SAMOSA (2) 10
Crisp turnovers, potato & peds
ONION PAKORA @ 10
Chickpea flour, mint

KUNGFU GOBI @& » 13

Tossed cauliflower, tangy garlic
sauce

PANEER TIKKA & 15

Tandoor fired cottage cheese,
house marinade

CORN RIBS @ ?

Grilled |, lime , salt

SWEET POTATO CHAT @ 9

Crilled, Pico de gallo, chutneys

MURGH MALAI TIKKA @ = 15

Tandoor fired fennel rubbed
cream chicken

JINGA MALAI MARKE 16

Tandoori cooked jumlbo shrimp

NAGA CHILI PORK < @ 14

Onion, pepper, bamlboo shoot

SALMON CROQUETS 16

House blend spices, ginger

LAMB TIKKA = & 18

Tandoor fired lamb, clarified butter

ALOO GOBI @ 19

Spiced potato, cauliflower,
aromatic spices

TADKA DAL @ = 17
Yellow lentils, fempered cumin &
spices. Spinach +2

VEGETABLE MADRAS @ 19

Coconut curry, mustard, chili,
curry leaves

ALOO BAINGAN @ 19
Potato, eggplant, onion, cilantro
BHINDI KADAI & # 19

Okra, onion, tomato, house spice

CHANNA MASALA @ 17

Chickpeaq, onion, tomato,
aromatic spices

SAAG PESHKESH @ 16

Pureed fresh spinach, cream, garlic
paneer 4 + vegetable 3 +potato 2

PANEER TAWA MASALA @ 20

Pan fried coftfage cheese, onion,
pepper, cumin

DAL MAKHANI @& 18

Simmered black lentils in cream,
fempered sun-dried chili

VEGETABLE KORMA @ 20

Market vegetable, cashe cream,
aromatic spices

VEGETABLE PULAV @& 20

Aged basmati rice, market vegetable,
cashew, raisin, raitg
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LAMB CHETTINAD @ - 29

Black pepper corn, house spices

LAMB SAAG @ 29
creamy spinach, ginger

ROGAN JOSH @ 29
Highway Lamlo curry

LAMB JALFREZI & » 29
Onion, peppers, fennel

LAMB KORMA @& 29

Cashew cream, rose extract, saffron

LAMB VINDALOO @ » 29

Sun-dried chili, vinegar, potato

LAMB BOTI KEBAB @ 30

Tandoor fired lamb, masala sauce

PORK VINADLOO @ » 22

Sun dried chili, vinegar, potato

PORK JALFREZI @ 22

Onion, pepper, fennel

PORK PEPPER FRY @ » 22

Whole black pepper, onion, curry
leave

PORK CURRY @& 22

Onion, tomato, ginger, garlic,
home spices

)

TANDOORI MURGH @ 24

Bone-in chicken, hung yogurt,
house blend spices

AMUL BUTTER 23
CHICKEN &

Tomarto, cream, pepper, onion
CHICKEN TIKKA 23
MASALA @&

Fenugreek infused creamy

TOoMmato sauce

KUNDAPUR CHICKEN @ 23

Coconut curry, mustard seeds,
curry leaves

CHICKEN SAAG @ 23

Creamy spinach, ginger

CHICKEN KALI MIRCH® -~ 23
Black pepper,garlic, heros

CHICKEN KORMA © 23

Cashew cream, saffron, house
Spices

HIGHWAY CHICKEN 23
CURRY @«

Onion, tomato, ginger, garlic,
home spices

POLLICHA MEEN @ » 28

Slow pbraised salmon, onion
house blend spices

SHRIMP TIKKA MASALA @ 28

Tandoori shrimp, Fenugreek
infused creamy tomarto

CHINGRI MALAI CURRY @ 28

Jumbo Shrimp, coconut curry

SALMON CURRY ® 28

Ginger infused coconut

® 2

Aromatic aged basmati rice, whole
spices, ghee,caramelized onion,
raita, mint, cashew & raisin

CHICKEN = 22
LAMB » 24
SHRIMP 26
NAAN 9
BHARVAN NAAN 6
Cheese | Garlic | Onion | Chili
WHOLE WHEAT ROTI L
LACHA PARATHA S
RAITA S
Yogurt dip

MANGO CHUTNEY 4
Sweet and tangy

COCONUT RICE @& 12

Fragrant basmati rice

(%) GLUTEN FREE

» ORGANIC

~ SPICY

207% GRATUITY ADDED TO A PARTY OF 5 OR MORE



RED SANGRIA 13 GINGER MARTINI 13
Red wine, fresh fruits Ginger, cranberry, wine vodka
WHITE SANGRIA 13 LYCHEE MARTINI 13
White wine, fresh fruits Wine vodka, cranberry, coconut
PASSION MARGARITA 13 SILK ROUTE 13
Agave wine tequila, passion fruit, agave, Pinot noir, rum, agaves, cloves
orange, jalapeno, tajin
TAP BOTTLE
1947 10 KINGFISHER 8
Lager, 4.7% India European Pale Larger, 4.8% Indic
FOUNDER PORTER ALE 10 TAJ MAHAL 8
American porter 6.5% USA Lager, 4.5%, India
DOG FISH 60 IPA 10 ESTRELLA @ 8
Double IPA, 6% Larger 5.5% Spain
UFO WHEAT 10 HEINEKEN OO 8
BELGIAN WITBIER 4.8% 0%, Netherlands

MADURO BROWN ALE 8

5.5% USA Engush Brown Ale
WHITE WINE .~ RED WINE
BOTTEGA VINAIA | PINOT GRIGIO 13/44 PORTILLO | CABERNET SAUVIGNON 12/40
Italy ~ Argentina
YEALANDS | SAUVINGNON BLANC 12/40 TINTO NEGRO | MALBEC 12/40
New Zealand Argentind
3 FINGERS | CHARDONAY 13/44 ALEXANDER BROWN | PINOT NOIR 13/44
CA ~ CA
LA LUCA | PROCESSCO 12
Italy
SODA 3 LASSI 7
Coke/ Diet/ Sprite/ Ginger Ale Mango, plain sweet
SARATOGA WATER 6 FRESH LIME SODA 5
Still/ Sparkling
COCONUT LYCHEE 7 CUCUMBER COOLER 7

coconut, lyehee;lime, agave

cucumber, mint



