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CONTEMPORARY INDIAN CUISINE
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Jf&&w«é% Cocktalls e

Dl Devil BD 2300

Fresh pomegranate and mint muddled with lemon juice and ginger syrup,

lengthened with lemonade.

A @W BD 2.500

Strawberries, blackberries and raspberries muddled with mint leaves,
lengthened with lemonade.

VYorillo BD 2.500

Raspberries and blackberries muddled with homemade vanilla sugan,
lengthened with cranberry and apple juice.

Clchemnist BD 2. 500

Lychees muddled with raspberry purée and homemade vanilla sugan
topped with apple juice.

Rckaslao ?W B 2.500
Fresh kumquats, red currants and raspberries muddled with homemade

vanilla sugar, lengthened with cranberry juice.

Colcctto Crvskl BD 2.500

Fresh strawberries muddled with lime and homemade vanilla sugar,

lengthened with cranberry juice and Earl Grey tea.

PNootol BD 2. 500
Fresh lemongrass, bird's eye chili and coriander leaves, shaken and

lengthened with coconut water.

QWaterelon and LV%%%M,K» BD 2.500

A refreshing combination of watermelon, ginger and mint, shaken
and scented with rose water.

—
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Y Fssiom PNash BD 2 500
Fresh strawberries and passion fruit muddled with lemon, topped with lemonade

and scented with rose water.

~ gﬁw%& BD 2. 500
Fresh mandarin muddled with homemade vanilla sugar and cinnamon syrup,

topped with soda water.

CBockiraten ,%W BD 2.300

Coconut purée muddled with lime, mint and ginger, topped with pineapple juice.

%%MWMM?M Y B 2.300

Lime muddled with mango purée and passion fruit, topped with lemonade.

g“%“ %Mwm %wéa BD 2.300

Fresh ginger and mint muddled with lime, lengthened with lemonade.

Jeed Feas

KmﬁZm BD 2.500

Rose jam shaken with freshly brewed tea and lemon juice, scented with rose water.

MM&%M 6@ 2.700

Fresh mint shaken with cinnamon syrup and lime juice, topped with freshly brewed tea.

OZWMWMM?M g‘g 2.700

Fresh lemon muddled with passion fruit, topped with freshly brewed tea.




Closaic Somodsa Selection B 2.f00

Our timeless selection of curried lamb samosa

and the ever-popular potato, green peas, cashew nut and raisin samosa.

CCloo- PNotan £LTikkll @) BD 2.700

Potato cutlets stuffed with green peas, seasoned with nutmeg and spices.

» y : BD 6.

Breadcrumb-coated prawns, marinated in ginger, garlic and spices,

fried to golden perfection.

%M&v Jumm wad 4/;~M/f@ rya//mué/%%vﬂ% e
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CCnitaorni PNackl. BD 3.200

Hammour fillet battered in chickpea flour, spices and bishop seeds. Deep-fried.

Onion andd FPotato F2kora @) BD 2.700

Onion and potato pakoras flavoured with cumin.

Wafﬂu Choct @) BD 2.700

Deep-fried flour pastries with mashed potatoes, topped with sweetened

yoghurt, mint and tamarind chutney. Served chilled.

L

%vv\ﬁ/‘/ﬁym/wc Shorbe BD 2.200

A rich and aromatic chicken soup flavoured with curry leaves,

green apple and saffron.

Jezzlo.a& Shorbo BD 2.f00

Seafood broth flavoured with cinnamon,

finished with cream and saffron.

Tennaton @W JM @) BD 2.200

A mildly spiced tomato soup flavoured with fresh coriander.

Dol JM @) BD 2.200

A traditional curried yellow lentil soup. A timeless classic!

Salods

CRlcken Tikbo Scolod BD 3.600

Tandoori chicken tikka served on a bed of salad,

drizzled with fresh coriander and olive oil dressing.

Rocsted Fotato Salod (V) BD =.
Whole tandoor-roasted potato served on a bed of salad

topped with yoghurt, mint and fresh pomegranate.

‘ (ec%a amy/é)w&nﬁ / %/Ct 4@4/@ All dishes may contain traces of nuts
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(V) Vegetarian




Loaala

%% M&gw BD 2.300

Natural yoghurt blended with ginger and mango purée.

%%MW B 2.500

Natural yoghurt blended with mango purée, laced with caramel syrup.

S and Corciel BD 2. 500

Natural yoghurt blended with strawberry purée, laced with caramel syrup.

5 and Coconvt BD 2.500

Natural yoghurt blended with strawberry and coconut purée.

Clocont and WLV\,&W—& BD 2.300

Natural yoghurt blended with coconut purée and pineapple juice.

Date andd Boncmna BD 2.300

Natural yoghurt blended with fresh dates and banana.

Pesala BD 2.300

Natural yoghurt blended with green chillies and ginger, flavoured with chaat masala.

PNt andd Salt BD 2.100

Natural yoghurt blended with fresh mint leaves.

C3lended Cocktails

CBoncno ondd Date JW B 2. 500

Vanilla ice cream blended with banana and date syrup.

Lol Ouilo BD 2. 300

Vanilla ice cream blended with pomegranate syrup and cranberry juice,
scented with rose water.

Fosdiom Fsion BD 2.300

Vanilla ice cream blended with passion fruit and pineapple juice.

Riwi Caspiroska B 2300

Fresh kiwis blended with lime and topped with orange juice.

PNied Priiit Cocktail BD 2300
Fresh strawberries and banana blended with mango juice
and a dash of grenadine syrup.

Orange | Mango | Pineapple | Watermelon BD 2.100
Fresh Lime Soda BD 2.100

Pepsi | Diet Pepsi | 7UP | Diet 7UP | Mirinda BD 1.100

Red Bull Energy Drink BD 1.800

Sparkling Water Large BD 1.800 Small BD [.200
Still Water Large BD 1.600 Small BD 0.900




KebolBa
W ot er i tacood oW Doaclileonil incdocin c/y oven wunless slatod ollerwize

ﬂl&% Shon ENEaLo BD 9.200

Prawns marinated in a creamy cheese and cashew nut paste with a touch of cardamom.

Je«;foo& J&&é& %M g‘g g o000
Finely chopped prawns and fish seekh kebab with cheese and bishop seeds,

mildly spiced with green chillies.

W %@cﬁ& g@ 7400
Hammour fillet marinated in yogurt, turmeric and malt vinegar,

flavoured with bishop seeds, mace and cardamom powder:

Foneern Ko Soola (@) BD 5.200
Tandoori shashlik of cottage cheese, green peppers, tomatoes

and pineapple flavoured with mustard.

Tondoorl Broccoll () BD 5.200

Mildly spiced broccoli florets marinated in yoghurt, cheese and olive oil.

Q/W& Seekh RelboB @) BD 4.900

Minced vegetable seekh kebab flavoured with roasted cumin powder and garam masala.

%MK/\,MM%MAAMA@(&V) BD 5.200
Battered and deep-fried mushrooms stuffed with cheese, bell peppers

and crushed black pepper.

All dishes may contain traces of nuts

(V) Vegetarian




Kebalha

JWW&M BRD 15.200 Tondoorni Chicken Fikbo BD 6.400

A selection of hammour tikka, chingri chaap, seafood seekh kebab, Succulent boneless chicken, marinated overnight in yoghurt,
and jheenga shan-e-nisha. Perfect for sharing. ginger, garlic and spices. A true classic.
Speclolitey Flottern BD 7.900 gfmﬂﬁ Seekh Relbol BD 6.900
A selection of our all-time favourite murg malai, chicken tikka and Traditional minced lamb kebab flavoured with ginger, garlic,
gosht seekh kebab. Perfect for sharing. roasted cumin powder and coriander:

Q/eg/efz/\w Flotten @) BD 5.500 Borrnak Relbol B 7400
A selection of mushroom kurkure, paneer ka soola and vegetable seekh kebab. Spicy baby lamb chops marinated in yoghurt, ginger, garlic,

Perfect for sharing. cumin and garam masala.

Tandoonl %MA;,@ BD 5.500 H PNenolari's ,Z% of Lo B B 13.900
Tender chicken on the bone, marinated overnight in yoghurt, ginger, garlic, Shredded baby leg of lamb marinated in ground black pepper;
spices and malt vinegar. ginger and garlic, spiced with fresh green chillies.

Slow cooked for six hours for a mouth-watering finish!

%M/?/ PNekloi Rebol BD 6.400 "ﬁw/@m' ‘%/»’7/( /Cuéo//mm @/a/ I It Y S
Delectable boneless chicken breast, marinated in a creamy cheese /‘7 A0 P //7&4/ 7 Mx%,ém W{é in abmodl il /
and cashew nut paste with a touch of cardamom. okl s dongt. %WW Wé/m%wwéa/@w £ make Ko

Dyl e oy of lamd ancd K s Ki rectlc!

w @c%g wwmé / %‘,C; 4,644 All dishes may contain traces of nuts (V) Vegetarian




‘ Scve OlL CRicken BD 5.900
Boneless chicken cooked in yoghurt, brown onion paste and spices,

flavoured with rose water and saffron.

"Gt can /- day. L4t ke Fe "

@W/ZM BD ¢.200

Boneless lamb curry from Lucknow in a yoghurt and brown onion gravy,

flavoured with rose water and saffron.

‘ %Mcaﬁgm% BD 6. 500
Boneless tender lamb cooked with clarified butter in a spicy, rich onion and tomato gravy.
¥ 7@5&//;7 1/;v & ‘/u/zlm;zlé/ﬂ’wm, /4&%/&7//% dw»a( ttftt JM'M'
anel Kacd Ke mott wonalerslist’ /(mu&ym(z.‘
Air i my presentalion o/ Kal Ko glernaon."

» Lo 8 Blorten BD 6.200

Minced lamb, roasted eggplant and green chillies, spiced with Ashaji's

garam masala and cooked in clarified butter:

D ot elaids 1/7el§7~¢;w» 4&4/@771/»@ ik amwmmé %ma/ in modl tclian Kores.
/ adotoo mimcermeal av Eal meall vers can Kave Koo~

@ &dd& / 1/77/% WLZ/{QM—Z( Z/{Q /uéé( "

“ @%a compliments o ik oste

g;»dﬁ VYendoloo BD 6.200

Our take on the classic Goan lamb preparation, cooked with baby potatoes in a

spicy onion and tomato gravy, spiked with vinegar.

‘ CLRondni CRowink ko Rheesna BD 6. 500

Spicy minced lamb cooked with onions, almonds and Ashaji's garam masala.

"7@ M- %w[ area on oé/ je/&@ an ¢7‘7~7 / od/ mo/ é"d&%ﬁhd{ rM&{er'mé
de?*‘wf;y dJorme / LW VIl V4 /oa/ 7%&& Ke aldstice / Ke
Wwyw/%, who are MM A%Lz{/é, fectionate andl generous.

‘ W%@&w BD 7.900

Sautéed prawns cooked in a tomato and onion purée, finished with coconut milk.

"% %ﬂmﬂé M;yer /(M -e /&M.t?“ c%yw/ me é cow( ar mﬂ’/ndc 4@744
/7~4m m7~77 /4 44/)7 /mmw /ﬁ /@:t?”d é come. Z é adfm WLZ//( w@é 7tce M
/m;m Kl Aa!, /(12!/677% W% 4%."

WW-VU\V\/ %M,&-Z&— g@ 7-900

Prawns cooked with red chillies in a spicy onion and tomato gravy.

PNecRl ko Sclon BD 6. 500
Fried hammour fillet cooked with yoghurt and tomatoes,

flavoured with mustard oil and fenugreek.

PNaclli Pesala BD é.s500

Hammour fillet cooked with garam masala in a spicy onion and tomato gravy.

All dishes may contain traces of nuts
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K‘.)"‘K %.,ij, PNekBoni (Butter Chicker) BD 5.900 y ' - ] 4

® Classic chicken tikka in a tomato and cream gravy, flavoured with dry fenugreek leaves.

\QW %u/\g/ BD 5.900

Chef’s delicacy: Chicken cooked in a yoghurt and cashew nut gravy with fresh coriander.

I o %&W%&W BRD 5.900

Chicken tikka sautéed with onions, tomatoes and green peppers, spiced with garam masala.

Classic Awadhi boneless chicken curry cooked with yoghurt, coconut milk and spices.

¥ ™ w Chlcken Rheerna BD 5.900

* Skilfully hand-chopped chicken cooked with potatoes, onions and tomatoes,
Kg} 9 finished with Ashaji's garam masala.
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¥ - Chlcken @v«/\/\y/ B 5.900 E

b

* Boneless chicken cooked with whole red chillies, roasted coconut and cashew nuts, with a hint of fennel.

K@K 0., i fpestorn Adls, Kt sbmcdindt caskons aned coconisl G aned Kerglore, e fonal Llleral
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” ?{W-J%& Spinack  BD 4.000
Fresh spinach cooked with ginger, garlic, onions, turmeric and cumin.
"%u% %m;zc/( o Sdban asitine ib comboned witK Pomeer /oa&ézye Me)
and %gn Kas cream, //Qe and /uliér, 7Kk hes /u[&é ek and /QM‘//.
%wwer, Koz isK i {7/(5,( cady d/)v&/é"ley'd ol Ke Lve ngzé/%m 1

@Keﬂé Sealeen's Dol PNekLoni BD 4.300

Classic black lentils slow-cooked overnight with tomatoes, cream and butter.

Dol Tolbo BD 3. 500

Yellow lentils tempered with onions, tomatoes and green chillies.

”g&/\/@‘%@é B 3.500
Yellow moong lentils tempered with onions, cumin and green chillies in clarified butter:

Y cKietsen we Send our Koliclays in thclore wilk my aunt!
Ke 5/447/(/m Kféﬁ%w&é‘zﬁ:&w&wn/r%‘wwa}hh
ﬁda@4 %W/(/ fm&gﬁz/ Mk."

Q/W Jf-w@&:%/ opétﬂa @7 BD 4. 500

Please ask your server for details.

‘ @%f’ “Wé/%fa 4/6’44 All dishes may contain traces of nuts




Fmeen %&z—éﬂay\,& BD +4.500 cloo- %Mﬁa@o BD +4.000
Cottage cheese cooked in a tomato and cream gravy, A traditional home-style preparation of potatoes, green peas and cauliflower
flavoured with dry fenugreek leaves. cooked with cumin, green chillies and spices.
G2lok (omeern BD 4. 500 PNabroon PNtten BD 4. 000
Cottage cheese in a spicy spinach gravy. Mushrooms and green peas cooked in an onion, tomato and cashew nut gravy.

Rodoli Fomeern BD 4. 500 ‘ Aone Wﬁa OBRornto 3D 4.000

Cottage cheese and green peppers in a spicy tomato and onion gravy. % ,
( alda ; )

Oven-roasted and mashed eggplants tempered with mustard seeds, onions,

Rado Kl Q/W B 4.000

Mixed vegetables and mushrooms in a thick, chunky tomato and onion gravy.

garlic, green chillies and fresh coriander in clarified butter.
"% m[//Q;r %46 cawéx// frtmf -mn—v‘eyedww:wv m{dm ﬁr /(er ,
bl remained a /«L?“’é v?e&/w%m ol Ker éé % dm/’é aclored Koz

BRNL Ncsala BD 4. 000 m’w/é maé/wyym e

Okra cooked with onions, tomatoes, green chillies,

coriander and cumin.

PNinch ga-w?a-w bo Solon BD 4.000
Fried baby eggplants and green chillies cooked in a sweet and sour cashew nut,
.6
5)/% ﬁwﬁ[m& BD +4.600

eanut, coconut, jaggery and tamarind gravy.
Cottage cheese dumplings cooked in a yoghurt, cashew nut and brown onion P Jageery gravy

gravy with mixed vegetables.

W{d/dt/)v& Cloo- PNasala BD +4.000
= Baby potatoes in a spicy onion and tomato gravy, tempered with cumin,
6/’(//0‘4 / &{”"é / mustard and fennel seeds.

lomed om one's /" _ ‘
: ﬁa/Ze com//mf/hé / %‘,(4 Jfé’dé All dishes may contain traces of nuts
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Neocon BD o0.900

Classic bread made from refined flour.

Tondooni Koti BD 0.900

. Bread made from whole-wheat flour.

Rovncll BD 0.900

A light, thin bread made from refined flour.

o |y LocRo F2rnonthe BD 0.900

\ y It Layered bread made from refined flour and butter:

Bread made from refined flour, stuffed with a choice of:

Onions / cottage cheese / cauliflower / potato / chicken

Q/W& Coita BD 1.700

< \ <S¢ 7 0 Xleha (%%) BD 1.200 (chicker)

I k. Plain yoghurt with chopped cucumber, tomato and onion.

}

Boondi Kolta BD 1.700

cAoode

%&c&z}/ /uafé o

Jﬂ.yﬂ-y Lfﬁl/;yd/% M\«ﬂx/ Gram flour pearls in spicy yoghurt.

Netenal %W B 1.500

Fredk Q/W& Saladl BD 3.300

Sliced or tossed with a choice of dressing.

Please ask your server for details.

All dishes may contain traces of nuts




@W and Rice
/4 /&574/}»«! are déw—cooéa/ Mvwém@ | S5k d’éé
P fé‘w BD 9.500 Jwvﬂ?/ /;L?ww @) BD s5.600

Prawns cooked with biryani rice, flavoured with mace, cardamom and saffron. Fresh vegetables cooked with biryani rice,

flavoured with mace, cardamom and saffron.

%w% @u\ym el BD 7.200
Boneless chicken cooked in true 'Awadhi style' with biryani rice, Cholce of Foloo Rce BD 2.900

cardamom and saffron. Vegetable / peas / mushroom / cumin

gfm&gm gd/\yﬂ—kuf @‘Q 7-900
Boneless lamb cooked with biryani rice,

J%/A/M KRice BD 3.100

flavoured with mace, cardamom and saffron.

‘ Redsan 3¢ LB fse0 @Wﬁ‘.@ BD 5.100
Boneless lamb biryani with a rich saffron flavour.
"Re lale aclor %&/{ery /(%aﬂ*’ and Kz dlissbotonss sons /(77,
Rarmms anad Kaoke: came - from Pesarar. iz is Keir koo o Kome
Wéy ik n ingredients and laste, fiuit’ Ko Ko~
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Stecned Rce BD 1.900
CoMnv 7"-14- 6{’77\/ d CW.'

%&:ﬂu Koaeell 6%»4/ BD f 500
Hammour fillet cooked in an onion and tomato gravy with fenugreek

and biryani rice.

‘ fea/e am%/z/mm»ﬁ / %'(4 é}/@dé All dishes may contain traces of nuts (V) Vegetarian




