
  
  

Express LUNCH  
 

VEGETARIAN 

DAH I KE KABAB (D) 

Hung yoghurt spiced and flavored with fresh herbs, 
rolled on double roti & deep fried. Served with Kabab Masala. 

TANDO ORI PHOOL 
Whole cauliflower seasoned with yellow chili, chaat masala, lemon juice 

and ginger garlic coated with ajwain, flavoured batter of gram flour, 
fried then skewered and chargrilled. 

TANDO ORI SIMLA MIRCH (N, D) 

Capsicum stuffed with French beans,carrots, 
cabbage,cauliflower,cashew nuts and sultanas, spiced with cumin      

and yellow chili powder,finally roasted on a special skewer. 

DAL QURESH I BUKHARA (D) 

A harmonious combination of black lentils, tomatoes, ginger and 
garlicsimmered overnight on slow charcoal fire and finished with 

cream,served with a dollop of unsalted butter. 

    SUBZ DUM PARDHA BIRYANI (D) 

Seasonal vegetables and Basmati rice cooked 
on dum in a subtly flavoured vegetable stock, 

served with raita. 

BREADS 
BUTTER 
NAAN 

DESSERTS 
SHAHED E JAAM (D, N) 

Gulab jamun filled with pistachio, 
almond and dipped in a saffron honey syrup. 

(D) Dairy (N) Nuts 
Should you have any dietary restrictions or allergies, please inform your order taker. 

RASMALAI (D, N)  

Miniature poached dumplings of fresh cottage cheese 
from cow ’s milk in a saffron flavored reduced milk sauce. 



    

EXPRESS LUNCH  
 

NON-VEGETARIAN 

DAH I KE KABAB (D) 

Hung yoghurt spiced and flavored with fresh herbs, 
rolled on double roti & deep fried. Served with 

Kabab Masala. 

MURGH PESHWARI TIKKA (D) 

Boneless chicken tikka marinated with yogurt, ginger garlic 
paste,“Peshwari Masala”and malt vinegar.  

Skewered and grilled in “Tandoor ” 

RESHMI KABAB (D) 

Tender rolls of chicken mince spiced with 
black cumin,blended with cheese, ginger 

and shah jeera, and finally chargrilled. 

DAL QURESH I BUKHARA     (D) 

A harmonious combination of black lentils, 
tomatoes,ginger and garlic 

simmered overnight on slow charcoal fire and finished 
with cream,served with a dollop of unsalted butter. 

MURGH YAKHANI BIRYANI (D) 

Yakhani biryani of spring chicken and long grain 
Basmati,flavored with aromatic spices. Served with raita 

BREADS 
BUTTER 
NAAN 

DESSERTS 
RASMALAI (D, N) 

Miniature poached dumplings of fresh cottage cheese 
from cow ’s milk in a saffron flavored reduced milk sauce 

(D) Dairy (N) Nuts 
Should you have any dietary restrictions or allergies, please inform your order taker. 

SHAHED E JAAM (D, N) 

Gulab jamun filled with pistachio, 
almond and dipped in a saffron honey syrup. 


