VECGETARIAN

PANEER KARAHI 14
shredded paneer cheese
cooked in tomatoes and
onion paste with spices

MATTAR PANEER 12.5

Diced paneer with green
peas cooked in special sauce

MIXED VEGETABLES 10.5
Medley of corn, green peas,
broccoli, carrots, and green
beans in a curry sauce

PALAK
Spinach cooked with

light cream, spices
Potatoes 10.5 | Paneer 12.5

— DESSERTS

CHEF SFECIALS

HALEEM
Stew of shredded

JALFREZI

Cooked with fresh
meat, blend of lentils, bell peppers, onions

wheat and barley and tomatoes
Chicken 12.5 | Goat 16 Chicken 12.5

BHINDI 11
Fresh okra lightly spiced
with tomatoes and onions

DAAL 10.5

Lentils cooked in tomatoes
and onions, sautéed with
garlic and ginger

Black Masoor

Split Urad

Chana Daal

CHANA MASALA 11

Chick peas coocked in a
traditional curry masala

CHICKEN MAKHNI

Tender pieces cooked
in creamy, butter sauce,
with chef’s masala
Chicken 12.5

PALAK

Spinach cooked with
light cream, spices,

and choice of meat

Goat 16 | Chicken 12.5

FRESH DREADS

TANDOORI NAAN
Fresh flat bread baked in tandoor
Plain 2 | Garlic 4.5 | Garlic Chilli 5
Chilli 4.5 | Till 3.5 | Peshawari Kulcha 4.5

PARATHA
Bread stuffed with choice of filling
Butter 3.5 | Chicken Keema 5
Spiced Potatoes 4.5 | Ghee 5

WHOLE WHEAT ROTI
Chapati 3 | Tandoori 2

PURI 4

Fried pieces of whole wheat flat bread

DEVERAGES

KHEER 4.5
Rice Pudding

GAJAR HALWA 6
Shredded carrots,
cream and butter

balls in rose water syrup

GULAB JAMUN 2.5
Two fried dough

KULFI 3.5
Home made ice cream
served on a stick

FALOODA S8

Ice cream, with vermicelli
noodles, basil seeds ,syrup

RAS MALAI 4.5

Ricotta cheese patties
in sweet milk

FISH MASALA

Fish pieces in
CuIry sauce
Catfish 16

PAYA

Trotters slow cooked
with herbs and spices
Beef 13 | Goat 14

NAANWICHES

NAAN WRAP
With lettuce, onion,
tomatoes, cucumber

ROTIWRAP
With lettuce, onion,
tomatoes, cucumber

Chicken Seekh 8
Goat Seekh 9
Beef Seekh 8.5

Bihari 11

Tikka Boti 10.5

LASSI 4.5 TEA
Yogurt, milk and cream  Kashmiri 3.5 | Desi Chai 2.5 ASK APONT
Traditional Pakistani drinl Black Tea 2 0‘\“1 SrEQI HL
Mango | Sweet | Salty Peshawari GreenTea 3.5
CVENTS HALL
SPRING WATER
IGES A Sparkli 2.5 | 5till 1.5
Mango | Guava | Apple paricing 2.0 ] ' S
Lychee | Fruit Cocktail SODA 2 26V

15% GRATUITY MAY BE ADDED TO LARGE PARTIES




RdSi\dm
RESTAURANT

DINNER MENU

BALTI for 2 people
Prepared in unique wok
tomatoes, onions, spices
Chicken 23 | Goat 29

KORMA CURRY
Classic tomato and onion
curry sauce lightly spiced

Chicken 12.5 | Goat 15

RASHAM SFECIALS

KARAHI
Curry sautéed with
tomatoes, fresh coriander

Chicken 13 | Goat 16

NIHARI
Aromatic gravy, slow
cooked tender meat pieces

Goat 16 | Beef 12.5

CHOPS
Marinated in masala
served on sizzling platter

Goat 26 | Lamb 26

AFFETIZERS

SAIVIOSA
Thin bread turnover stuffed

with choice of filling
Chicken 2 | Potatoes 1.75

SAIMIOSA CHAAT

PAKORA
Fritters made with

seasoned gram flour batter
Onion 6.5 | Paneer 7.5

RICC SFECIALS

BIRYANI

Slow cooked fragrant
basmati rice with layers
of meat or vegetables

_ GOL GAPPAY 6.5 Chicken 13
Two samosas topped with Hollow, crispy puff with Goat 15
chickpeas, vegetables, and sauce vegetables, chickpeas, Vegetable 11.5
Chicken 7.5 | Potatoes 6.5 sauce and flavored water Shrimp 15 1S
DEHI BHARA CHAAT & R

PANEER SHASHLIK 11
Paneer marinated in spicy
batter, grilled on skewer,
onions and bell peppers

Fried gram flour dumplings
soaked in sweet yogurt with
vegetables and sauce

PAPRI CHAAT 6.5
Fried crisps topped FRENCH FRIES 4.5

with chickpeas, . 1
vegetables, and sauce

PLAIN RICE 4.5
BIRYANI RICE 6.5

EVERY MEAL TELLS A STORY

TANDOORI SFECIALS

GRILL MIX for 2 people SEEKH KEBAB TIKKA BOTI TANDOORI LEGS BIHARI KEBAB FISH TIKKA
Kabab and tikka boti Marinated with onions, Boneless, marinated Bone-in, tandoori Marinated in yogurt, Turmeric, red
sautéed in onions and cumin, and chef’s spices in yogurt and tandoori spice rub, marinated fried onion, and blend chilli powder and
bell peppers on sizzling platter  Chicken 2.5 | Goat 4 spices in lemon of spices cumin rub

Chicken 18 Beef 3.5 Chicken 9.5 Chicken 9.5 Chicken 10 | Beef 11 Tawa (Pan Fried) 15

Tandoori (Baked) 15




