FROM CLAY OVEN
TANDOOR

starters

Tandoori Chicken (Half / Full) 3 450/650
marinated chicken, baked in clay oven, served with onion salad and green

chutney

Chicken Tikka / Makhmali Tikka / Pahadi Tikka T 490

boneless chicken marinated as per your choice and baked in clay oven,
served with onion salad and green chutney

Paneer Tikka / Makhmali Tikka / Hariyali Tikka T 420

cottage cheese cubes marinated as per your choice and baked in clay oven,
served with onion salad and green chutney

Seekh Kebab - Vegetable / Chicken / Mutton ¥ 350/450/650
minced Mutton / chicken / vegetable, mixed with Indian herbs and spices
and baked in clay oven, served with onion salad and green chutney

Tandoori Aloo / Mushroom T 325

marinated potatoes / mushroom, baked in clay oven, served with onion
salad and green chutney

Kebab Platter - Vegetarian / Non Vegetarian ¥ 655/780

assorted selection of vegetarian and non vegetarian kebab

All dishes subject to availability of raw ingredients in today's market ® Taxes as applicable
Please inform your server of food allergies if any ® Allow us a minimum of 25 minutes to cook your food



mawn course.

Butter Chicken ¥ 590

marinated chicken, baked in clay oven and finished in a rich creamy buttery
tomato gravy

Chicken Tikka butter masala T 590

boneless chicken cubes, marinated and baked in clay oven, and finished in a
rich creamy buttery tomato gravy

Tuffani Kebab masala - Vegetable / Chicken / Mutton 3 450/590/710

minced mutton / chicken / vegetable mixed with Indian herbs and spices
and baked in clay oven, finished off in a spicy onion based gravy

Paneer Tikka butter masala T 490

marinated cottage cheese cubes, baked in clay oven and finished offin a rich
creamy buttery tomato gravy.

Tandoori Aloo / Mushroom Lababdar T 375

marinated potatoes / mushroom, baked in clay oven and finished off in not
SO spicy onion gravy

wndian bread

Tandoori roti X 35
Tandoori Laccha Parantha T 45
Naan - Butter or Plain T 65
Naan - Garlic / Cheese T15
Stuffed naan 3130
Kulcha - Onion or Potatoes T15
Paneer Kulcha %180
Roti ki Tokri % 210

(one each of tandoori roti, laccha parantha, butter naan and garlic or
cheese naan)

Special Roti ki Tokri T 450
(one each of garlic/cheese naan, stuffed naan, onion or potatoes kulcha,
and paneer kulcha)

All dishes subject to availability of raw ingredients in today's market ® Taxes as applicable
Please inform your server of food allergies if any ® Allow us a minimum of 25 minutes to cook your food



