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STARTERS MAIN COURSE
1 Butter chicken

Chicken choila Boneless chicken slow -cooked with Himalayan
spices, tomato, cashew, butter & cream.

Tender chicken pieces marinated

LIRS o hicpal opions T Chicken chilli

turmeric, ginger, garlic, mustard oil

& coriander Chicken marinated with garlic, ginger.
lemon & masala, pan-fried with fresh chilli
Paneer curry

Aalu chop | Homemade paneer with capsicum,

onion, tomato, ginger, garlic &

Crispy golden patties of seasoned coriander seeds, finished with cream

vegetables with bahra masala spices, & butter.

served with mint & yoghurt sauce Lamb curry

Slow - cooked with tomato, onion,

R garlic, ginger, chilli, cardamom,
;i cinnamon & turmeric.
Chicken Hot pot
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Slow-cooked in spicy tomato sauce
with garlic, ginger, capsicum,
spring onion, lemon & chilli.
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— RICE/BREAD
Garlic and Plain Rice
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