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H o r s  d ’ Œ u v r e

Prawn Tandoori

with Batter-Fried Paneer and Sliced Melon

C h o i c e  o f  M a i n  C o u r s e s

Sautéed Prawns

and Creole Bouillabaisse Coral Sauce

braised pumpkin with orange

and farmer’s rice with vegetables

Kadai Murg (Chicken in Onion Tomato Masala)

pudina pakodi kadi (gram flour and mint deep-fried dumplings)

and farmer’s rice with vegetables

Gosht Narial Methi (Lamb in Coconut Sauce

with Fenugreek)

aloo kalwa (sweet and sour potatoes Gujrati style)

and farmer’s rice with vegetables

S e l e c t i o n  o f  C h e e s e  

D e s s e r t

Shahi Tukara (Deep-Fried Bread Slice soaked in

reduced Milk and garnished with Pistachio Nuts)

             



Me
nu

 


