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LIP['L‘]HL‘]I\' sariating and ra‘rl'il‘u';]i].'-.'

tantalizin g, Gaze bo welcomes you to

a dining experience like no ocher.

Revel in flavours of the yesteryears,
and tickle your taste buds with 200-year-old recipes, passed

down throug cnerations of royal chefs from the Mughal era.

Luxuriate in the matchless robustness of "Dum Pukhe' cooking,

ln‘l'h'c!‘ct{ l!_\- Gazebo since inception in 2000.

‘Dum’ cooking is said to have originated in Awadh, and is a technique that
dates back centuries. Awadhi cuisine is all abourt slow (‘nnking, much of which
is done in randoors to [11'in'5 ourt intense flavours; which when combined wich
aromatic spices creates something truly extraordinary. While it may seem
simple, the art lies in understanding how to select and blend spices together, in

the right quantities and ratios, to strike the perfect balance.

Back in the il:l_\'. Awadhi cuisine was cx('iusi\'t‘l}' relished lj'\-' ru_\’;l'r'\' and ,\-lug]1:l|
Emperors who had tremendous wealth, They would often hose lavish banquers,
filled with rich food prepared using exotic spices, almost always garnished with
gold and silver leaf. Now, Gazebo brings you the stupendous flavors and tradi-
tional recipes from the royal kitchens of Lucknow, Awadh and the North

Western Frontier,

Feast vour CYCcs On an {?Ur.\'r:lnliing .‘i(.'ICL'l'iU]'I UF .‘5|.|(.'(_"L|]L'|'IE k{ll’]fll‘}ﬁ. |I.LXl.i1'iﬂL|H
curries, aromatic biryanis and decadent desserts. At Gazebo, the spectacular
array of culinary gems is not only a celebration of the senses, but also a true

appreciation of the finer things in lifec.



IBTEDAH

SPECIALITY DRINKS

danla Cubigpiie / clail

MILK SHAKES 24.00 eluds ellio
Drv Fruit, Badam Pista, Mango, Strawherry, saladl dlgla igaile i wplal Aol adlgall
Apple, Watermelon, Banana, Chocolate, Vanilla, Rose. spadl aliladl cdidgdguill Jjge skl

FRESH FRUIT JUICES 22.00 dajlall dgstall Jlac
Mango, Pomegranate, Cocktail, Orange, Watermelon, wopulilI Al Jlaipdl W JuiSed woley igails
Pineapple, Black Grapes, Apple, Carmot, Lemon Mint. glismi Yool spjall alaill saguulll el

CITRUS COOLER 19.00 Hod yugpiu

A refreshing combination of orange and green lime juice. paslll poaslilg JEipll juar Sa Gleis 28

ROYAL FALOODA 22.00 I5glla o)
A concoction made of milk, rose syrup and vermicelli, served in a s nd pady Ay peaddlg agdl wilplig udall o pasy auje
tall glass topped with a scoop of vanilla ice cream. Alitall aupd Jadl (o jlade ogley Jugh

KESAR PISTA LASSI 22.00 gl iy jlog$

Thick saflron and pistachio flavoured yoghurt shake. ghwallg .j'l,:;_c;jl dgiis wlinw (solyj

ANAR LASSI 22.00 o L

Thick yoghurt and pomegranate seeds blended together Mo plagias glogl jeig whiowdl alijl

MANGO LASSI 22.00 wuudl gailo
Thick mango flavoured voghiun shake. _gailall 4%_{_._. wlinu (sl

LASSI (MEETHI/NAMKEEN/ 16.00 (sl buws/pusoli/ nire) Ll
MASA EDAR} unde achuy \)muoygm—:qlgmlmqﬁs)hﬂl_ggua
Thick voghurt shake - which is a refreshing thirst buster Diljlgs mafalls fgla sady s auagll

and a soothing digestive served sweet/salted /with spices,

LIME GINGER MOJITO 16.00 Jiissile aslaN Gl siEa

A drink made of ime juice, ginger ale and jaggery: wskb il i wpaelall gaoulll peaic o pA) wiguise

AAB-E-BAHAR 16.00 gt - sl -l

A combinaton of tender coconut water with fresh mint and honey. Jwaeg ajlb glizi go caigll jga clo e Al

SHIKAN]JVI i Kads

Freshly squeezed lime juice, served sweer/salted. -plooigls oasy e;[.b woadd puac
Water; 14.00 tlo
Sodda/Sprite: 16.00 ol il s gua
Sy
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SAATH SAATH

SALADS & RAITA

iapllg il Luall # Zala <5l

MURGH TIKKA SALAD
Cubes of cucumber and chicken iikka mixed with spinach and
lettuce, tossed in a yoghurt based dressing,

CAESAR SALAD

A green salad made ol kale, icebeng lettuce, croutons parmesan cheese,

cranberry and black pepper in an olive oil and lemon juice dressing,

ROCKET SALAD

A mix of rocket leaves, parsley, tomatoes, onions and radish, drizeled

with a dressing made of olive oil, lemon juice and seasoming

JARJEER MANGO SALAD

A mix of jarjeer leaves, sliced raw mango and white onion in a lime
dressing,

FATTOUSH

Lebanon’s most famous salad made with a mix of fresh herbs,
cucumber, tomatoes and crisp pita; bright with a flavor of’ sumac,

TABOULEH

A refreshing parsdey salad made with bulgur wheat, cucumber and
tomatoes, all dressed with a lemon \Illlili.s:l'i'“('.

ZAITOONI SALAD

A salad made with olives, paneer and mushrooms in a

voghurt-hased dressing,

ARABIC SALAD

A salad made of chopped lettuce, capsicumn, tomatoes, carmot and
cucumber in an olive oll dressing

SHAHI BAGH

A salad made with chickpeas, nuts, raisins, green peas and fresh
corn, tossed ina mint-flavoured dressing,

« KIDNEY BEAN SALAD

A mix of cooked kidney beans, ontons, tomatoes, cucumber, capsicum,

l'illlllﬂ_l.'x' iI]I([ "\]ll('['i('.'ﬂl COrn, .I“ |(P.\‘d'l| \\]ll] @ i}.L\H' ol omalo, green
chilli, mustard and spices.

HARA BHARA SALAD

Crudites of carmot, tomato, radish and cucumber,

« KACHUMBER SALAD

A salad made with a combination of chopped onions, tomatoes,
cucumber, green chillics and conander, in a lime dressing:

ROCKET ANAR RAITA

Spiced yoghurt with rocket leaves and pomegranate seeds.

ANAR PUDINA RAITA

Spiced yoghurn with mint leaves and pomegranate seeds,

ANANAS RAITA

Spiced yoghurt with pineapple.

VEG./BOONDI/CUCUMBER RAITA

Spiced yoghurt with vegetables/boondi/ cucumber.

30.00 dhlu I8 )90

bl dluii logled wpudllg dilwll go alas lig s Silists

28.00 Jip dbli
di Jpaaao Ja .ap_uql-uu:l ekl il o diglo elpan dhluy
wosedll pacg Goul Cuj dialia (na sgul Jalag (sp Jigd aGlpe)l

26.00 dhlupaja

alydi eglad wJas oy qeblab puigaiy go papll oo aje
wilylgillg pgaslll juacg el Juj

26.00 gailo payla dhliu
o paulil ayllg el gailall ailpi gl ghel ge 2o
wgadll dala

24.00 Ul gia
cufiogiall Gl Il ALGLT o panT (il 6 pguii] dsililll dlaliull
il Glewall dgli lmglas ujiojaall Ll 43 ,ablab ks

22.00 gy
wabalabll s jball el (o pand digads Qudg iy diblu
weadll 3 dlul legleig

20.00 . dhLu (nigij
O Lgralul dludi go yhaag il el o pass dblu

agaligl

20.00 duye dhlus

20 L3 o jjall sablab Alals Guall 2l oo past dhlu
el fuj dlui

18.00 ;_‘:L; unbli
vajla g5 Al e wlpeds go gaeall o pani dhlu

20.00 cheallllgalall dhlu
angale I-I'u.'].LLQ s ablob o Jeay go dggho Lugl 11.94.\.\;
sl padl Jals ablebll jgase go lawes ajal wnbipel 455

Dllgg Jopa

14.00 dhlu lpgy Il

Jba o ablab ge jjall Go Ddice Al

13.00 dhlw pogauls
s pAsT Jals jLs ablab ga Jundl allud ga wasi dal
wAnlall gadll dluily 8yt

ialy Uil papa
oledl igung papll @lel zo s sabj

15.00 lialy Ligsgy yLil

wWledl jgiug glasill '_:;Ijg-l o s salij

14.00 Wly gulilif

ool g Sl gl

13.00 luly JLi/cssige/jbas

i/ saigilad e Jiblgdl Gl

Inform our staff if you have any allergies, intolevances or special dictary requirements,
Please be aware that there may be traces of nuts in ouwr products,



BURHANI RAITA

Garlic-infused voghurt,

DAHI

Plain vowlurt,

ROOMALI MASALA PAPAD

Crisp thin bread made of flour, topped with a tangy mix of onion,
tomato, cucumber, green chillies, lemon juice and corander,

MASALA PAPAD

Fried lentil papadums topped with a tangy mix of onions, omatoes,

cucumber, green chillies, corander, lemon juice and claat masala,

PAPAD (ROASTED/FRIED)

Crisp Indian lenil pancake served masied or fiied.

09.00

09.00

15.00

05.00

03.00

Wy nilmp
eaill dgliy solj Ll

U
Bl ol

sbb Ubws (ndlegy
uﬂuumaa)mmhm&n;lunfguanu.m}n;lgm,p
Sppll el pacg pasil Jalallg jlalls ablakllg ol

bl Wlwe
2o Jhaull (po 6o dgiis aijo oglay -Ilog_mLqug lio s
Alwe Sliag gged pear app gla pasl Jals ol «f;\blab

Lo ol Lguino o2y +daigll Adphlly Girosial guaall cldil

KUCH NARAM
KUCH GARAM

SNACKS & CHAAT

Jibudlg dagaall Caliagll /(QUI'__\ gl ol gl

SAMOSA PLATTER

An assortment of cheese, veg and vour choice of samosas-
mutton minee/chicken minee.

GOSHT KEEMA SAMOSA

Triangular Naky pyramid shaped pastry stulfed with mutton mince,
chopped onions, cortander and spices. A raditional Indian snack.

MURGH KEEMA SAMOSA
Crispy pyramid-shaped pastry, stuffed with chicken minee, chopped
lJlJi(’I]& l't)l'jilill]l'[' ar IlJ ipil'l':‘-. .\ l]'illﬂlil)i I.'I] Illllll:lll F]Lil{'k.

CHEESE SAMOSA
Cirispy pyramid-shaped pastry, stuffed with grated cheddar cheese,
mozzarclla cheese, chopped parsley and spices,

Ancall ime Fwourite, fned pastry pyramids stulfed with steamed
potatoes and green peas tempered with cumin, ginger, green chillies

ancd conander seeds,

MAKAI CHEESE TIKKI
A seasoned misture of potatoes, fresh corn, and green peas, formed
into small patties stuffed with cheese; shallow fried.

PAPDI CHAAT

Papdi topped with grated mashed potato, whipped yoghurt, green
chutney, and tamarind chutney; sprinkled with chaat masala,

T
L SAR S, 2
G AED \!._1,“

28.00

30.00

28.00

27.00

23.00

28.00

18.00

Lugolu Gib
= dusgraundl o odjlisl g Sigpaddl uall Ge dldild
posis alasipgas ola aal

6up zhio Jua joge @all dguino dilio dwpa duac
Ayalad dysim dages diag . Jilgig

Lugoblu Lo £)90
ogpio Sul segue alax Sguuas JAidl dgopm Diliaso
Agaalid Adpas dpaim dn o Dljlgy cdegpiae Ladl

Lugolus (juall
cdlyljgall Gua gguiuall pauddl Gy g JULI dusys Dilines
Dljlgs spgpan uigas,y

h.ug.ohu (S

Sguisnog duio «Jlaglll dals (na Luadi bl Slasall
Jals L Junij wpeatil 1bjb go Bl (ale dpanall bl
Apidll jai ola pasl

Jua i glle
onde Lelpasll cdjlllg dajlall spallg Gudslbgdl e Lies hals
by Jidy daldo ouall Ggulias dpiua lha J4u

Jibd sl
aadlydl Julll §oais w6jguine dwgyge Ualhy oglsy (sl
Ao Sl dalsy oglai b saugll padll dala
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DAHI BATATA PURI 18.00 ) bl (nams
Fried puris stuffed with mashed potavo, topped with voghurt, green w52bply nhasg duwgpgall wublbyll gidiae un;:‘S FOT-"]
chutney, tamarind chutney and sev, ciianillg saigll jadl dalag clpaall dalallg

SEV PURI 18.00 TR e
Papdi topped with mashed potato, sey, green chutney and tamarined elpadll dulall suil duwggall bl  ahao b
chuiney. asigll paill dialiag

« MASALA FRIES 17.00 julpsd Aluss

Cajun spiced french [ries. wgallll dlis ddis Lhlkhy

FRENCH FRIES 15.00 addall Gublayl
Baton cut deep fried potatoes, el Addall gubslsgdl zba

GOSHT YAKHNI SHORBA 22.00  dygab sy Cubign
A delectable soup made from a full-bodied lamb stock: garnished @als (o waunll Jold wlall @al @0 Yo E;.u.clb A0 elaws
with shredded lamb, Ghaall U‘L..i:l_ll

PAYA YAKHNI SHORBA 20.00 _ Qijigiki ikt Tals
A delectable soup made from lamb tmtters smmered overnight on a Alslm JU  nle Soghuall olall £)lgd o paai "Lgm A g
slonw fire; garnished with troter meat, Eledll @al gha lgidji o Julll Jlgh

DUM MURGH SHORBA 19.00 dygdds ¢190 093
Exotic chicken soup lavoured with Indian herbs and spices. Ayaigll Sljlgdly liedl) dgliy dugadidl alaadl dyjguis

LASOONI DAL PALAK SHORBA 18.00 dyyguds iy JIs uiguudl

Soup made of spinach paste and lentil, cooked with a blend off Sillgdl Go qupey digibe uasll Ailaall dlgac ”Q.o gl
Indian spices. Ldasiglh

SHORBA DIL PASAND 18.00 2ibuals Juo duygus

Lentil soup with a blend of Indian spices. gl Jllgadl Se daded mo uas dyjgul

TAMATAR SHORBA 18.00 dyyguls yilas
A delectable soup made with smooth tomato purec, spices and Jbaall dspe o Diljlgs ceblabll ayig o pdnd dugads dyjgai
vegetable stock: garnished with namak para. Dyldais lgingi sey eaad

KABAB CHARCOAL
GRILL SE

(og_c')ﬂ e (SQuLo ] I

MURGH / CHICKEN

AFGHANI MURGH 60.00 (Full) g190 (nilaal
Classic grilled chicken marinated in traditional spices, cream and 30.00 l:Hﬂlﬂ o draalaill Glpladl (as July cdiadalll deg il ‘__;6_._1.._0 ako
yoghurt; served bone-in, bl pady ullle daydll

TANDOORI MURGH 60.00 (Full) g190 $y9aii
Classic grilled chicken marinated in a special tandoori masala 30.00 (Ha]_f} Alus dgliy Gulll (pa Juiy oAgaalaill day gl L_;q:jm ala
Havoured yoghurt served bone-in. bl pady dalill sygaid

MURGH SEEKH BHARWAN 42.00 olopgt dw gj90

Seekh made from cardamom-infused chicken mince, siffed with a oyl Jaall dguiin go o Juglh Jidall pggoall alas Auw
creamy filling of cheese, mint and conander; chargrilled, paall (e (sguiidg apis rglis
Inform our staff if you have any allergies, intolevances or special dictary requirements,

Piease be aware that there may be traces of nuts in ouwr products,



MURGH KALIMIRCH KABAB
Boneless chunks of chicken marinated in yoghurt spiced with freshly
ground black pepper; chargrilled.

MURGH GILAFI SEEKH

Hlsil'r:d chicken mince seekh, coated in finely {']mp]]r:d oneons ang
bell peppers; chargrilled.

MURGH MALAI SEEKH

Mildly spiced chicken mince seckh: chargrilled.

s« HARI MIRCH MURGH KE TIKKE

Boneless chunks of chicken marinated in green chilli paste:
chargrilled,

MURGH ZAFRANI KABAB
Boneless chunks of chicken marinated in yoghurt, white onion paste,

sallron; chargrilled.

MURGH MALAI KABAB

Boneless chunks of chicken marinated in yoghurt, lavoured with
cream and cheese; chargrilled.

MURGH CHEESE KABAB

Boneless breast of chicken marinated i yoghurt, cheddar cheese,

ginger, gadie, green ehilli, spices and lemon juice; chargrilled.

MURGH CHATPATA KABAB

Boneless chunks of chicken marinated in a hot and sour sauce,
shewered with picces of pincapple; chargrilled.

MURGH KASTOORI KABAB
Boneless chunks of chicken marinated in yoghurt flavoured with
fenugreck; chargrilled.

MURGH RESHMI KABAB

Boneless chunks of chicken marinated in a mixture of yoghunt, masted
gram flour, cream and eggs: chargrilled,

PESHAWARI MURGH TIKKA

Boneless chunks of chicken marmated in voghur, aromatic spices,
gﬂ.l'“" iul(l _l:.lll.lgl'l‘. l']'l.‘\[}."I'JIHt'd.

MURGH ACHARI TIKKA
Boneless chunks of chicken marinated in pickle Qavoured voghurt:
chargrilled.

MURGH TIKKA
Boneless chunks of chicken marinated in tandoori masala flavoured
voghurt; chargnlled.

W CHATPAT
3
3\\‘\&

=

A g €3
K, o
2

41.00

40.00

40.00

40.00

40.00

S plpedl £y
Jalall goaey pguall Galll na Juii alhe gay alss adlul
adll nle (sguddn ‘eijJI sgeudll

o adla gyg90
Jalallg eopmall Joaull walszall o Juiall peapaall glhall suw
paall (e (sguidiy . negyl

A glle gyoe
eaddl cnlle sguinyg S pgue egpie alad Aww

Ui g £190 glipo )lm

paalll Jakall Hganey dlis ahall (e 4l glas ghs
el nde soudidg

<l (niljacj g)90
ws2Ul o ajas dlia @rall ple dyguits wiws alay gha
Olpaeilly paudll Juadl gane

il sdlls ¢jge
wallg dasplll dghiy glll ns Juii wabie G alas allpd
paadl nle (soudig

bl Gua gy90
Jadall sogill s Junill s jadd! dig wgab il Juio wasuwo alaos jua
qaasll (ale ouiio ogadll juacg Sljlgdl paslll

Gl Llili gy90
faogh Audelag §)ls dualen pa Juii qalis Gy glaadl adlpd
paall ale (gouisig ulililll ghé go duw onlc

b 5yl )90
elpnsll ddall dgdiy ulll (na Juii ahie gou alas adlph
eaddl (nle sguidg

il (nesiny gige
ehile gads ool qujo cno dlis @hic o alas adlpd
qaaall (nle (soubig wpan Aoy o

B 90 (sylgliny
eailly daphull Lilgilly (saLil dlde alsll dcgio alas gha
aadll (ale (soudiig W Juaiplg

i )Ll ¢j90
wrde gguidg Haall dgliy alll uns Jui @las Goay alao adluls
aaall

L )90
ap)galt Uloe dghyy Gulll pd Judi ale ooy alas 2ilp0
paall e (sguiidg
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GOSHT / MUTTON

& RAAN-E-SIKANDARI
Leg of baby lamb marinated overnight in ginger, garlic, garam
masala, yoghurt, lime juice and chilli powcder; slow-roasted for
several hours.

TANDOORI RAAN

Leg of baby lamb marinated in tandoori masala infused voghurt:
chargrilled.

PESHAWARI GOSHT TIKKA
Mutton cubes marinated in yoghurt, aromatic spices, gadic, ginger
anl VOung papaya; ['Jm:g]‘u]:'d.

KALIMIRCH GOSHT TIKKA

Mutton cubes marinated in yoghurt spiced with freshly ground

black pepper; chargrilled.

GOSHT GALAWATI KABAB

Fine lamb mince mixed with spices, chopped green chillies and
coriander, shaped into tikkis; shallow lried and served on a bed of
reshmi paratha.

&« BURRAH CHOPS LAZEEZ

Tender munton chops marinated in yoghurt and cream, delicately
flavoured with pepper and other spices; chargrilled.

GOSHT GILAFI SEEKH

Seckh made from mutton mince, coated in finely chopped onions and
bell peppers; chargnilled.

GOSHT LUCKNOWI SEEKH
Seckh made from mutton minee, blended with spices and fincly
chopped onions; chargrilled,

SEEKH-E-DUM PUKHT

Seekh made rom mution mince blended with [resh cortander, mint,
ginger, onion and mild spices; chargrilled.

LOBSTER

LOBSTER TANDOORI

Lobster marinated in tandoori masala infused voghure: grilled.

MALAI LOBSTER

Lobster marinated in ginger, gardic, cream and cashew paste,
delicately flavoured with white pepper and cardamom; chargrilled.

JHINGA / PRAWNS

AATISH-E-JHINGA

Jumbo prawns marinated in chef's special masala; chargrilled.

JHINGA TANDOORI

Jumba pravvns marinated in yoghurt and andoori masala;
chargrilled,

MALAI JHINGA

Jumbea prawns marinated in cream and cashew paste, delicately
favoured with ginger and garic, white pepper and cardamom;
chargrilled,

JHINGA KALIMIRCH TIKKA
Medium-sized prawns marinated in peppercorn-infused voghurt
anc spices; chargrilled.

JHINGA ACHARI

Medium-sized prawns mannated in pickle lavoured yoghurt;
chargrilled,

$Jadsan - sl - Oy

Alliso olilé agill L Juaiill nd Julll Jiak iy wolall aal 1
1 ke (sgudad Jalall Goams panlall Goadll mar Gl s
il Jlgh il (na sl

115.00

105.00 oly 193
oy pgaiill Sl ggdiall (palijl Juis piun ola eal 133

eandl (ale sguidg

55.00 L Cudiga sylgliuy
bbb Juaij seed sdiphc Jalgd soulll (na Juii spball eal Sledo
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veahall seull Jalaly dlgallg Ul dliall glall al Glase
il e (spidy ailiall
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haddls ililgdl za bolisg pgsaall hal Al G ggias du

waxall  ale sguiug (ogpaall

Jagy 093 - sl - A
joda velini dajlall dpjtll Juiall egpaall lall gal fuw
il ple sguing wdlains dghiy dagaldl Sllgally ooy il

Jliungl

105.00 1934 jliluol

paall  ale (gguiy @i JJl;uD‘_ng_mutleiuUdanjju gl
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gl Ggameg degdily eoilly Jeaaiply Juiall paul sl
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Olugyll
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e souing Aalall canidl Ulue  ps Juis el @as glug)
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$J9aii laisga
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aaall
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55.00 Wi ooyl Lairga
Jalall s gy Gulll (nd iy @3l Bawgio b Glug)

aadll (ple oy ad oDiljlgdly

55.00 )Ll laiga
s sgaing alaall dgdly Uil Jiie @aall huugio lugy
aall

Inform our staff if you have any allergies, intolerances or special dietary requirements.
Please be aware thai there may be traces of nuts in our products,



&« HARI MIRCH AUR NIMBU KA JHINGA

Mediumessized prawns marinated with lemon and a paste of green
chilli, coriander and spring onion; chargrilled.

MACHLI / FISH

GRILLED HAMMOUR
Whole hammour marinated with ginger gardic paste, lemon juice,
mustard oil, fenugreek and mixed spices: chargrilled.

&« TANDOORI POMFRET
Whole white pomfret marinated in tandoori masala infused
yoghurt; chargrilled.

KALIMIRCH MAHI TIKKA

Boneless cubes of” hammeour marin

dl in yoghurt spiced with
freshly ground black pepper; chargrilled.

PESHAWARI MAHI TIKKA

Boneless cubes of hammour marinated in yoghurt, aromatic spices,
garlic and ginger; chargrilled,

&« HARIYALI MAHI TIKKA

Boneless cubes of salmon/hammour marnated in a paste of
coviander, green chilli, ginger, garlic and spices; ¢

MAHI TIKKA LASOONI

Fillet of salmon/harmmour marinated in a refreshing citrusy blend
of lemon juice, gardic and yoghurt; chargrilled.

MAHI TIKKA

Fillet of salmon/hammour marinated in a refreshing citrusy blend
ol lemon juice, thymol seeds and yvoghurt; chargrilled.

SUBZDAR / VEGETARIAN

SUBZ GALAWATI KABAB

Mince vegerables mixed with spices, chopped green chillies and
coriander, shaped into tikkis; shallow fried and served on a bed of
reshmi paratha.

BHARWAN PANEER TIKKA

Roundels of cottage cheese marinated in voghurt and spices,
stuffied with a mixture of cottage cheese, cashew and raisins;
chargrilled.

PANEER TIKKA

Picces of cottage cheese marinated in yoghurt flavoured with
tandoon masala; chargnlled.

PANEER CHATPATA

Picces of cottage cheese marinated ina tangy savce; chargrilled,

ALAT JHING S
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KALIMIRCH PANEER TIKKA
Picces of cottage cheese marinated in yoghurt spiced with freshly
gronnd black pepper; chargrilled,

PANEER MALAI TIKKA

Picees of cottage cheese marmated in yoghurt Havoured with

cream and cheese; chargrilled.

LASOONI PANEER TIKKA
Picces of cottage cheese marinated with yoghurt and garam masala,

delicately flavoured with garic; chargrilled.

ACHARI PANEER TIKKA

Pieces of cottage cheese marinated in pickle Davoured yoglr:

chargrilled.

TANDOORI BROCCOLI

Florets of’ broccoli mannated in tandoon masala infused yoghun
anl spices; chargrilled.

MALAI BROCCOLI

Florets of broccoli marinated with eream, cheese and infused with
spices; chargrilled.

METHI MALAI SEEKH

Seckh made with grated cottage cheese, potatoes and fresh
fenugreek leaves, scasoned with green chillies, fresh coriander and
chaat masala; chargrilled.

SUBZI SEEKH KABAB

Seekh made with minced seasonal vegetables, Navoured with fresh
herbs, green chillies and chaar masala; chargrilled.

SHAHI MUSHROOM

Fresh button mushrooms marinated in a mixore of yoghurt, cream,
coconut powder, ginger, spices and [resh corander; chargrilled,

BHARWAN TANDOORI MUSHROOM

Fresh mushrooms staffed with spinach and cotiage cheese, marinated
i yohurt and spices: chargrillecd.

BHARWAN ALOO

Yoghurt marinated potatoes with a spiced stufling of cottage
cheese; chargrilled.
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MURGH / CHICKEN

L%

An aromatic dish made with boneless chicken in a cashew based
aravy, delicately favoured with spices, finished with butter and
cream; served in an earthen pot,

MURGH KALIMIRCH KABAB MASALA
Chargrilled chicken kalimirch kahah, cooked with cashew-onion
gravy, flavoured with ginger, gardic, chilli and spices, delicately
Havoured with peppen

MURGH TIKKA MASALA
Tantalizing grilled chicken tkka picces simmered in a mildly spiced
Lomatn gravy.
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MURGH RESHMI KABAB MASALA
Reshmi kabab laced with a gravy made of cashews, eream and
butter; rildh spiced.

MURGH MALAI KABAB MASALA
Chargrilled chicken malai kabab, cooked with a gravy of cashew,
laced with cheese and fresh cream, finished with butter and cream.

PESHAWARI MURGH TIKKA MASALA
Changnlled chicken ]lmh;m'.'n'i tikka, cooked with a gravy of
cashew, cream, butter and spices.

MURGH SEEKH KABAB MASALA

Chargrilled chicken minee seekh, cooked in a spicy masala gravy,

TANDOORI MURGH MASALA

Chargrilled half chicken tandoori simmered in a mildly spiced womato

gravy

MURGH MASKAWALA
Chargrilled chicken simmered in a butter and cream speckled

Lomato gravy.

MURGH KHURCHAN
Chargrilled chicken picces stesved with onions, fresh herbs and
spices in a tomato based gravy

MURGH ROGANJOSH

Boneless picees of chicken cooked with fried onions, red chillies,
])rmnd('d garam masala and omatoes,

Tender chicken cubes and spices sauéed or “bhuna’ ll well
browned, simmered in a gravy of tomatoes, onions, ginger, garlic
and red chilli powder.

MURGH KEEMA DOPYAZA
Minced chi

ginger, garlic and green chillies, finished with butter:

ken cooked with ontons and wmatoes, Oavoured with

DUM MURGH KEEMA
Minced chicken cooked with onions, wmatoes, ginger garlic paste
and special ground spices in a sealed vessel on a slow fire.

MURGH LAHORI

A typical north frontier kadai preparation - A speciality of the Chet

Juicy chunks of chicken in a medium spiced gravy made of onion,
cashew, coriander and spinach.

MURGH ACHARI
A piguant, aromatic dish of” chicken, cooked in traditional pickling
spices, layvoured with red chillies,

MURGH CHETTINADU

Boneless pieces of chicken in a spicy masala of red chillies, onion,

coriander, omato and garam mas
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MURGH KORMA

Boneless picces of chicken cooked in a medium thick gravy made
ol cashew paste, cumin, dry coconul powder and coriander,
delicately flavoured with ginger gadic paste and red chillies.

&« TAWA MURGH MASALA
Boneless chicken marinated in yoghurt and spices, simmered in an
onion and tomato based gravy lnoured with cumin and gardic;
g:u'u'l:il‘u:rl with a hotleel eger

&« MURGH KADAI PESHAWARI
Tender chicken picces stewed with onions, fresh herbs and
spices ina tomato hased gravy, prepared in a kadai,

MASKAWALA SAUCE

Ovur signature butter and cream speckled tomato gravy; served just
an il's owi.

GOSHT / MUTTON

TANDOORI RAAN MASALA

Grilled leg of baby lamb, simmered in a mildly spiced tomato
gravy.

GOSHT KALIMIRCH TIKKA MASALA

Grrilled pieces of muton kalimireh tikka in an onion-cashew gravy,
delicately favoured with pepper

GOSHT TIKKA MASALA

Grilled pieces of mutton tikka in an onion, cashew and tomato
hased gravy, delicately spiced.

DUM GOSHT HANDI KORMA

An aromatic dish made with boneless mutton in a cashew-onion

gravy with chilli powder and other spices; served in an carthen pot.

GOSHT SEEKH KABAB MASALA

Chargrilled mutton mince seckh, cooked in a spicy masala gravy.

BURRAH CHOPS MASALA

Tender lamb chops cooked with garam masala, ginger, garlic,
yoghurt, spices and brown onions, finished with saffron and kewda
dissolved in milk,

GOSHT ROGANJOSH

Boneless pieces of mutton cooked with fried onions, red chillies,
pounded garam masala and womatoes,

GOSHT KORMA

Boneless pieces of mutton cooked in a medium thick gravy macde
ol cashew paste, cumin, dry coconut powder and coriander,
delicately flavoured with ginger garic paste and red chillies.

HANDI KA GOSHT

Lamb cubes simmered in a gravy of voghurt, ginger, garlic, onions

and cashews, finished with garam masala and spices.

&« GOSHT BANJARA

Mutton curry with whole spices, garlic, cloves, ginger batons,
chillies and red onion cooked on a slow fire,

&« BHUNA GOSHT

Tender mutton cubes and eipit'l:ei santéed or ‘bhuna’ ull well
browned, simmered in a gravy of omatoes, onions, ginger, garic
and red chilli powder,

ACHARI GOSHT

Tender boneless cubes of mutton spiced with musiard, fennel and
curry leaves, simmered in a sauce of tomatoes and amarind,
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& KADAI GOSHT

Boneless picces of mutton cooked with capsicum, onions, green
chillies and tomatoes, lavoured with peppercorns and garam masala.

NALLI KA KHAAS SALAN

Shanks of baby lamb, braised in a subtly infused herbal and
aromatic potl masala,

GOSHT KOFTA MASALA

Decep fried mutton mince balls cooked in an onion, cashew and
tomato based gravy, delicately spiced.

DUM KA KEEMA
Minced lamb cooked with onions, tomatoes, ginger garlic paste
and special ground spices in a sealed vessel on a slow fire,

&« KEEMA HARI MIRCH KA DOPYAZA
Minced lamb cooked with onions, ginger, gardic, chillies, voghun,
garam masala and lime juice,

KEEMA MUTTER

Minced lamb and green peas cooked with onions, tomatoes,
ginger gardic paste and ground spices.

LOBSTER

TANDOORI LOBSTER MASALA

Tantalizing grilled lobster simmered in a mildly spiced tomato
gravy.

KADAI LOBSTER

Picces of lobster stir fried with capsicum and tomatoes, spiced with
black pepper.

LOBSTER MALAI KORMA

Lobster pieces cooked in a smooth rich gravy made of voglurt,
tomata puree and fresh cream, delicately spiced.

JHINGA / PRAWNS

AATISH-E-JHINGA MASALA

Grilled jumbo prawns cooked in a deh tomato and cashew based
gravy, infused with spices,

TANDOORI JHINGA MASALA
Tantalizing grilled jumbo prawns simmered in a mildly spiced
Loamiato gravy.

& JHINGA KALIMIRCH TIKKA MASALA
Grilled medinme-sized prawns, cooked in a mildly spiced gravy of
onion, cashew, ginger, garlic and spices, laced with butter.

JHINGA MASKAWALA

Succulent prawns simmered in a butter and cream speckled wmata
gravy.

52.00

46.00

46.00

46.00

115.00

105.00

105.00

68.00

58.00

Judnga (slas
ol padl Jals e dlinls po dsgubo lall ailui
Allao pljleg Jalall s dglis eblak

. Olllu pals I (ali
wigy dluog wilibiel daylgi e dislm b ale paag olall 334
e

Hluso didg$ Judiga
galilly Lol duaba e ddguhall ddaall plall @al s
s J4d dlis | ablahllg

logd 8 090
@0l Juaij ygase ablah oy go dodhs pguin gla aal
iy U nle glall afan cleg nd duols digabe Llgig

lilugs U plipo silm Loud
oladl Jaladl egill o sl o adl ga (gl L egpaall salll
wanlall Geadll juac ilis aljle (gl &ylis

Ho lays
weaze wablab (ay go digubs clpas ciljlg pgpie oba wal
digabs Slilgig Jusijg @99

Uluro jluugl (sygaii
Aliall ablahll g (na dawal jl ol ggho (ouiie jiagd

Jiaugl (sla$
Jalall dliall ahlabllg ragll Jalall go alad gl
sguadll

dojgd (silo jliuugl
s bil (o ggisan el i Gro o digabe paull sl gha
-Adyy dlie wdajlhll Aoyl ahlahll jgase

Uluo Laigga - sl - ol
g2lillg @hlebll dialis (s cnghag goudu aasll pud plugg
illgall ga dawall

dluo laisga (5y9aii
dlio phlab §po s digad )b nle gghie (soudie geola Gilugy
s

dbuo BT plapedl lrisga
Jaies J4iy Juia Gua (o pgdhio wsgelin panll hugla Glegy
6l cnbaso o hlgilly egill Jasaipll cgalill ol o

Ulgluue lairga

daydllg 6l go ablabll dula s dgiha (b Ylug)

Tuform our staff if you have any aflergies, intolevances or special dietary requirements.
Please be aware that there may be traces of nuts in ouwr products,




JHINGA LAZEEZ

Succulent prawns simmered in a gravy made of onion, tomato,
ginger, garlic, cashew paste and coconut milk; finished with butter
and cream.

JHINGA DUM MASALA

Succulent prawns simmered in a wmato based gravy, Havoured
with herbs.

« JHINGA KADAI

Pravwns stir fried with capsicum and tomatoes, spiced with green

chillies and black pepper

& JHINGA CHETTINAD

MACHLI / FISH

LN

-

SUBZI / VEGETABLES

&« PANEER KALIMIRCH TIKKA MASALA

Succulent prawns in a spicy masala of red chillies, onions,
tomatoes, conander and garam masala.

TANDOORI POMFRET MASALA

Tandoori Pomiret laced with a tomato based masala; made tangy
with pomegranate and sprinkled with pepper.

MACHLI TIKKA MASALA

Ginlled salmon/ hammour tikka laced with a flavourful grnvy of
onion, tomato and cashew.

MACHLI PESHAWARI TIKKA MASALA

Grilled hammeour peshawari tkka, cooked with a gravy of cashew,
cream, butter and spices,

MACHLI JALFREZI
Cubes of salmon/ hammaour sauteed with ginger, gardic and
t'ﬂ}]sl'("lll]], “J:I'?l'ﬂ] \\"Ildl a l(ulm‘i]{}]li{]l l*""l.‘ihl'\\ sauce, ﬂ;l\[ 'l"‘:(J \\ill’

SIS,

MACHLI TAWA MASALA

Cubes of salmon/ hammaour laced with a tomato based masala;
made tangy with pomegranate and sprinkled with pepper.

LAAL MIRCH KI MACHLI

Fillet of salmon/hammounr cooked ina gravy of onion, iomato and
red chilli.

DUM SUBZ HANDI KORMA

An aromatic dish made of exotic vegetables, pineapple and paneer
in a tomaio-cashew gravy, delicately {lavored wath spices; served in
an earthen pot.

STUFFED MUSHROOM MASALA

Chargrilled smffed mushrooms laced with a gravy made of
cashew, tomato and ynp;hurl_ dehicately eipin:d.

TANDOORI BROCCOLI MASALA

Grilled broccoli sauteed with spices, simmered in a gravy ol
tomato, onion, ginger, garlic and chilli powder.

SUBZI SEEKH KABAB MASALA

Veg seekh kabab in a sauce of caramalised shallots and tomatoes;
enhanced with Khoyva,

BHARWAN ALOO MASALA

Grilled stuffed pomatoes sauteed with ginger, garlic and green
chillies, cooked in an onion-cashew gravy, flavoured with spices,

Chargrilled pancer kalimirch tikka, cooked with cashew-onion
Erany, Tawoured with g;u\u_!‘.!', g;n“f‘, cluilli aned .-ipu'ﬂ:s, rh‘l'u‘.ult'l)'
Havoured with pepper,

PANEER TIKKA MASALA

Paneer tikka laced with a delicately spiced gravy made of yoghurt
and cashews,
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PANEER LAHORI

Paneer cooked in a thick creamy womato based gravy, infused with
a blend of spices and flavours,

PANEER MAKHNI

Picces of cottage cheese simmered in a tomato based gravy; made
rich with butter.

PANEER MAKHNI KOFTA

Hpil]a:'h-sl uflid cotiage cheese roundels, simmered in a tomato
andl cashew based gravy; made rich with butter,

PANEER BHURJEE

{;lliil:lll'{l l‘.nlla;.g{: ['Jll'l‘ﬁl‘ ler I]])l!“!(] \\';d] !‘-]‘.lil"'-\" }ii!uill‘ﬂ(l i\JI|II.
onions, tomatoes and green chillies.

PALAK PANEER BHURJEE

Chopped cottage cheese and spinach tempered with spices,
sautéed with onions, tomatoes and green chillies,

METHI CHAMAN KASHMIRI
Grated cottage cheese and fried fenugreek leaves in a rich grawvy of
cashews and cream,

METHI MALAI PANEER MUTTER
Fried cottage cheese, fried fenugreek leaves and green peas
simmered in a cashew based gravy: Gnished with butter and cream.

DHINGRI MUTTER PANEER

Fresh mushrooms, green peas and cubes of cottage cheese,
simmered in a medium-spiced, smooth onion based gravy.

« KADAI PANEER

Fresh contage cheese stir fricd with capsicum and tomatoes,
seasoned with black pepper.

PANEER DOPYAZA
Fresh conage cheese pieces empered with cumin and spices, tossed
with cubes of onion in a tomato based grny,

PANEER JALFREZI

Cubes of cottage cheese, onions, tomatoes and ("frpeai('um in a sweet

ancl sour sauce,

PALAK PANEER
Fried cottage cheese simmered ina spinach based gravy; tempered

with spices.

MALAI KOFTA

Roundels of cottage cheese, stulfed with cheese, carrot and
spinach, simmered in an onion and cashew based gravy,

NAVARATAN KORMA
Assorted vegetables cooked in a cashew based gravy, made rich
with butter and cream; garmished with dry fruits,

e PR
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Garden fresh vegetables (broecoli, zucchin, capsicum and
mushrooms; cooked with wmatoes, ginger, garlic and spices,

TAWA SUBZI MASALA

Vegetables and 'illil'i s sateed on a gniddle ammered ina gravy of
tomatoes, onions, ginger, garlic and chilli powder,

SUBZI MAKHNI

l’il'('l‘.‘; I}‘. ('.'llillllll}'ﬂ"l" IN"dII:L CAITOLS ':IIHJ LTCCT preas HIIII!JU"“‘ ma
tomato based gravy: made rich with buter.

SUBZI HYDERABADI

Fresh spinach, mushrooms, green peas, cottage cheese and other
mixed vegetables seasoned with garam masala,

SUBZI KOLHAPURI
A blend of fresh garden vegetables and mushrooms in a hot and
spicy red chilli savee; tempered with curry leaves,

KADAI SUBZI

Crarden fresh vegetables and mushrooms stewed with onions,

tomatoes, green chillies and ginger slices cooked with kadai masala.

KHUMBH MUTTER MASALA
Button mushrooms and green peas simmered in a cashew-onion
gravy: finished with cream and butter.

BHINDI DOPYAZA

Marinated and deep fried okra, tempered with cumin, tossed in a
chiced onion and tomato based gray:

Stir fried stufled chillies in a special sauce of sesame seeds, peanuts
anel coconut; Navoured with spices.

LAHORI ALOO

Baby potatocs cooked in a tangy sauce of tomatoes, yoghurt, red
chilli powder, ginger and gardic: infused with ferugreek powder

ALOO PALAK
Diced potatoes cooked in a spinach hased gravy; tempered with

S]Ji\'(‘s.

ALOO METHI
Diced potatoes tempered with curry leaves, cumin and chillies:

sauteed with [Hed fenugreck.

ALOO GOBI ADRAKI

Diced potatoes and cauliflower lorets tossed with cubes of onion,
tomatoes, chillies; lavoured with ginger.

Fresh mustard leaves, puréed and cooked with onions
andl omatoes, empered with spices and green chillies,

finshed with butter

KADAI CHOLE

Chickpeas wempered with onions, cumin sceds, red chillies,
turmeric powder, garam masala, kadai masala and green chillies.

DAL - E - KHAAS

Slow-cooked whole urad lentls with tomatoes and home churned
huteer:

DAL TADKA

Split yellow lentils tempered with cumin, garlic, wmatoes and red
chillies.
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BIRYANIS & RICE

JJTg L,IUL.'.J—! / Liljj 8 L___jﬂ.a_u_u_

TANDOORI MURGH BIRYANI GLASSIC | 55.00
Chicken marinated with :\]Jir'ﬁ and chargrilled, L'lyi'wd with I"_ RGE | 1 72.00
aramatic basmati rice cooked in a full-bodied chicken stock on XXXL [ 405.00
dum in a sealed carthen pot.

AFGHANI MURGH BIRYANI CLASSIC | 55,00
Chargrilled chicken afghani, layered with aromatic basmati nce; LA B{'_h | 172.00
cooked in a full-bodied chicken stock on dum in a sealed earthen pot. NXXL | 405.00
MURGH TIKKA BIRYANI GLASSIC | 55,00
Delicately lavoured chargrilled chicken tikka, lavered LARG l' | 172.00
with a signature sauce and aromatic basmati rice; NTRA LARGE | 290,00
cooked on dum in a sealed earthen pot. AXXL | 405.00
ZAFRANI MURGH TIKKA BIRYANI CLASSIC | 55,00
Chargrilled saffron-infused chicken tikka, layered with a LARGE | 172.00
signature sauce and aromatic basman nce; cooked on dum in a AXAL [ 405.00
sealed earthen pot.

MURGH RESHMI KABAB BIRYANI CLASSIC | 55.00
Chargrilled chicken reshmi kabab, layered with a sigmature I‘-_\B{':l" 172.00
sance and aromatic basman nee: cooked on dum in a sealed NNXL | 405.00
eartlien (B

MURGH MALAI KABAB BIRYANI CLASSIC | 55,00
Chargrilled chicken malai kabaly, lavered with a signature sauce I\ R(' 1 172.00
-'l.ll(l <'|J'U[n'tlli( |J'tL\'I|]':lUI Illl'l': RS Ikl:l] on llll[]l ill a M".Ill.'ll i"dl'|||"]l |h}|. h\kl‘ 405-00
MURGH SEEKH BHARWAN CLASSIC | 57,00
BIRYANI e
Chargrilled stulled clucken mince seekhs, kyered with a 3
signature sauce, spices and aromatic basmati rice; cooked on

dum in a sealed earthen pot.

MURGH HYDERABADI BIRYANI CLASSIC | 50.00
Tender picces of chicken marinated in a special - LARGE | 157.00
Hyderabadi masala, layered with aromatic basmati rice, X TRALARGE [ 265,00
JJU‘:H“EIII[lJ.lil'lillllllnll\'. l'lKik“J on llll][lillil \'l".l]l'd l"tl]'|]ll']l ll)l. k‘\‘xl‘ : 370-0{'
MURGH ZAFRANI BIRYANI CLASSIC [ 46,00
Boneless chunks of chicken marinated in I"“?{'il‘ | 145.00
salfron-infused yoghurt, layered with basmati rice XXNXL | 342.00
and spices; cooked on dum in a sealed carthen pot.

MURGH NIZAMI BIRYANI CLASSIC | 46,00
Delhi's version of Biryani, Boneless pieces of chicken o LARG |_' | 145.00
marinated with yoghurt, spices and fried onions, X'TRA '\R(} 245.00
layered with aromatic basmati rice; cooked on dum in a NXXL | 342,00

sealed carthen pot.
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MURGH SHAHI BIRYANI CLASSIC
Boneless picces of chicken marinated in cashew paste, cream LARGE
anel spices, layered with saffron-infused basmati rice, garnished NXXL
with cashew and raisins; cooked on dum in a sealed earthen pot.
KACCHE MURGH KI BIRYANI CLASSIC
Boneless pieces of chicken marinated in a special masala of LARGE
salfvon, cream, cashew and almond paste and firied onions NAXI
layered with basmati rice; cooked on dum in a scaled carthen pot.
MURGH LUCKNOWI BIRYANI CLASSIC
Boneless picces of chicken marinated with yoghurt, milk, whole LARGE
.~.|1'!t'1~ei and fried oniois, |'.|_w recl with aromatic basimab fce; XNXL
cooked on dum in a scaled carthen pot,

&« MURGH BOMBAY BIRYANI CGLASSIC |
Boneless chunks of chicken marinated in a special LARGE |

1 XXXL |

, layered with basmat ree; cooked

on dum in a sealed earthen pot,

CLASSIC
LARGE
XXXI

MURGH MASALA BIRYANI

Bhuna chicken spiced with masala and layered with aromatic
basman rice; cooked on dum in a sealed carthen pot.

lJ‘g ‘ll\ |}&I! » [ill !ll ¥ 1!1.'!]';“:“1'([ et Ill_\'|h| El[]li :-li ny [l)'rl:i[(‘ll
in the oven, layered with aromatic basmat rice cooked in
a full-bodied lamb stock on dum in a sealed carthen pot.

BOTI HYDERABADI BIRYANI CLASSIC
Boneless chunks of mutton marinated in a !&;)q':'i;ﬂ LARGE
Hyderabadi masala, layered with aromatic spices, basmati NTRA LARGE
niee, potato and fried onions; cooked on dum in a scaled NXXL
l‘ilr‘hl‘l] 'l\f'ﬂ.
GOSHT ROGANJOSH BIRYANI CLASSIC
Muton Roganjosh layered with aromatic basmad rice: LARGE
cooked on dum in a scaled earthen pot. XNXL
GOSHT NIZAMI BIRYANI CLASSIC
Delhi's version of Biryani, Boneless pieces of mution LARGE
marinated with yoghurt, spices and [med onions, Lyered N'TRA LARGE
with aromatic basmaii rice; cooked on dum in a sealed XXNXL
earthen pot.
GOSHT LUCKNOWI BIRYANI CLASSIC
Boneless picces of mutton marinated with yoghurt, milk, whole LARGE
spices and [ried onions, lavered with aromatic basmat rice; KXXL
cooked on dum in a scaled carthen pot.
BOTI MASALA BIRYANI CLASSIC
Boneless chunks of mutton marinated in garam masala, LARGE
XXXL

ginger, garlic, chillies and yoghurt, layered with saffron-infiscd
basmat rice; cooked on dum in a sealed canhen pot.

GOSHT YAKHNI AWADHI BIRYAN] ClLAssIC

Boneless pic('m of mutton |a§\‘n~d with aromatic l:piu':a and LARC " E
basmat rice; cooked on dum with a full-bodied lamb stock ina KXXL
.‘l'il.ll'[ l l".u'ljl('ll I](".

% GOSHT KEEMA BIRYANI CLASSIC
Mutton mince cooked with garam masala, ginger, garlic, chillies I\ R('[
andd yoghurt, lavered with salfron-infused basmati rice; cooked on XXXL
dum in a sealed earthen pot,

GOSHT NALLI BIRYANI CLASSIC
Tender lamb shanks layered with spices and aromatic LA R('f E
basmati rice; cooked on dum in a sealed carthen pot. NXXL
GOSHT HYDERABADI BIRYANI ~ CLASsIC
Chunks of mutton and chops marinated in a special < oy TARRELE
Hyderabadi masala, layered with ammatic basmati rice NTRA I‘ K(' E
and [ried onions; cooked on dum in a sealed earthen por. XXXL
GOSHT ZAFRANI BIRYANI CLASSIC
Chunks of mution and chops marnated in salfron-infused LARGE

XXXL

yoghurt, layered with basmati rice and spices: cooked on dum
in asealed earthen pot.
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CLASSIC |

GOSHT KI BIRYANI

Chunks of mutton and chops marinated in garam masala,
ginger, garlic, chillies and yoghurt, layered with saffron-in-
fiused basmati rice; cooked on dum in a sealed carthen pot.

AATISH-E-JHINGA BIRYANI CLASSIC |
Chargnlled jumbo pravwns, lavered wath spices and
aromatic basmati rice; cooked on dum in a sealed
carthen pot.

JHINGA HYDERABADI BIRYANI CLASSIC |
Pravwns marinated in a special Hyderabadi masala,
layered with aromatic basmati rice and Fied onons;
cooked on dum in a scaled carthen pot.

JHINGA MASALA BIRYANI CLASSIC |
l’l‘tl\\]L‘i |'(]':Il'i.||'dll\] \\'Illll gillm'ﬂ Jl].'l.\il]'(l‘ gil'l.g!‘l' J.I'Id (']'Illl.l.lll'fi‘
layered with saffron-infused basmati rice; cooked on dum
ina sealed carthen pot,

MACHLI TIKKA BIRYANI CLASSIC |
Chargrilled salmon/hammour fillet, layered with a
ST
on dum in a sealed carthen pot,

ure sauce, spices and aromatic basmati rice; cooked

MACHLI HYDERABADI BIRYANI CLASEIG |
Fillet of hammour marinated in a special Hyderabadi masala,
layered with aromatic basmati rice and fried onions; cooked on

dum in a sealed carthen pot,

MACHLI BIRYANI CLASSIC |
Fillet of salmon /hammour layered with a signature sauce, spices
ancl aromatic basmati rice; cooked on dum in a sealed earthen pot.

GRILLED HAMMOUR PULAO

Grilled whole Hammour, served with basmari rice cooked with
tomato purec, fried onions, spices, raisins and julicnne of carmots,

99.00

GOSHT NOORMAHAL PULAO

Deep fried mutton minee balls and aromatic basmati rice cooked
in a full-bodicd lamb stock: garnished with fried onions,

52.00

GOSHT YAKHNI PULAO

Mildly spiced pieces of lamb and aromatic basmati rice cooked

52.00

in a full-bodied lamb stock; garnished with fied onions,

MURGH IRANI PULAO

Chargrilled chicken malai kabab, served with rice cooked in a full-hodied

52.00

chicken stack; garnished with dried cranberry and fricd onions,

MURGH YAKHNI PULAO
Mildly spiced pieces of chicken and aromatic basmati rice cooked
in a full-bodied lamb stock: garnished with fried onions,

45.00

CLASSIC |

STUFFED MUSHROOM BIRYANI

Chargrilled mushmoms stuffed with spin

cheese, |"1) ered with a .-.ign;llun' SALCE, SICe and aromatic

basmari rice; cooked on dum in a seabed carthen pot.

46.00
LARGE | 145.00
XXXL | 342,00

85.00
LARGE | 262.00
N'TRA LARGE | 440,00
ANXL | 615.00

62.00
LARGE | 193.00
XXXL | 454.00

58.00
LARGE | 181.00
X'TRA LARGE | 305.00
NXXL | 426,00

65.00
LARGE | 202.00
X'TRA LARGE | 340.00
XXXL | 475.00

62,00
LARGE | 193.00
XXXL | 454,00

58.00
LARGE | 181.00
ANXL | 426.00

48.00
LARGE | 151.00
X'TRA LARGE | 255,00
NXXL | 356.00
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Inform our staff if you have any allergies, intolevances or special dietary requirements.
Please be aware that there may be traces of nuts in ouwr products,
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PANEER TIKKA BIRYANI CLASSIC | 49,00
Chargrilled paneer tikka pieces, lavered with a LARGE | 154.00
sgmature sauce, spices and armomatic basmati rce; X'TRA LARGE | 260,00
l'UUkl'(ill]l ll‘ll]l Il]l ilM'ilh'[ll'ill"Ill'll |J(P|. h'\‘xl‘ 363-0{'
BHARWAN ALOO BIRYANI 48.00
Caottage cheese stuffed chargrilled potatoes, layered

with aromatic basmati rice and a tangy sweet and

sour masala; cooked on dum in a sealed earthen pot.

EGG MASALA BIRYANI CLASSIC | 42,00
Boiled eggs in a special masala layered with aromatic LARGE | 133.00
basmaii rice; cooked on dum i a sealed canhen pot. NXXL | 314.00
SUBZI HYDERABADI BIRYANI CLASSIC | 46,00
Amedley of vegetables and paneer cubes layered in a LARGE | 145.00
special Hyderabadi masala, aromatic spices and NXXL | 342,00
basmar rice; cooked on dum in a sealed eanhen por.

SUBZI MASALA BIRYANI CLASSIC | 41,00
A medley of vegetables, lavered with aromatic basmati LARGE [ 130.00
rice and a tangy sweet and sour masala; cooked on XTRALARGE | 220,00
dum in a sealed carthen pot, NAXL | 307.00

PLAIN BIRYANI 30.00

Aromatic saffron-infused basmati e and spices; cooked
on dum in a sealed earthen pot,

SUBZ BANARASI PULAO 32.00

Assorted vegetables and pancer, flavoured with garam masala

and green chillies, lavered with salfron-infused basmati rice.

JEERA PULAO 23.00

Aromatic salfron-infused basmati rice tempered with cumin seeds.

JEERA RICE 21.00

Aromatic basmai rice tempered with cumin seeds,

BIRYANI KE CHAWAL 20.00

Aromatic saffron-infused basmati rice cooked on dum.

SADA CHAWAL 16.00

Plain and sin ulah' aromatic basmat foe,
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ROTIYAN

INDIAN BREADS

sxigll pall /7 jAll

SHAHI BHARWAN NAN/KULCHA 15.00

Tandoori white flour bread, baked with vour choice of filling:
Chicken Mince, Paneer Methi, Paneer Makki, Pancer,

BHARWAN NAN/KULCHA 13.00

Tandoori white flour bread, baked with your choice of filling: Cheese,
Potato, Cauliflower,

SHAHI BHARWAN PARATHA 15.00

Tandoori whole wheat flour bread, baked with your choice of filling:
Chicken Mince, Paneer Methi, Pancer Makki, Pancer.,

BHARWAN PARATHA 13.00

Tandoori whole wheat flour bread, baked with your choice of
filling: Cheese, Potato, Cauliflower.

GOSHT KEEMA NAN/KULCHA 18.00

Tandoori white Hour bread baked with a lling of mutton mince,

GOSHT KEEMA PARATHA 18.00

Tandoori whole wheat flour bread baked with a filling of mutton

IMINee,

Ladgs$ /ol olgpgt yumbia
ogpan alas tdgdin Go clilisl go ol gedsll s gygali
il aondo il o ndee il

Lidgs /ol Oloygs
bl (Ges tdguia o jlinl go span Ul §adadl i (5)g9aid
N =TTRgT- |

b Olosgs gl
2l fgula o )lddl go o Jollll paddl ada ja (5poald
el pds il aplis il jegpse

ULl ulorgs
WO Bgalin G cljlisl ga o Jalll ansll gads s (5jgaii
Jayiga by

Lils foki Lt Cubioa
0o Bgaiin g0 jputall Galll Gudall Go gginall sgailll b
eapaall olall @l

Lljl lous Judiga
@2l 4o Sgulia po joaao Jolill aadll Guds (o o5juaii ua
egaall glall

Inform owr staff if you have any allergies, intolevances or special dictary requirements,
Please be aware that there may be traces of nuts in ouwr products,



SHEERMAL
White flour bread made with sugar and saffron lavoured milk:
haked in a tandoor

ZAFRANI PARATHA

White flour bread llavoured with saffron.

RESHMI PARATHA

A traditional whole wheat Oour bread, shallow fied in pure ghee on
atawa.

CHEESE ZAATAR NAN
Tandoori white lour bread baked with a filling of cheese, wpped
with zaatar,

CHEESE LASOONI NAN
Tandoori white flour bread baked with a filling of cheese, wopped

with garlic.

&« CHILLI CHEESE NAN

Tandoori white flour bread baked with a filling of cheese, wpped
with chillies.

& CHILLI NAN

White flour bread Davoured with chopped chillies; baked in a tandoor,

NAN (LASOONI/PYAZ/PUDINA
/BUTTER)

Soft white flour bread flavoured with garlic/onion/mint/butter.

KULCHA (LASOONI/PYAZ/PUDINA
/BUTTER)

Flaky white flour bread flavoured with garlic/onion,/mint/butter.

PARATHA (LASOONI/PYAZ/PUDINA
/BUTTER)

Whole wheat flour bread favoured with gadic/ onion/ mint/buteer,

NAN

Sofi white flour bread haked in a tandoor.

KULCHA

Flaky white flour bread baked in a tandoor,

PARATHA
Whole whear flour bread baked in a tandoor.

TAFTAN
A soft, fluify white flour bread made with milk and voghur. topped
with black sesame seeds,

KHASTA ROTI

Whole wheat lour bread baked in a l.'mrlnm': Navored with carom
seedds,

MAKKI ROTI

A paditional bread made with sweet cornmeal and white flour,

baked and served wopped with butter,

& AT W o

12.00

14.00

10.00

15.00

15.00

15.00

10.00

09.00

09.00

09.00

06.00

07.00
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Fuform our staff if you have any aflergies, intolevances or special dietary requirements.
Please be aware that there may be traces of nuts in owr products,




ROOMALI ROTI

Handkerchie! thin bread made with a combination of white and

whole wheat four

TANDOORI BUTTER ROTI

Whole wheat llowr bread baked in a tandoor, basted with buter.

TANDOORI ROTI

Whole wheat lour bread baked in a tandoor.

08.00

06.00

05.00
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MEETHA

DESSERTS

Siliglall / lis

CHOCOLATE BUTTERSCOTCH
FONDANT

Butterscotch brittle, buttery chocolate cake, semi-sweet dark
chocolate ganache, roasted almonds,

MANGO CREAM CAKE

Mango milk-soaked sponge, i'h.'m(illy CIEAM CENteT, Mangn

ganache, whipped mango ganache twpping

BREAD KA MEETHA
Homemade bread soaked in sweetened milk, topped with nuts and
cardamom; served hot in an carthen pot

Hememade dough, deep fiied in ghee and soaked in a cardamom
and rose infised svrup, topped with white chocolate rahdi anc
slivered nuts,

ZAFRANI PISTA FIRNI

Alight dessert of milk and cream cooked with powdered basmat
rice, flavoured with saffron, pistachio and kewda water; served inan
earthen pot.

KESAR RASMALAI

Miniatre dumplings of curd cheese dipped in saffron and
cardamom flavoured milk; garnished with nuts.

ANGOORI RABDI

Courd cheese balls soaked i saffron-infused sweetened, thickened

miilk on *rabei’s servee in an earthen potl.

RABDI WITH TENDER COCONUT

A tropical twist on a classic, prepared with sweet thickened milk and
tender coconut pulp, garmished with pomegranate seeds; served
chilled i an earthen pot,

BHARWAN GULAB JAMUN
Deep fried milk dumplings stuffed with saffron and pistachio,
dipped in sugar syrup; garnished with nuls,

GAJAR HALWA

Grated carrots glazed in butter, cooked in sweetened milk and

khovay garnished with nuis.

KESAR PISTA MATKA KULFI

A milk based frozen dessert lavoured with safiron and pistachio,
tracitionally made in an earthen pot.

MALAI KULFI

Fresh homemade classic kulii,

ASSORTED ICE CREAMS (2 Scoops)

Vanilla, Choco Bite, Strawberry, Fig and Honey)

27.00

25.00

22.00

24.00

20.00

18.00

18.00

18.00

16.00

16.00

17.00

17.00

20.00
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Duform our staff if you have any allergies, intolevances or ~l,fJ<rm|" dietary requirements,
Piease be aware that there may be traces of nuts in owr products.



AAB-E-SUKOON

BEVERAGES

abg sl / gl - L=_§| = L_‘_I‘-.

ZAFRANI TEA 12.00 Ll nilyacj
MASALA TEA 10.00 L Ao
TEA 08.00 Ui
TEA (BLACK/GREEN) 07.00 (ps23l / 3ganl) sLis
COFFEE 10.00 5998
SPARKLING WATER 12.00 5)lga olio
AERATED DRINKS 07.00 ajle Llgpiis
(Coca Cola, Coca Cola-Light, Sprite Lemon, el Culpn oIl Jgd Bgd (gl Bg)
Sprite Zero, Thums Up, Fanta Orange, Ginger Ale (il g o JWETH Gild vl jogd vop) Zulpw
STILL WATER (Large) 07.00 (18) 8241y oo
STILL WATER (Small) 04.00 (1sua) 8331) oleo

I NDIAN CHls 1 NE

CATERING SERVICES

PLANNING A PARTY?
el oy

Private partics, corporate events, special occasion celebrations, product launches. .. Gazebo is equipped to
handle the event from A to Z. Whether you only require fbod to be catered, or vou need the entire function to
be organized on a wrnkey basis, at Gazebo your needs will be met. From indoor catering 1o outdoor catering

and live cooking stations; planning the table decoration to crockery, cutlery, flowers, linen, liveried staff...

Gazebo will take care of every litde detail to make the event absolutely unforgetable.
GAZEBOCATERING.AE
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Inform our staff if you have any allergies, intolevances or special dictary requirements,
Please be aware that there may be traces of nuts in ouwr products,
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