
STARTERS
Q EE M A  SA M OSA  (D F)   1 4 
freshly ground lamb / onions / cumin-coriander seasoning

LO LLIP O P  C HIC KEN  (G F)   1 2 
fried chicken drumsticks / house masala / tikka mayo 

AU BER GIN E  PAKO R A  C H A AT  (G F,  VE  AVAIL ABLE)   1 4 
aubergine fritters / sweet yogurt / tamarind / mint chutney / pomegranate

B U N  K ABAB  (D F)   1 4 
beef & lentil patty sliders / onions / tomatoes / tamarind chutney 

SA M OSA  C H A AT  (VE)   1 2 
vegetable samosa / cholay / tamarind-chili sauce

M ASALA  B H EL  (VE,  G F  AVAIL ABLE)   1 4
puffed rice / potatoes / tamarind-green chutney / toasted lentils / seasonal fruits

B U T TER  N A A N   4

PARATHA (TWO)  7

BREADS

K A D D U  R AITA   6

PYA Z  K AC H O O M AR   6

MINT  C H U TN EY   6

TA M ARIND-DATE CH UTNEY   6

C HILI-GARLIC  C H U TN EY   6

CHUTNEYS

ZEER A  RIC E   7

BIRYA NI  RIC E   8

RICE

B U T TER  SAU C E   8

M ETHI  ALO O   7

SEASONAL VEGETABLES  8

C H O LAY   7

SIDES

MAINS
C H ARSI  K AR A HI  (G F  AVAIL ABLE)   3 8 
chopped bone-in goat / pure desi ghee / roma tomatoes / ginger / butter naan

BIRYANI — LAMB OR CH OLAY (GF AVAILABLE)   3 8/3 2 
rich lamb korma or tender chickpeas curry (vegan) / spiced potatoes / basmati rice / 
kachoomar / raita

TAJ-E-SABZI   2 6 
seasonal vegetables / methi aloo / zeera rice / paratha

B U T TER  C HIC KEN  O R  PA N EER  (G F)   2 9 
golden curry with butter & cream / tandoori chicken or paneer / zeera rice / kachoomar

K ABAB WALLA

 C HIC KEN  TIK K A   3 2    
 chicken thighs marinated in yogurt / kashmiri chili / garam masala  

 BIH ARI  K ABAB   3 8    
 beef ribeye / yogurt marinade / ginger-garlic 

 C H APLI  K ABAB   3 6    
 ground lamb / garlic / tomatoes / cumin

* all served with biryani rice, raita and kachoomar


