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Chana & Bhatura | 17 (veg)

Tender, slow-cooked chickpeas in a tomato and onion curry,
served with fried flatbread, pickled achaar, and masala onions

Dal Makhani | 17 (veg)

Slow-cooked black lentils in a cream-based tomato and onion sauce,
served with flaky lachha paratha, pickled achaar, and masala onions

Saag & Missi Roti | 18 (vegg

Cooked mustard greens, lightly seasoned, served with buttered corn flour flatbread

Butter Chicken |19
Boneless pieces of chicken tikka in a rich and creamy tomato sauce,
served with basmati rice and butter naan

Goat Curry | 20
Bone-in pieces of goat, slowly simmered in a robust spicy curry sauce,
served with basmati rice and butter naan

Plain Dosa & Sambar | 13 (veggf)
Gram and rice flour savory crepe, served with lentil soup and coconut chutney

Masala Dosa & Sambar | 15 (vegg
Gram and rice flour savory crepe, stuffed with spicy potato mash,
served with lentil soup and coconut chutney

Spicy Crunch Salad | 12

(veg,gf,dressing contains eqg)
Crunchy roasted chickpeas, sweet diced mango, and masala spiced fresh veggies,

tossed in spicy mint ranch dressing, topped with crushed bhujia (gram flour crisps)
*Add Chicken Tikka +3

Penne alla Makhani | 15 (veq)

Penne pasta with creamy masala makhani sauce, served with garlic naan
*Add Chicken Tikka +3

Signature Biryani
Mixed rice pilaf, flavored with spicy curry, served with your choice of add-ins and side of mint raita
Veggie | 15 Chicken | 16 Goat | 18 Shrimp | 20



