
NON- VEG MENU

Popadoms (V)
Crispy poppadoms served with a trio of flavourful dips - mint chutney,

spicy chilli sauce, and mango chutney. 

STARTERS
Kashmiri Lamb Chops (GF)

Meat Samosa (G)

MAINS

Hariyali Chicken Tikka (GF)

Onion Bhajia (VG)

Tender lamb chops marinated in a blend of Kashmiri spices and grilled to
perfection.

Crispy triangular pastries stuffed with a flavourful mix of minced lamb,
spiced potatoes, peas, and spices

Boneless chicken pieces marinated in mint and aromatic spices

Thinly sliced onions marinated in delicately aromaitc spices, deep-fried
until crispy and golden brown, served with tamarind chutney

Kadai Murgh
Chicken breast cooked with onion, peppers & ground spices

Butter Chicken (GF)
Smoked chicken tikka in aromatic butter-based tomato and cream sauce

A rich and aromatic curry of lamb and potatoes with aromatic spices and
kashmiri chilli

Kerala Chicken Curry
Tender pieces of chicken cooked in an aromatic and creamy sauce and

aromatic spice

Bombay Jeera Aloo - Lightly spiced potatoes with onion & cumin seeds
Mushrooms - Sliced mushroom, lightly spiced onion & tomato masala

Tadka Daal - Mixed lentils tempered with garlic & Kashmiri chilli

SIDES

Served with a selection of breads and pulao rice

Railway Lamb Curry (GF)


