
 
SSTTAARRTTEERRSS  

Paneer aur Subz ki Seekh  
Char grilled marinated Paneer & bell paper, onion  with mint chutney. 
   

€   8.00 

Bhuney Aloo Aur Mutter Ki Tikki 
Tandoori stuffed potatoes, pan fried green pea ‘n’ cumin cakes, with chilled 
yoghurt & tamarind chutney. 
 

€   7.00 

Sambusek  
Crispy fried pastry parcels filled with Feta cheese, baby spinach served with 
Yoghurt & Tamarind chutney.  
 

€   8.00 

Jaipur Jugalbandi (vegetarian) 
 An Assortment of Tandoori Broccoli, Aloo tikki, Paneer shaslik, Sambusek  
As recommended by the chef! 
 

€ 11.00 

Kesari Murgh Malai  
Saffron infused Supremes of chicken marinated with five spices, ginger 
steeped in Mascarpone finished in clay oven. 
 

€    9.50 

Tandoori Chicken 
Chicken marinated with hand pounded spices, steeped in Kasoori Methi 
Coriander Red chilly marinade served with scallions salad & mint relish  
.                         

€   8.50 

Duck Ka Tikka 
Tandoor Cooked Barbary Duck Breast flavoured with clove & cinnamon, 
drizzled with grape chutney 
 

€ 10.00 

Kekda prawn kalimiri 
Batter fried crab claws & curry leaf tossed black tiger prawn with, black 
pepper finished with fresh lemon . 
                               

€ 11.50 

Tawa  Macchi 
 A  crisp pan  fried sea bass  fillet in a light ajjwain with chilli, flavoured 
served with onion salad and  mustard dressing 
 

€ 10.50 

Gosht Ke Champ 
 Lamb chops marinated with cardamom & cumin glazed in Tandoor served with 
Aubergine crush. 
 

€ 12.50 

Tandoori Jhinga                                                                         
 An all time favourite… Jumbo prawns marinated with Indian spices 
& Herbs served with avocado dip & fruit salsa. 
 

€ 15.50 

Jaipur Jugalbandi 
 A simple way to savour the wonders of Tandoor cooking an Assortment of 
prawn, chicken, lamb, & fish as recommended by the chef! 
 

€ 14.00 

 

  

  

yyoouu  mmaayy  ffiinndd    ttrraacceess  ooff  nnuuttss  &&  fflloouurr  iinn  ssoommee  ddiisshheess,,  pplleeaassee  aasskk  tthhee  fflloooorr  
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MMaaiinn  CCOOUURRSSEESS  

Goan Seafood Curry              
Black tiger prawns, crab claws & fish  simmered in a smooth coconut 
& chilli Masala paste. Staple food of the Goan’s… 
 

€ 22.00 

Malabar Fish Curry  
pan seared Sea bass fillets simmered in curry leaf & coconut sauce flavoured 
with cherry  tomato.. 
. 

€ 22.50 

Jhinga malai curry 
Black tiger prawns in onion & coconut sauce tempered with cumin &  
Cardamom flavoured finished with saffron threads. 
 

€ 22.50 

Lamb   Chilli fry 
 A Kerala specialty of lamb morsels tossed with brown onion jam & a spiced black 
Malabar pepper & cumin masala. 
 

€ 20.00 

Duck Tak a Tak 
Barbary Duck breast Tossed with Peppers & Onions in Star Anise Flavoured 
Tomato Sauce 
 

€ 21.00 

Methi Murgh  
Fresh chicken fillets braised with fenugreek, baby spinach & fennel powder. 
 

€ 19.75 

Keema matar 
Hand pounded lamb mince cooked with Indian spices and  & green peas. 
 

€ 19.50 

Nalli Gosht              
From the royal kitchens of Nizams, slow roasted tender lamb shank (on the bone) 
in a medium hot Curry flavored with chef’s special aromatic spices. 

€ 21.50 

Pardah  gosht  Dumdaar  
Slow braised lamb cooked overnight on a coal fire with aromatic spices & slow 
roasted potatoes and shallots served in sealed pot finished with screw pine 
saffron & sandalwood extracts.  
 

€ 21.00 

Kangadi Murgh 
Chef Joginder specialty of chicken in a smooth Butternut squash and yoghurt 
sauce. 
 

€ 19.75 

Murgh pasanda 
A Home specialty from north part of India slow cooked Diced  chicken fillet  in a 
light white onion & cashew nut curry flavoured with mint & ginger  

€19.75 
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VVEEGGEETTAARRIIAANN  

Subz Miloni       
Stir-fried baby corn, snow peas & broccoli with spinach. 

 

€ 14.50 

Gobhi Masala 
Stir fried cauliflower with potatoes & green chilli.  
 

€ 13.50 

Pindi Channa      
Spiced Chickpeas & tomato cooked with ginger & onion finished with tamarind. 
 

€ 15.00 

Subz Korma  
Medley of seasonal vegetables cooked in a coconut cream, green chillies & 
turmeric sauce. 
 

€ 14.00 

Paneer Narangi      
Fresh home made cottage cheese cooked with tomato, ginger & green chillies 
finished with freshly squeezed Orange juice. 
 

€ 15.50 

Dum ki lauki 
 Grilled courgette  stuffed with, potato & mushroom  with 
 Fenugreek flavoured tomato sauce. 
 

€ 15.00 

Vegetable Makhani    
Seasonable  vegetable   cooked in an exotic fenugreek scented tomato gravy 
 

€ 15.00 

  

Aloo Achaari   
SSiiddeess//  RRiiccee  //BBrreeaaddss  

Potatoes cooked with Pickling spices & Cumin. 
 

€ 6.50 

Bombay Aloo 
Baby potato cooked with fresh tomato ginger & chilli sauce  
 

€ 7.00 

Daal Tarka 
Lentils cooked with Turmeric, garlic & fresh tomato. 
 

€ 6.50 

Lahsooni Patta   
Spinach & mustard greens with buttered garlic & toasted fenugreek. 
 

€ 7.00 

Raita/Plain Yoghurt  
Toasted cumin flavoured or plain yoghurt. 
 

€ 3.00 

Steamed rice/Pulao Rice 
 

€ 3.00 

Lemon Price/ Mushroom/ Pea Pulao 
 

€ 4.00 

Keema Naan/ Peshawari Naan /Cheese & Chilli  /Aloo Kulcha/  
Onion, Coriander & Garlic / 
Naan with spiced lamb mince or Coconut & raisins or Cheese & chilli or Spiced 
Potato or Coriander & Garlic.   
 

€ 3.50 

Bread Basket 
Assorted breads 
 

€ 7.00 

Naan / Roti 
 

€ 2.75 
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