish

PESHAWARI MURGH
m morsel, assoried Peshawar spices,
mint chutney, picked onion

EH&TTI MURGH MASALA,
2758

Chicken fikda, tomato, onion, cashew,
butier, cream

ROCAN JOSH

g1 ol

Tender lamb mest, caramelized oraon,
ginger, red chil

BAOLI HANDI

PER el

Seaznnal vedetalbles, cashew, yoghurt,
acserted ndlan spices ;

DAL KANGAN

1497 1

Siow cooled black tentils, fomato, cream,
white butter

INDIAN BREAD BASKET
Chaice of one Indian bresd

KACCHE GOSHT Kl BIRYANI
78 Kcai

maninated [emb

GIL -E- FIRDAUS
333 keai

Saffron, rice pudding
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JASHAN EJHAAS 0% ¥ A H G O 3995 | E294

k== jon. (per persce)
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SHORBA,
« MARAG

ﬁ;‘?ﬂd‘ﬂﬂ pouIt s 0w, whide
tpaces, fried arons, mint, lme

* NARANGI CHILGOZA

Kl 287
Fresh orangs. pine nut, saffron

KEBAB KOSH
+ TANDOORI| SARSON MACCH| «~=

05 Cms Kol 123
Fish maninated in a tengy mustard-based marinade,
then grilled in the tandoor for 2 smioky, fiavorful finish

+« PESHAWARI MURGH
xeol 238

Chicken morsel, assorted Peshavari spioes,
mind chutney, pickded onion

« TALA GOSHT

Rem 528
Lamb cube, caramealized onion, assorbed spices

« DOODHIYA KEBAB

Kool 428
Shuffed cottage cheese, rafsin, ginger, green chill

« PESHAWARI PANEER TIKKA

i 260

« MALAI BROCCOL
155 v 240 iogl
Tender brocooi mannated in & cresmy malsd (cream]) mix
and grilkad for a rich flavor

DAWAT E LAZZEEZ
» TARARE JHINGA MASALA

Kcal a3
Praven, exzoried whole spices, masied garlic, coconut

« MURGH NAZBU KORMA

sl 595
Boneless chicken piece, tomaln, yoghurt, nuts, basil
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+ BAOLI HANDI
el 728

Seasonal vegetables, cashew, yoghurt,
essorted Indian spices

« PANEER MAKHNI
Kool IFEF
Cottags chesse, fomato, cashew, fenugresk

» DAL KANGAN

o 1w

Stow cooked black lentits, tormato, cream,
white butter

« KACCHE GOSHT KI BIRYANI
Lyorr esent i, s ke,
marinabed amb

« SUBZ - DUM BIRYANI

kgl FO8
Layered basmati rice, assorted vegetables,
arpmatic epices

» MIRCH KA SALAN
Spicy Hyderabadi curry wilh chilies, tamarind, psanuts, and sasame

* RAITA
Yogurt side dish with spices, herbs

MITHAAS
» GIL -E- FIRDAUS »

Feal233
=affron, rice pudding

= GULAB JAMUN 77

wa $28
Sweet dumplings dipped in sugar syrup
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