
 

 
Indian non veg. options 

Chicken tikka masala………………………………………….………………700 
Boneless chicken marinated with Indian spices roasted in the tandoori oven served 

with a mild masala sauce 

Butter chicken…………………………………………..………………………..700 
Cooked in cashew nut gravy 

Palak chicken…………………………………………………………………..…700 
Boneless chicken cooked with creamy spinach and herbs 

Chicken kadai………………………………………………………………….….700 
Cubed chicken with bell peppers and onion in a thick Indian gravy 

Mari methi chicken………………………………………………..…….….....700 
Chicken cubes in black pepper sauce with fenugreek leaves 

Jeera chicken……………………………………………………….…………......700 
Chicken pieces cooked with jeera seeds 

Mutton masala…………………………………………………………………....700 
Mutton chunks cooked with a special chef’s gravy 

Mutton kadai……………………………………………………………………...700 
Pieces of mutton capsicums and onions in Indian gravy 

Mutton kolhapuri (spicy)……………………………………………………700 

Mutton pieces cooked with authentic Indian spices 

Mutton palak………………………………………………………………………700 
Mutton cubes cooked with creamy spinach and aromatic herbs 

 

 

 

 
 

 

 

Please note that all prices are inclusive of taxes 



 

 
 
Indian veg. main courses 

Yellow dal tadka…………………………………………………….………….450 
The sub continental specialty of yellow lentils with tempering of spices 

Dal makhani……………………………………….………………..…………...500 
Black lentils and red beans cooked overnight in the traditional desi ghee 

Corn palak…………………………………………………………………………550 
A much celebrated combination of spinach and corn cooked in delightful mild gravy 

Palak paneer…………………………………………………………….……….500 
A combination of spinach and coated cheese cooked in a mild gravy 

Aloo palak………………………………………………………………..………..500 
A seduction of spinach and potato brunoise in a delightful mild gravy 

Paneer mutter………………………………………………………..……..…..500 
Green garden peas and cheese in a classic Indian gravy 

Vegetables kolhapuri……………………………………………….…..……550 
A combination of mixed fresh vegetables in a hot and spicy gravy 

Paneer tikka masala………………………………………………..….……..600 
Marinated cubes of paneer cheese charcoal grilled and cooked in three types of 
gravy 

Corn masala……………………………………………………………..…..…....500 
Sweet corn kernels cooked in a chef’s special gravy 

Methi mutter malai………………………………………………..……….….550 
The renowned fenugreek leaves cooked with green peas and grated cheese 

Chickpea/ cowpeas masala…………………………………………………500 
Peas cooked in fresh tomatoes and onions gravy 
 

 

Please note that all prices are inclusive of taxes 



 

 
 
 
 
Indian veg. main courses 

 

Aloo ghobi…………………………………………………………………….…550 
Spicy potatoes flavored with cauliflower florets and cumin seeds 

Aloo mutter……………………………………………………………………...500 
Spicy potatoes flavored with green garden peas and caraway seeds 

Aloo courgettes/ aubergines……………………………………………550 
Egg plants or baby marrows cooked in thick red sauce 

Dudhi masala…………………………………………………………………..600 
Dudhi squash deep fried and slow simmered in curry sauce and a touch of cream 
 

Hara bhara kebabs…………………………………………………………..500 
Spicy vegetables cutlets with a hot dip 

Paneer kadai……………………………………………………………………550 
A delightful combination of coated cheese cooked with kadai gravy 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

Please note that all prices are inclusive of taxes 


