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Indian Vegetarian
INR 2000+ – Serves 2

Paan Thandai

APPETIZER
VILAYATI SABZI AUR CHILGOZA KI TIKKI

180kcal | Broccoli, zucchini, pine nut, nutmeg

ALOO CHANA CHAT
170kcal | Chickpea, sweetened yoghurt, tamarind chutney

MAIN COURSE

TAWA SUBZ KURCHAN
264 kcal | Medley vegetables, peppers, onion, cashew nut, tomato gravy

PANEER SIRKHA PYAAZ
384 kcal | Co�age cheese, onion cubes, vinegar, tomato

ALOO GOBHI ADRAKI
86 kcal | Cauliflower, potato, onion, tomato

NADRU AUR SINGADA PALAK
120kcal | Lotus steam, water chestnut, spinach, garlic

DAL MAKHANI
260kcal | Black len�ls, cream, bu�er

PUDINA SUBZ PULAO
168 kcal | Medley vegetables, basma� rice, fresh mint

AJWAIN PARATHA
335kcal | Refined flour, carom seeds

LACHHA PARATHA
313kcal | Layered bread, bu�er

DESSERTS
RASMALAI

235kcal | steamed Indian cheese pa�es, milk, nuts

KHOYA GUJIA
488kcal | Refined flour, milk, nuts

Moluscs Crustaceans Mustard Nuts Sesame Celery SulphitesEggs Fish Lupin Soya Milk Peanuts Gluten



Indian Non-Vegetarian
INR 2200+ – Serves 2

Paan Thandai

APPETIZER
MULAYAM MURGH SHEEK KEBAB

151kcal | Minced chicken, cheese, saffron, nuts

ALOO CHANA CHAT
170kcal | Chickpea, sweetened yoghurt, tamarind chutney

MAIN COURSE

DUM KA GOSHT
380kcal | Mu�on, onion, Kashmiri chilli

MURG METHI LABABDAR
185kcal | Chicken, fenugreek leaves, tomato, fresh cream

ALOO GOBHI ADRAKI
86 kcal | Cauliflower, potato, onion, tomato

NADRU AUR SINGADA PALAK
120kcal | Lotus steam, water chestnut, spinach, garlic

DAL MAKHANI
260kcal | Black len�ls, cream, bu�er

PUDINA SUBZ PULAO
168 kcal | Medley vegetables, basma� rice, fresh mint

AJWAIN PARATHA
335kcal | Refined flour, carom seeds

LACHHA PARATHA
313kcal | Layered bread, bu�er

DESSERTS
RASMALAI

235kcal | Steamed Indian cheese pa�es, milk, nuts

KHOYA GUJIA
488kcal | Refined flour, milk, nuts




