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LUCKNOW GREEN o
PEAS KEBAB

Delicious spiced green pea
patties deeply fired in oil

410 /-

lo/ CORN ALOO
PATTIES

Crunchy patties filled
with corn and potatoes

410 /-

MALAI BROCCOLI ¢

Creamy flavourful
broccoli in rich malai

460 /-

o PANEER TIKKA

Marinated cottage cheese with
capsicum onion spices
cooked in clay oven

460 /-

PUNJABI PALAK o
CHEESE CIGARS

crispy rolls filled with
spiced spinach and cheese

500 /-
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HONEY CHILLI CAULIFLOWER e

Sweet, spicy, tangy
crunchy cauliflower with
flavourfulseasoning.

490 /-

O/ STEAMED OPEN
BAO PANNER

Bao filled with flavourful
paneer stuffing
and seasonings.

450 /-

MUSHROOM YAKITORI @

Grilled, skewered mushrooms
with smoky, umami-rich
Japanese flavours.

490 /-

o CHA GIO
CHAY VEG

Vietnamese crispy rolls
stuffed with fresh
vegetables and spices.

370 /-
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MANGALORE (4]
PRAWN CURRY

Classic Mangalore prawn curry
with coconut and aromatic spices.

770 /-

4| KORI GHASSI

Mangalore-style chicken curry
with roasted chillies
and coconut milk.

560 /-

TAMIL NADU (4
MEEN KULAMBU

Rich fish curry slow-cooked
with tamarind, coconut, and spices.

650 /-

A SOUTHERN RAILWAY
LAMB CURRY

Home-style lamb curry inspired by
Southern Railway flavours.

650 /-

KARANDI OMELETTE VARUTHA (4]
KULAMBU CHICKEN/EGG

Fluffy omelette in a flavourful
South Indian-style curry.

560 /- 440 /-
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THAI RED (4]
CURRY CHICKEN

picy, coconut-based
Thai curry with chicken.

590 /-

A THAI RED
CURRY PRAWNS

Spicy, coconut-based
Thai curry with seafood.

650 /-

MAHALAK SAUCE(4
PRAWNS

Protein tossed in a
tangy, chili-based sauce.

620 /-

A/ KUNG PAO
CHICKEN

Spicy, stir-fried chicken
with peanuts and vegetables.

550 /-

SINGAPORE 4|
LAKSA PRAWNS

Fragrant, spicy coconut
broth with prawns and noodles.

650 /-

23/43
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