
Onion Pakoras 

Old Delhi-Style Butter Chicken
 Chicken tikka in a rich, buttery tomato sauce and aromatic spices

Beef Masala Curry
 Tender beef slow cooked with spices, onion, tomato

Paneer Jalfrezi
 Indian style stir fry masala paneer with peppers,

onions and tomatoes

Aloo Gobi
 Classic combination of potatoes and cauliflower

with aromatic herbs

Jeera Pilau Rice
Basmati rice tempered with cumin seeds and Ghee

Garlic Naan
 soft naan bread finished with fresh garlic butter and fresh coriander

Gulab Jamun
Soft, golden milk dumplings soaked in a

fragrant rose and cardamom syrup, served warm
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