CHAKH iﬁk’[}lmu“

Crispy Aloo Tikki Chaat &

Lirlifry phal il pally Sffeed Dadlil wlle wilh Al aar] Chickoeds, Sy il Wikt | | bebirthin il

LErrnEind andd mlnl chulssy

Punjabi Samosa Chaat [
Punjalel samosa served Delhl style with Amritserd Chickpess, Sweet yoghurt, home minde
tarmaring and mint chutney,

0Old Delhi Dahi Bhalla Papri Chaat (Served Cold) &
Oild Delhl style soft lantll fritters dronched in creamy yoghurt end topped with splog green
chutney pnd tamarind chutney.

7.95

CD Vegan Crispy Okras w 6. 9%

Criapy Fried Okras, [ightly battered and splced with CO Masaln Mix

CHANDINI CHOWK CHAAT CORNER - TITBITS

6,99

6.99

Onlon Bhajl Bw 6.95
Flaely sliced onlons coated with (ightly spiced balier fired untl golden and crisp.

Hawker's Fish Fry 7.50
Hawiker s In:plrrd crispy fried I'Ilh In q:l.nrd gram [luur batter

Chicken 69 .99
South Indlan crlapy [ried battered chicken togsed with curry lesves, back papper and g@reen
chiliiex.

Amritsari Chole Bhature @ 7:95

Hpboed Chickpea curry with Punjald Splces, rich and Jull of jisvowrs served with deep [ried bread,
Thin dizh will suredy take you to streets nr Marth imdia

TANDOOR SE - OVERNIGHT

Tiretta Bazaar s Chilli Garlic Prawns i._

Authentic Vegetable Manchurian 5 @

Arsorterd vedvintiy apiced balla {ried o towswsd with b

Honey Chilli Chicken ¥,

hawing It again.,

Direnan Sawce,

Tangra Chilli Paneer 514

wilth weell balaneed sweet and sour chliF anuce.

Firecracker chilli Garlic Chips #
Chips Tosaed In Fitecarcker Chilll Garlic Sauce,

—— CALCUTTA'S INDO CHINESE CORNER -
WOK TOSSED DELIGHTS

Iniko Chinese bather [Fled King Pravwrs bossed with Kolkaba's secret chilll garlle saues.

Crispy Chicken tossed in sweel and spicy boney chilll smece, we bet you will dieam of

Chicken and Cheese Momos in Dragonfire Dream Sauce §_
Authertle Tibetnn Inepired chicken and chesse dumplings tossed with cur nkue Dragonfire

Ingpired by the Hikkn Chiness Community n Tengre near Kolkaka, Criapy panser Dossed

8.45

7.95

71.95

4.99

MAHARANI VEG
PLATTER

Kashmir Paneer Tikkos
Famdoad] Brocooll
Tandoor Vegan Malal Chicken Tikka
Onlon Bha|l
Vinget e Manchariam

10.99

Pressure Cooker Lamb Curry 4 14.95

Auit bl be Tnstant pab lem curey eooked i lndian

haousehalds with uﬂhn.;glnler. garlic and grram masals

Train Restaurant Car Lamb Chops  16.95
in Bone Marrow Sauce

# Sharabi Version | Flamed with Clarified
Butter and Bourbon on the table ) +5.95

Methi Malai Lamb Curry 14.95
Tender and Escoulent boneless lomb, creamy and
finwoured with fenugreek hae on smaring sromas thal's
quintetsentiafly ndian.

13.95

n ¥ rm e

Daryaganj Butter Chicken
lnapiresd [rimw §he plane whjers Batter ¢
jveried, Cr o 1 Thkken condked Im rich

tiglitr | mrsl frlnbsedl with |Sisifreek

Chicken Mangalore Curry A4 13.50
Tubu speaking bunt Ity Insplred chicken Thigh
cirry with cocomil mbk, curry keaves, red chillles ind
manglarean splees, Lovel by apley eaters.

Dhoom Chicken Handi Curry §
(£] goes ta Morth East Children Charity])
Diur takes oeh Merth lndia's Traditbonal kil oy

codloed In cooper pot with our unlgue hand| splce mix.

Tandoori Monkfish in Cocomust { 17.95
Sauce

Recipe mapired from South indin's Villages, fresh fish
cosked with Kaduk, cocanut milk, dry red chillles,
Turmaring and our kerala sphoe mbx.

13.50

MAHARAJA NON

UNGALI CHAAT CURRIES - CURRIES TO REMEMBER

VEG PLATTER

Dua af Clhicken
Changeerl Lupi Chop
Mustard Salrmon Tikka

Sharreajl s Duaal Beekh Kebab

Changeezi La

7.50 Spmeial 15 wjike+

Tandoori Vegan Malai Soya Tikka L)

Fepimighl  Marinated Sogm

el wirgplry alul e, W

MARINATED GRILLS

Murgh Do Tarike (Duo of Chicken) {

Suecubent chicken breasts marinated for 34 hourn snd prepared b weyes oo r-hodse
special fenugreek marinnds, snd & rich blend af cream, cheoss, snd & smodth secret aplce mils.

mb Chops

m thth cemtury

rivliihil wivil charred 1o peEedee b ioan

ek comkeel In Praclliksal Clay £

Sharmaji’'s Dunall Seekh Kebab | ey

(i Chel vena knowm for maklng Best Lamb Seekh Kebaby where he worked bn india, siblch he
has taken to next bvel, Tvwo lyered Kebabe with minesd Lamib inslie and minesd Chicken
outskde marinated with Cheese, Ginger, Garlic, onlons nnd seeret sples lilemd.

Tandoori King Prawns in Coconut and Lime Zest Sauce
Overnight marinated Tandoori King Prawns in coconut, Lime Zest Sauce and
crispy Masala Taar Aloo

conted WAtk ginger, gar i Mims

Dhoom Mustard Salmon Tikka 9.45
Sallmoamn with Dhpam |.l1h;||.ll |ph'.'l hlend, mustond smoked and cooked in broditbonnl clay ouen.
Kashmiri Paneer Shashlik @4 8.50
Cottnge Oheese velth kadhimirl aplces not sgley bul bag of flavweurs

Tandoori Malai Broccoll & 7.95

Brocoeall -r|1'|'r|.|'|l-l3-uﬂ_i'rl cream, chesse, whale !pi:#ﬂ[nﬂi all, and asnkgoe homemads spioe Blimd,
guaranteed to tanialize your tast e buily,

8.50

10.95

uhow el B hed B

8.50

13.95

ITSAEADY OR ALTOGETHER

Coastal King Prawn Curry 4 16.95

King Praven curry Inapleed from the constal regions of
Indion flaveaured with Kalpasl, Kaduky, Carry Leaées,
Caocanul and Black Pepper.

Lahsuni Saag Paneer = 1n.99

Spinach und Cottage Cheess tempered with garllc and
anafoetida.

Paneer Lababdar Masala = .99

ool log pal e BAF Uity i il EEi

willasd oinlonw, laomaboes anad

DUM BIRYANIS - SLOW COOKED
IN A SEALED POT

Hyderabadi Dum Chicken Biryani

Lhdckedm [Righe msrinatel ani

Zafiran Inyered amdd oo ¥ er{ection. Can

Al Lhe BETved

be mad

Foll AUTHENTIC INDIAN STREET FOOD OiMHING EXPERIENCE, OUR FOOD 13 SEEVED A% AHO WHEN

14,95

pivoksl with Hydernlesilé Wryanl miasala @il

Lucknawi Whole Lamb Shank Dum Biryani

Aloo Gobhi Adraki Ew 9.99
Glnger flavodred spiced Pobato ond Caudifiower in PRA HT H E WA LI GA LI - R l EE;E REA DS s
onlon-tomata masala. ACCOMPANIMENTS
Pahadi Khatta Meetha Butternut 10.99 Tandoor! Roti 5w /Plain Naan & 3.25
Squash wi
i B AT Fall oo s Sk BB L Garlic Naan @ / Garlic Chilli Maan & f 3.95
Denerations. Sweet and Sour Buttermut Squash Garlic Coriander Maan @
termpered with Ferugreek Seeds, Afwnin and Garlic Peshwari Naan @ /Cheese Naan m [/ 4.75
Keema and Cheese Naan ;
Kalonji Baingan Ewy 1.99
Baby avberdines cooked with anlon tomate masaln and Murthal Laccha Prantha = 4.20
flavaured with anlon seeds, B | Basket @ TONGE
Funinhl nl! M&khﬂi m 9‘99 &:;l::h':-llﬂlrpﬂlhmﬂ MamnS Morthad Laceha
Cernight slmmared crearmy, Bultery with subtle
smaley flavour black lentils, which will take you to Steamed Rice 5w 3.15
Puitjal's Rissilslde Eateried Saffron Pulao Rice mw 3.95
Double Tadka Dal Ew 8.99 Bomb Masala Chips @w e
Dioubile tempered pellow bendlin with gardlic and cumim, 9.5
clase wour ayea snd you will find yourael] In Indlan H.]“'Ilr fimge 1
Matorway eaterles, Indian Salad 5w 3
Amrimﬁ chul! E 't 9.95 " ANy managy ETINAY W i I DS 2N mEET T P Sal .
Punjilis [avauriie Dark Chick Pea curmy with chale
musala, e pered with green chilBes and Degi Mirch.
W Vegan & Vegetarian g Little Heat AL Medium Heat




