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Veg

Tandoor ke Kumbh 275/-

(Juicy button mushrooms marinated in aromatic spices and chargrilled

Jfor a burst of smoky flavour)

Paneer Begum Bahar 350/-
(Velvety stuffed cottage cheese marinated in a rich, aromatic blend of
royal spices and herbs, for a smoky, melt-in-the-month experience)

Chicken

Mutrgh Kastoori 375/-
(Aromatic chicken infused with a blend of spices and dried fenngreek
leaves, chargrilled to create a flavorful delicacy)

Murgh Bharwan Tangri 450/-
(Juicy chicken legs marinated with royal spices, filled with a flavorful
minced chicken stuffing, and char-grilled to perfection for a multi-lay-
ered taste experience)

Mutton
Gosht Iskanderi Kabab 600/-

(Juicy lamb slices resting on a cushion of bread, generously coated with
a luscions tomato sauce and yogurt, presenting a delectable Tnrkish-in-
spired culinary experience)

Gosht Koobideh Kabab 450/ -
(Skewered minced mutton, expertly seasoned and grilled with paprika
& chilli flakes, offering a melt-in-your-month experience)

Taxes as applicable

Fish & Seafood

Imli Macchi Tikka 600/-
(Lender fish fillets marinated in tamarind for a perfect balance of sonr
and spice)

Tandooti Jumbo Prawns 650/-

(Succnlent jumbo prawns marinated in aromatic spices, chargrilled to
perfection)

Crab Shammi Kabab 560 /&
(Delicately spiced, pan-fried crab cakes, offering a unique experience)

Game Food

Smoked Tandooti Quail 525/-

(Succnlent guail infused with aromatic spices, expertly smoked,
yielding a luscurions and deeply flavorful excperience)




