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SOUP OF THE DAY @ % 68
2 AR

LOBSTER BISQUE 78

Lobster, tiger prawns, lemongrass, cream

REMR% FLRIR

BRUSCHETTA # 68
Fresh Italian tomatoes dressed in garlic, olive oil,
and basil on toasted bread

EAMEMAEIEEE

PROSCIUTTO DI PARMA 98
18 Months aged prosciutto and cantaloupe melon

181E BB B & X B Foha 21

CORNER 90 SALAD BOWL 88
Hydroponic lettuce, grilled chicken, avocado,
cherry tomato, lemon vinaigrette dressing

B
IR Bl R BB R ORE T
CALAMARI FRITTI 78
Fried calamari with sea salt, served with tartar sauce PAANI| POORI| #@ 62
YESL AR BoffthiS Crispy flour dumplings with spiced potatoes
served with cumin and mint infused water
CHICKEN POPCORN 88  MEmH EENBFREHKE
Crispy breaded fried chicken bites, sriracha mayo
VEHIR RRNEZERE PANEER KATHI ROLL # 78

Flaky bread roll with cottage cheese, bell pepper,
onions, and mint sauce

MERKREH B2t - FH FERERE

DAHI BHALLA CHAAT @ 68
Softest lentil fritters soaked in creamy yogurt and
topped with tangy tamarind sauce

BERREIFH KEREETE

VEGETABLE SAMOSA @ 58
Puff pastry with spiced potatoes and peas

BRZFINES

CHOWK KI TIKKI @ 72
Potato patties topped with mint, tamarind and
yogurt chutney

ENH B 5 ECBRID BN ER IS

CHICKEN TIKKA CHAAT 88
Tandoori Shredded Chicken tossed with red onion,
cucumber, mint chutney & tamarind sauce

RERGHADFR - FI-EREREZEFE

FISH 65 88
Curry leaf-flavoured crispy fried fish with spicy mint sauce

MUE IR A AR BOSE A R

CHILLI GARLIC PRAWNS * 108
Fresh prawns cooked with garlic, chilli and peppers

R R
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PIZZA & NANZA
355X 00 R

BUTTER CHICKEN NANZA
Butter chicken with black olives, capsicum and onions

EN EE 473 360 2 8 B S

SEEKH KEBAB NANZA
Tandoori minced lamb skewers with capers,
Jalaperios and mix capsicum

ENEE 7 3¢ 2 PY o5 Bt S it

MARGHERITA PIZZA
Tomato sauce, mozzarella, basil and extra virgin oil

s R E

DIAVOLA PIZZA
Salami, buffalo mozzarella, tomato sauce, parsley

&8 58 S it

PANEER TIKKA NANZA
Grilled cottage cheese with jalaperios, green olives
and capsicum

ENEZ i at g ot

TANDOORI VEGETABLES NANZA
Tandoori roasted cauliflower, broccoli, capsicum,
Jjontons and pineapple

ENEE & I S5 Bt S ot

PASTA &

RISOTTO
BRFIB KSR

SEAFOOD LINGUINE 138
Shrimps, calamari, mussels, garlic, cherry tomato, basil

BEREH

SPAGHETTI AND MEATBALLS 138
Spaghetti, beef meatballs, tomato sauce,
parmesan cheese

RABARFH

TRUFFLE & WILD MUSHROOMS RISOTTO # & 128
Acquerello rice, wild mushrooms, truffle paste,
Parmigiano Reggiano

MBEFHEEATER

PESTO PENNE # 138
Penne with pesto sauce, toasted pine nuts

BEREBN

Subject to 10% service charge l—RR# &



GRILLS e

ROASTED SEABASS
Roasted seabass, herbs crushed potato, lobster bisque

EREA KREEBRRERRS

ROSEMARY LAMB CHOPS *
New Zealand lamb chop, broccoli rabe, Salsa Verde

HRABENARFR BT HEREEE

AUSTRALIAN HANGER STEAK 80Z
Fries and chimichurri

BMNEFIFNIN (8% L) RERKARESE

ARGENTINIAN RIBEYE 120Z *
Mashed potato and red wine jus

MRERRFIN (12% L) BEBKRAAET

N N N\ .
SIDLES .
ROASTED WILD MUSHROOM #5535
GRILLED VEGETABLES J###3
TRUFFLE FRIES Z{&

B

MASHED POTATO £&

Vegetarian &8 Chef Recommen




TANDOORI
BB YR 5 K

TANDOORI CHICKEN (HALF/FULL)
Spring chicken marinated in yogurt,
fenugreek, mustard and spices

REEER (£ /28)

CHICKEN MALAI TIKKA * 138
Boneless chicken marinated in cashew nut paste
with cream and cheese

BT TR R

CHICKEN TIKKA 138
Boneless chicken marinated in yogurt and whole spices

BRI

TANDOORI LAMB CHOPS * 228
New Zealand lamb chop marinated with yogurt
and whole spices

VE R PE B0 F

SEEKH KEBAB 138
Minced lamb kebab with cumin, garlic and fresh mint

EMRFR S

1287188

FISH TIKKA AJWAINI 158
Mackerel marinated in lemon, carom seeds

and yellow chili powder

EREEES

TANDOORI POMFRET * 188

Pomfret marinated in yogurt, Indian spices and fenugreek

REFERBEA

TANDOORI MIXED GRILL * 268
Mixed platter of jumbo prawn, fish tikka, malai tikka,
seekh kebab & boti kebab

ERbE (KB BEAN - DRRR  FRARREFR)

h

VEG SEEKH KEBAB # 118
Minced vegetables with spices and fresh herbs
KB SB

SESAME PANEER TIKKA @ 128
Cottage cheese with sesame and coriander

EEEZ L

ACHARI TANDOORI ALOO # 118
Pickle-flavored stuffed potato with green peas, chilli, cumin

REFEEF

TANDOORI KHUMB # 128
Button mushroom marinated with yogurt,
Kashmiri chili and Indian spices

REHIBE TS

RICE &

AWADHI MURGH BIRYANI
Slow-cooked rice and chicken with saffron

ENEZ AL ER

HYDERABADI "DUM" GOSHT BIRYANI
Slow-cooked rice and lamb with herbs and spices

ENEF AL ER

TARKARI "DUM" BIRYANI
Slow-cooked rice and garden fresh vegetables

ENE R

STEAMED RICE / SAFFRON PULAO
HER / BALTEE R

Subject to 10% service charge 1l—RR# &
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CHICKEN CHETTINAD
Spicy marinated chicken curry with South
Indian Spices and herbs

B 100 o/ 2 158

KADHAI CHICKEN
Chicken cooked in a 'kadhai’ Indian wok with
onions and capsicum

S {7 M0/ 2

CHICKEN MAKHANI

Chicken cooked in a rich creamy butter sauce
with fresh tomatoes famously known as
"Butter Chicken”

475 3ok o0 W 2

BHUNA GOSHT
Lamb with onions and spice mix

BRFAME

LAMB ROGAN JOSH
Lamb chunks with Kashmiri chilli gravy

(R INES

LAMB PEPPER MASALA
Spicy lamb curry with pepper and curry leaf

B RER

BOMBAY PRAWN MASALA
Prawns cooked in a gravy of onions
and tomatoes

=EED IR

138

138

148

138

138

148

MEEN KULAMBU
South Indian fish curry with tamarind-
flavored gravy

FENERA

138

Vegetarian &8

Chef Recommended Ei i E

VEGETABLE PAAL KOOTU 98
Mixed vegetables with milk, fresh coconut,
and cumin

1D e 47 B e 3

BANGAN BHARTA 98
Tandoori roasted mashed eggplant, cooked with
onion and tomatoes

RIEENFE

CHANA MASALA 98
Chickpeas cooked with onion, tomato,
garlic and spices

EREES

PANEER LABABDAR
Cottage cheese with onions, tomatoes,
creamy butter gravy

Bz B2 ) I

PALAK PANEER
Cottage cheese with spinach, cumin and garlic

SR Z e

BHINDI PYAZ MASALA 98
Okra with fresh green onions, tomatoes and ginger

BRI EE

ALOO GOBI 88
Cauliflower and potatoes with onions, tomatoes
and cumin seasoning

ENEMRIEN Z(F

MUSHROOM HARA PYAZ 98
Button mushroom with spring onion

BEEL

DAL MAKHANI 98
Black lentils slow-cooked and finished with
butter and cream

108

108

DAL TADKA 88
Tempered yellow lentils

BHEE



TANDOORI sgzssst .

BHATURA
Soft leavened flour, fried Indian bread

NEFE

ROOMALI ROTI
Paper thin bread made on a special hot plate

EN B AR Bt

AMRITSARI KULCHA
Stuffed bread with onions, coriander and Kashmiri chilli

R AR E B

ROTI / NAAN
ENEHEN | BiiE st

BUTTER ROTI/ BUTTER NAAN
FOmERE | FRER

GARLIC NAAN & 1E8 &
CHILLI CHEESE NAAN FE X +I#8#

TRUFFLE /7 KASHMIRI NAAN
I8 | RIZIESH

28

36

38

32

36

36

38
38

PARATHA & Fil g

ALOO PARATHA ZE{Fr1s}

AJWAINI LACHA PARATHA BB & TR *

PUDINA PARATHA # R g
PHULKA 228 )E8t

ONION KULCHA 7 & 25 fi gt

PANEER KULCHA Z T8 Zagk *

36

38

36

36

36

36

38

DESSERTS
ﬁﬁ[ll:l{lﬂ

GULAB JAMUN *
Condensed milk dumplings with cardamom and nuts

HIREIFIHIK

RASMALAI
Cottage cheese dumplings with thickened milk
and pistachio

ENE R 3% E

BROWNIE
Chocolate brownie with vanilla ice cream

KENHHE KERZSH

CHEESECAKE WITH BERRY COMPOTE
MERMZIER
SAFFRON KULFI

Indian ice cream flavored with saffron and nuts

MERATES

CHOICE OF ICE CREAM
Please check with your server for today's selection

BRI - FREESEH

58

58

78

78

78

Subject to 10% service charge Hl—BR# &





