Classification: Internal

fmala

Starters
Tandoori Broccoli (V,D,N) Bhopali Gilafi Seekf (D)
Broccoli Florets, Cashew paste, Cheese Mince Lamb, Onions, Peppers, Coriander
~ Pancer Tikka (¢ "V, D) Murgh Tikka (D)
Tandoori Cottage Cﬁefzse Piccatas, Yoghurt, Tandoori Boneless Chicken Thigh, Spices,
Spices Yogurt

Main Course

Paneer Makhani (V) (D) Lamb Roganjosh
Cottage Cheese, Tomatoes, Cashew Nuts, Braised Lamb Leg Cubes,Classic Rogan
Dried Fenugreek, Gravy, Kashmiri Chilli Paste
Guncha-Wa-Qeema Dum Pukhit (V,D) Murgh Makhni (N) (D)
Cauliflower Florets, Peppers, Onion Tomato Tandoori
Masala Chicken Tikka, Tomatoes, Cashew Nuts,
Mviod Fonviavoob

Accompaniments

Cucumber Raita (V) (D)
Dal Amala (V) (D)
Kacchi Kairi Salad (V)
Saffron Pulao (D)
Plain Naan, Butter Naan and Tandoor Roti (G)

Dessert

Gulab Jamun (N) (D)
MilR dumplings, Saffron, Cardamom

AED-230 per person

Dishes indicated with (D) Contains Dairy (V) Suitable for Vegetarians (N) Contains Nuts
(G) Contains Gluten
All prices are in UAE Dirhams and inclusive of 10% Municipality Fees, 10% Service Charge and Value Added Tax
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