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Jinga Achar Salad
Spicy Prawn and Vegetable Salad
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Bharli Simla Mirch
Stuffed Green Pimentos vith Tangy Potdtoes
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Aloo Palak Ka Saag
Spinach Curry with Fied Potatoes
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Tangdi Kabab
Chichm l-eg Mainated in Mint and C.oriando

cooked in the Tandoor
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Koliwada Machi
Mustard-flavoured Fied Fish
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Maratha Mutton
Coconut -based Lamb Cuny

v.9 
"h.>2 Y - a - ltl=t y Y,s - Z0) ) t^)t v -

#zrooo

Kheema Piaz
Minced Lamb Cuny coohed uith Onion and Tomatoes
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Guchi Pulau
Biryani Rice coohed nith Black Mushrooms
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Prices plus 10!l service charge are subject to applicable taxes.
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Prawn Soup

A light soup vith fried onion and pravn
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Goa Fish Curry
C,oconut based fish amy
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Lamb Vindaloo
ll/ine ilnegar-flavoured lamb amy
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Galina Xacutti
Chichn in roasted coconut and red chilli caty sauce
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an fried chichen steah flavoured vith coriander and onionsj'y++>27-+
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Fish Cutlets
Fish and potdto ooquettet
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Fried Beef Masala
Sliced beef cooked in tomato and chilli sauce
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Shrimp Pulau
Cuny flavoured ice vith shrimps
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Bhindi Fry
Okra aoked in tomato chilli sauce
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Bagare Baingan

Eggplant in Peanuts and Tamaind Sauce
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Malai Dal
Blach Gram Lentik in Creamy Tomato Sauce
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Subz Khada Masala
Seasonal Vegetables in Oiental Spices and Onion Sauce
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Murg do Piazza Hyderabadi
Chiclen Coohed in Thich Onion and Tomato Sauce
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Reshmi Kabab
Minced Chichen and Cashevnut Kabab
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Kali Mirch Ka Murg
l/hole Chichen Flavoured with Black PEprcorns and Cheese
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Dalcha Ghost
Lamb in Lentil-Flavoured Curry Sauce
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Mazedar Chaap
Pan-fried Lamb Chops in Coiander-Flavoured Egg Bauer
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Hyderabadi Biryani
Biryani Rice Cooked yith Lamb and Eggs
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Murg Shorba

Light chickat hoth
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Jinga Ti[ Tinka
Sesame-flavoured ftied Prdvnt)>fi' 74)v 74>h
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Goolar Kebab
Lentils and lamb catlets

,=-tV At\)
vyAHLjl-,+ft.fr1)fiywy

Yr,95o

Ghost Akbari
Almond based lamb cany with raisins
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Mahi Dum Kashmiri
Yoghurt based fish cany
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Murg Jal Frezi
Coriander flavoured vegetable and chichen any
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Kamagagh
Lamb chops ftied in rice flour batter

h"h',
7 t s,t / - lgfi:C' w t l t :l t-, f ay /

Yr,95o

Kashmiri Baingan
Eggplant and Potdto cany in thick onion sauce
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Kashmiri Pulau
Biryani ice garnished vith dried nuts
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