Shuruwat- Starters

Samosas (Sabzi/ Murgh/ Keema) 12.00
Assortment Of Fried Pastry Stuffed with Vegetable, Chicken or Lamb

AcCCOpPTHMEHT XapeHHOH BBITICUKU C OBOIIAMH, Kyperel mii OapaHuHONIO

Murgh Chaat 12.00
Succulent Char grilled Chicken chunks with Yogurt, Tomato, Cucumber

& Onion in a Mint & Tamarind Sauce

CoyHoe KypHHHOE (Hiie IPUTOBICHHOE Ha OTHE ¢ HOI'ypTOM IIOMUIOPAaMH OT'yLlaMH JIYKOM € MATOH U
Tamarind coyce

Piaz Bahji 12.00
Spicy Batter Fried Onion Dumplings

JYKapenHsbie ocTpbie JTYKOBBIE JICNIEIICUKH

Aloo Bahiji 12.00
Spicy Batter Fried Potato Dumplings

JKapenHnsie ocTpble KapTo(denbble JICTEIeYKH

Aloo Chaat 12.00

Potatoes with Tamarind & Masala Seasoning

Kaprodenb ¢ Tamapuom u ¢ C€30HHBIMU CHIEITUSIMHU

Taaza Salad 11.00

Garden Greens with Cucumber, Onion & Tomato

3eeHb ¢ OrypLaMu JIyKOM ¥ MOMUJIOpaMU

Taaze Falon Ki Chaat 12.00
Seasonal Mixed Fruits with Chaat Seasoning & Lime

AccopTuMeHT (PPYKTOB C ------ C TUMOHOM

Lassi 12.00

Fresh Yogurt Drink, Served Sweet or Salted

CBeXHif KUTKUN HOTYPT CEPBUPYETCS CIAIKUM UM COJICHHBIM

Mango Lassi 13.00

Mango Flavoured Sweetened Yogurt Drink

CBexuil KUTKUH HOTYpT CO BKYCOM MaHTO

Shorba- Soups



Jhangiri Shorba 11.00

Imperial Favourite Creamed Chicken Bouillon with Mint & Coriander

KypWHHBIN KpeMOoBbI GYNbOH C MSITON Y KOPUaZopoOM

Dhal Palak Shorba 11.00
Yellow Lentil & Spinach Soup with Lime

CyH W3 XKEITOI YCUCBHIIBI U IITNIMHATA C JIEMOHOM

Tamatar Shorba 11.00

Tomato Soup Flavoured with Mustard Seeds

ToMatHbIH cyll C 36pHBIMU FOPYUILIbI

Aatish- E- Tandoor — Char grilled in a Traditional Clay Oven

Achari Tandoori Murgh

Whole Chicken Marinated In Yogurt & Pickled Spices 37.00
Kypuna 3amapuHoBanHas B iirypTe u ocTpbix conenusx (Llenas)
Half Chicken Marinated In Yogurt & Pickled Spices 26.00

Kypwuna 3amapuHoBaHHas B HrypTe U ocTpbix coneHusix ( [lonoBuna)

Murgh Reshami Kebab 26.00
Chicken Marinated with Gram Flour, Yogurt, Cream & Egg

Kypuna 3amapuHOBaHHasA B HrypTe JyKe CMETaHe U SHIax

Seekh Kakori Kebab 26.00
Finely Minced Lamb Blended with Fennel Seeds, Herbs & Spices

Menko Ha pyOneHHs 6apaHuHA ¢ ceMeHaMu (exens TpaBaMu M IperpaBaMu

Zafrani Jingha 35.00

Spicy Jumbo Prawns Flavoured with Saffron

Ocrtpele GouiblIne KPeBETKH ¢ nobaBkaMu madpana

Machhli Kebab 26.00
Boneless Chunks of Reef Fish Marinated In Spiced Yogurt

Yacts pudoBoii prIOs! ( 63 KocTei) 3aMapuHOBAaHHOH B OCTPOM HIIrypTe

Singa Changazi 61.00
Mildly Spiced Omani Lobster

OwmHcKkwuit 100cTep Ccpeaneit ocTpaThl

Murgh Tikka 26.00
Spicy Boneless Chicken Marinated In Yogurt

OcTpas KypHIa 3aMaprHOBaHHAs B HOTypTe



Chapa Rampuri 35.00
Spiced Lamb Chops
Ocrtpble 6apaHby PEOPHIIKA
Accompaniements

Naan — Bread Xne6 Lacha Paratha Jlenewuku
Plain 6.00 Plain 6.00
OOBIYHBIH OObIuHBIC
Aloo ~ Potato 8.00 Paneer 8.00
C Kapromkoit C Ceipom
Paneer ~ Cheese 8.00 Lasan 6.00
C Ceipom C gecHOKOM
Lasan ~ Garlic 6.00 Keema 8.00
C yecHOKOM C GapaHuHOI
Keema ~ Lamb 8.00 Roti 6.00
C GapanuHO [MmennynabIe
Peshawari-Mixed Nuts 8.00 Poori~ Deep Fried  6.00
C opexamu Kapenusie

Shakahari Pasand — Vegetarian

BeretapunaHckue bnroga

Sabz Korma 15.00
Mixed Vegetables with Cashew Nuts In a Rich Cream Sauce
ACCOpPTUMEHT OBOIIIEH ¢ OpexaMH B CMETaHOM COYCe
Dhingiri Muttar 13.00
Button Mushrooms with Green Peas
Fpn6},1 C 3CJICHBIM I'OPOIIKOM
Gobi Kashmiri 13.00
Kashmiri Style Cauliflower Sautéed with Spices
LBetHas kaycTta ¢apumpoBanHas crierusivu B ctuiie Kammvmpa ( Irar B Magmm)
Paneer Makhni 13.00
Homemade Cheese In a Rich Tomato Cream Sauce
JlomalHui cp B KpeMOBOM TOMAaTHOM COYCE
Paneer Muttar 13.00

Green Peas with Homemade Cheese In a Curry Sauce

3ernHHbIN ropoLlek ¢ AMaLlHUM CbIPOM B OCTPOM COyce



Dum Aloo 15.00

Potato Sautéed with Onion, Tomato & Cumin

Kaprodenp dapimpoBaHHbIH JTyKOM ITIOUJOPAMH --------

Aloo Gobi 15.00
Potato & Cauliflower Cooked with Mixed Spices

Karodens u iBeTast Karrycra IpeI0TOBICHHAS B CIICIHIX

Bhindi Masaledar 13.00
Okra Sautéed with Onion

---- (papmupoBaHHAs JTyKOM

Sabzi Jalfrezi 13.00
Sautéed Mixed Vegetables

AccopTHMEHT (aplIMpOBaHHBIX OBOLIEH

Baigan Jaipuri 13.00
Brinjal In a Cashew Nut & Tomato Sauce

---- B OPpEXOBOM U TOMATHOM COYCE

Palak Paneer 13.00

Creamy Spinach with Homemade Cheese

JomatHuii celp B coyce U3 LIIMHaTa

Sabzi Biriyani 15.00
Mixed Vegetables with Rice & Spices

OBoMIM ¢ PUCOM U CTICHUSIMU

Dal - Makhni/ Tadka 13.00

Mixed Lentils In a Tomato Sauce or Tempered with Indian Spices

qequHua B TOMaTHOM COYC€ HUJIH ---- C HHﬂHﬁCKHMH CIICIHUAMU

Gehre Pani Se — From The Sea

Oapbl Mops
Jingha Masala 37.00

Prawns Cooked with Mixed Spices

erBeTKI/I TIPUAOTOBJIEHHBIC CO CIICIUAMHA

Kadhai Jingha 40.00

Jumbo Prawns Cooked with Onion, Capsicum & Tomato Infused with Ginger

Bosnbiie KpeBeTKH NPUTOTOBICHHBIE C JIYKOM OOJTapCKUM IepLeM MOMHUI0paMi HACTOCHHbBIE Ha
umoupe



Ajwaini Machi Kari 26.00
Red Snapper Chunks Cooked In Coconut Milk & Chili Flavored with Cardamom

KpacHas pbiba npurotoBneHHasi B KOKOCOBOM MOJSIOKE U -------

Thalaye Machi 26.00
Deep Fried Fish Fillet ‘Punjabi’ Style

Pri6HOE (ene oBxapeoe B ctuie Panmpkada ( rat B Uagun)

Murgh — Chicken

Kypuua
Murgh Makhni 26.00

Boneless Chicken Tikka In a Rich Tomato Cream Sauce

Hape3sannas xypuna (Chicken Tikka) B ToMaTHOM KpEMOBOM COYCE

Murgh Biriyani 24.00
Rich Pilaf Rice with Spicy Chicken

Wupuiickuii 0B ¢ OCTPOH Kypeuen

Murgh Masala 26.00
Chicken Cooked with Ginger, Garlic & Capsicum

Kypuna npurorosienHas ¢ *MOMPOM YECTIOKOM M OOJITapCKUM IepLeM

Murgh Palak 26.00
Chicken Cooked with Spinach

Kypura npuroroByieHHas co MINMUHATOM

Gosht- Meat

Msco
Hyderabadi Biryani 26.00

Hyderabadi Style Pilaf Rice with Spiced Mutton

Wnpuiickuii wioB ¢ octpoit 6apanunoii B crune Hyderabada ( Llrar 8 Ungun)

Roghan Josh 26.00
Kashmiri Style Lamb Cooked In Yogurt & Spices

Msico siTHEHKa IPUTOTOBJIICHHOE ¢ HorypToM u cnetusMu B ctuiie Kashmira ( Iltat B Mamun)

Gosht Korma ‘Badami’ 26.00

Saffron Flavoured Mutton In a Creamy Almond Sauce

Bbapanuna ¢ nodaBkamu madpasa B MUHIAIEHOM KPEMOBOM COyCe

Gosht Palak 26.00
Lamb Cooked with Spinach

BapannHa npurotoBiieHas co IIITMHATOM



Ghaai Gosht Mirch Masala 26.00
Sliced Sautéed Beef with Capsicum, Tomato & Chili

Hapesannas rosanHa (apmupoBaHHas O0ITapCKUM IEPIIEM HOMUAOPAMH H OCTPBIM MEpLEM

Accompaniments
Dahi - Plain Yogurt - UorypT 7.00

Raita 9.00
Seasoned Yoghurt with A Choice Of Cucumber Or Onion & Tomato

Caexuiil Horypt ¢ 7o6aBkaMH Oryplia WK JIyKa ¥ IOMHIOPOB Ha BEIOOP

Chawal / Jeera Chawal 8.00
Basmati Rice Plain Steamed Or with Cumin Seeds

MpUroTOBREHHLIN HA Napy PUC NN ¢ 1o6aBKaMH --------

Kashmiri Pulao 9.00
Aromatic Rice Cooked with Dry Fruits & Spices

JyImcTeIid puc MPUTOTOBICHHBIN C CyXUMH (PPYKTaMH U IPUIIPaBaMHU

Pulao Apni Pasand 9.00
Spiced Fragrant Rice with Choice Of Peas, Mushroom Or Mixed Vegetables

JymucTeiid puc ¢ ropoxoM IrpudaMu MM ¢ OBOILAMH Ha BBEIOOP

Mithai — Dessert

HDecepT

Gajjar Halwa 11.00
Carrot Cooked In Milk with Nuts

MapKOBI) MIPUTOTOBJICHHASA B MOJIOKE C Op€XaMu

Kulfi 9.00

Indian Style Ice Cream

MopoxeHoe B UHIUUCKOM CTHIIE

Rabri 11.00

Condensed Milk Dessert

Cry1uieHHoe MOJIOKO

Gulab Jamun 11.00
Reduced Milk Dumplings In a Rose Flavoured Syrup

MosoyHble KJIELKH B CUPOIIE U3 PO3



Soojee Halwa

Semolina Pudding

[yauur Semolina

Tropical Sliced Fruit Platter

AccopTa U3 TpONIHYECKUX PPYKTOB

Masala Chai
OcTpbin yan

Darjeeling Tea

Coorg Coffee

OunprpoBaHHOE KOde

11.00

11.00

5.00

4.00

4.00

All Our Lamb And Beef Are Halal Prepared

Bca 6apaHMHa n ToBaauvHa npuroBrieHa

Prices Are Inclusive 10% Service Charge

Bce nennl BkiaouaoT 10% nao6aBky 3a 00cIy:KuBaHHe
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