
ENTREES/SHURUAAENTREES/SHURUAAENTREES/SHURUAAENTREES/SHURUAAENTREES/SHURUAATTTTT

VEGTVEGTVEGTVEGTVEGTABLE SAMOSAABLE SAMOSAABLE SAMOSAABLE SAMOSAABLE SAMOSA $ 4 . 9 0$ 4 . 9 0$ 4 . 9 0$ 4 . 9 0$ 4 . 9 0

Short pastry pockets filled with sautéed spiced

vegetables.

ALOO BONDAALOO BONDAALOO BONDAALOO BONDAALOO BONDA $ 4 . 9 0$ 4 . 9 0$ 4 . 9 0$ 4 . 9 0$ 4 . 9 0

Potatoes in a chickpea flour batter with south

Indian spices.

PPPPPALAK KE KEBABALAK KE KEBABALAK KE KEBABALAK KE KEBABALAK KE KEBAB $ 7 . 9 0$ 7 . 9 0$ 7 . 9 0$ 7 . 9 0$ 7 . 9 0

Garden fresh young spinach and roasted lentil

patties seasoned and grilled on hot plate.

PPPPPANEER TIKKA ACHARI (FANEER TIKKA ACHARI (FANEER TIKKA ACHARI (FANEER TIKKA ACHARI (FANEER TIKKA ACHARI (FAAAAAT FREE)T FREE)T FREE)T FREE)T FREE) $ 8 . 9 0$ 8 . 9 0$ 8 . 9 0$ 8 . 9 0$ 8 . 9 0

Fenugreek flavoured yogurt marinated home made

cottage cheese and char grilled.

SEEKH KEBAB (Lamb)SEEKH KEBAB (Lamb)SEEKH KEBAB (Lamb)SEEKH KEBAB (Lamb)SEEKH KEBAB (Lamb) $ 8 . 9 0$ 8 . 9 0$ 8 . 9 0$ 8 . 9 0$ 8 . 9 0

Delicately flavoured lamb mince skewered and

grilled in clay oven.

SHAMI KEBABSHAMI KEBABSHAMI KEBABSHAMI KEBABSHAMI KEBAB $ 8 . 9 0$ 8 . 9 0$ 8 . 9 0$ 8 . 9 0$ 8 . 9 0

Lamb mince with checkpea flour and home

grind spices grilled on hot plate.

MURGH SAFFRON TIKKAMURGH SAFFRON TIKKAMURGH SAFFRON TIKKAMURGH SAFFRON TIKKAMURGH SAFFRON TIKKA $ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0

Succulent Chicken thigh fillets in yoghurt and saffron

tandoori marinade, skewered and barbequed gently.

MACHLI METHI TIKKAMACHLI METHI TIKKAMACHLI METHI TIKKAMACHLI METHI TIKKAMACHLI METHI TIKKA $ 1 0 . 9 0$ 1 0 . 9 0$ 1 0 . 9 0$ 1 0 . 9 0$ 1 0 . 9 0

Fish fillets marinated in fenugreek, yogurt,

fresh garlic and chargrilled.

TTTTTANDOORI CHICKENANDOORI CHICKENANDOORI CHICKENANDOORI CHICKENANDOORI CHICKEN $ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0

An all time favourite, chicken pieces on bones

marinated in yoghurt, lemon juice, spices and char grilled.

MIXED PLAMIXED PLAMIXED PLAMIXED PLAMIXED PLATTERTTERTTERTTERTTER $ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0

Consists of Seekh Kebab, Aloo Boonda,

Murgh Saffron tikka and Shami Kebab.

ADRAKI LAMB CHOPSADRAKI LAMB CHOPSADRAKI LAMB CHOPSADRAKI LAMB CHOPSADRAKI LAMB CHOPS $ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0

Lamb chops marinated overnight with fresh ginger,

and home grind spices - barbequed gently in a clay oven.

MAIN COURSES - NON VEGETERIAN & SEAFOODMAIN COURSES - NON VEGETERIAN & SEAFOODMAIN COURSES - NON VEGETERIAN & SEAFOODMAIN COURSES - NON VEGETERIAN & SEAFOODMAIN COURSES - NON VEGETERIAN & SEAFOOD
VERVERVERVERVERY HOT **** HOT *** MEDIUM** MILD*Y HOT **** HOT *** MEDIUM** MILD*Y HOT **** HOT *** MEDIUM** MILD*Y HOT **** HOT *** MEDIUM** MILD*Y HOT **** HOT *** MEDIUM** MILD*

GOAGOAGOAGOAGOAT ALOO **T ALOO **T ALOO **T ALOO **T ALOO ** $ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0
Baby goat cooked with potatoes, fresh ginger  and corriander.

ROGAN JOSH **ROGAN JOSH **ROGAN JOSH **ROGAN JOSH **ROGAN JOSH ** $ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0
A traditional Kashmiri lamb dish slowly cooked in Kashmiri
spices and fresh corriander.

BALBALBALBALBALTI LAMB PEPPER ***TI LAMB PEPPER ***TI LAMB PEPPER ***TI LAMB PEPPER ***TI LAMB PEPPER *** $ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0
Tender shoulder diced lamb enhanced with black pepper
and home ground spices.

KORMA - CHICKEN / LAMB / BEEF /GOAKORMA - CHICKEN / LAMB / BEEF /GOAKORMA - CHICKEN / LAMB / BEEF /GOAKORMA - CHICKEN / LAMB / BEEF /GOAKORMA - CHICKEN / LAMB / BEEF /GOAT *T *T *T *T * $ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0
Your choice of meat slowly cooked in a rich cashew nut
sauce with exotic spices.

BUTTER CHICKEN *BUTTER CHICKEN *BUTTER CHICKEN *BUTTER CHICKEN *BUTTER CHICKEN * $ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0
Char grilled chicken fillets finished in cream, tomatoes,
honey and rich cashew nut sauce.

MANGO CHICKEN  **MANGO CHICKEN  **MANGO CHICKEN  **MANGO CHICKEN  **MANGO CHICKEN  ** $ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0
Chicken curry cooked with ripe mango pulp, cream and
fresh herbs.

CHICKEN TIKKA MASALA **CHICKEN TIKKA MASALA **CHICKEN TIKKA MASALA **CHICKEN TIKKA MASALA **CHICKEN TIKKA MASALA ** $ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0
Char grilled chicken morsels sautéed with tomatoes, fresh
coriander in a medium thick sauce.

CHICKEN CHETTINAD ***CHICKEN CHETTINAD ***CHICKEN CHETTINAD ***CHICKEN CHETTINAD ***CHICKEN CHETTINAD *** $ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0
South Indian specialty, chicken curry flavoured with crushed
black pepper and fresh curry leaves.

JUNGLE CHICKEN  **  (Speciality of the house)JUNGLE CHICKEN  **  (Speciality of the house)JUNGLE CHICKEN  **  (Speciality of the house)JUNGLE CHICKEN  **  (Speciality of the house)JUNGLE CHICKEN  **  (Speciality of the house) $ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0
Ancient style on the bone chicken cooked in mustard oil
and whole  spices.

SAAG-LAMB/CHICKEN/ BEEF /GOASAAG-LAMB/CHICKEN/ BEEF /GOASAAG-LAMB/CHICKEN/ BEEF /GOASAAG-LAMB/CHICKEN/ BEEF /GOASAAG-LAMB/CHICKEN/ BEEF /GOAT  **T  **T  **T  **T  ** $ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0
Your choice of meat and garden fresh young spinach cooked
in tomatoes, onion and spiced sauce.

VIDALOO-VIDALOO-VIDALOO-VIDALOO-VIDALOO-LAMB/CHICKEN/ BEEF /GOALAMB/CHICKEN/ BEEF /GOALAMB/CHICKEN/ BEEF /GOALAMB/CHICKEN/ BEEF /GOALAMB/CHICKEN/ BEEF /GOAT ****T ****T ****T ****T **** $ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0
Your choice of meat cooked in vinegar and hot spices.
A  regional speciality from Goa.

BEEF MASALA  **BEEF MASALA  **BEEF MASALA  **BEEF MASALA  **BEEF MASALA  ** $ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0
A subtly blended beef curry served with delicately balanced
mixed vegetables.

KERALA PRAKERALA PRAKERALA PRAKERALA PRAKERALA PRAWN CURRWN CURRWN CURRWN CURRWN CURRY *Y *Y *Y *Y * $ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0
King prawn curry cooked in coconut milk and flavoured
with curry leaves.

PRAPRAPRAPRAPRAWN GARLIC MASALA **WN GARLIC MASALA **WN GARLIC MASALA **WN GARLIC MASALA **WN GARLIC MASALA ** $ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0
Fresh crushed garlic flavoured prawn sautéed with tomatoes,
green chillies, capsicum in a medium thick sauce.

PUNJABI FISH MASALA **PUNJABI FISH MASALA **PUNJABI FISH MASALA **PUNJABI FISH MASALA **PUNJABI FISH MASALA ** $ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0
Rural style fish curry cooked in grand mothers old recipes.

MALABAR FISH  ** (SOUTH INDIAN)MALABAR FISH  ** (SOUTH INDIAN)MALABAR FISH  ** (SOUTH INDIAN)MALABAR FISH  ** (SOUTH INDIAN)MALABAR FISH  ** (SOUTH INDIAN) $ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0$ 1 5 . 9 0
Traditional fish curry flavoured with fennel, curry leaves,
fresh coconut, black pepper & home ground spices.

VEGETVEGETVEGETVEGETVEGETARIAN MAIN COURSESARIAN MAIN COURSESARIAN MAIN COURSESARIAN MAIN COURSESARIAN MAIN COURSES
DAL MAKHNIDAL MAKHNIDAL MAKHNIDAL MAKHNIDAL MAKHNI

$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0
Black lentil flavoured with tomatoes and fresh cream,
simmered overnight on the tandoor.

JEERA ALOOJEERA ALOOJEERA ALOOJEERA ALOOJEERA ALOO $ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0
Diced potatoes tossed with cumin seeds, green chilies,
fresh ginger and corriander.

PINDI CHANAPINDI CHANAPINDI CHANAPINDI CHANAPINDI CHANA $ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0$ 9 . 9 0
A tangy tribute of chickpeas and potatoes cooked in
authentic spices of Punjab.

SAAG – ALOO/PSAAG – ALOO/PSAAG – ALOO/PSAAG – ALOO/PSAAG – ALOO/PANEERANEERANEERANEERANEER $ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0
Tender young spinach sautéed with fresh cream, tomatoes,
ginger with your choice of potatoes or cottage cheese.

SHAHI BAINGANSHAHI BAINGANSHAHI BAINGANSHAHI BAINGANSHAHI BAINGAN $ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0
Eggplant cooked in rich cashewnut sauce induced with
tomatoes and dry fruits.

MIXED VEGETMIXED VEGETMIXED VEGETMIXED VEGETMIXED VEGETABLE  MAKHNIABLE  MAKHNIABLE  MAKHNIABLE  MAKHNIABLE  MAKHNI $ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0
Seasonal fresh vegetables sautéed with tomatoes, fresh cream
and fragrant spices.

MALAI KOFTMALAI KOFTMALAI KOFTMALAI KOFTMALAI KOFTAAAAA $ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0
Home made cottage cheese and potatoes dumplings
cooked in rich cashew nut sauce.

PPPPPANEER BUTTER MASALAANEER BUTTER MASALAANEER BUTTER MASALAANEER BUTTER MASALAANEER BUTTER MASALA $ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0
Delicate medium spicy cottage cheese in a special sauce
finished in cream and clarified butter.

ALOO GOBHIALOO GOBHIALOO GOBHIALOO GOBHIALOO GOBHI $ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0$ 1 1 . 9 0
Potatoes and cauliflower prepared with low oil and
medium spiced.

BHINDI DO PIYBHINDI DO PIYBHINDI DO PIYBHINDI DO PIYBHINDI DO PIYAZAAZAAZAAZAAZA $ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0$ 1 2 . 9 0
Garedn fresh okra cooked with sauteed onions, tomatoes
and fresh ginger.



RICE/HOUSE SPECIAL BIRRICE/HOUSE SPECIAL BIRRICE/HOUSE SPECIAL BIRRICE/HOUSE SPECIAL BIRRICE/HOUSE SPECIAL BIRYYYYYANIANIANIANIANI
(Biryani Served with raita)

SAFFRON PULAO (Per Person)SAFFRON PULAO (Per Person)SAFFRON PULAO (Per Person)SAFFRON PULAO (Per Person)SAFFRON PULAO (Per Person) $ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0
Long grain basmati rice steamed and flavoured
with saffron.

KASHMIRI PULAOKASHMIRI PULAOKASHMIRI PULAOKASHMIRI PULAOKASHMIRI PULAO $ 4 . 9 0$ 4 . 9 0$ 4 . 9 0$ 4 . 9 0$ 4 . 9 0
Long grain basmati rice tossed with clarified
butter, dry fruits and nuts.

ALL BIRALL BIRALL BIRALL BIRALL BIRYYYYYANI SERANI SERANI SERANI SERANI SERVED WITH CUCUMBER RAITVED WITH CUCUMBER RAITVED WITH CUCUMBER RAITVED WITH CUCUMBER RAITVED WITH CUCUMBER RAITAAAAA
GOAGOAGOAGOAGOAT BIRT BIRT BIRT BIRT BIRYYYYYANI ANI ANI ANI ANI (Speciality of the house)(Speciality of the house)(Speciality of the house)(Speciality of the house)(Speciality of the house) $ 1 4 . 9 0$ 1 4 . 9 0$ 1 4 . 9 0$ 1 4 . 9 0$ 1 4 . 9 0
Long grain scented basmati rice and diced baby
goat flavoured with special spices/herbs and “DUM”.

BIRBIRBIRBIRBIRYYYYYANI LAMB/CHICKEN/BEEFANI LAMB/CHICKEN/BEEFANI LAMB/CHICKEN/BEEFANI LAMB/CHICKEN/BEEFANI LAMB/CHICKEN/BEEF $ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0$ 1 3 . 9 0
Long grain scented basmati rice and diced
lamb/chicken morselflavoured with special
spices/herbs and “DUM” cooked.

BREADS FROM TBREADS FROM TBREADS FROM TBREADS FROM TBREADS FROM TANDOOR (clay oven)ANDOOR (clay oven)ANDOOR (clay oven)ANDOOR (clay oven)ANDOOR (clay oven)

NAANNAANNAANNAANNAAN $ 2 . 5 0$ 2 . 5 0$ 2 . 5 0$ 2 . 5 0$ 2 . 5 0
Soft fine flour Indian buttered bread.

ROTIROTIROTIROTIROTI $ 2 . 5 0$ 2 . 5 0$ 2 . 5 0$ 2 . 5 0$ 2 . 5 0
Wholemeal flour bread.

GARLIC NAANGARLIC NAANGARLIC NAANGARLIC NAANGARLIC NAAN $ 3 . 0 0$ 3 . 0 0$ 3 . 0 0$ 3 . 0 0$ 3 . 0 0
Naan flavoured with fresh crushed garlic.

PUDINA LACHA PPUDINA LACHA PPUDINA LACHA PPUDINA LACHA PPUDINA LACHA PARAARAARAARAARATHATHATHATHATHA $ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0
Wholemeal mint flavoured multi-layered
buttered bread.

VEGETVEGETVEGETVEGETVEGETABLE PABLE PABLE PABLE PABLE PARAARAARAARAARATHATHATHATHATHA $ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0
Stuffed with onions, peas and potatoes.

KEEMA NAANKEEMA NAANKEEMA NAANKEEMA NAANKEEMA NAAN $ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0
Stuffed with spiced mince lamb.

PESHAPESHAPESHAPESHAPESHAWWWWWARI NAANARI NAANARI NAANARI NAANARI NAAN $ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0
Stuffed with dry fruits, coconut and nuts.

CHEESE NAANCHEESE NAANCHEESE NAANCHEESE NAANCHEESE NAAN $ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0$ 3 . 5 0

Delicious bread stuffed with cheese and buttered.

SIDE DISHESSIDE DISHESSIDE DISHESSIDE DISHESSIDE DISHES

Papadams (basket of 4 pcs)Papadams (basket of 4 pcs)Papadams (basket of 4 pcs)Papadams (basket of 4 pcs)Papadams (basket of 4 pcs) $ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0

TTTTTomato and Onionomato and Onionomato and Onionomato and Onionomato and Onion $ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0

LAST TRAIN TO BOMBALAST TRAIN TO BOMBALAST TRAIN TO BOMBALAST TRAIN TO BOMBALAST TRAIN TO BOMBAYYYYY

Open 7 DaysOpen 7 DaysOpen 7 DaysOpen 7 DaysOpen 7 Days
5.30 pm till late5.30 pm till late5.30 pm till late5.30 pm till late5.30 pm till late

India was the first country to introduce spices to the
western world. Portugese maritime traveller

Vasco-Da Gama on his first voyage to the ‘east’
carried back spices as a “gift of the Gods”

for the royalty of Portugal.

The Indian Railway network is one of the
largest in the world and caters to the largest

spectrum of society.

We also combine traditional variety and hospitality
as part of our cultural heritage.

Licenced and BYO. (Bottled wine only)
All food is cooked in cholesterol free oil.

All prices include GST.

Quality you can Taste!

LAST TRAIN TO BOMBALAST TRAIN TO BOMBALAST TRAIN TO BOMBALAST TRAIN TO BOMBALAST TRAIN TO BOMBAYYYYY
1/11 BELGRA1/11 BELGRA1/11 BELGRA1/11 BELGRA1/11 BELGRAVE STREETVE STREETVE STREETVE STREETVE STREET, MANL, MANL, MANL, MANL, MANLY 2095Y 2095Y 2095Y 2095Y 2095

TTTTTel: (02) 9977 6888el: (02) 9977 6888el: (02) 9977 6888el: (02) 9977 6888el: (02) 9977 6888

Cucumber RaitaCucumber RaitaCucumber RaitaCucumber RaitaCucumber Raita $ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0

Mint SauceMint SauceMint SauceMint SauceMint Sauce $ . 2 0 0$ . 2 0 0$ . 2 0 0$ . 2 0 0$ . 2 0 0

TTTTTomato Chutneyomato Chutneyomato Chutneyomato Chutneyomato Chutney $ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0

Mixed PickleMixed PickleMixed PickleMixed PickleMixed Pickle $ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0

Mango ChutneyMango ChutneyMango ChutneyMango ChutneyMango Chutney $ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0$ 2 . 0 0

Platter of any four Platter of any four Platter of any four Platter of any four Platter of any four (excluding papadams)(excluding papadams)(excluding papadams)(excluding papadams)(excluding papadams) $ 6 . 9 0$ 6 . 9 0$ 6 . 9 0$ 6 . 9 0$ 6 . 9 0

BANQUETS (Minimum 3 Persons)BANQUETS (Minimum 3 Persons)BANQUETS (Minimum 3 Persons)BANQUETS (Minimum 3 Persons)BANQUETS (Minimum 3 Persons)

ALL BANQUETS ARE SERVED WITH RICE, NAAN, PAPADUMS
AND SIDE DISHES.

SEAFOOD (per person)SEAFOOD (per person)SEAFOOD (per person)SEAFOOD (per person)SEAFOOD (per person) $ 2 8 . 9 0$ 2 8 . 9 0$ 2 8 . 9 0$ 2 8 . 9 0$ 2 8 . 9 0

Consists of four entrees, Prawn Pakora,
Aloo Bonda, Seekh Kebab, Shami Kebab
and four main curries (Your selection) -
Fish curry, Lamb curry, Chicken curry and Vegetables.

HOUSE SPECIAL (per person)HOUSE SPECIAL (per person)HOUSE SPECIAL (per person)HOUSE SPECIAL (per person)HOUSE SPECIAL (per person) $ 2 3 . 9 0$ 2 3 . 9 0$ 2 3 . 9 0$ 2 3 . 9 0$ 2 3 . 9 0

Consists of mixed entrees, Butter Chicken,
Rogan Josh, Nehari Gosht and Mixed Vegetable Makhani.

DESSERDESSERDESSERDESSERDESSERTTTTT

GULAB JAMUNGULAB JAMUNGULAB JAMUNGULAB JAMUNGULAB JAMUN $ 4 . 9 0$ 4 . 9 0$ 4 . 9 0$ 4 . 9 0$ 4 . 9 0
Reduced milk dumplings served in a rose water
flavoured syrup with green cardamom.

PISTPISTPISTPISTPISTA KULFIA KULFIA KULFIA KULFIA KULFI $ 5 . 9 0$ 5 . 9 0$ 5 . 9 0$ 5 . 9 0$ 5 . 9 0
A traditional home made Indian ice cream with crushed
pistachio and saffron.

MANGO KULFIMANGO KULFIMANGO KULFIMANGO KULFIMANGO KULFI $ 5 . 9 0$ 5 . 9 0$ 5 . 9 0$ 5 . 9 0$ 5 . 9 0
A traditional home made mango flavoured
Indian ice cream.

Please check with staff for freePlease check with staff for freePlease check with staff for freePlease check with staff for freePlease check with staff for free
home delivery on original pricehome delivery on original pricehome delivery on original pricehome delivery on original pricehome delivery on original price


