
 

PRE LAUNCH MENU 
ENTRÉE 

 

CHICKEN VINDALOO TIKKA  18 GF 
12 hrs marinated succulent chicken with red 
wine vinegar, fenugreek seeds, cassia sticks 

LAHSUNI MURG   18 GF 
Royal cumin & burnt garlic with yogurt marinated 
chicken, garam masala 

PATIYALA SEEKH KEBAB  20 GF 
Minced chicken & lamb, ginger and mace  

FISH MALAI TIKKA“CHEF SPECIAL”22 GF 
Marinated with yoghurt & cheese, flavour of 
cardamom with pickled dressing, cooked to 
perfection 

SUNHARE PRAWNS   24 GF 
Hung yoghurt, carom seed, haldi, ginger and 
garlic 
 

SAMOSA    15  
Triangular crisp puff pastry, spiced potato & peas 

PANEER TIKKA   18 GF 
Marinated homemade cottage cheese, tangi 
roasted tomato chutney… A vegetarian delight   

BATATA VADA   16 GF 
Potato and lentil parcels with yoghurt and 
pineapple sauce 

 

 
MAINS 

 
BUTTER CHICKEN   20 GF 
Tender morsels of chicken simmered in rich 
butter sauce with fenugreek & tomatoes  
 

LAMB KASHMIRI ROGANJOSH           22 GF 
A traditional Kashmiri-braised lamb chunks, 
cumin seeds, red chillies & asafoetida 

 
BEEF MADRAS   21 GF 
Tender beef, fresh coconut, ginger, garlic, lemon 
juice and white vinegar 

 
MALABAR JHINGA   24 GF 
Green tiger prawns, tempered in mustard seeds, 
curry leaves, coconut milk & haldi 

 

RICE 

 
CHAWAL    5GF 
Plain steam rice  
 

JEERA RICE     6GF 
Basmati rice tempered with cumin 

PANEER BUTTER MASALA  20 GF 
Indian cottage cheese, diced bell pepper, spicy 
buttery garam masala gravy 
 

DAL BASANTI   18 GF 
Split black and tempered yellow lentils, 
flavoured with garlic and herbs. 
 

BHUTTA METHI PALAK  19 GF 
Blanch spinach & baby corn kernels, chopped 
ginger, caraway seeds, fenugreek 
 

DUM BIRYANI 
Basmati rice casserole, flavoured with spices, 
saffron & rose water served with burani raita 

Chicken / Lamb -    22    
Beef -      20  
Veg -       20  
 
    
  

 
 
 



 

 

BREADS 

 
TANDOORI ROTI   4 

PLAIN NAAN    4 

GARLIC NAAN/BUTTER NAAN 5 

GLUREEN FREE ROTI  7GF 

NAAN BASKET   13 

 
 

SIDES 

 
PAPADUM     7GF 
Lentil crisps with 3 chutney 
 

RAITA     5GF 
Crisp cucumber, carrot & yoghurt salad 
 

 

 

 
DESSERTS 

 

KHEER SABUDANA   10 
Flavoured rice pudding cooked on slow fire with 
milk reduced served raspberry ice cream 

 

GULAB JAMUN   12 
Indian classic - milk dumpling flavoured with 
saffron & pistachios served with mix berries 

 

HALDI CLASSIC KULFI – MANGO, 
PISTACHIO & BLUEBERRY   12 
An absolute Indian classic ice cream flavoured 
with fresh mango, pistachios & blueberry 

 

 

 


