
menu

MAINS

Butter Chicken
Chicken tikka cooked in tomato & cashew nut gravy, flavored with dried fenugreek. GF

whole table must order the same course menu, whilst every effort is made, we cannot guarantee that each
dish is free from traces of allergens including peanuts.

 NO SPLIT BILLS.

THREE-COURSE $69

ENTREES

TANDOORI PLATTER
Combination of 2 Chicken tikka, 2 Chicken drumsticks, 2 Sheek kababs,  2 Tandoori Prawns and

2 Fish Tikka served with mint sauce

DESSERT

Indian classic milk dumplings flavoured with saffron and pistachio with vanilla ice cream

Gulab Jamun

WELCOME DRINK

Dal Makhani
Slow-cooked black lentils. GF

A traditional Kashmiri-braised lamb chunks, cumin seeds, red chillies, fennels . GF

Kashmiri Lamb Rogan

Naan, Cumin Rice

Glass of House Bubbly
or

Blue Lagoon (Mocktail)

Meetha Paan



menu

MAINS

Veg Kofta
Vegitable  & apple dumplings cooked in a tomato & cashew nut gravy. GF

whole table must order the same course menu, whilst every effort is made, we cannot guarantee that each
dish is free from traces of allergens including peanuts.

 NO SPLIT BILLS.

THREE-COURSE $69

ENTREES
VEG PLATTER

Combination of 2 Paneer tikka, 2 Samosa, 2 Dhai Kebab,  2 Oats Tikki and 2 Mushroom Duplex
served with mint sauce

DESSERT

Indian classic milk dumplings flavoured with saffron and pistachio with vanilla ice cream

Gulab Jamun

Dal Makhani
Slow-cooked black lentils. GF

Cottage cheese cooked in spinach gravy, tampered with ginger. GF (Veg)

Adraki Palak Paneer

Naan, Rice

WELCOME DRINK

Glass of House Bubbly
or

Blue Lagoon (Mocktail)

Metha Paan



MAINS

Veg Kofta
Vegitable  & apple dumplings cooked in a tomato & cashew nut gravy. GF

whole table must order the same course menu, whilst every effort is made, we cannot guarantee that each
dish is free from traces of allergens including peanuts.

 NO SPLIT BILLS.

THREE-COURSE $29

ENTREES

DESSERT

Dal Makhani
Slow-cooked black lentils. GF

Naan, Rice

Samosa
Deep-fried savour y pastry stuffed with potato & green peas.(vg) (v)

Dahi Kebab
Hung yoghurt croquettes with mint and achari sauce. GF (vg)

WELCOME DRINK

Glass of Juice
 or 

Fruit Punch

Gulab Jamun with Venilla ice Cream

Fruit Jelly

kid’s menu



MAINS

Children between 5 to 10 years only, While every effort is made, we cannot guarantee that each dish is free
from traces of allergens including peanuts.

 NO SPLIT BILLS.

KIDS MENU $29

STARTER

Nawabi Chicken Boti
 or 

Paneer Tikka Sofiyan

DESSERT

Gulab Jamun with Venilla ice Cream

Butter chicken 
or 

Paneer makhani

All mains served with cheese naan or rice

WELCOME DRINK

Bowl of French Fries

Fruit Jelly

Glass of Juice
 or 

Fruit Punch

kid’s menu


