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SOUP (CHOICE OF ONE) SPECIAL MENU T R
TOMATO TULSI KA SHORBA u -
(SPICED INDIAN STYLE TOMATO SOUP FLAVOURED ITH FRESH BASIL LEAVES) = ot
DAAL PALAK SHORBA . S
(A DELICIOUS AND NUTRITIOS INDIAN LENTIL AND SPINACH SOUP) "h
wa-’i e
-
VEG STARTER (CHOICE OF ONE) =
hﬁ‘
ZAITUNI PANNER TIKKA
(COTTAGE CHEESE CUBES ARE MARRINATED WITH OLIVES) ?g
TANDOORI KUMB e ™
(MUSHROOMS MARINATED IN A SPICED YOGURT BLEND AND THEN GRILLED OR ROASTED TO SMOKY PERFECTION) o
VEG MAIN b
PANEER KURCHAN -
(SEMI-DRY NORTH INDIAN DISH OF INDIAN COTTAGE CHEESE COOKED WITH ONIONS, TOMATOES, AND BELL PEPPERS)
MAA KI DAAL ( *
(CREAMY, SLOW-COOKED LENTIL CURRY MADE PRIMARILY WITH WHOLE BLACK GRAM (SABUT URAD DAL) ot
SABJI NIJAMI HANDI -‘%
(VARIETY OF VEGETABLES SUCH AS CARROTS, GREEN BEANS, PEAS, CAULIFLOWER,SPINACH AND MUSHROOM) *
!
RICE (CHOICE OF ONE) Wi
METHI CORN PULAO Iy
(FLAVORFUL INDIAN OF FRESH FENUGREEK (METHI) LEAVES WITH SWEET CORN KERNELS) E
STEAM WHITE RICE e 3
I
BREAD (CHOICE OF ONE)
GARLIC NAAN
(BREAD FLAVOR OF GARLIC AND RICH, BUTTERY GHEE) *
LACHHA PARATHA g
(POPULAR INDIAN FLATBREAD KNOWN FOR FLAKY, AND MULTI-LAYERED) 2
DESSERT (CHOICE OF ONE) ;
_ﬁ— B
2
CHOCOLATE BROWNIE s
RAS MALAI Wi
(CHHENA CHEESE SOAKED IN SWEETENED, CREAMY, AND FLAVORED MILK) N gy E
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BRITISH INDIAN
CURRY HUT *

NON-VEG $25.5++ ;

A GLASS OF HOUSE POUR WINE WHITE OR RED?

SOUP (CHOICE OF ONE)
CHICKEN ADRAKI SHORBA -

(FRAGRANT INDIAN CHICKEN SOUP WITH GINGER) i

MURG ZAFFRANI SHORBA +

(FRAGRANT SAFFRON-INFUSED CHICKEN SOUP WITH AROMATIC SPICES)

NON-VEG STARTER (CHOICE OF ONE)

TANGARI KEBAB ;
(TANGDI KABAB ARE A POPULAR WITH CHICKEN DRUMSTICKS, SPICES AND CURD) =
e

LAMB CHOP ke

(LAMB RIB MARINATED IN A RICH, SPICED YOGURT MIXTURE)

-

NON-VEG MAIN >

LAGAAN Kl BOOTI -

(LAGAN K1 BOTI IS A SCRUMPTIOUS LAMB MEAT INFUSED WITH VARIOUS SPICES AND HERBS) (

MAA Kl DAL
(CREAMY, SLOW-COOKED LENTIL CURRY MADE PRIMARILY WITH WHOLE BLACK GRAM (SABUT URAD DAL)

SABIJI NIJAMI HANDI ¥
(VARIETY OF VEGETABLES SUCH AS CARROTS, GREEN BEANS, PEAS, CAULIFLOWER,SPINACH AND MUSHROOM) *

RICE (CHOICE OF ONE) -

METHI CORN PULAO ’
(FLAVORFUL INDIAN OF FRESH FENUGREEK (METHI) LEAVES WITH SWEET CORN KERNELS)

STEAM WHITE RICE

BREAD (CHOICE OF ONE)
GARLIC NAAN

(BREAD FLAVOR OF GARLIC AND RICH, BUTTERY GHEE)

LACHHA PARATHA
(POPULAR INDIAN FLATBREAD KNOWN FOR FLAKY, AND MULTI-LAYERED)
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DESSERT (CHOICE OF ONE) N AN
CHOCOLATE BROWNIE

( PSS ) ‘e

" T ’
\‘\ f‘ X - v
RAS MALAI B A .
(éHHENA CHEESE SOAKED IN SWEETENED, CREAMY, AND FLAVORED MILK) WA y
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