PANEER TIKKA MASALA 18.93

Marinated and grilled paneer cubes , cooked with sniea and
capsicem in 3 creamy, temato gravy.

SAAG PAMEER 18.99
Gottage Cheese simmered in a freshly grounded spinach
PANEER KDRMA 18.99
A creamy, mildly spiced curry with paneer in a rich cashew

and cream hased gravy

AMRITSARI CHOLE (VG) 16.99
Chickpeas in 3 homemade spiced tomate-onion sauce & herbs
ALDO PALAK (VG) 16.99

Freshly grounded spinach coaked with polatoes, seasoned
with spices Tor a Mlavourful & aetritions dish

BRINGAN BHARTA (VG) 17.93
Eoasted eggplant im a spicy lomale sauce wilh aromalic spices
SOY CHAAP DELIGHT (VG) 16.99
Marinated soy chaap cooked in 2 rich, spiced gravy

GOLDEN ALDO GOBI (VG ) 16.99

FPataloes and cauliflower cooked with aromalic spices and
herbs, craating a flavourful -Indian classic
JEERA ALDO 16.99

Potaloes sauléed with cumin seeds, green chilies, and fresh
coriander lor @ Mlavourful aromatic dish

KADAI VEGETABLE MEDLEY 18.99
Seasonal vegelables in a spicy lomalo & bell pepper gravy.
MUSHROOM MUTTER METHI 16.99
Mughroam and peas ceoked in special creamy savce

DAL MAKHANI 17.99

Creamy black lentils, kidmey beans slow-cooked w/ bulter &
spices

TADKA DAL 16.99

Yellow lentils cooked and tempered with cumin, garlic. and
fpices—am aramatic Indiam staple

DESSERT & DRINKS

VEGETABLES SPRING ROLLS 12.99
Served with sweet chilli savce

BUTTER CHICKEN AND RICE 15.99
ROYAL CHICKEN KORMA WITH RICE 15.99

CHICKEN NUGGETS AND CHIPS 12.99

@ Naan

NARN 493  PANEER NAAN 199

GARLIC HAAM 549 Naan filled with spiced
paneer and herbs

ST i OMION KULCHA 199

AMRITSARI KULCHA 7.99  Nawn Stuffed With Spiced Onions

Mazn stuffed with patato knd Heabs

spices B baked in tandaor

CHEESE HAAN £.99 HERE NAAN 5.99

Naan infwied with fresh

Salt 3 i BoEY
soit naan filled with gooey herhs like cilantro & mint

cheese, perfect for cheese

ALDO PRATHA 1.99
KASHMIRI NAAN £99  Wholemeal bread stufted
Maan bread with spices with patatees and spices
dry fruils and nuts and baked In tandoor

TAKDOORI ROTI 500  GARLIC ROTI 5.99

o erwaw

ROYAL LAMB / CHICKEN BIRYANI 178
Aromatic basmati rice layered with tender marinated lamb

or chicken, slow-cooked witk spices, fried anions and fresh
herbs, served wilh raita

COASTAL FISH / PRAWNS BIRYANI 17.99/25.99
A flaveerful biryami made with prawns. basmati rice and a

blend of spices finished with fresh coriander and mint,

served wilh raila

GARDEN VEGETABLE BIRYANI 17.99
A colourtul mix of seasonal vegetables, fragrant basmati

rice, cooked with spices finished with fried onions and
frash herbs, served with raita

BASMATI RICE 6.99
SAFFRON RICE 6.99
JEERA RICE 6.99
LEMON RICE 1.99
Flavoured rice with lemon and tempered Spice

COCONUT RICE 1.99
Aromalic rice cosked with cocanst & house spices

VEG PULAD 7.99
Fragrant rice cooked with vegetables and spices

KASHMIRI PULAD 1.99
A sweel and aramalic rice dish wilk fruils and auls

A

Value Meal




MENU

ENTREE

TAMDOOEI CHICKEN |GF) HALF: 16.99 FULL: 25.99
Myrinabed in yoghart, berks §ospices conieed 1o periection in tandass
TANDOORI LAME CUTLET (4 PER SERVE) 2399
Harinal mivinre with inrmeeie, comin, paras
mauals ben cesked 0 5 nedasr

CHICKEN TIKKA (4 PCS) 1499
Marinabed in yeghaee, splees oo » tandis with ehatuey

mmmnm (4 pes) 2099

i agiees, vagest, than grilled in tandss

[ with 1

I'lllﬁlll’mlﬂ’ﬁ.m 7299
L marinabed in fresbly craabed pinger | garbic | leman

L ipices 3nd 43ked in taades
sﬂmmuumsmn 18.99
Minced lamh marinated in freshly gromed sgioes relled wn 2 shewes

304 grilled s Tasdees

TAHDDORI MIX GRILL n

Tandanel chicken (2 pas), Ramb oubled(? pes) garlic chickes Hkia

17 pes] seekh kebab[Tpee]
ENTREE VEG
VEGETABLE SAMDSA (2 PES) 190

Bama made pastey Hlled wilh paateas, groas poas & opice seived
with cwent & sear chalany

DMIOH BHAJ4 PCE) 190
Sliced saban, picer mived in chickpay bater & doop fried

CHEESE ALDD TIKKI 293
Spieed peiuin cheers paiies thalism fried, veraed mith chatney

VEG MANCHURIAN DRY

[T e Bakln denp |

made pce veasened wilh ginger and gualic

PANEER TIKKA 15.99
Mgrinaved pamees grilied with beld pepgees and o 8 piees)
TANDOOR] MUSHROOMS e
Marinated meskrsamy, coaked in (sadear even (s profeciion

507 CHAAP TIKKA 10.99

Marinabed sey (haap gilled b peodection, served wilk misk chetaey.

SIDES & SALAD———

PAPPADANS [4 PES) 5  MIXED PICKLE 45
MANGD CHUTHEY 49
"lll.l-l“ﬂil.lﬂll L L]

GOAT CURRY 26.99
Tender goal pieces cosked in a rich, spieed grasy
LAME | BEEF ROGAN JO5H - NEDIUM 2299

& Frageand Kashaind lanh/bee? corry, slow-cosked with
anematic spices.

LAME | BEEF YIKDALDD - HOT 2298
Artivamal and-made raviall, filted wilh 3 blomided

spinnch B ricotts b o Langy croamy 1apce

LAME DHANSAK 299
A Padi diuh eocbining 1smb with bemtily smd

wegeiabins s 3 twret-1ou taste

SUKHA LAME 88

A Samthudn-style lamb enrry eniiched wilk cocanat milk
and spices

BUTTER CHICKEN nas
Simmened in @ rick and creany tomate-based saece,
infused with aromabic wpices and 2 toach of batter

ROVAL CHICKEN KORMA - MILD Fikk]
Baselens pieces cashed with slmand, enabemanty &

ereamy 1usck b s apless

CHICKEN CURRY nas
Trndidinnal ehickes cony wiih enlons, inmaives, and 3
Mend ol spices.

METHI CHICKEN nas

Chicken conked wilh fresh feangreek beaves and Sploes

PALAK CHICKEN na
Ehickon conknd wilth oreamy spimach, barks snd mild
sanca for parfect awlritiens serve

GOAN FISH CURRY 2389
Firh simmaced bn 2 Daagy caconsl 0d Lamatiod vauee,
Mawwared with mestard seeds

MALABAR FISH CURRY 798
Fink cowind with reasted spives, cocnasl. and lamarind
far & rich flavess

COCONUT PRAWHS CURRY 99

Shmmernd b 3 rich cecanul mile Lence wilh pices.

ROVAL LAME | CHICKEN BIRYANI mna
El rioe Dayered with temder mainated

b spices. Bried saiuns

ta

COASTAL FISH / PRAWNS BIRYANI 119412599
U Mawswiiel birpoai mode with prowss, knsmadi rice
iredh eerin

GARDEN VEGETABLE BIRYAHI n9s
A ealemr fal min of sewseand vegetables, dragrant

0 with igleas fialibad with fried

lh raita

LAMB | BEEF | GDAT

CHICKEN

FROM THE DCEAN

RICE & BIRYANI

VEG & VEGAN

LAME / BEEF MADRAS - HOT e
Ramb/beet Cooked with temate, eorenn!, mastand sreds
and traditiges] spicas

ROTAL LAME / B ORMA ns
Tewder lamb coaknd wilk admend, cashemanis & oreamy
sanee

m LANE na

whed with frerh fesngroek lesoen sod pices far

79

i % ETRIET SpRNEN 1Race, ich i dlbasar

BEEF BOPIAY 79
Eomeluss Boal cooked with diced anisns and cabow pal
i ek nathER e Snuee sad npezies

(CHICHEN TIKEA MASALA FqL 1]
Msrinated I8 peghei? conknd ia Raadar INes Laiied in
capsicam & wnlen

788

Bad sk Fram Gaa
FaL L]

th tematees, ceveaw) milk
fiEL]

u with leatils wsd
ar sz

HAWAEI CHICKEN CURRY 799

&gy earry wilh ieh piees, yogurt, 84 1ubIres 181 5

Tgsl BAlE

FISH OR PRAWH VINDALDD - HOT s
Goan dinh coshed with epiees B hark fer 1he bet 1ante
PRANN MASALA

with paiens, lematers, and

73198
milk with ooy s B spioes

BASMATI RICE ES8
SAFFRON RICE 699
JEERA RICE (3 1]
LEMOR RICE 148
ilgvawred vic i Sgice
COCONUT RIC 749
diramatie tige itk eecatnt B hamur spices
VEG PULAD 159
Uraguant tiew conied with napeiadles sy spices
KASHMIRT PULAD 198

@ gment ssd geenatic rice Sigh wieh faits 3ud sty

FANETR TIKEA MASALA 18.58
Maziasted wed grilled panesr eabed . coaked wilh snies and
capiienm o @ crnamy. lamate gravy.

SAAG PANEER 13.99
Coitage Choone simmared in o Prwsbly proseded 1pinich
PANETR KORMA 1893

& eteamy, mildly spieed corry with paneee ia o rich coskew and
coram Base

AMRITSAR 1659
Chickpean in 2 bamomade spiced tomate-anion since and barks
ALDD PALAK [VE) 16.88

Frevbly prawaded spinach cosked with patalass. seavsand with
spieas Par o Plawvamided © natritions dish

BAINGAN BHARTA [VE) a9
Beasted sggatant i a aghoy bemate vawce with aoemalin sphoes
SOY CHAAP DELIEHT [ VE) 16.53
e Y ERNDp £ ¥ righ, sgiged prae

GOLOEN ALDOD GOBI[VE ) 16.98
Fatatues ond conliflwmer conked with arematis spices aud berbs

ik

JEERA ALDD 16.99
Fetatees tamited with comin veeds, proee chilien, sod foeck
coriander far a flavenstal anematic desh

KADAI VEGETABLE MEDLEY 18.99
Foaveual wogetadies i 3 sgicy temata & ball prpper gravy,
MUSHRODM MUTTER METHI 16.38
Methesam spd peas conhed in spetisl esenmy panee,
DAL MAKHANI .88
Creamy Blaek lestily, hidoey beans tlom-corhed wf batver L spicer
TADKA DAL 16.59
Vellew lentils coaked and iempered with o . puabic, and
upies
HKAN 459 PANCER MAAN 758
Hane Nilked with 1piced
GARLIC MAAN 598 i i WirhE
aoe OHION KULCHA 788
AMRITSARI KULGHA 799 Steited Wilh Spiced
Naan o Snbaas hed Horks

spices aaf baked in
HERE HARN 598
Eaaw leleied whib Fresh

Bara Bin cilantes aud mint

ALDD PRATHA 159
I'.i!llltl WhHAN 859  Whrlemeal bread vintied

whih pioes dry with peiatens 308 spices sad
and iy Baked be Tnedeer

TAKDOORI ROTI 500 TANDOORI GARLIC ROTI 5.33
DESSERTS
ICE CREAM 699 GULAB MUK 6.99

Vanilln or Checalaie = ICE CEFRM 53

KULFI usege § Pistachia Ibalsi 193



