
  

 

  

APPETIZERS
Q EE M A  PAV  1 4
ground lamb, butter buns, cholay spread

C H I C K E N  P A K O R A   1 2
masala fried chicken bites / gf, df

P A K O R A  C H A A T   1 4
zucchini fritters / gf, vegan avail.

B U N  K A B A B   1 4
potato & lentil sliders / df

S A M O S A  C H A A T   1 2
vegetable samosa over cholay / vegan

M A S A L A  S A L A D   1 4
mixed cabbage, coconut, peanut / vegan, gf

BREADS
B U T T E R  N A A N   4
P A R A T H A  ( T W O )   7

RICE
Z E E R A  R I C E   7
B I R Y A N I  R I C E   8

CHUTNEYS
R A I T A   6
O N I O N  K A C H O O M A R   6
M I N T  &  C I L A N T R O   6
T A M A R I N D - D A T E   6
C H I L I - G A R L I C   6
M A N G O  C H U T N E Y   6
S A M P L E R   2 4

SIDES
G O L D E N  B U T T E R  S A U C E   8
M E T H I  A L O O   7
S E A S O N A L  V E G E T A B L E S   8
L A H O R I  C H O L A Y   7

·CHEF’S TASTING EXPERIENCE·
Chef Maryam’s three course culinary experience through the vibrant streets of Pakistan.

65 per person - Full table participation is required

MAINS
S I N D H I  M A C H I   M K T   LIMITED SPECIAL
local fish curry, tomato, corn, cucumber relish, rice / gf, df

B I R Y A N I  -  S H R I M P  O R  C H O L A Y   3 8  /  3 2
rich shrimp korma or chickpea curry, potatoes, layered basmati rice / gf avail.

H A R I Y A L I  C H I C K E N   3 8
green tomato curry, basmati rice / gf

T A J - E - S A B Z I   2 6
seasonal vegetables, methi aloo with rice and paratha / veg, gf avail.

B U T T E R  C H I C K E N  O R  P A N E E R   2 9
tandoori chicken or paneer in golden curry with butter & cream / gf

TRADITIONAL GRILLED MEATS 

C H I C K E N  T I K K A   3 2
kashmiri chili marinated grilled chicken thighs / gf, contains dairy

C H A P L I  K A B A B   3 6
freshly ground lamb with garlic, tomatoes and cumin / gf, df


