
All service charge & gratuities go directly to our staff. 
A 10. % service charge is levied on groups of 6 or more. 

Our dishes may contain nuts or nut derivatives- please ask your server. 

 

  

  
SSTTAARRTTEERRSS  

Sambusek                                                                                            
Pastry parcels filled with spinach and feta cheese with apple 
 And raisin chutney. 
  
Matar aur aloo ki tikki                             
Potato and green pea’s cake with tamarind and yoghurt dip.                                                    
 
Tandoori broccoli                                                                   
Cream cheese marinated char grilled broccoli with mustard yoghurt. 
 
Saunfia murgh                                                                          
Fennel flavored Tandoor smoked chicken Supremes with 
 Mango -melon salsa. 
 
Karara murgh                
Coastal spiced crispy fried chicken with smoked tomato chutney.  
 
Chicken tandoori                                                                   
Char grilled chicken in Chili and fenugreek with pomegranate relish. 
 
Amritsari seekh                                                                               
Spiced lamb mince  flavored with cardamom and clove, grilled & 
 Mint pesto. 
 
Bhatti Gosht                                                                       
Char grilled dices of wick low lamb with pineapple & orange compote. 
 
Mizo pork fry                                                                                      
Fried strips of pork tossed in mizo sweet chilli and coriander sauce. 
 
Duck ka tikka                                                                                 
Star anise flavored Barbary duck breast   with fig and passion  
Fruit chutney. 
 
Samundri khazana                                                                            
 Tiger prawns & crab claws stir fried with garlic, shallots & 
 Black pepper.   
 
Tandoori jhinga                                                                        
 All time favourite …tandoori jumbo prawns in spicy marination 
 With peach relish. 
 
Jaipur jugalbandi                                 (FOR ONE)      
 Assortment of prawn. Chicken, lamb, vegetarian.          (FOR TWO)                  
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MMaaiinn  CCoouurrsseess  

 
CChhiicckkeenn  DDeelliiccaacciieess  

Pahadi murgh                
Home style chicken curry (on the bone) cooked with chilli paste,  
Vin tomato and onions. (Chef recommended) 
 

Badami murgh                                                                                    
Whole chicken breast stuffed with pistachio and sweet pepper,  
In creamy cashew nut sauce. 
 

Mirchi murgh salan                                                                            
Hyderabadi specialty, chicken cooked with hot chilly, coconut and tomato. 
 

Murgh makhan palak                                                             
Chicken tossed with baby spinach, onion & tomato masala, 
 Finished with Cream. 
 

Lahsooni murgh                                                                         
Garlic and black pepper flavoured chicken with a hint of sun ripened tomato. 
 
Chicken tikka masala                                                              
Tandoori tikka simmered in a creamy tomato sauce flavoured with dried 
fenugreek leaves. 

   

 
LLaammbb  SSppeecciiaalliittiieess  

Jardaloo ma gosht              
Parsee style spiced lamb stew with sweet caramelized apricots 
 And crispy shredded potatoes. 
 

Lamb chilli fry                                                                           
Wicklow lamb braised with brown onion, fresh mint, green chilli & cinnamon  
 

Kashmiri goshtaba                                                              
 A Kashmiri speciality of lamb dumplings in a cinnamon, saffron,  
Tomato based sauce.  
 

 Keema  matar                                                                         
  Lamb mince spiced with, black cardamom, fennel finished with fresh  
  Mint and green peas. 

...

  
Lamb roganjosh                                                                        

LLaammbb  ccooookkeedd  sslloowwllyy  iinn  aa  oonniioonn  &&  ttoommaattoo  sstteeww  ffiinniisshheedd  wwiitthh  ssaaffffrroonn  ..  
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SSeeaaffoooodd  DDeelliigghhttss  

Goan seafood Curry                        
Crab claws, tiger prawn and seabass simmered in a smooth coconut  
& chili masala paste.  
 

Tawa jhinga              
Jumbo prawns cooked with bell peppers, VIN tomatoes, chilly & 
Onions  
 

Fish moily                
Sea bass fish fillet simmered in curry leaf, onion and coconut sauce  
 
Prawn korma                                                                                 
Black tiger prawns cooked in white onion and cashew sauce. 

Nalli Gosht                   
jjaaiippuurr  ssppeecciiaallss  

Slowly braised lamb shank (on the bone) in a spiced sauce tempered  
With hand pounded aromatic spices.  
 
Panzim pork chops             
Char grilled pork chops served with chilli, vinegar, palm sugar & plum 
tomatoes. 
 
Shakahari Thaali                                                                                                                                                                  
A selection of tastefully selected vegetables & lentils served  
with rice & bread. A perfect Sampling Idea. 
 

Masahari Thaali             
A selection of tastefully selected dishes of lamb, chicken & seafood,  
Served with rice & bread. A perfect Sampling Idea. 
 
Jaipur dum biryani                                                                       
Lamb or chicken cooked with perfumed basmati rice and aromatic spices 
Served with medium spiced sauce on the side. 

   
HHeeaalltthhyy    eeaattiinngg  

       Jaipur kebab platter                                                           
          A tasteful selection of kebabs with lentil of the day, steamed 
           Rice and whole wheat bread. 
  
      Jaipur Prawn salad                                                             
                  Stir fried prawns with pineapple, wild rocket, cherry tomatoes 
           And cucumber with cheela. (Griddled Coeliacs Bread) 
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VVEEGGEETTAARRIIAANN      
Kadhai tarkari          
Stir- fried organic vegetables with vine tomatoes &  
Crushed black pepper.  
 
Channa Amritsari         
Spiced organic chickpeas with ginger & tomato with  
Tamarind.  
 
Saag paneer                                         
Cottage cheese cooked with spinach &fresh greens.  
 
Chhonka Palak Patta                     
Stir fried spinach & mustard greens with fennel & butter. 
 
Ghar Ki Dal                                          
Yellow lentils tempered with cumin & smoked chilli. 

 
Aloo Gobhi masala                            
Stir fried cauliflower and potatoes with ginger &turmeric.  

 

Steamed Basmati Rice                             
RRiiccee//bbrreeaaddss  
Finest quality Indian   basmati rice. 
 
pulao rice                               
Aromatic basmati rice cooked with cardamom & saffron. 
 
Lemon Rice                                
Basmati rice cooked with fresh lime & fried lentils.   
 
Plain naan                                
Home baked Indian bread made with refined flour. 
 
Keema naan                                  
Naan bread stuffed with minced lamb. 
 
Peshawri naan                                                                                                               
Naan stuffed with sweet almond & coconut mix.   
 
Coriander garlic and onion naan                                                                       
Naan crusted with coriander, onion & garlic   
 
Bread basket (for two)                              
Selection of breads.         
 

 


