SPICE SET LUNCH $78 UP FOR 1 PERSON
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5 COURSE SET MEAL
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SOUP OF THE DAY
= BHliz

SALAD OF THE DAY
A= P E

APPETIZER OF THE DAY
A=ETES

ALL GRAVIES WILL SERVE WITH
PLAIN ROTI/NAAN(1PCS) OR
RICE

$8 for additional Rice or Naan
$10 for addition & change to Garlic Naan or
Butter Naan
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MANGO LASSI $30
SWEET LASSI $28
SALT LASSI $28
FRESH LIME SODA $28
ICED MASALA TEA $25
GINGERALE $25
ICED COFFEE $25
ICED LEMON TEA $25
COKE 1 $20
(Regular, Light) 4 _

3

B
bp ICF E

INDIAN CUISINE
NN

HOT &8k

MASALA TEA $25
HOT LEMON TEA $20
HOT COFFEE $20
LB o
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ALCOHOLIC BEVERAGES
ik N
BOTTLE BEER $35
i B
(Tsing Tao/San Miguel/Corona/
Kingfisher)
DRAUGHT BEER $45
AR
Asahi
RED/WHITE/ROSE WINE/ $35

PROSECCO
ALE/QE/BREE/ AR Ol

SUBJECT TO 10% SERVICE CHARGE 5 il — R4 &



SELECTION OF MAIN COURSE = 33EIH

VEGETARIAN MAINS £ F &

BEANS AND LENTILS E K@ &

YELLOW DAL TADKA $78
BEHENNERE

Lentil dish finished with a sizzling tempering

of spices like cumin, garlic, and chilies.

DAL MAKHANI ZEEMMNERE $88
Slow-cooked black lentils simmered with
aromatic spices.

CHANA MASALA ZEEMHERE $78
Slow-cooked black lentils simmered with
aromatic spices.

FRESH VEGETABLES 3 &3¢

VEGETABLE SUBZ MILONI $88
R REZL

Mixed vegetable curry cooked in a flavorful gravy

of puréed spinach, cashew paste, and spices.

ALOO GOBHI ZE {3z 1L iz $88

Potatoes, cauliflower, a mix of fragrant spices.

BAINGAN MASALA & ZMIE $88
Egg plants simmered in a spiced, flavorful, and
often nutty gravy.

DAIRY AND VEGETABLES Z %@ &k &%

SAAG PANEER [ EFxEZ+ $98

Creamy, spiced spinach and other leafy greens
with soft, firm chunks of paneer cheese

PANEER MAKHANI $98
BN mEMEEZ L

Cottage cheese cubes cooked in a rich, creamy,
and mildly spiced tomato and butter gravy.

KADHAI PANEER Z 7 #0iE $98

Paneer and bell peppers in a spicy, aromatic
tomato and onion-based gravy.

BIRYANI, serve with raita
X EF R RE AL EEE

Biryani is an aromatic, flavored with spices and
cooked with meat or vegetables.

VEGETABLE 33 $98
CHICKEN Z [ $108
LAMB¥H $118

DESSERT ffim
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SELECTION OF LAMB CURRIES 11 ¥ pg % 1§

SELECTION OF CHICKEN CURRIES 12 2 £ 22 18

NON-VEGETARIAN MAINS £X 8

LAMB VINDALOO ;& ;& & ¥ A I VE $128
Lamb slow-cooked in a spicy and flavorful
sauce with garlic, ginger.

MUTTON ROGANJOSH $128
BN S AT KR A IE

Slow-cooked black lentils simmered with
aromatic spices.

BHUNA GOSHT 535 Hi 3 A WIIE $128
Mutton, onions, tomatoes, ginger-garlic paste,
and yogurt.

MUTTON DO PYAZA ¥ E ¥R INIE $128

Tender mutton pieces braised in a thick, flavorful
gravy made with a onions.

BUTTER CHICKEN 4 iZ g miE g $108
Chicken tikka, cream, onions, garlic, ginger,
tomatoes, butter, kasuri methi.

CHICKEN TIKKA MASALA $108
RS ZEMIE

Chicken in a creamy, spiced, curry sauce.

CHICKEN CHETTINAD 1] 75 5 12 0 R 2 $108

South Indian curry, spicy chicken cooked in arich,
flavorful paste of freshly roasted spices and coconut.

LAHORI CHICKEN KARAHI $108
BEIMEXEREEH

Chicken karahi, tomato and ginger-based masala,
finished with fresh green chilies and cilantro.

SELECTION OF FISH AND PRAWN CURRIES
00 A K% R0 IR

MALABAR FISH CURRY EH B IlE£A $118

Fish curry cooked in a rich coconut milk gravy
flavored with spices, tamarind and mustard seeds.

GOAN FISH CURRY $118
EBEIMEXERENEH

Fish cooked in a spiced coconut milk and tomato-
based sauce.

PRAWN MASALA 5SHhiiEss $118

Prawns cooked in a spicy onion and tomato-based gravy.

PRAWN MOILEE MASALAEE#HEMIESR $118

Prawn simmered in a delicate coconut milk sauce with
tempered spices and curry leaves.

DESSERT OF THE DAY 2 H#lim



