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DINING EXPERIENCE.

adda soon 15 a canzses . DINNER & BRUNCH b

DISHES ARE SERVED DINNER: MON-SAT 5PM-9PM
AS THEY'RE READY. BRUNCH: SAT 12PM-3PM
' INDIAN CANTEEN o

T e
firmy et 2
%ewsw, HALKA PHULKA (SNACKS) THODA BHARTI (GRILL)
”Eﬂgﬁ{ WARNING: THESE ARE HIGHLY ADDICTIVE CLAY OVEN GRILLED TO PERFECTION
‘Wﬁﬂﬂﬂl
U:E::\ DAHI BATATA PURI (V) | 6 TANDOORI GOBI (V) | 14
‘ém‘,‘ CHATPATA ALOO, CHUTNEYS, YOGURT CAULIFLOWER, GARLIC, GINGER, AMUL CHEESE
| R
;;;;ﬁn KALE PAKODA (V) | 8 CHILI PANEER TIKKA (V) | 14
ng’ CHICKPEA FLOUR, CHAT MASALA, CHUTNEYS HOMEMADE INDIAN CHEESE, CILANTRO
o ]
aﬁ*ﬁﬂ‘ ALOO CHANA CHAAT (V) | 8 CHACHA’S LAMB CHOPS | 21
m:&:‘:ﬁ FINGERLING POTATO, CHICKPEAS, CHUTNEYS GARAM MASALA, GINGER, GARLIC, YOGURT
=
- it PAV BHAJI (V) | 12 TANDOORI POUSSIN | 19
l:l::':: POTATOES, GREEN PEAS, CAULIFLOWER YOUNG CHICKEN, CHILI, VINEGAR, BLACK SALT
I Ra
- R KEEMA PAO | 13 KASHMIRI LAMB RIBS | 23
Ig?ﬁ?;‘ GROUND LAMB, CLOVES, LEMON JUICE, BUNS YOGURT, FENNEL, RED CHILI

TAWA KALEJI | 13 TANDOORI MACCHI | 25

CHICKEN LIVER, BELL PEPPERS, GINGER, PAO WHOLE FISH (POMPANO), MUSTARD, CILANTRO

BHEJA FRY | 16 JHINGA KALIMIRCH | 29

GOAT BRAINS, GINGER, RED ONIONS, CHILI, PAO PRAWNS, YOGURT, BLACK PEPPER

PET PUJA (CURRIES & BIRYANI)

CURRIES SERVED WITH BASMATI RICE

PANEER KHURCHAN (V) | 18 MASALEDAR LIPATWAN MURGH | 19
HOMEMADE INDIAN CHEESE, PEPPERS, TOMATOES ONION-TOMATO CURRY, GARAM MASALA

LOTUS ROOT KOFTA (V) | 18 DILLIWALA BUTTER CHICKEN | 18
PANEER, FENUGREEK-TOMATO CURRY, LOTUS CHIPS MAKHNI CURRY, KASOORI METHI, DEGHI MIRCH
BAINGAN BHARTA (V) | 19 RARA GOSHT | 19

MASHED EGGPLANT, CILANTRO, GINGER SLOW COOKED LAMB, LAMB KEEMA, CORIANDER
SEASONAL SAAG PANEER (V) | 18 JUNGLEE MAAS | 19

LOCAL GREENS, INDIAN CHEESE, GARLIC GOAT CURRY, ADDA CHILI BLEND, RED ONION
MALVANI FISH CURRY | 19 LUCKNOW DUM BIRYANI | 25

COCONUT, KOKUM, TURMERIC SLOW COOKED GOAT, BASMATI RICE, SAFFRON

BREADS & SIDES BEVERAGES

BUTTER NAAN 3 MANGO LASSI 5
GARLIC NAAN 3
AMUL CHEESE & CHILI NAAN 4 INDIAN SODA (THUMS UP, LIMCA) 3
BASMATI RICE (V) 3 SODA (COKE, SPRITE, ETC.) 2
RAITA (V) 3 SPARKLING / STILL WATER 5
PAO 2

MASALA CHAT 2
BLACK DAL (V) 5
SAAG (LOCAL GREENS) (V) 7

*MAXIMUM 3 CARDS PER TABLE¥*
PLEASE LET US KNOW OF ANY FOOD ALLERGIES BEFORE ORDERING.
CONSUMING RAW OR UNDERCOOKED SEAFOOD OR MEATS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.
20% GRATUITY IS CHARGED FOR PARTIES OF 5 OR MORE
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