




Non-Veg Selection
Tandoori Chicken Wings | West India          1,600
Charcoal-grilled wings with red pepper-garlic chutney and a sprinkle 
of chaat masala.

Afghani Malai Chicken | North India         1,800
Marinated boneless chicken, yoghurt, cheese, mild spices, grilled to perfection.

Mutton Burrah Kebab | West India          2,900
Tandoor-roasted marinated lamb chops served with raw papaya salad 
and red chilli yoghurt.

Mutton Seekh Kebab | North India          2,200
Juicy, minced mutton skewers blended with coriander, traditional spices, 
cooked in a clay tandoor.

Grilled Prawns | North India           2,200
Tiger prawns marinated in ginger, curry leaf, and spices. Served with grilled lemon.

Fish Hariyali Tikka | North India         2,400
Boneless local red snapper marinated in a vibrant mix of coriander, mint, 
and spices. Cooked in tandoor.

Veg Selection
Banarasi Samosa | North India         900   
Crispy samosa stuffed with spiced potato, cheese, raisins & cashews. 
Served with sweet and sour tamarind chutney.

Smoked Rajma Taco          1,200

Charcoal Dahi Kebab           1,100
Crisp-fried hung curd kebabs, delicately spiced with house-made masala, 

Jaitun Paneer Tikka          1,300
Cottage cheese marinated with jaitun (olive) and yoghurt blend, 
cooked in traditional clay tandoor.

Chaats - popular street food
Sweet Potato Tikki Chaat          1,100
Crispy smashed sweet potato tikkis topped with tamarind chutney, 
yoghurt, and spicy chilli chutney.
 
Dahi Bhalla             1,100
Soft lentil dumplings served with vanilla-scented curd, 
mango-dates chutney, mint relish & crispy potato vermicelli.
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All our products are locally sourced, All our prices are inclusive of VAT 1 6%,  
Catering Levy 2%, Service Charge 4%
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