
Groupon ~ 4- courses Dinner with Glass of Wine  

 

~  Soup, Salad, etc. (choice)   ~  
DAAL SOUP  

Black lentils soup  

BASIL-GINGER CHICKEN SOUP 

Chicken** breasts chunks, fresh ginger- basil, shallots 

TOMATO SHORBA  

Delicately tempered tomato soup imbued with a touch of spinach 

 KHYBER GOURMET SALAD 

Spring mix, julienne apple, carrots, walnut, cherry tomatoes tossed Ginger-basil –honey dressing  

 

~ APPETIZERS, TANDOORI, etc.. (Serves- 2  ) ~ 

 

DAHI ALOO POORI  

wheat crisps, potatoes, chickpeas, yogurt, tamarind chutney 

Goan SHRIMP MOILEY  

Shrimp , coconut, curry leaves, tamarind, mustard seeds  

TANDOORI SEEKH KEBABS  

In-house minced lamb or chicken** seekh kebabs cooked in mesquite charcoal tandoor  

FISH AMRITSARI  

Fish dawns in a tangy besan (black-gram) batter 

CURRIED MUSSELS  

Mussels cooked in olive oil, shallots coconut & tomato, wine sauce 

SPICY CALAMARI  

Calamari in a lightly spiced besan batter served with yogurt sauce 

 
 



PANEER PAKORA  

Paneer (homemade cheese) Pasande stuffed with tangy Masala, coated in Besan batter 

ASSORTED VEGETABLE SNACKS  

Aloo Tikki, Samosa, and Onion Bhajia, Paneer Porka 

~ ENTRÉE’S (Choice) ~ 

 

KHYBER’s NECTOR  

Lamb shanks cooked for 14 hours Khyber’s secret recipe, veges, Basmati rice pilaf & Naan – ”Kings with 
harems claimed ….its aphrodisiac” 

 

BUTTER CHICKEN*  

Tandoori chicken*, de-boned,  in Makhani sauce , veges,, basmati rice pilaf & Naan 

RACK OF LAMB (Tandoori)  

Marinated double rib-chops, cooked in the tandoor, with mash, Rampuri sauce, basmati rice pilaf, Naan 

HYDERBADI “DUM” BIRYANI ----“Food of the Royalty” 

A Basmati rice dish served with yogurt Chutney – Prep time 20 minutes. 

Lamb or chicken**  or  vegetarian  

GOAN PRAWN MASALA  

Jumbo prawns, cooked in traditional Goan sauce, finished with white wine, basmati rice pilaf,  Naan 

FISH MALABAR  

Salmon fish, tempered with mustard, fennel seeds, & chopped tomato, basmati rice pilaf, Naan 

VEGETARIAN THALI  
 

Array of vegetable dishes , yoghurt Raita, basmati rice pilaf , Naan 

** 100% Natural chicken, always fresh, never frozen.  



 

            ~ DESSERT (Choice)  ~ 

MANGO or PISTACHIO KULFI (Indian Ice cream)  

GULAB JAMUN  

RAS KULFI  

KHEER-E-KHAAS (Rice Pudding)  

 

~ BEVERAGES ~ 

Glass of  Caymus CONUNDRUM Wine - Chardonnay or Cabernet Sauvignon  

Or any non-alcoholic Drink.   

 

 

 

 

 

 

 


