NAANBAR

== APPETIZER

ALOO TIKKI WITH SAFFRFON OIL" " @ 9.00

Crispy mashed potato patties infused with stewed mildly spiced chickpeas, finished with
a delicate drizzle of saffron oil for a rich, aromatic touch.

CRISPY SPINACH CHAAT @ 7.00

Flash-fried spinach leaves layered with flavourful chutneys, yogurt, and spiced sev
a texture-rich street-style classic.

NIMONA KEBAB 9.00

A hearty, spiced green pea mash from Uttar Pradesh, slow-cooked with mild aromatics and
tempered with ghee and cumin.

CORN PALAK TIKKI (/] 9.00

Pan-fried spinach, corn, potato patty served with tamarind sauce and coriander chutney.

CHARRED SPICE STUFFED PANEER 0O 13.00

House-made paneer stuffed with dry fruit, nuts grilled with a robust marinade of smoked
chilies and roasted spices, finished with a hint of mustard oil & plum sauce.

LAMB SEEKH KEBAB ® 15.00

Minced lamb skewers blended with fresh herbs, green chilies,
and hand-ground garam masala, chargrilled for a smoky depth.

CHICKEN TIKKA ® 13.00

Boneless chicken pieces marinated in spiced yogurt and grilled in
a clay oven until juicy and lightly charred.

ROYAL FLAME PRAWN QO 18.00

Fresh Prawns tossed in a fiery marinade of red chili, garlic, and lemon zest,
flame-seared for a bold finish.

KACHUMBER SALAD 5.00

Zesty salad made with cucumber, tomatoes, onion and chili peppers dressed with lemon
vinaigrette
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PALAK BHUNA K 8.00

Slow-cooked spinach sautéed with garlic, chili, and cumin
deeply savoury and nourishing.

ALOO JEERA 9.00

Baby potatoes tossed in toasted cumin seeds and dry spices
a classic, simple comfort side.

DAL MAKHANI 11.00

Black lentils slow-simmered overnight in cream, butter, and spices
rich, velvety, and soul-warming.

YELLOW DAL TADKA 8.00

A light yellow lentil stew with a ghee-tempered infusion of garlic, cumin, and red chili
homestyle at its best.

PEARL RAITA /] 4.00

Cooling yogurt with tiny sago pearls, cucumber, and roasted cumin
refreshing and textural.
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JEERA RICE 5.00

Basmati rice tempered with cumin seeds and ghee
fragrant and versatile

STEAMED RICE 5.00

Soft, fluffy basmati rice — the perfect base for curries.

GARDEN BIRYANI BLISS 15.00

Aromatic vegetable biryani with garden-fresh vegetables, saffron, and fried onions.

CHETTINAD SHRIMP BIRYANI 22.00

Fiery prawn biryani with Chettinad masala, curry leaves, and caramelized onions.

AWADHI CHICKEN BIRYANI 21.00

A royal Lucknow-style biryani with chicken, rosewater, saffron, and fragrant spices.
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SLOW COOKED MAINS

OLD DELHI BUTTER CHICKEN ®©Q 18.00

Tender chicken in a creamy tomato-based gravy, simmered with fenugreek and butter for a
soul-satisfying richness.

CHICKEN KORMA ©Q 20.00

A Mughlai-style chicken dish in a luxurious almond and cashew gravy, lightly spiced and
slow-cooked to perfection.

SOUTH INDIAN BEEF CURRY ® 23.00

Slow-braised beef in a coconut- and curry leaf-infused gravy, rich with mustard seeds
and black pepper — bold and earthy.

BROCCOLI TIKKA MASALA (/) 13.00
Tandoor-roasted broccoli florets folded into a smoky tomato and cream sauce
KASHMIRI ROGAN JOSH K 25.00
Aromatic lamb curry with saffron, Kashmiri chili, and fennel — delicate in flavour, deep in
tradition.
PRAWN MANGO CURRY ®© 22.00

Sweet and sour prawn curry with fresh ripe mangoes and mild South Indian spices
tropical, tangy, and succulent.

KASHMIRI CHICKEN KOFTA (3]~ 17.00

Chicken meatballs simmered in a fragrant saffron and yogurt curry, finished with cardamom
and rosewater.

SALMON & MASALA RICE ® 24.00

Flaky salmon fillet over spiced masala rice with apple-mango salsa, curry leaves,
and fresh herbs.

PANEER MAKHANI ODKO 17.00

Soft cubes of paneer in a silky tomato and cream sauce, subtly sweet and deeply comforting.

VEGETABLE KOFTA @ ®Q 16.00

Spiced vegetables deep fried ball, served in rich flavourful creamy gravy
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CLAY OVEN BAKED NAANS

TANDOORI ROTI 4.00

Home-style flat whole wheat bread

PLAIN NAAN 4.00
Refine flour flat bread

BUTTER NAAN (/) 4.00
Refined flour flat bread with butter

GARLIC NAAN (/] 4.50
Refined flour flat bread with garlic and butter

LACHA PARATHA (/) 4.50
Multi-layered flat whole wheat bread

PUDINA PARATHA (/] 4.50

Mint flavoured flat whole wheat bread

PESHWARI NAAN (~]/) 8.00

Refine flour flat bread with nuts and dried fruits

AMRITSARI KULCHA 0O 6.00

Refine flour flat bread stuffed with spiced onion, potato and cottage cheese

CHEESE NAAN (/] 6.00

Refine flour flat bread with mozzarella cheese

BLUE CHEESE NAAN /] 7.00

Refine flour flat bread with blue cheese and mozzarella, fig preserve
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MANGO & PISTACHIO KULFI Q@ 7.00

Traditional Indian ice cream made with mango purée, condensed milk, and cardamom

GULABJAMUN @ 10.00

Soft milk dumplings soaked in warm rose-scented syrup — a timeless favorite.

TROPICAL SAGO 8.00

Chilled sago pudding with coconut milk, tropical fruits, and a hint of palm sugar.
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