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APPETIZER PLATTER
Poppadom’s, Samosa’s, Pakora’s, Chicken Tikka, Tawa Fishserved with an array of Speciality Chutney relishes

Select two non-vegetarian and two vegetarian entrées

BUTTER CHICKEN
Tantalizing grilled boneless chicken pieces simmered in mildly spiced tomato gravy                                                                

CHICKEN MADRAS  
Boneless pieces of chicken in a spicy masala of red chillies, onion, coriander, tomato and garam masala       

LAMB KORMA  
Pieces of lamb cooked in a mild white sauce made with yoghurt, cashew nuts and charmagaz

LAMB ROGONJOSH
Pieces of lamb cooked with fried onions, red chillies, and tomato’s 

BEEF MASALA
Boneless pieces of beef cooked with onions, red chillies and potli ka masala

STEAK ACHARI
Piquant aromatic dish cooked in pickled spices and red chillies

FISH KALIMIRCH
Fillet of fish cooked with ginger & garlic paste and delicately flavoured with fresh pepper corn

PANJIM FISH CURRY
Fillet of fish cooked with onion based gravy along with curry leaves and mustard seeds

CHINGRI MALAI CURRY
Prawns cooked in a creamy sauce made with yoghurt, fresh cream, paste of water melon seeds

PRAWN MASALA 
Prawns stir fried with bell peppers, spring onions, tomato’s, red chillies and potli ka masala       

SAAG PANEER
Spinach paste cooked with Indian spices with large pieces of fresh cottage cheese

SWEET & SOUR EGGPLANT
Spiced eggplant cooked in a creamy sauce made with onions, tomatoes & green chillies

DAL MAKHNI
Patiently cooked a combination of lentils with tomatoes, Onion, Ginger & Garlic

CHANA MASALA
Chick peas tempered with onions, cumin seeds, kadahi masala & green chillies

ALOO GOBHI
Diced potatoes cooked with florets of cauliflower, onions, chillies flavoured with ginger

CHOICE OF RICE
Jewelled Basmati Rice or Vegetable Pulao

CHOICE OF BREADS
 Plain Naan, Garlic Naan or Tandoori Roti

WARM GULAB JAMUN
Deep fried milk dumplings dipped in sugar syrup garnished with pistachio and cardamom

RASMALAI
Cottage cheese balls served in a rich milky sauce, garnished with pistachios and almonds

ICE CREAM SUNDAE

*Not valid with any other coupons, gift vouchers or discount deals. A discretionary 15% gratuity will be added to your bill.
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