A
&
%

L
JHMQW%;}%

N7
X

D

1

n

e
I
n
M
e
nu
0
Lo
N
J|
d.aJ
519




Soup & Salads
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Tomato Soup 1.750 Lol Gu jguw
Lentil Soup 1.850 uuacl dugiu
Kuchumber Salad 1.500 10 g1l gA Adnluw
Jamawar Salad 1.500 anlaJl jlglola adnluu
Chicken Tikka Salad 2.750 [A) elha dnluw
Appetizers <\uo all
Homemade Samosa 2.500 LA Elaugioay
Chicken Pakoda 2.500 claalllagAal
Onion Bhaji 1.950 U
Tandoori (GJg il
Jamawar Chicken Tikka 4.950 [AJ 202 Jlgloln
Murgh Tikka Zafrani 4.950 Jlec PJu Al glan
Tandoori Lamb Chops 5.450 rodcl U 5920
Jamawar Tandoori Shrimps 6.750 JWUgJ 590U Jlglola
Paneer Tikka Sunheri 3.500 5JUgw AT JoU
Gobi Tandoori 2.950 5J92U ()9 L
Naan ¢JU
Mixed bread basket 1.550 argilodl paJladuu
Naan 0.600 U
Butter naan 0.650 S U U
Garlic naan 0.650 rogUU U
Cheese naan 0.700 aluJu U
Pudina paratha 0.650 UL Luagy
Tandoori roti 0.550 ,J9J 5J9U



Main Courses
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Butter Chicken 5.250 LA glaa
Chicken Tikka Masala 4.950 Ululo AT elan
Lamb Masala 5.450 Ul oL o)
Rogan Josh 5.450 JUgn lag)
Shrimps Masala 5.450 Ul o jlug)
Hamour Tikka Masala 5.450 Jogola 1) Dlulo
Jamawar Dal 2.950 A0 A jlglola
Dal Tadka 2.950 [A2U Ia
Aloo Gobi Masala 2.950 Ululo (Jga gl
Bhindi Masala 2.950 Ulwulo 520w
Paneer Tikka Masala 3.750 Ululo AJ JoU
Biryant oLl
Steamed white rice 1.250 Judl e galho Al gl
Plain biryani rice 1.750 oalw (JU P il
Mutter pulao 1.950 ol plo

Vegetable biryani 3.250 Jiaa)l go JU P
Chicken biryani 4.950 LU pelan
Lamb biryani 5.250 SJU ol
Shrimps biryani 5.750 SJU P Leua
Hamour biryani 5.450 LJU P Jjgola
Raita Ll
Plain Raita 1.100 oaluw Luly
Cucumber Raita 1.250 JuaJu Luly
Mixed Vegetable Raita 1.250 JuiaAJl go LUl
Burani Raita (Garlic Raita) 1.250 rog Ul go (Jlygu Ll
Desserts <bglall
Zaffrani Rasmalai 2.100 SUloaul) (Jljac |
Gulab Jamoon 2.250 9ol ullgn



