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Pappadum Selection, Chutneys, Raita &, 6, M4, v) 187 Ca &

Gol Guppas, Jaljeera, Potato, Sprouting Moong (G, V) 165 Cal A

or
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Aloo Chaat, Tamarind, Sev a1, V) 130 Cal
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Pappadum Selection, Chutneys, Raita (1, G, Md, v) 187 Cal &2

Gol Guppas, Jaljeera, Potato, Sprouting Moong (G, 1y 165 Cal &
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Aloo Chaat, Tamarind, Sev @, V) 130 Cal

;\é\ /5; Amritsari Shrimp & Queenies, Dill Raita Samosa Chaat, Saunth Chutney
”\3 C = (G, M, Mo) 230 Cal (G, M, V) 356 Cal
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o \\04. A Goan Cafreal Hammour Tikka, Tomato Chutney Achari Paneer Tikka, Fig & Cashew Nut, Corn Chaat

(E M) 194 Cal

or
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(M, Md) 245 Cal

or

Gilafi Chicken Seekh Kebab, Mustard & Mint Chutney

Kid Goat Methi Keema, Salli, Pao a1, E G) 271 Cal

(M, N, 1] Md)165 Cal

or

(M, V) 294 Cal

or
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(M, N. G, S5, E) 272 Cal
or

Chicken Butter Masala (N, M) 237 Cal

or

Goan Prawn Curry (¢, M) 146 Cal
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Served with:
Dal Maharani (1, ) 147 Cd & Saag Makai a1, 1)
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Bread Basket (G, M, E) 585 Cal
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or

Basmati Rice (vg) 184 Cal

Baby Chicken Biryani, Pomegranate & Mint Raita

Tandoori Broccoli, Chilli & Green Mango Raita

Old Delhi Beetroot Raj Kachori a1, G, 1) 327 Cat A
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(G, E, S5) 238 Cal

Chana Masala () 212 Cal

or

Khatta Meetha Baingan (v, M4, v) 193 Cal

Served with:

118 Cal Dal Maharani (v, 1) 147 Ca & Saag Makai (i, v) 118 Cal

Bread Basket (G, M, E) 585 Cal

or

Basmati Rice (1) 184 Cal

Gucchi, Khumb & Truffle Pilau

,_5;: Add: Tandoori Masala Lamb Chop, Walnut Chutney
) éd‘ 7 (N M)186 Cal SAR 65
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0%‘ iﬁg Saffron Pistachio Kulfi Falooda @, N, E) 432 Cal Saffron Pistachio Kulfi Falooda @, N, E) 432 Cal
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& “&,\g /J'd é Cardamom & Basmati Rice Kheer a1, ¥, G, V) 286 Cal Cardamom & Basmati Rice Kheer 1, N, G, V) 286 Cal
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A High Salt Content | An individual’s salt intake should not exceed 5 grams per day, equivalent to 2,000 milligrams of sodium

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

(G) Gluten (F) Fish (P) Peanuts (N) Nuts (M) Milk (So2) Sulphur Dioxide (Ce) Celery (C) Crustaceans (E) Eggs (Md) Mustard (Ss) Sesame
(Mo) Molluscs (L) Lupin (S) Soya

(V) Vegetarian (Vg) Vegan. Please inform us of any allergies or dietary requirements.

All prices are in SAR and inclusive of 15% VAT
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