
        

  



        

  

For thousands of years, people have been adding spices to food. Once considered and exotic 
and mysterious luxury, good quality spices are now readily available.

Spices commonly used in Indian cooking include coriander seed, turmeric, cinnamon, cumin, 
fenugreek, ginger, pepper, chilli, cloves, cardamom and saffron.

Any combination of these will add a distinct Indian flavour to your everyday cooking. When 
buying spices, it is better to buy small quantities from specialty shops with high turnover. The 
species are more likely to be fresh and have better flavour. Toasting whole spices intensified 

their flavour.

The Indian Kebab

Kebabs are popular with Indians. Kebab serve the purpose both of the appetizers as well as 
snacks.

A kebab is usually a small chunks of meat or minced meat or vegetables or fruits threaded on 
skewers and barbequed. It is usually eaten as a starter. The term kebab finds it origin during 

the time of Changez Khan whose horse – back riders would hunt an animal, clean it, cut it into 
pieces and thread the pieces over the daggers or swords and cook over open fire.

These mouth melting meat or vegetable grilled skewer dishes marinated in delicious Indian 
Spices and sometimes yogurt are liked by one and all and are sure to satisfy any palate!

Indian Tadka / Tandoori Heights Tadka

'Tadka' often translated as tempering is a garnish or a cooking technique in which whole spices 
are fried briefly in oil or ghee to liberate essential oils and thus enhance the flavours in the 

dish.

This is added at the end of cooking, just before serving the dish. Ingredients typically used for 
the Tadka include cumin seeds, black mustard seeds, fennel seeds, fresh green chillies, dried 

red chillies, fenugreek seeds, asafoetida, cinnamon sticks, cloves, curry leaves, chopped onion, 
garlic, or bay leaves.

The Indian Tandoor
A Tandoor is cylindrical clay oven used originally in northern India and Pakistan for baking. 

Pieces of meat, fish, paneer or vegetables are roasted in the tandoor on skewers. This style of 
cooking is used to prepare kebabs, chicken tikkas, paneer tikkas, tandoori chicken and fish, 

naans, tandoori rotis etc..

In come tandoori dishes like tandoori chicken or fish margination (soaked mixture of oil, spices 
and herbs) is done before cooking, to enhance flavours and soften the meat, fish or other 

food.
Tandori dishes are having a craze within Indian food lovers. Te remarkable reason is to get the 
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Gulab Jamun is a dessert often eaten at festivals or major celebrations such as marriages, 
Diwali (the Indian festival of light) and the Muslim celebration of Eid ul-Fitr and Eid al-Adha.

There are various types of gulab jamun and every veriety has a distinct taste and appearance.

Gulab jamun gets it's brownish red colour because of the sugar content in the milk powder or 
khoya or bread. In other types of gulab jamun, sugar is added in the dough and after frying, 
the sugar caramelization gives it it's dark, almost black colour. These delicious round balls of 

sweet delight are sure to make you come back for seconds!

The Indian Kadai
Kadai (Round bottomed pan):

A kadai is a type of thick, circular and deep cooking pot (smilar in shape to a work) used in 
Indian, Pakistani, Bangladeshi and Nepalese cuisine.

Kadais are useful for the shallow or deep frying of meat, potatoes, sweets and snacks such as 
Samosas and fried fish but are most noted for the simmering of stews or gravy dishes, which 
are often named kadai dishes after the utensil. For example the famous “Chicken Kadai” and 

“Kadai Paneer”.

About Indian Cuisine

Indian food is different from rest of the world not only in taste but also in cooking methods. It 
reflects a perfect blend of various cultures and ages. Just like Indian culture, food in India has 
also been influenced by various civilizations, which have contributed their share in it's over all 

development and the present form.

Food of India are better known for it's spiciness. Throughout India, be in North India or South 
India, spices are used generously in food.

The Indian Biryani
Biryani, is an aromatic rice-based dish made with spices, basmati rice and meat, fish, eggs or 

vegetables. Biryani is surely a popular food dish in India as there are 26 different types of 
'Biryanis' in India. Many have seen fascinated by it's taste and the sheer brilliance of this 

preparation 'Biryani', however has originated from Persia.
Dervied from the Persian world beryan which means 'roasted before cooking', biryani is a 

mixture of rice(basmati), meat/vegetables, yogurt and spices.

It is believed that an Arab trader called Taimor Lang(lame), brought it down from Kazakhstan 
via Afghanistan to Northern India. Another legend has it that Mumtaz Mahal, wife of Shah 

Jahan, invented this dish as a “complete meal” to feed the army.

About The Indian Gulab Jamun



        

BUTTER CHICKEN - NAF 40.00

                                            

A creamy curry dish made from boneless chicken 
marinated in yogurt & Indian spices topped with white butter 

& fresh cream.

Chicken cooked in a heavy bottom wok with red gravy, 
freshly ground spices & capsicum 

CHICKEN VINDALOO - NAF 40.00

                                      

A Goan style spicy chicken cooked with hot peppers & 
potatoes 

KADAI CHICKEN - NAF 40.00

Chicken simmered in a creamy aromatic sauce with onion, 
garlic, ginger & cashews 

  

CHICKEN KORMA - NAF 40.00

{MAIN COURSE CHICKEN}

Tomato based curry based on the traditional recipe for who 
enjoy good old curry.  

CHICKEN MADRAS CURRY - NAF 40.00

Chunks of chicken marinated in spices & yogurt baked in a 
tandoor oven & served in a creamy sauce. 

CHICKEN TIKKA MASALA - NAF40.00

Chicken cooked in spinach gravy flavored with garlic, ginger, tomatoes & herbs served Medium or hot..  

CHICKEN HARIYALI - NAF 40.00

MUTTON / LAMB ROGAN JOSH  - NAF 54.00
Plamb sautéed and simmered in its own aromatic juices with a spicy 

onion and tomato gravy served medium or hot 

{ MAIN COURSE LAMB }

LAMB HARA MASALA - NAF 54.00
Lamb cooked in spinach gravy, flavored with garlic, ginger, tomatoes, & 

herb served Medium or hot  
LAMB VINDALOO - NAF 54.00

The traditional spicy hot dish fro Goa-India, made with coconut vinegar 
and lots of hot red chilli peppers

LAMB CHOP (4 pcs) - NAF 48.00
For meat lovers pieces of juicy lamb Chop seasoned with traditional 

spices 

BHUNA GHOST - NAF 54.00
Bhuna :- Pan frying a variety of spices with the lamb chops gives this 

classic curry dish a deep flavor.   



        

     

  

{ MAIN COURSE VEGETERIAN }

 

                                            

                                      

*Served with steam rice or plain naan

MOCK DUCK CHILLY - NAF 34.00
Soy mock duck made in spicy soya sauce in Indo-

Chinese Style  

VEG KADAAI - NAF :- 38.00
Vibrant vegetables cooked with assorted spices & spicy 

gravy

VEG MOCK DUCK CURRY - NAF :- 42.00
Veggie soya beans cooked in onion, capsicum, cashew 

sauce & homemade indian spices

VEG FISH CURRY - NAF :- 42.00 
Veggie Fish Soya beans cooked in mustard, lime, onions, 

cashew sauce & homemade indian spices

SHAHI PANEER ( BUTTER PANEER ) - NAF :- 40.00  
Pieces of cottage cheese cooked in red tomato based gravy 

with butter & cream

PANEER TIKKA MASALA - NAF :- 38.00
Tender pieces of fresh paneer cooked with herbs & coriander

PANEER MALAI KOFTA - NAF :- 38.00
Koftas are made with potatoes & Paneer & simmered in 

a rich & spicy tomato based gravy 

DAL TADKA - NAF :- 24.00
Smooth & creamy dal tempered with indian spices 

DAL MAKHANI - NAF :- 24.00
Slow-cooked lentil curry with a hint of butter on top  

BHENDI DO PYAZA - NAF :- 34.00
Tender Okra ( Ladyfinger ) cooked in indian spices in a 

thick tomato & double onion gravy

CHANA MASALA - NAF :- 30.00
A medium spicy Punjabi gravy style dish made from 

chick peas ( garbanzo beans )

DAL FRY - NAF :- 24.00
Yellow lentils tampered with exotic spices & garnished 

with coriander

PALAK PANEER - NAF :- 38.00
Pureed spinach & homemade cottage cheese cooked with 



        

     

  

{ RICE AND BIRYANI }

 

                                            

                                      

*Biryani, an aromatic rice-based dish made with spices basmati rice & meat, fish, eggs or 
vegetables, Sometimes cooked on dum ( slow heat )

VEGETARIAN FRIED RICE    - NAF 22.00
Fried Rice made in Indo-Chinese style with assorted 

vegetables and beans. 

CHICKEN BIRYANI - NAF :- 36.00
A delectable pot-rice dish ; chicken marinated in fragrant 

spices & herbs cooked in Basmati rice Served with a vegetable 
gravy sauce

CHICKEN TIKKA BIRYANI - NAF :- 38.00
Chicken tikka Pieces marinated in fragrant spices & herbs, 
cooked in pilaf basmati rice, Served with a vegetable gravy 

LAMB BIRYANI - NAF :- 40.00
Succulent Pieces of lamb marinated in fragrant spices & herbs 

& cooked in pilaf basmati rice

SHRIMP BIRYANI - NAF :- 40.00
Basmati rice simmered with prawns & special spices, cooked 

on dum.

VEG MOCK DUCK BIRYANI - NAF :- 36.00
Veggie soya beans in fragrant spices & herbs & cooked in pilaf 

basmati rice served with a vegetable sauce

VEGETABLE BIRYANI - NAF :- 30.00  
Long grain rice cooked with onion, yogurt & a spiced mix with a combination of vegetables

JEERA (CUMIN) BASMATI RICE - NAF :- 15.00
Basmati rice cooked with aromatic cumin seeds

PLAIN BASMATI RICE - NAF :- 9.00
Plain steamed Basmati rice

CHICKEN FRIED RICE     - NAF 26.00
Fried Rice made in Indo-Chinese style with chicken.

EGG FRIED RICE     - NAF 22.00
Fried Rice made in Indo-Chinese style with mashed eggs.

SHRIMP FRIED RICE     - NAF 27.00
Fried Rice made in Indo-Chinese style with shrimps. 

VEG PULAO - NAF :- 24.00   
A fragrant & wholesome rice preparation, filled with well 

seasoned and spiced vegetables served with raita



                                                 

                                      

A Tasty aromatic fish curry cooked in coconut cream, 
tomato & onion with fresh indian herbs & spices 

Lamb cooked in a spinach gravy, flavoured with garlic, 
ginger, tomatoes, & herbs served medium or hot 

FIGH HARIYALI - NAF 45.00

{ MAIN COURSE SEAFOOD }

Fish cooked in a spicy paste of chilli and coconut with 
the tang of fruity tamarind and sweet onions.   

FISH GOAN CURRRY - NAF 45.00

A flavoured aromatic shrimp curry deliciously cooked 
with coconut cream, tomato & onions, blended with 

fresh Indian herbs & spices 

SHRIMP CURRY - NAF 50.00

Shrimps stir fried in fresh herbs, spices, onions, garlic, 
capsicum & tomatoes in a dry sauces

 SHRIMP BHUNA - NAF 50.00

FISH FRY INDIAN STYLE - NAF 48.00

                                      

MIX RAITA - NAF 7.00  
A Yoghurt based condiment seasoned with fresh mint, 
coriander, red chilli & other herbs lightly smeared with 

ROASTED PAPAD / PLAIN PAPAD - NAF 4.00  
A thin Indian wafer or flatbread, usually made from dried 

lentils; served flame-roasted

FRIED PAPAD - NAF 4.00  
A thin Indian wafer or flatbread, usually made from dried 

lentils; served fried

MASALA PAPAD - NAF 6.00  
Flame roasted papad with a topping of finely diced onions, 

coriander, chillies & spices

{SIDES & ACCOMPANIMENTS}



     

{ BOLLYWOOD SE – ROTIS/INDIAN BREADS }

 

                                            

TANDOORI ROTI - NAF 4.00
An Indian bread made with whole – wheat flour ally cooked 

in a clay oven or tandoor

TANDOORI NAAN - NAF 3.50
A traditionally soft indian bread baked in the tandoor clay 

TANDOORI BUTTER NAAN - NAF 4.00
Teardrop shaped traditional indian soft bread baked in the 

SPECIAL CHEESE NAAN - NAF 7.00
Unleaved bread filled with a mixture of flavoured indian 

homemade cheese ( paneer )

Garlic Naan - NAF 5.50
Unleavened bread filled with a mixture of garlic lightly 

smeared with butter

CHEESE CHILLY NAAN - NAF 7.00  
Unleavened bread filled with a mixture of cheese & chillies 

lightly smeared with butter

BUTTER PARATHA - NAF 5.50
A delicious whole-wheat indian flatbread baked in a tandoor 

smeared with fresh butter

LACHEDAR KULCHA - NAF 8.00
Type of white Indian Leavened bread smeared with butter

ASSORTED TANDOORI ROTI BASKET - NAF 22.00
A variety of assorted Indian breads – cheese naan, garlic 

naan, Tandoorti Roti, Roomali roti & Butter Naan

ALOO PARATHA - NAF 7.00   
A whole – wheat Indian flatbread stuffed with par boiled 

mashed & spiced potatoes 
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