VEGAN & VEGETARIAN STARTERS

1. Onion Bahiji (vegan, g/f)

2

Sliced onions, graham flour blended with Indian spices and deep fried.

Vegetables Samosa (vg, gluten)
Hand made Indian pastry filled with assorted vegetables, Indian spices & deep fried.

. Paneer tikka (dairy)

spiced yogurt-marinated paneer cubes grilled with on slow flame
till tender and Smokey flavorful bit

. Paperi Chaat. (gluten, dairy)

Boiled Chickpea and soft potato, tomato, onions green chilli, Indian spices
& tamarin sauce.

. Tandoori mushroom (dairy, gluten)

mushrooms are marinated in spiced yogurt and roasted in a
tandoor for a smoky, aromatic flavor.

. Aloo Tikie. (vg, gluten)

Crushed boiled potatoes blended with green chilli coriander zeera spice & fried.

. Pani Puri. (gluten)

Crispy thin round shell balls served with its filling and tamarin water.

. Dhokla (Mustard G/F vegan)

fermented gram flour batter, steamed and tempered with
mustard seeds, curry leaves, and green chil

. Chilli paneer (dairy)

crispy paneer cubes tossed in a spicy, tangy sauce with
onions, bell peppers, and garlic.







NON VEG MAIN

1. Chicken Curry. (dairy)
Chicken cubes cooked in thick gravy of onions tomato garlic and chilli.

2. Butter Chicken. (dairy)
Chicken cubes cooked in butter sauce contain Turmeric, onion garlic green chillies & cream.

3. Chicken Tikka Masala. (dairy)

Lightly grilled Chicken cubes cooked in onion and tomato based gravy with tikka spice.

4. Chicken Jalfrezi.

Chicken strips cooked along with peppers and onion in jalfrezi spices and cream

5. Chicken Manchurian. ( gluten, soy)
Chicken cubes fried coated with flour then cooked in Chinese style red sauce.

6. Lamb Curry.

Lamb cubes cooked in thick gravy of onions tomato garlic and chilli.
7. Lamb Namak Mandi.

Slow cooked Lamb on bone with tomatoes and cream sauce and salt,

8. Lamb Kofta Curry.

TMinced meet of lamed fried and cooked in onion tomato sauce with green peas garlic chilli spice.

9. Lamb Kemma Muter.
Minced meet of lamed fried and cooked in onion tomato sauce with green peas garlic chilli spice.

10. Lamb/Beef Nihari.

Meat chunks fried and slow cooked 8 hours with Traditional spices finish till a velvety texture

11. Haleem Special
Meat chunks fried and slow cooked 8 hours with Traditional spices finish till a velvety texture

12. Palak Gosht

Lamb cubes cooked in rich tomato and onion based sauce together with freshly pickled spinach.

13. Naan bread [ Roti [ Salad [ Chutney

Freshly baked naan, soft roti, crisp salad, and flavorful chutney to complement your meal.










