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A traelitional sevouny smack ! 1L rofrrs
to on entibe catwgory af lhellah sreed
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BIRYANI

A wenimn savoury dlsh mades fiom
fragyramt basmmali rice, imest or chcken
& aplems It s pne of the mosz populse
Indion' dishes, known biast for jix

gramate Hpvaur
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CURRY

A gjtlitvy based dish derfveld from
Indign motharsauce, (Javounid with
hairhe & spicsd It iy bkt pecampin/sc
with breardy & rips
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Achilled yoglrt drifk Hledded
with different Ravoue
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MAKHANI

A pich velvety gravy made frem
onkohy, tomatoss, cathan:
nuts, biuter & oruam
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NAAN

An oval far lepvoned bresd mode
frorn retin md Hlour, Traditonally
coaked in aclay oven with charcoal
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PANI PURI

A populir ndian streat food made ha
from crisgry hallow dovigh shells, il
ptuflpd with lontile & corjandar, illed ey
witly anipesrt & wnloy flavoiined wates :
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TANDOOR!

An age-old cocking method
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TADKA

T::mbunngj phosess by sdding o
matic spices In hot ofl or ghee and
polring It into'd dish ta onhnnca its
flavour pnd Textung ]
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TIKKA

Marsais of podiftry. meat, vegptables
of cotthge choete dalicately -
ndrifated with yaokiur & spites =
and soaked o clay oven 'r
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SOUPS |

LENTILSOUP | 32 .=
Yellow lantil soup, Aavourad with roasted v _
cumin & corlander. 4
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CHICKEN MUSHROOM SOUP | 38 -

Creamy chicken and mushroom soup
ftayoured with garlic and black peppar
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SEAFOQOD SOUP | 39 =

Seatood & coconut soup flavolred with
frash carlander,
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™ SALADS
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GREEN SALAD | 36 =

Mix of mesclun leaves, ball peppers,
marinated tomatoes, cucumiar,
pomegranale moiassas with lemaon &
sumac drassing, served with gariic bread,
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FETA & ROCKET | 44 ..
Crumblad keta chiesse & rockst laaves
with batsamic honey dressing
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CAESAR SALAD | 39 .=

lcaberg letthyce tassed |n Indian garlic
& yoahiurn dressing topped with savory
crisples,
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MALA| CHICKEN
CAESAR SALAD | 45 .

lbera letiice & chickan malal kebab
tossed In Indiat garlic & yoghurt driassing
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APPETIZERS
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PAPDI CHAAT | 36 =

Flour pastries & spicad mashed potatoes,
wpped with pomegranate, swest yoghun,
tamarind & mint chutney,
G.M Lol gal
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ONION PAKORA | 36

Deap fried mix of onion & gtam Hbur,
tflavoured with fennel & curry leaves.
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SAMOSA | 38 =
Desp-fried savoury pastry-stuffed with
potato & green peas, served on a bed of
chickpea masals
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ALOO TIKKIA | 38 .=

Pan-fried potato cutlet served on a bed
of chickpea masala.
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CORN & CHEESE SAMOSA | 39 .

Deap-fried savary pastry filled with
sweal com-and mozzarella cheess,
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PALAK CHAAT | 44 ..

Crisp fried spinach leaves layered with
sweel yoghurt, banana & tamannd sauce
& mint chutney.
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DAHI KEBAB | 44 —

Deep-fried yoghtnt & corander dumplings,
servad with walnut & rad pepper dip
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MURGH DAKSHIN | 46 ..

Z Crispy chicken marinated with chef's
special spices & curry leaves tossed In

: tahay sauce.
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PRAWNS LAZEEZ | 56 ..

Indian spiced dytiamita prawne tossad ity
a spicy makhnl mayo.
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CHAAT PLATTER | 77 uc

Fani pur, raj kachor, onion pakora, samosa
8 ==v papd,
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KEBABS

KEBAB PLATTER | 119 ax

Chicken malai tikka, chicken tikka, chicken
peeall mirch tikka & rampun seekh kabab
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MAHI SAMARKAND PLATTER | 109 =

Whals s=2a bream marnnated with zaatar,
sumac, iemon, chilll powder, roastad & sarved
with ghee nce, tomato & conander sauca with
caun potatoes
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VEGETARIAN KEBAB PLATTER | 8% .-

Stuffed potato, achar paneer tikka &
mandoon breccal),
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CHICKEN TIKKA | 69 =

Boneless chicken marinated in yoghurt,
kashmirl ehilll & tandoori masala.
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CHICKEN MALAI TIKKA | 69 .

Boreless chicken marinated in cream,
cheese & cashaw nut, Favoursd with graan
cargamaom
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CHICKEN PEELI MIRCH TIKKA | 6 .

Banelass chicken marinated in yallow chilli spic-
es; yoghurt and copked in tandoor

" CHICKEN
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TANDOGCRI CHICKEN

(half/full) | 59/82 .=

Bone-in chicken mannated avernightin
yaghurt, kashmirl chilll & garam masala,
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| RAMPURI SEEKH | 79

Minced lamb szasoned with corjander,
cumijn & garam masala
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RAAN ZAFRAN | 109 -

Braised lamb leq flavoured with whaole
spices, finished in the andoor & served
with cajun potatoes,
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TANDOOR! JHEENGA | 99 .=

Frawn maringled with tsndoorspice, yo-
ghurt, cashew nut & saffron
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TANDOORI BROCCOLI | 456 .=

Broccoll rnarinated incream, chesse B
casti=w nut, lavoeurad with cargamom
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CORN & SPINACH KEBAB | 46 -

Grilled corn & spinach patties, flavoured
with ginger, green chilll & corjander
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ACHARI| PANEER TIKKA | 62 .-

Cattane chesss marinated with mined pickle,
yoghunr, garam masala and chilli powder
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MAIN COURSE

CURRIES

Sy - sustyll Guball

CHICKEN DHANIYA KORMA | 72 .

Boneless chicken cooked in yoghurt,
cortandar powder, cashew nut & tomato
puree flavoured with fresh corjandar

M oW | Loge¥ Wila gl
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KADAI CHICKEN | 72

Boneless chicken mixed with bell peppers,
onions Hepvoured with corandsr deeda, chilll
llakes and firished Ina tomato ahion dravy,
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BUTTER CHICKEN | T4 as:

Chicken tikka cooked in tamato & cashew

nut gravy, flavourad with dried fenugreek
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CHICKEN TIKKA MASALA | 74 ...

Chicken tikks cooked in tamato & onion
gravy, flavoured with dried fenugreek,
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RARA GOSHT | 79 =

A rich and robust North Indian specialty
featlring succllent pleces of mutton
slow-cookad with miticed lamb ir a
spiced ofiiontomatd gravy.
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RAMPURI ROYAL
LAMB SHANKS | 109

Slow-cookad lamb shanks, marinated
and oven-roasted for 6 hours, seared

with gaffron and mint lamb jus. Served (e
with Calun-splcad potatoes, butta 3=
naan, ard l[amb sauce. ‘E",
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ROGANJOSH | 79 .= 2%
P s
Bonnless fanil biraised in kashemirl FYS
chilll baszd yoghiur B cashew nut gravy E‘r*
ftavourad with tennel & candamaom =
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FISH CURRY | 69 - =
White fish cooked in tangy onion tomate L
masala flavoursd with curry leaves and - .
coconut milk e’
L7 ME M w19 | elowull g3187 [N
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PRAWN COCONUT CURRY | 81 .«

Bengali-style prawn curry with mustard

COCONUT & cocanut
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PRAWN MASALA | 81 . —r
Prawn cooked In tomats & onlan gravy, =5
flavalured with dried feriugreak. | -
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PRAWN MAKHANI | 81 .

Prawns cooked In @ tomato & cashew nut
gravy, llavoured with dried fenuareek.
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MAIN COURSE

VEGETARIAN
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DHANIYA ALOO JEERA | 39 =

Stir fried potatoes tampered with cumin
and Havaoured with fresh coriander and
claat masals.
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DAL TADKA | 41 .

Stewed yellow lentils tempeared with
onion, tomato, cumin & fresh cortandar,
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SUBZ LUCKNOWI KORMA | 49 .=

Mix vegetables caoked in a rich
cashew niut gravy flavoured with cumin,
ginger-and kasoor meathi.
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DAL ZAFRAN | 46 =

Slow-cookad blask lentils, finiched with
butter & cream
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KADAI VEGETABLES | 46 .

Mix vegetables with bell peppers, onions
flavoured with cortander seads, chilll flakes
and finished in a tamato onlon gravy
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GOBHI MUTTER | 46 .-

Cauliflowat & green peas sautdad in a
tomato & onion masala.
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BAIGAN BHARTA | 46 .

Smoked eggplant mash cooked with
teen chilli, garlic, red chilll & turmeric,
finishad with leman & fresh cortiander
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PANEER MAKHANI | 57 =

Cottage cheese cooked In tomato &
cashaw rut gravy, flavoured with dried
lenugrael.
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PANEER TIKKA MASALA | 59 .=

Marinated cottage cheese cooled ina
tandoar, thased In 3 tanagy tomato & onlon
gravy, llavoired with dried lenugresk
MM wos 01 | Mlanls BT yuili
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PALAK PANEER | 59 .

Cottage cheese cooked in spinach gravy,
with cumin & garlic.
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ALOO BHUKARA KOFTA | 59 «=

Potato, cottage chieese & prunas
dumpling, finishad In tomato & cashew
nit gravy,
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BIRYANI & RICE
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CHICKEN ZAFRAN BIRYANI | 79 .

Tender chickan dum-cooked with fragrant
basmatl rice, creamy yoglir, frash mint,
saffran, and a blend of Indian spices.
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CHICKEN TIKKA BIRYANI | 81 »<

Chickan tikka & basmati rice dum
cooked with makhni & onion tomato
masala, lavolred with Mink
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AWADHI LAMB BIRYANI | 92 =

Traditional Awaclhi style lamb cooked with
andon, yoahurt & mint with fragrant basmatl
rice flavaurad with saffron & cardamom
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RAMPURI BIRYANI | 109 -

Slow cooked lamb shanks lmsed_ with
lamb Jus & basmati rice Havoured with
saffron & mint
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JHEENGA DUM BIRYANI | 96 «

Prawns & basriati rles tooked withl onloh,
tomatoed, black pepper, caramelized onions
& it F
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VEGETABLE BIRYANI | 47 =

Seasonal vegelablas cooked with
saffran hasmati rice & garnished with
fried cashaw nuts:
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BIRYANI RICE | 33 .

Rice flavoured with saftron & cardamom.
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VEGETABLE PULAO | 33 =
Rice with sautéed vegetables.
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JEERA PULAO | 33

Rice flavoured with cumin & coriander
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STEAMED RICE | 29 -
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. SAFFRON RICE |33 ..

I TS

Chaf's Sipasiin || WA lr-"‘_'t‘.'ipu:,
i " ha

il 1 PN
I =l = M e

|
|_




=== G o P B Lesy

BREADS

sl

T TANDOORI ROTI | 7 = ‘

Made fram whole wheat flaur
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NAAN |12 ,

Madle fram refined flour
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BUTTER NAAN |12 .

LACHHA
PARATHA,

GM | 8asilly ol

GARLIC NAAN |12 =

G.M ] paddly Yl _
ZAATAR NAAN |12 >
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LACHHA PARATHA | 12 =
Whole wheat layered bread
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MINT PARATHA | 12 .-
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~} STUFFED KULCHA | 16 -

Bread stulfed with paneer / onion / potato.
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PLAIN YOGHURT | 21 =
Made from fermented milk,
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ACHARI HUMMUS | 26 us

Pickle Havoured hummus
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MIXED RAITA| 26 .

Traditional Indian i oghurt-based side dish
combining cucumber, tTomatoes, onions,
aromatic spices & 3 hint af mint
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BOONDI RAITA | 26

Yoghurt mixed with aromatic spices;
toppad with crispy aram flour pearls.
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CUCUMBER RAITA | 26 .

Yoghurt mixed with aramatic spices;
topped with cucurmber,
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FRENCH FRIES | 29
16 | dullio ublis

MAKHANI GRAVY | 52 ..o
Rich & crearmy buttar tomateo-based gravy.

MM o Ol | i la dlys
B0 UL dany yig dulf slalab delis

-

irm New (| Chaf's Spesiil || Wegutansn l_r!isp.:,
. g

EFes =1 = ekl



DESSERTS
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GULAB JAMUN | 28 .

Deep-iried cottage chesss dumplings
dipped In cardamom Havoured
reduced milk,
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RASMALAI | 28 .=

White cottage chesss medallion with
mango rabdi & dry fruits
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MANGO KULFI | 31 =

Mango Hlaveured home-made Indian ice
cream, made from reducad milk:

G,M.N e 1] e g2ule

ROSE MILK CAKE | 31 -

Vanilla sponge soaked in roghatzaa milk
topped with creamand crushed pistachio
MGNE E el pasls dSLS

watrta L9 25 cades § aliin WL o gu
gehal| Slaily day Ll

MALAI KULFI |31 .

Home-made Indiarn ice cream mads fram
reciucad] milk, cream & pistachio
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-~ CHOCOLATE FONDANT | 31 .

=% Maltion chorcalatie cake served with vanillis
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CHAI

BLACKTEA |12 =
Flavourful Indian tea sarved without milk.
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KADAK CHAI | 14 .-

Flavaurful Indian t2a brewed with
sweet gromalic spices
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SAFFRON TEA | 16 as

Flaveurful Indian tea brewed with a pihch
of safiran,
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SPECIALTY

BEVERAGES
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FRESH LIME SODA | 22 ..

A refreshing carbonated drink flavoured
with fime juice

o HP | gatkll gaeudil lygun
wopealll juat dglly lale il s e

LEMON ICED TEA | 25 ..

A blend of tea leaves and tangy laman.

v Yo [ gaeudll plls sl
sl jgailly gladl glel po puse

LASS] | 29 ws

Traditional blended yoghurt drinks with-a
cholce of: mango / sweet / salted / masala /
mint/ rose / strawberry,
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KASHMIR DEW | 31 .=
Frash strawbetry, lamon & mint.
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PASSION FRUIT MOJITO | 31 s

Passion fruit, leman & mint.

o F |1 D938 (UL glathge
Elsig paads g8 paly

ROSE LEMONADE | 29 .-

A baverage that combines lemonade
with the essance of rasa:
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SHIKANJEE | 29 .r

3 J Classic / Waterrnelon / Pomegranata /
= Kala Khatta.

v 19 | oy
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WATERMELON
& MINT SMASH | 29 <«
Watermelon, rase, lemon & mint

9 | plinilly frabad] ilass
Elinly nauly gy by

KIWI MOJITO | 29 .-

Kiwi, min lemon & soda.

S T gt T
138,04 gyouly Flsig gauf

GINGER & LIMEADE | 29 .

Ginger, lima juice & soda.

e ] ygoulllg Jasaill
Lagaadly el patg Jusd i

TROPICAL PARADISE | 31 «¢
Mango, passion fruit, lefnon & mint
ot 1| dadlgran il disedl
Elmig saslg wapd owlg eodle

LEMON & MINT |29 -

Made with lemons & fresh mint with a hint
of sweetriass
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AERATED DRINKS | 15 = oo 10 e jlall Dl g punll

Pepsi/ Diet Papsi/ JUP £ Diet 2UF / § s pBaat o it ytas f pustss oD [ gt

Miranda / Mountals Dew wd e f laiuo
STILL WATER I 18 = e 1] daddmo olis
SPARKLING WATER | 24 .- o PE| 8198 olie

o it
FRESH JUICES | 26 .= 5 HTJLH flaand)
Orange / Watermelan / Pineapple bl f ey {120
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ALLERGENS DISCLAIMER

kindly inform yolt weribs | you hove allemgiesto.gluten, imell, sog, woy calany,
st sesdme, Botd B tres nus tadnutd, Tupiln, (dh, erusrsedakid mollubcs
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CALORIE / NUTRITION INFORMATION DISCLAIMER
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