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< VEGETARIAN APPS —- <+ NON VEGETARIAN APPS =
SURTI TACO CO @ 17 LAMB AL PASTOR TACOS 22
Gujju tacos, pancer khurchan, slivered onions. Ground lamb, mild spices, mint cilantro salsa,
golden chutney, mint aioli mint and fomato aioli
DILLI WALLI SAMOSA / CHAAT @ 10/ 14 GUNTUR CHICKEN 65 21
Delhi special sireet samosas, crisp turnovers of Chicken fritters lightly spiced, tossed in yogurt
potato and peas. imlf chutney, mint chutney and Guntur chili reduction, tempered with
curry leaves and whole chilies
DOSA EN CROUTE @ 15
Potato stuffed dosa crogquette, curry leaf and 4 CH ICKFN M_AMBARI - 21
mustard seed tempering, tomato chutney, Afro-Indian delicacy. Crisp chicken fritters,
Caboiit Chiries b tossed in African influenced spices,
y 4 peri peri, sesame
KACHORI DI SITAR @ 1
Raj kachori, spiced chickpeas, enions and tomatoes, GOAN MUSSELS RECHADO 22
yogurt, tamarind and mint dressing, Mussels hand tossed in tomato,
crisp besan noodles an amalgamation of coastal spices
LASOONI GOBHI @ 17 KOHLAPURCHI SUNGTA (PRAWNS) FRY 28
Cauliflower fritters, hand tossed in garlic Grilled prawns, kolhapuri chilies, lime,
tomato reduction, chives ginger and garlic, caramelized lemon
ASSAMESE PAHROR VEG MANCHURIAN @ 17 MANGLOREAN MUTTON GHEE ROAST 26
Crisp noodles and vegetable croquettes, Miuittorn slow roasted in desiccated coconut
tossed in Assamese style Manchurian sauce and chili reduction, jaggery, kokum
=~ SHORBA / SOUPS <=
) TRUFFLE INFUSED HARIYALI VELOUTE @ 14 ty  SILKEN MURGH CONSUME 14
% _} Spinach shorba, coconut cream, Chicken, three lenril soup, herb tempering,
aromatic spices, black truffle oit caramelized carrots and onions infusion,
whaole spices, chili oil
< SIGRI SE / TANDOOR
AMRISTARI CHICKEN TIKKA 28 NOOR E SALMON 32
Chicken, tandoori spices, hung yogurt, Atlantic salmon, mumbai spice rub,
kassori methi, mango mint chutney cabbage slaw, three chutney dressing
BHURANI TANGDI KABAB 28 JHINGA MEHRUNISA 38
Chicken dramsticks, mustard, gram flour, hung vogurt, %? Tiger prawns, caraway seeds, mustard,
bedki chilies, rajasthani masala rub, mango salsa, ajwain chutney
peri peri aioli
%\ DARBARI LAMB CHOPS 44 % ANGAREY PANEER @ 24
Damestic lamb chops, hung yogurt, traditienal spices, Paneer, gram flour, whole roasted spices.
Mughlai masala, mint cilantro oil kasoori methi, flambé table side
. <+ CHEF SPECIALS +—— < =
DARBARI CHAAMP MASALA 52 '9' A g CLASSIC PARSI 48
Farm raised lamb chops, five spice i P‘“;R?:I M‘}CH Ll A
i . : - Anglo-indian influenced whole pompana,
:mm“ rt'rfm‘fmr;, rid: ,l;chw" PASTOONI coriander, poppy seeds, mangosteen
omarto sauce, herh oi LOBSTER MASALA reduction, banana leaf
SULTANS NALLI KORMA E KHAAS 52 60 TRUCK STOP 35

Lamb shank slow cooked in a creamy
onion, almond and cashew sauce,
vark, makhana

Lobster tail 10 oz, cooked in a rich
creamy coconut and tomato reduction,
chablis, methi, honey

KARAHI CHICKEN

Hand pulled tandoori chicken, temate yogurt
reduction, kassori methi, slivered gingen,
roasted garlic, cilantro, green chilies
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Please inform vour server of any allergies or dietary réstrictions.




NAWABI HAANDIYAN =

« CURRIES & RICE -
o#——— NON-VEGETARIAN —=% & <——— VEGETARIAN —— =%
EAST INDIA TIKKA MASALA 28 LASOONI SAAG PANEER 24
Chicken tikka tossed in fire roasted Crisp garlic, spinach shorba,
tomatoes and peppers, methi and garam masala house blend, methi
cilantro concoction
BHOJPURI KOFTA HANDI P
COAL FIRED BUTTER CHICKEN 28 Vegetable croquertes, cashew nut onion
Pulled tandoori chicken, plum tomatoes and reduction, poppy seeds, aromatics
butter reduction, ginger, fire roasted whole
garlic, fenugreck leaves PURANI DILLI CHOLE 22
AWADH MURGH KORMA 28 Garbanzo beans, rich tomato onion reduction,
Cashew and caramelized onion reduction, coriander three ways, spiced tharri
two way cardamom spiced, roasted chicken PANEER TIKKA MASALA 24
SHATABADI EXPRESS 28 ef Paneer, rich creamy tomato saquce,
CHICKEN CURRY fenugreek leaves, cashew
Long pcp{oer, chillies, &!ack pepper, 754 DUM KA KATHAL 24
whole spices, caramelized onions ; ; g ;
Tender jackfruit, rich aromatic hung yogurt
RAJPUTANA NALLI GHOSH 35 sauce, methi, chillies, coriander
Foreshank lamb, tempered with sesame
and kalonji, fire roasted garlic, PANEER METHI CHAMMAN 24
silken onion sauce Shaved paneer, double cream, onion
reduction, tempered with fresh herbs,
WAZWAN KASHMIRI MUTTON 34 Sadtoniabls
Goat slow cooked in rich buttered onion
sauce, chillies, cilantro, poppy seeds MAHARANI DAAL MAKHANI 232
ALLEPEY FISH CURRY 53 Slow cooked overnight, three lentil stew,
Kerala style fish curry slow cooked with onion plum tomatoes, double cream
tomato reduction, curry leaves and shallots, RAILWAY DOUBLE DAAL TADKA 20
coconut two ways
Yellow lentils, tempered with caramelized
COASTAL PRAWN XACUTTI 36 onion and garlic, curry leaf, chillies
Prawns, desiccated onions, coriander cumin 1
reduction, cippolini onions, jaggery )
op————— DHEG SE BIRYAN] ——%
Chicken Goat Nalli Ghosh Paneer
28 i 35 l 38 I 26
Jeera Rice 7 + White Rice 6
+——— NAAN / BREADS ——
BUTTER NAAN woauaan & . ,_.:3@‘:@;\__ cﬁ CHEESE GARLIC NAAN ....... 10
GARLIC / CHILI NAAN ....... 8 NAAN'IE'SITAR - R ——— 7
ONION KULCHA ................ 8 Almonds - Cashews « Raisins CHUR CHUR PARATHA ........ 8
Coconut + Cherries -+ Honey
g SIDES 4
¢ RANER scpamisinssusanns 6 PAPAD
;’D BHURANI RAITA ...c.oovviiviininnn. 8 % MASALA PEANUTS
f CHUTNEY TASTING 8 9, MASALA PAPAD
=y S Q“ 4 &3




