
INDIAN HOME FARE - VEGETARIAN
(11:00am to 11:00pm) Served with sliced onions, papad and pickle

     
PALAK PANEER
Healthy spinach and paneer served in garlic flavored Punjabi 
tadka and butter  

PANEER KURCHAN 
Mild spicy red aromatic Indian sauce tossed cottage cheese in 
semi spicy gravy 

PANEER TIKKA MASALA
Tandoor grilled paneer tikka, cooked in velvety tomato onion 
gravy

PANEER KORMA 
Rich white gravy with paneer cooked in traditional way

KADHAI VEGETABLES 
Onion, green pepper, tomato julienne rolled in semi thick gravy 
with Indian vegetable  

BAINGAN BHARTA
Tandoor roast eggplant seasoned in mustard oil and chopped 
onion tomato gives rural Indian taste

MUTTER PANEER
Green peas and cottage cheese, simmered in onion-tomato 
smooth gravy  

KADAI PANEER 
Paneer, green pepper, onion, tomato tossed in yellow curry sauce 

KHUMBH MUTTER
Mushroom and pea’s combination served in onion-tomato masala

GOBHI ADRAKI
Semi dry cauliflower tossed with ginger pungent flavor

POTATO WITH CUMIN SEED
Slow tempered potatoes with green chili and turmeric garnish 
neatly with coriander  

FRESHLY TEMPERED DAL 
Red lentil simmered with traditional Indian spices pan-fried with 
onion, garlic, coriander
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 475FRIED CHICKEN BREAST
Crumbed chicken breast deep-fried served with coleslaw and french 
fries 

GRILLED CHICKEN, BREAST WITH PEPPER SAUCE                                                                                                                      
Marinated chicken breast grilled to perfection and served with buttered 
vegetables and french fries

469

BEEF TENDERLOIN PEPPER SAUCE 
Beef tenderloin grilled to your choice served with pepper sauce and 
buttered vegetables, french fries

CLASSIC FRIED FISH AND CHIPS
Old School British crumbed fried fish served with chips and tartar 
sauce


