


SHORBA

Tamatar Dhaniya Shorba (258 kcal 150 ML) @
(Tangy tomato shorba with flavor of fresh coriander)

Palak Shahi Shorba s kcal 150 ML) @

(A bright green & flavourful shorba with the
goodness of fresh spinach)

Dal Shorbass kcal 150 ML) @

(A healthy & light shorba with yellow
moong dal & aromatic spices)

APPETIZERS

Vegetarian Kebab Platter (378 kcai 300 gms) ®© 0

(Chef's special vegetarian platter)

Nazakat Paneer Tikka (253 Kcal 200 gms) ® © ©

(Stuffed rich & delicious marinated cottage cheese
with aromatic Indian spices)

Paneer Sufiyani Tikka (237 kcal 200 gms) @ © ©

(Mouthwatering fennel seeds flavored juicy chunks
of cottage cheese)

Mushroom Galouti (108 kcal 200 gms) ©
(An aromatic melt in mouth smoky mushroom Awadhi kebab)

Makai Seekh Kebab (205 kcal 200 gms)

(Coarsely ground corn with robust Indian spices surprise
your taste buds)

Aatish -E- Aloo (370 kcal 200 gms) @ @

(Scooped potatoes stuffed with the combination of nuts &
spices & finished in tandoor)

Tandoori Broccoli (s8 xcal 200 gms) © 0
(Fusion appetizer marinated broccoli in spiced yogurt)

O Vegetarian I Non-vegetarian
Sesame Eggs Fish Lupin Vegan Soya Nuts Peanuts Pork Celery Gluten Mustard Milk Crustaceans Herbs Prawns Sulphites

*Please inform your server, incase of any allergies
All prices are in INR & subject to GST and any other tax.




MAIN COURSE

Dal-E- Makhan Khas (402 kcal 200 gms)
(Overnight cooked black lentils finished with cream & butter)

Mughlai Paneer (256 kcal 200 gms) @

(Chunks of cottage cheese prepared with rich, creamy &
delicious royal style)

Paneer Bhuna Masala (268 kcal 200 gms) @ ©
(Cottage cheese cooked with onion masala & Indian spices)

Paneer-E- Khas (244 kcal 200 gms) @
(Chef's special)

Nargis Kofta (27s kcal 200 gms) @

(Mughlai style minced cottage cheese balls in rich brown gravy)

Janat-E-Khumbh (89 kcal 200 gms) @ ©
(Mughlai dish of mushroom cooked in rich & delicious curry)

Navratan Kormai (89 keal 200 gms) @ @
(A royal dish prepare with 9 different ingredient like nuts, fruits & more)

Subz Begum Bahar (259 xcal 200 gms) ® @

(Unique combination of vegetables & gravy)

Dum Aloo Kashmiri (385 kcai 200 gms) @ @
(Kashmiri dish baby potatoes cooked with yoghurt base gravy)

Dal Tadka (328 kcal 150 gms)
(Tempered yellow lentils)

O Vegetarian Y Non-vegetarian
Sesame Eggs Fish Lupin Vegan Soya Nuts Peanuts Pork Celery Gluten Mustard Milk Crustaceans Herbs Prawns Sulphites

*Please inform your server, incase of any allergies
All prices are in INR & subject to GST and any other tax.




RICE DELIGHTS

Subz Dum Biryani (279 kcal 200 gms) @ ©

(Mix vegetables and rice flavoured with the royal aroma
cooked on dum)

Choice Of Pulao (243 kcal 200 gms) @ ©
(Jeera Rice/ Veg Pulao/ Kashmiri Pulao)

Steam Rice (180 Kcal 150 gms)
(Steamed Basmati Rice)

RAITA

Burani Raita (s8 kcal 100 gms) ©
(Smooth yoghurt with flavor and small chunks of fried garlic)

O Vegetarian I Non-vegetarian
Sesame Eggs Fish Lupin Vegan Soya Nuts Peanuts Pork Celery Gluten Mustard Milk Crustaceans Herbs Prawns Sulphites

*Please inform your server, incase of any allergies
All prices are in INR & subject to GST and any other tax.




BREADS

Kulcha (356 kcal 150 gms) ©©
(Stuffing- Potato/ Onion/ Paneer)

Naan (228 Kcal 65 gms) @@
(Plain/ Butter/ Garlic)

Roomali roti (240 kcal 100 gms) 0@

Lachha Paratha (331 kcal 100 gms) 0 ©
(Pudina/ Chilly)

Kulcha (228 kcal 65 gms) @@
(Plain/ Butter)

Ulte tawe ka paratha (378 kcal 100 gms) @@

Tandoori Roti (155 kcal 60 gms) © ©
(Plain/ Butter)

DESSERTS

Moong Dal Halwa (s8 xcat 100 gms) ® @

(Classic Indian sweet dish made with moong lentils, desi ghee,
sugar & cardamom)

Kesari Phirni (344 kcal 100 gms) @
(A perfect blend of rice & milk to prepare a saffron flavored sweet)

Gulab Jamun (193 kcal 100 gms) @ @
(Sweet made of mava, nuts & soaked in sugar syrup)

O Vegetarian Y Non-vegetarian
Sesame Eggs Fish Lupin Vegan Soya Nuts Peanuts Pork Celery Gluten Mustard Milk Crustaceans Herbs Prawns Sulphites

*Please inform your server, incase of any allergies
All prices are in INR & subject to GST and any other tax.
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