


kesar-pisteywali lussee - 14kesar-pisteywali lussee - 14kesar-pisteywali lussee - 14

Mattha- 14Mattha- 14

 iced buttermilk  spiked with ginger, coriander, green chilies and freshly

shikanjvi- 14shikanjvi- 14

Traditional punjabi lemonade served sour, sweet, salt ‘n’ peppered

jaljeera- 14jaljeera- 14

Chaats &  SAladsChaats &  SAlads

Chowk ki tikki - 20Chowk ki tikki - 20

PoTato cake stuffed with green peas, served with mint and tamarind chutney

papdi chaat - 20papdi chaat - 20

Wholemeal crisps served with bean sprouts, pomegranate and chutney threeways

GolgappA Platter  - 18GolgappA Platter  - 18

Whole wheat shells served with tangy tamarind and spicy coriander water

Chicken tikka & lychee chaat - 24Chicken tikka & lychee chaat - 24

Boned tandoori chicken tossed with lychees and tamarind chutney

Punjabi Vegetable samosa - 24Punjabi Vegetable samosa - 24

triangle pastry puff filled with potato & green peas, fresh coriander,

Kachumber salad - 15Kachumber salad - 15

Garden green salad tossed in masala vinaigrette

Shorba /  SoupsShorba /  Soups

Murgh badami shorba - 18Murgh badami shorba - 18

A deftly spiced consomme of almonds & free-range chicken

Tamatar dhaniya ka Shorba - 18Tamatar dhaniya ka Shorba - 18

Tomato soup prepared with an infusion of green coriander tempered with royal

Wild  Mushroom Shorba - 20Wild  Mushroom Shorba - 20

Assorted mushroom puree soup, Truffle oil drizzle

saffron flavoured yoghurt shake

Garnished with pistachio flake

Mattha- 14

 iced buttermilk  spiked with ginger, coriander, green chilies and freshly

roasted cumin

shikanjvi- 14

Traditional punjabi lemonade served sour, sweet, salt ‘n’ peppered

jaljeera- 14

A Tangy, spicy aperitif flown down the ages with a hint a of lemon and

green chilies flavoured with fresh mint

Chaats &  SAlads

Chowk ki tikki - 20

PoTato cake stuffed with green peas, served with mint and tamarind chutney

papdi chaat - 20

Wholemeal crisps served with bean sprouts, pomegranate and chutney threeways

GolgappA Platter  - 18

Whole wheat shells served with tangy tamarind and spicy coriander water

Chicken tikka & lychee chaat - 24

Boned tandoori chicken tossed with lychees and tamarind chutney

Punjabi Vegetable samosa - 24

triangle pastry puff filled with potato & green peas, fresh coriander,

deep fried till light golden colour

Kachumber salad - 15

Garden green salad tossed in masala vinaigrette

Shorba /  Soups

Murgh badami shorba - 18

A deftly spiced consomme of almonds & free-range chicken

Tamatar dhaniya ka Shorba - 18

Tomato soup prepared with an infusion of green coriander tempered with royal

cumin & served with crisp namak para croutons

Wild  Mushroom Shorba - 20

Assorted mushroom puree soup, Truffle oil drizzle

pehle Pehl / Aperitifpehle Pehl / Aperitifpehle Pehl / Aperitif

Taxes extra as applicable. We leavy 10% Service Charge



Paneer tikka multani - 34Paneer tikka multani - 34Paneer tikka multani - 34

Kurkuri veg - 30Kurkuri veg - 30

Crisp wonton rolls filled with mushrooms, capers, 

Dahi ke kabab - 30Dahi ke kabab - 30

AN EXQUISITE KEBAB OF YOGHURT CHEESE, BLENDED CARDAMOM 

TaNDOORI BROCCOLI - 32TaNDOORI BROCCOLI - 32

hARRA bhaRa KEBAB - 30hARRA bhaRa KEBAB - 30

deLICATE, MELT-IN-THE -MOUTH KEBAB, FASHIONED WITH SPINACH,

BhARWAAN kHUMB PESHAWARI - 32BhARWAAN kHUMB PESHAWARI - 32

HANDPICKED MUSHROOMS, STUFFED WITH COTTAGE CHEESE AND GRATED MUSHROOM,

lAHORI SEEKH - 30lAHORI SEEKH - 30

LAhoRE, PARIS OF THE EAST, HOME TO THE MOST CREATIVE CHEFS IN THE LAND OF THE FIVE

BHARWAAN ALOO POTHOHARI - 32BHARWAAN ALOO POTHOHARI - 32

tANDOOR ROASTED POTATOES, STUFFED WITH VEGETABLES, DRIED PLUMS AND PINE NUTS, 

VeG PLATTER - 45VeG PLATTER - 45

A COMBINATION OF THE KEBABS ON OFFER, PERFECT FOR THOSE THAT

it is said that paneer (cottage cheese) was ‘born’ in multan, a largely vegetarian

province in undivided india. here, the paneer is infused with herbs and spices,

wrapped in gram flour marinade and glazed golden in the tandoor

Kurkuri veg - 30

Crisp wonton rolls filled with mushrooms, capers, 

sun-dried tomatoes and pine nuts

served with aam papad chutney

Dahi ke kabab - 30

AN EXQUISITE KEBAB OF YOGHURT CHEESE, BLENDED CARDAMOM 

AND CORIANDER FRIED TILL GOLDEN

TaNDOORI BROCCOLI - 32

bOUQUETS OF BROCCOLI, IN aLMOND MARINDE, CHAR-GRILLED

hARRA bhaRa KEBAB - 30

deLICATE, MELT-IN-THE -MOUTH KEBAB, FASHIONED WITH SPINACH,

GREEN PEAS AND COTTAGE CHEESE, SPICES WITH HERBS AND PAN GRILLED

BhARWAAN kHUMB PESHAWARI - 32

HANDPICKED MUSHROOMS, STUFFED WITH COTTAGE CHEESE AND GRATED MUSHROOM,

MARINATED IN YOGHURT, FLAVOURED WITH FRESH MINT AND PICKLE SPICES AND 

GRILLED TO PERFACTION

lAHORI SEEKH - 30

LAhoRE, PARIS OF THE EAST, HOME TO THE MOST CREATIVE CHEFS IN THE LAND OF THE FIVE

RIVERS, CRAFTED THIS SEEKH KEBAB OF GREEN GRAM, SEASONAL VEGETABLES, GRILLED 

IN THE TANDOOR

BHARWAAN ALOO POTHOHARI - 32

tANDOOR ROASTED POTATOES, STUFFED WITH VEGETABLES, DRIED PLUMS AND PINE NUTS, 

A GIFT FROM THE COOKS OF POTHOHAR, THE PLATEAU OF PLENTY

VeG PLATTER - 45

A COMBINATION OF THE KEBABS ON OFFER, PERFECT FOR THOSE THAT

 WOULD RATHER NOT HAVE TO DECIDE

Bar-be-queBar-be-que

VegetarianVegetarian

Bar-be-que

Vegetarian

Chef’s recommendation

taVA SCALLOPS - 42taVA SCALLOPS - 42taVA SCALLOPS - 42

tANDOORI LOBSTER - 60tANDOORI LOBSTER - 60

THERE COULD HARDLY BE A BETTER WAY TO TREAT NEW FOUNDLAND’S OFF-SHORE BOUNTY.

saLMON TKKA - 40saLMON TKKA - 40

dIL FLAVOURED NORWEGIAN SALMON TIKKA

TaNDOORI JHEENGA - 46TaNDOORI JHEENGA - 46

PLUMP TIGER PRAWNS, REFRESHINGLY MARINATED IN A CITRIC BLEND OF LEMON JUICE,

CRAB AMRITSARI - 38CRAB AMRITSARI - 38

GOLDEN FRIED SOFT SHElL CRAB TOSSED WITH CRISPY COCONUT FLAKES

aMRITSARI MACHCHI - 38aMRITSARI MACHCHI - 38

FRESH RIVER SOLE, IN AJWAIN FLAVOURED  GRAM FLOOR BATTER, DEEP FRIED IN MUSTARD OIL

MURGH MALAI TIKKA - 42MURGH MALAI TIKKA - 42

MORSELS OF CHICKEN MARINATED IN YOGHURT, CASHEWNUT

Murgh Tikka punjab grill - 42Murgh Tikka punjab grill - 42

Boneless cubes of chicken prepared as a house specialty, steeped in a marinade of royal

Bhatti da murg pindiwala - 42Bhatti da murg pindiwala - 42

Thigh of spring chicken, reserved overnight in a yoghurt marinade, first cooked

TaNDOORI murgh - 42TaNDOORI murgh - 42

Chicken tikka Quessadilla - 38Chicken tikka Quessadilla - 38

shredded of chicken tikka & masala cheddar cheese filled in tortilla wraps

Tandoori duck  - 48Tandoori duck  - 48

TO make the kebab truly resplendent, our masters roast barbary duck curing 

Tandoori foiegras - 48Tandoori foiegras - 48

foiegras tikka in tandoori marinade served with raw mango chutney

rAan punjab grill - 52rAan punjab grill - 52

lEg of kid, pot -roasted in a heady stock, grilled in the tandoor 

cHamp TAajdar - 45cHamp TAajdar - 45

nEw zealand lamb chops, marinated with cloves, black cardamom,

khaam khatai (non veg galouti)  - 42khaam khatai (non veg galouti)  - 42

in the years gone by, the nawabs and maharajas used to swap chees for any dish that they

Raunaqeen Seekhan - 42Raunaqeen Seekhan - 42

The traditional seekh of lamb mince dons a colorful garb with the singing

non veg kebab platter - 55non veg kebab platter - 55

a combination of the kebabs on offer, perfect for those that would rather not have to decide

seafood Platter - 55seafood Platter - 55

includes our best seafood kebabs on platter

TAVA SEARED SCALLOPS, TANDOORI PINEAPpLE CONFIT, COCUM DUST

tANDOORI LOBSTER - 60

THERE COULD HARDLY BE A BETTER WAY TO TREAT NEW FOUNDLAND’S OFF-SHORE BOUNTY.

IT’S SUCCULENT AND FLAVOURED WITH INDIA’S UNIQUE  spice- AJWAIN

saLMON TKKA - 40

dIL FLAVOURED NORWEGIAN SALMON TIKKA

TaNDOORI JHEENGA - 46

PLUMP TIGER PRAWNS, REFRESHINGLY MARINATED IN A CITRIC BLEND OF LEMON JUICE,

AJWAIN, GRILLED GOLDEN IN THE TANDOOR

CRAB AMRITSARI - 38

GOLDEN FRIED SOFT SHElL CRAB TOSSED WITH CRISPY COCONUT FLAKES

aMRITSARI MACHCHI - 38

FRESH RIVER SOLE, IN AJWAIN FLAVOURED  GRAM FLOOR BATTER, DEEP FRIED IN MUSTARD OIL

MURGH MALAI TIKKA - 42

MORSELS OF CHICKEN MARINATED IN YOGHURT, CASHEWNUT

pASTE AND CHEESE COOKED TO PERFECTION IN THE TANDOOR

Murgh Tikka punjab grill - 42

Boneless cubes of chicken prepared as a house specialty, steeped in a marinade of royal

cumin-enriched cream, cheddar, garlic and a hint of fresh coriander glazed in 

the tandoor

Bhatti da murg pindiwala - 42

Thigh of spring chicken, reserved overnight in a yoghurt marinade, first cooked

 in the tandoor, the chicken is then finished on the bhatti or open-fire grill

TaNDOORI murgh - 42

tO make this king of kebab truly magnificent, our masters

roast the chicken after curing it with an herbal marinade

Chicken tikka Quessadilla - 38

shredded of chicken tikka & masala cheddar cheese filled in tortilla wraps

served with mint corinder dip

Tandoori duck  - 48

TO make the kebab truly resplendent, our masters roast barbary duck curing 

it with citrus marinade with a delicate hint of saffron

Tandoori foiegras - 48

foiegras tikka in tandoori marinade served with raw mango chutney

 

rAan punjab grill - 52

lEg of kid, pot -roasted in a heady stock, grilled in the tandoor 

cHamp TAajdar - 45

nEw zealand lamb chops, marinated with cloves, black cardamom,

kasoori methi and grilled in the tandoor

khaam khatai (non veg galouti)  - 42

in the years gone by, the nawabs and maharajas used to swap chees for any dish that they

liked when being entertained by each other, from this interaction comes a kebab as

soft as the popular indian cookie - khatai, which literally melts in your mouth

Raunaqeen Seekhan - 42

The traditional seekh of lamb mince dons a colorful garb with the singing

flavours of coriander, mint and spring onions, creating an extraordinary play of

tastes, stuffed with the filling of chevre cheese

 

non veg kebab platter - 55

a combination of the kebabs on offer, perfect for those that would rather not have to decide

seafood Platter - 55

includes our best seafood kebabs on platter

Bar-be-queBar-be-que

NON VegetarianNON Vegetarian

Bar-be-que

NON Vegetarian

Taxes extra as applicable. We leavy 10% Service Charge



Paneer Makhani - 34Paneer Makhani - 34Paneer Makhani - 34

PANeer lababdar - 34PANeer lababdar - 34

Cube of Paneer (cottage cheese) in thick, creamy gravy of tomatoes, onions and bell peppers

DaaL Punjab Grill - 34DaaL Punjab Grill - 34

deLicacy of whole urad, simmered overnight with trace of mustard oil,

Daal panjratani - 32Daal panjratani - 32

sarson da saag - 34sarson da saag - 34

the evergreen mustard leaf delicacy - coocked in earthenware

amritsari malai kofta - 32amritsari malai kofta - 32

creamy paneer kofta (dumplings), in a flavoursome and full-bodied cashew nut gravy

pAtiala shahi kadhai paneer - 34pAtiala shahi kadhai paneer - 34

Batons of paneer coocked with bell peppers and tomatoes, accentuated with

Palak paneer - 34Palak paneer - 34

paneer, simmered in a rich & creamy spinach and fenugreek sauce

tAva mushroom asparagus - 34 tAva mushroom asparagus - 34 

tava-grilled green asparagus & button mushroom tempered with

Pindi channa - 32Pindi channa - 32

chickpeas made with a spicy melange of pomegranate seeds,

choices of vegetables - 34s - 34

BAtons of paneer (cottage cheese),simmered in satin smooth tomato gravy

accentuated with the aromatic kasoori methi

PANeer lababdar - 34

Cube of Paneer (cottage cheese) in thick, creamy gravy of tomatoes, onions and bell peppers

DaaL Punjab Grill - 34

deLicacy of whole urad, simmered overnight with trace of mustard oil,

finished with tomato puree and cream, tempered with clarified butter

Daal panjratani - 32

COmbination of five lentils, served with a choice of tadkas: burnt garlic/ browned

onions/ asafoetida/ tomato/ onions and garnished with fresh coriander

sarson da saag - 34

the evergreen mustard leaf delicacy - coocked in earthenware

pots with radish leaves, spinach, bathua, ginger, gram flour 

and a dash of mustard oil served with home-churned white butter

amritsari malai kofta - 32

creamy paneer kofta (dumplings), in a flavoursome and full-bodied cashew nut gravy

brought to pleasing pungency with fennel and fenugreek

pAtiala shahi kadhai paneer - 34

Batons of paneer coocked with bell peppers and tomatoes, accentuated with

coriander seeds and freshly pound black pepeercorns, draped in a creamy tomato gravy

Palak paneer - 34

paneer, simmered in a rich & creamy spinach and fenugreek sauce

tAva mushroom asparagus - 34 

tava-grilled green asparagus & button mushroom tempered with

royal cumin and indian herbs

Pindi channa - 32

chickpeas made with a spicy melange of pomegranate seeds,

ajwain and kasoori methi, flavoured with rock salt

choices of vegetables - 34

aloo gobi/ bhindi masaleder / zeera aloo 

CurriesCurries

VegetarianVegetarian

Curries

Vegetarian

Chef’s recommendation

Kadhai jheenga - 46Kadhai jheenga - 46Kadhai jheenga - 46

PAtiala shahi machchi - 40PAtiala shahi machchi - 40

the princely house of patiala’s fish delicacy - Tangy Cubes of river sole,

kadai Murgh - 40kadai Murgh - 40

Chicken tikka coocked with bell pepper and tomatoes, accentuated with coriander

murgh Makhani - 40murgh Makhani - 40

Raarhya Meat - 45Raarhya Meat - 45

Chops of kid cooked with kid mince in stock - rich in  cloves,

Meet Punjab Grill - 45Meet Punjab Grill - 45

The house specialty of lamb, culled from the shoulder of lamb,

nAlli Ghosht - 52nAlli Ghosht - 52

Lamb shanks cooked with brown onion, yogurt and whole spices

saag gosht - 45saag gosht - 45

An exotic delicacy of baby lamb and spinach in an unusually delicate avatar

chicken Tikka Masala - 40 chicken Tikka Masala - 40 

Boneless tandoori chicken cooked in tomato masala

Tiger prawns, stir-fried in coriander seed and black cardamom tomato masala

PAtiala shahi machchi - 40

the princely house of patiala’s fish delicacy - Tangy Cubes of river sole,

flash fried and cooked in a dried plum and tomato gravy.

kadai Murgh - 40

Chicken tikka coocked with bell pepper and tomatoes, accentuated with coriander

seeds and freshly pound black peppercorns and draped in a creamy tomato gravy

murgh Makhani - 40

Tandoor-grilled tikka of chicken, simmered in satin smooth tomato

gravy, rich in cashew and made piquant with dried fenugreek

Raarhya Meat - 45

Chops of kid cooked with kid mince in stock - rich in  cloves,

black cardamom and cinnamon - which is added in miniscule

Quantities at regular intervals to bring out a unique flavour

Meet Punjab Grill - 45

The house specialty of lamb, culled from the shoulder of lamb,

coocked the old fashioned way over extremely low heat on an angeethi,

spiked with a melange of thyme pepper and freshly pound peppercorn

nAlli Ghosht - 52

Lamb shanks cooked with brown onion, yogurt and whole spices

saag gosht - 45

An exotic delicacy of baby lamb and spinach in an unusually delicate avatar

chicken Tikka Masala - 40 

Boneless tandoori chicken cooked in tomato masala

with the aromatic flavours of authentic indian spices

CurriesCurries

Non VegetarianNon Vegetarian

Curries

Non Vegetarian

Taxes extra as applicable. We leavy 10% Service Charge



Tadkewala dahi - 12Tadkewala dahi - 12Tadkewala dahi - 12

SidesSidesSides

RAita - 12RAita - 12

An unusual combination of yoghurt with red chilles, salt and

mAsala pappad - 12mAsala pappad - 12

Also know as ‘poppadum’, a thin crispy wafer is topped up with

Chaawal / RiceChaawal / Rice

Guchchi Pulao - 52Guchchi Pulao - 52

A fragrant combination of jumbo morels, stuffed with royal cumin-spiced

Dum ki biryani (chicken / mutton / prawn) - 44 / 48 / 50Dum ki biryani (chicken / mutton / prawn) - 44 / 48 / 50

Tarkari kesari biryani - 42Tarkari kesari biryani - 42

The rare combination of aromatic basmati, seasonal vegetables, infused with

samundari pilaf - 60samundari pilaf - 60

saFFRON HUED AROMATIC BASMATI COOKED ON DUM WITH SEA BASS,

sTEaMED RICE / JEERA RICE - 12 / 18sTEaMED RICE / JEERA RICE - 12 / 18

Yoghurt tempered with turmeric, coriander and mustard seeds,

garnished with juliennes of red chillies

RAita - 12

An unusual combination of yoghurt with red chilles, salt and

combined with a choice of boondi/ pineapple/ mix

mAsala pappad - 12

Also know as ‘poppadum’, a thin crispy wafer is topped up with

 chopped tomatoes, onions and fresh coriander leaves, with chutney 

to accompany your meal

Chaawal / Rice

Guchchi Pulao - 52

A fragrant combination of jumbo morels, stuffed with royal cumin-spiced

milk cake and basmati cooked on dum under a flaky puff pastry

Dum ki biryani (chicken / mutton / prawn) - 44 / 48 / 50

The pluperfect delicacy of choicest cuts of meat / chicken / prawn braised

with masala, made rich with mukta pishti and a hint of amber, combined

with saffron hude basmati rice and cooked under flaky puff pastry

Tarkari kesari biryani - 42

The rare combination of aromatic basmati, seasonal vegetables, infused with

saffron and cooked on dum

samundari pilaf - 60

saFFRON HUED AROMATIC BASMATI COOKED ON DUM WITH SEA BASS,

TIGER PRAWNS and GREEN MUSSELS

sTEaMED RICE / JEERA RICE - 12 / 18

Chef’s recommendation

bREAdsbREAdsbREAds

BHarME AMRITSARI KULCHE (kEEMA) - 14BHarME AMRITSARI KULCHE (kEEMA) - 14

BHarME AMRITSARI KULCHE (aLOO / pANEER) - 14BHarME AMRITSARI KULCHE (aLOO / pANEER) - 14

kESARI tANDOORI PARONTHA (PUDINA / AJWAINI) - 14kESARI tANDOORI PARONTHA (PUDINA / AJWAINI) - 14

rOQUEFORT CHEESE AND ONION KULCHA - 14rOQUEFORT CHEESE AND ONION KULCHA - 14

maKKAI DI ROTI - 8maKKAI DI ROTI - 8

NAAN (bUTTER / gARLIC) - 10NAAN (bUTTER / gARLIC) - 10

kHaSTA ROTI - 8kHaSTA ROTI - 8

tANDOORI rOTI - 8tANDOORI rOTI - 8

aSSORTED bREAD BASKET (nAAN, PARANTHA, ROTI) - 24aSSORTED bREAD BASKET (nAAN, PARANTHA, ROTI) - 24

mEETHA / dESSERTmEETHA / dESSERT

gulab Jamun Platter - 18gulab Jamun Platter - 18

Deep fried spheres for thickened milk dipped in rose flavoured scented syrup

lITCHI KI TEHRI - 18lITCHI KI TEHRI - 18

mILK REDUCED IN “LOHE KI KADHAI” FINISHED WITH SHAHI LICHI AND SULTANAS

pHiRNI - 14pHiRNI - 14

THE ALL TIME FAVOURITE RICE SOUFFLE THAT WILL MAKE THE FRENCH PATISSIERS BLUSH

KuLFI FALOODA - 16KuLFI FALOODA - 16

PISTACHIO-ALMOND NATIVE ICE DESSERT SERVED WITH CORNFLOUR ‘NOODLE’

fLAmBEED GULAB JAMUN - 22fLAmBEED GULAB JAMUN - 22

KHEEr - 14KHEEr - 14

The CELESTIAL DESSERT OF RICE, MILK, KHOYA AND MALAi

raSMALAI - 14raSMALAI - 14

sWEETENED COTTAGE CHEESE DUMPLINGS, FLAVOURED WITH SAFFRON

mANGO SAFFRON CREME BRULEE, PINEAPPLE SORBET - 18mANGO SAFFRON CREME BRULEE, PINEAPPLE SORBET - 18

cOFFEE CARAMEL ICE CREAM - 14cOFFEE CARAMEL ICE CREAM - 14

dESSERT SAMPLER - 28dESSERT SAMPLER - 28

BHarME AMRITSARI KULCHE (kEEMA) - 14

BHarME AMRITSARI KULCHE (aLOO / pANEER) - 14

kESARI tANDOORI PARONTHA (PUDINA / AJWAINI) - 14

rOQUEFORT CHEESE AND ONION KULCHA - 14

maKKAI DI ROTI - 8

NAAN (bUTTER / gARLIC) - 10

kHaSTA ROTI - 8

tANDOORI rOTI - 8

aSSORTED bREAD BASKET (nAAN, PARANTHA, ROTI) - 24

mEETHA / dESSERT

gulab Jamun Platter - 18

Deep fried spheres for thickened milk dipped in rose flavoured scented syrup

lITCHI KI TEHRI - 18

mILK REDUCED IN “LOHE KI KADHAI” FINISHED WITH SHAHI LICHI AND SULTANAS

pHiRNI - 14

THE ALL TIME FAVOURITE RICE SOUFFLE THAT WILL MAKE THE FRENCH PATISSIERS BLUSH

KuLFI FALOODA - 16

PISTACHIO-ALMOND NATIVE ICE DESSERT SERVED WITH CORNFLOUR ‘NOODLE’

fLAmBEED GULAB JAMUN - 22

a SOFT  CENTERED TRIO OF GULAB JAMUN STUFFED WITH PISTACHIO, NUTELLA, WHITE CHOCOLATE,

HONEY ALMOND AND FLAMBEED

KHEEr - 14

The CELESTIAL DESSERT OF RICE, MILK, KHOYA AND MALAi

raSMALAI - 14

sWEETENED COTTAGE CHEESE DUMPLINGS, FLAVOURED WITH SAFFRON

mANGO SAFFRON CREME BRULEE, PINEAPPLE SORBET - 18

cOFFEE CARAMEL ICE CREAM - 14

dESSERT SAMPLER - 28



GOLGAPPA PLATTER GOLGAPPA PLATTER GOLGAPPA PLATTER 

Tamatar ka SHORBATamatar ka SHORBA

Tomato soup prepared with an infusion of green coriander

Paneer TIKKA MulataniPaneer TIKKA Mulatani

Paneer infused with herbs and spices, wrapped in gram

TANdoori broccoliTANdoori broccoli

DAhi ke kebabDAhi ke kebab

TAva asparagusTAva asparagus

TAva grilled green asparagus, tempered with black cumin

Paneer Tikka LababdarPaneer Tikka Lababdar

dAAL PUNJAB GRILLdAAL PUNJAB GRILL

DELICACY OF WHOLE URAD, SIMMERED OVERNIGHT WITH TRACE OF MUSTARD

aSSORTED BREADsaSSORTED BREADs

Gucchi pulao Gucchi pulao 

 BURrhANI RAITA BURrhANI RAITA

PUNAB GRILL DESSERT PLATTERPUNAB GRILL DESSERT PLATTER

WHOLE WHEAT SHELLS SERVED WITH TANGY TAMArIND AND SPICY CORIANDER  WATER

Tamatar ka SHORBA

Tomato soup prepared with an infusion of green coriander

tempered with royal cumin & served with crisp namak para “Croutons”

Paneer TIKKA Mulatani

Paneer infused with herbs and spices, wrapped in gram

flour marinade and glazed golden in the tandoor

TANdoori broccoli

Bouquets of broccoli in almond marinade char-grilled

DAhi ke kebab

An exquisite kebab of yoghurt, blended with 

cardamom and coriander, fried till golden

TAva asparagus

TAva grilled green asparagus, tempered with black cumin

Paneer Tikka Lababdar

Cubes of paneer (Cottage Cheese) in thick, creamy gravy of

tomatoes, onions and bell peppers,

dAAL PUNJAB GRILL

DELICACY OF WHOLE URAD, SIMMERED OVERNIGHT WITH TRACE OF MUSTARD

OIL FINISHED WITH TOMATO PUREE AND CREAM, TEMPERED WITH CLARIFIED BUTTER

aSSORTED BREADs

Gucchi pulao 

 BURrhANI RAITA

PUNAB GRILL DESSERT PLATTER

5 COURSE DEGUSTATION MENU - 985 COURSE DEGUSTATION MENU - 98

VegetarianVegetarian

5 COURSE DEGUSTATION MENU - 98

Vegetarian

Taxes extra as applicable. We leavy 10% Service Charge



GOLGAPPA PLATTER GOLGAPPA PLATTER GOLGAPPA PLATTER 

MURGH BADAMI SHORBAMURGH BADAMI SHORBA

a DEFTLY SPICED CONSOMME OF ALMONDS & FREE-RANGE CHICKEN

SaLMON TIKKASaLMON TIKKA

dIL FLAVOURED NOrWEGAIN SALMON TIKKA

tANDOORI JHEENGAtANDOORI JHEENGA

cHAAMP TAAJDARcHAAMP TAAJDAR

new zealand LAMB CHOPS MARINATED WITH CLOVES,

MURGH MAKHANIMURGH MAKHANI

PATIAlA SHAHI MACHCHI PATIAlA SHAHI MACHCHI 

tHE PRINCLY HOUSE OF PATIALA’S FAVOURITE FISH DELICACY - TANGY CUBES

dAAL PUNJAB GRILLdAAL PUNJAB GRILL

DELICACY OF WHOLE URAD, SIMMERED OVERNIGHT WITH A TRACE OF MUSTARD

aSSORTED BREADsaSSORTED BREADs

 GHOST DUM KI BIRYANI GHOST DUM KI BIRYANI

 BURrhANI RAITA BURrhANI RAITA

PUNjAB GRILL DESSERT PLATTERPUNjAB GRILL DESSERT PLATTER

WHOLE WHEAT SHELLS SERVED WITH TANGY TAMATIND AND SPICY CORIANDER  WATER

MURGH BADAMI SHORBA

a DEFTLY SPICED CONSOMME OF ALMONDS & FREE-RANGE CHICKEN

SaLMON TIKKA

dIL FLAVOURED NOrWEGAIN SALMON TIKKA

tANDOORI JHEENGA

PLUMP TIGER PRAWNS, REFRESHINGLY MARINATED IN A CITRIC 

BLEND OF LEMON JUICE, AJWAIN, GRILLED GOLDEN IN THE TANDOOR

cHAAMP TAAJDAR

new zealand LAMB CHOPS MARINATED WITH CLOVES,

BLACK CARDAMOM, KASSORI METHI AND GRILLED IN THE TANDOOR

MURGH MAKHANI

tANDOOR-GRILLED TIKKA OF CHICKEN, SIMMERED IN SATIN SMOOTH

GRAVY, RICH IN CASHEW AND MADE PIQUANT WITH DRIED FENUGREEK

PATIAlA SHAHI MACHCHI 

tHE PRINCLY HOUSE OF PATIALA’S FAVOURITE FISH DELICACY - TANGY CUBES

OF RIVER SOLE, FLASH FRIED AND COOKED IN A DRIED PULM AND TOMATO GRAVY

dAAL PUNJAB GRILL

DELICACY OF WHOLE URAD, SIMMERED OVERNIGHT WITH A TRACE OF MUSTARD

OIL FINISHED WITH TOMATO PUREE AND CREAM, TEMPERED WITH CLARIFIED BUTTER

aSSORTED BREADs

 GHOST DUM KI BIRYANI

 BURrhANI RAITA

PUNjAB GRILL DESSERT PLATTER

5 COURSE DEGUSTATION MENU - 985 COURSE DEGUSTATION MENU - 98

NON VegetarianNON Vegetarian

5 COURSE DEGUSTATION MENU - 98

NON Vegetarian
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