


Appetizers

Silbatta wali Murgi 

Non-Vegetarian

Vegetarian

(Tender chicken marinated with fresh herbs and spices 
pounded on the traditional Silbatta and roasted in a tandoor)

Bhatti Ka Murgh
(Half a whole chicken marinated with the traditional bhatti 
ka masala from the dhaba’s of Amritsar and cooked in a tandoor)

Makhmali Murg Tikka
(Tender morsels of tandoor cooked chicken owing 
its silkiness to the dry fruit and cheese emulsion)

Galouti with Ulta Tawa Ka Paratha 
(A dish, once made for the Nawab of Lucknow who 
couldn’t chew his food, let it now treat the Nawab in you.) 

Chilgoza Seekh
(Mixed Lamb skewers cooked in the tandoor along 
with a Pinenuts)

Pili Mirch Ka Fish Tikka
(Tandoor cooked fish marinated with yellow chilli powder
 originating in regions of Kashmir and Punjab)

Hari Miri Ki Pomfret
(Tandoor cooked White Pomfret marinated with 
 Cochin pepper and aromatic herbs)

Achari Jheenga 
(Prawns Marinated in Pickling Spices and
 Cooked in clay Oven) 

Nasheela Lobster
(Lobster marinated with yoghurt, pounded spices, 
mustard oil and flambéed with Brandy)

Paneer Tulsi tikka  
(Tandoor Roasted Paneer with Green
 basil and mint)

Khubani Dahi ke Nazrane 
(A recipe passed down through the generations of the 
Nawab; Apricot and yoghurt galette wrapped in crunchy poppy seeds)

Akhrot Badam Subz Ki Seekh
(A unique Mughlai vegetable skewer made of walnut,
 almond and vegetables blended with Indian Spices)

Tandoor Ke Phool 
(Tandoor Roasted Cauliflower & broccoli marinated with Coriander,
 Yellow Chilli, Fennel Seed and Mustard Seed)

Pudina Seb Ananas
(Apple, Pineapple Marinated in Mint Sauce and 
Cooked in Clay Oven) 
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Peshawari Bharwan Aloo 
(Potato Stuffed with Dried Nuts yoghurt, 
cooked in the tandoor)

Hare Mutter Ki Shikampuri
(Tender Green Peas minced with ginger, smoky spices and 
stuffed with cheese and served with mint Chutney)

Jeere Palak Ka Saar
(A hearty soup of spinach, simmered with roasted 
cumin and whole Spices)

Tamater Aur Chukunder Ki Chai
(A flavourful consommé of tomato and beetroot, 
topped with fresh basil)

Nimbu Maans Ka Shorba
(Mutton Shorba with flavourful concoction of 
coriander and lime) 

Badami Murg Ka Shorba
(A velvety chicken and almond soup, flavoured with
 robust spices, from the royal kitchens) 

Garden Green Salad
(Selection of tender greens to compliment your 
main courses)

Dahi Pyaaz
(Thinly sliced onion combined with Curd and 
roasted Cumin)

Dahi Bhalla
(Fried black gram dumplings steeped in seasoned curd,
 topped with date and tamarind chutney

Chenne Ki Chaat 
(Reduced milk dumplings steeped in seasoned curd, 
topped with date and tamarind chutney)

Soup

Short eats 
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Main Course

Murgh Methi Saag 

Non-Vegetarian

Vegetarian

(A rustic preparation of chicken and fresh fenugreek 
leaves and spinach leaves with pounded spices)

Kheema Boti Chaamp 
(A meat lovers delight; combination of lamb chops, lamb leg meat 
and ground meat - slow cooked with fragrant spices and stewed in rich gravy )

Murgh Tikka Makkhan Khas 
(Our take on the world renowned recipe created in the famous
Moti Mahal restaurant at Dariyaganj, New Delhi)

Kareli Rogan josh
(A Moghul delicacy of tender Lamb shanks braised with spices and curd; 
forming a clear bright oil called Rogan, in Persian. 
Hence the name Rogan Josh or Rogan Gosht)

Nalli Nihari 
(An Old Delhi favourite, with origins in the 17th Century, meat
simmered all night along with the marrow, soaked in with the Khameeri roti)

Mahi Ajwaini
(Fish stewed in a carum infused gravy of onions
 and tomato)

Jheenga Kali Mirch
(Prawns tossed with pounded spices and Crushed
 Cochin Pepper and a subtle gravy)

Sikandari Raan
(In the true sense of the word – a Meal fit for a King-A fine
creation of braised lamb leg and pounded spices)

Nanhe Aloo Lehsan wale
(Baby potato tempered with garlic 
and spices)  

Dhingri Dolma
(Delicate preparation of mushroom and green 
Peas cooked with yogurt and spices)

Laccha Palak 
((Stir fried spinach with garlic, cumin 
and dry red chillis)

Sarson Baingan Bharta 
(Smoky Roasted brinjal green chilly onion, 
tomato, mustard oil)

Tadke Wali Dahi
(Hung curd tempering with onion tomato, 
mustard seed) 

Aloo Bukhare ke kofte   
(Potato and cottage cheese galettes stuffed with
 dried plum cooked in spicy gravy) 
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Subz Khada Masala
(Assorted vegetables simmered with 
whole Indian spices)

Bhindi Khatta Pyaz  
(Lady finger sautéed with vinegar steeped 
onions and dry Mangoes)

Paneer Tikka Makkhan Khas 
(Roasted paneer in clay oven cooked
 with creamy tomato gravy)

Pindi Chole
(Chickpeas made with a spicy melange led 
by pomegranate seeds, carum  and fenugreek)

Dal Tadka
(Lentils tempered with garlic, cumin seed, 
onion, tomato and ghee)

Gosht Ki biryani

Basmati Rice

Jeera Rice

( A delicacy of choicest cut of lamb and long grain
 basmati rice flavoured with saffron and mace)

Murgh Dum Biryani
(Chicken cooked with Basmati rice and fried 
onion, mint, curd & saffron)

Subz Dum Biryani
(Basmati rice cooked with seasonal vegetable,
 cooked on dum)

Dal Makhni    

Roomali Roti

Varqi Parantha

Naan/Roti

(Delicacy of whole urad dal simmered overnight. Finished
 with tomato puree and cream. tempered with clarified butter)

Missi Roti 
(Bread made with gram flour,onion 
chilly and coriander)

Khameeri Roti 
(Delicious mouth-watering Khameeri roti is a famous dish
of Mughlai cuisine made with fermented dough)

Amritsari Kulcha

Breads and Accompaniments

Rice
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Desserts

Masala Chai Kulfi
(Your favorite drink is a popsicle)

Angoori Rasmalai aur Gulkand
(Grape sized rasmalai topped with
rose petals)

Shahi Tukda

Moong Dal Halwa

Elaichika Jamun

Ice cream

Fresh cut fruits

(Crispy Fried Bread steeped in Sugar
 Syrup topped with lacchedar Rabdi)
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