


ANDOORI PRAWNS 21 IMURGHA MUSALLAM 17|

iger prawns marinated in yogurt, chilli Chicken tomato base with tandoori
garlic, char-grilled. bieces, garnished with boiled eggs,
cream & butter.
TANDOOR RATAN 38
Tandoori platter: chicken, malai, lamb, IMETHI MUTTON CURRY 18
prawns & paneer with onions & chutneys. Slow-cooked mutton with fenugreek,
onions & warming spices.
ILAMB RARA 19|
( U R R I E S Slow-cooked lamb and spiced minced = S DR SEES SAFFRON PULAO RICE 6
I amb in rich tomato-onion gravy. . — . o= = STEAMED BASMATI RICE 5
FISH MOILEE 18|
AIJD IVIA NS L UEERA RICE 6
erala Fish Curry poached in coconut
milk with ginger, chillies & curry leaves. CUCUMBER RAITA :I
GOAN PRAWN CURRY 19 ACHUMBER
Prawns in tangy coconut gravy OYAL TIGER BIRYANI 45 AAN a9
with kokum & Goan spices. SK SPECIAL '
i rice | d with nated Plain | Butter | Garlic
IPALAK-COURGETTE KICHADI 16 asmatirice layered With marinate
e lentils. <pinach ved iger prawns, quail egg, chicken malai, TANDOORI ROTI 4.5
R'_C(;’ er.m 5 5P maccl &;ourbget'tg cooke nd lamb chops, cooked with saffron, blain | Butter
W,lt SPICES, ser\(e W’_t aubergine hole spices, caramelized onions, fresh
vindaloo and crisp spinach. herbs, served with raita. PESHAWAR NAAN 5.5|
HT ZAN NI SIB 2
36-HOUR DAL MAKHANI 12 [GUSHTGOO S 2 PANEER TIKKA BIRYANI 16
) ZAMINI TARD .. . .
A Rich, buttery slow-cooked dal. _ o Basmati rice with marinated paneer,
{Venison saliboti} slow-cooked caramelized onions, saffron & spices. D E E R I
DAL TADKA 11 in a Irani style tomato-onion gravy
Ghee-Infused Yellow Lentils with Spices. infused with ginger, garlic, red chillies, [VEGETABLE BIRYANI (VG) 15
and warm spices garnished served Vegetables and basmati rice cooked
'APRICOT KOFTA CURRY 16 With crispy straw pOtatOStraW pOtatO. together with saﬂ'ron, herbsl and sp/'ce_g.
Apricot-stuffed ricotta & paneer GULAB JAMUN CHURROS 8
dp i 4 ked in lab [fd HYDERABADI CHICKEN BIRYANI 18 . . )
umpling cooked In lababaar gravy. Note: b . J Crispy churros,qgulab jamun,cinnamon
Fragrant basmati rice with marinate
IPINDI CHOLE 14 1. Please speak to our staff for allergen information. chicken, slow-cooked in a dum-style, sugar, rose syrup & saffron cream.
Chickpeas simmered with onions, Dishes may contain traces of allergen/nuts & any fish served with raita. IAPRICOT DELIGHT 8
fomatoes & spices - Delhi Style dishes may contain bones despite our best efforts. Sweet dried apricots with nuts
' D.  Prices include VAT and a discretionary service ILAMB BIRYANI 21 1 the chef’s cFr) oom
SMOKED PANEER MAKHANI 16 charge of 12.5% will be added to your bill. | amb with caramelized onions and spices, '
Cottage cheese with tikka masala ayered with saffron basmati rice. IRASMALAI TRES LECHES 8
gravy & smoked butter. Ghee elaichi cake with saffron
milk, rose & pistachio.
[OLD DELHI BUTTER CHICKEN 16 P
Chicken cooked with spiced tomato BBOURNVITA SANDWICH 8
gravy and butter & creamy sauce. ce cream layered with sponge,
ICHICKEN LABABDAR 16 raspberry meringue & chocolate sauce.
Chicken cooked in rich tomato-onion ICE CREAM SELECTION 6
gravy with aromatic spices. Vanilla | chocolate | strawberry
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