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CELEBRATING INDIRA'S 34TH BIRTHDAY!
SPECIAL INDULGENT MENU

JOIN US FOR A FLAVORFUL CELEBRATION IN HONOR OF INDIRA'S BIRTHDAY! ENJOY A RICH AND SPECIAL MENU SHOWCASING THE BEST
AUTHENTIC DISHES OF INDIAN CUISINE, WITH A UNIQUE TOUCH BY CHEF SHURVEER SINGH.

APPETIZING STARTERS (CHOOSE ONE DISH PER PERSON)

CHICKEN LOLLIPOP: SMALL AND JUICY CHICKEN WINGS IN A UNIQUE MARINADE,
SERVED WITH A CUSTOMIZED AND INTRIGUING SAUCE. A PERFECT BITE TO START!

PANI PURI: CRISPY DOUGH BALLS FILLED WITH SPICED POTATOES, CHICKPEAS, AND SPROUTS,
SERVED WITH TANGY AND REFRESHING SPICED WATER. AN AUTHENTIC AND FUN INDIAN STREET FOOD EXPERIENCE!

FRESH BREAD FROM THE TANDOOR
LACHHA PARATHA: THE FAMOUS INDIAN FLATBREAD BAKED IN-HOUSE IN THE TANDOOR OVER COALS
IN NORTH INDIAN STYLE. WITH THIN LAYERS AND AN AIRY TEXTURE - SIMPLY DELIGHTFUL!

SIDE DISH (CHOOSE ONE DISH PER PERSON)

CHICKEN METHI MALAI: TENDER CHICKEN FILLET PIECES IN A RICH CREAMY SAUCE WITH "METHI" LEAVES (FENUGREEK),
CLARIFIED BUTTER (GHEE), AND AROMATIC SPICES. A DELICATE AND REFRESHING DISH - NOT SPICY.

PESHAWARI CHICKEN KARAHI: A RICH AND SUCCULENT CHICKEN CURRY IN THE PESHAWARI STYLE,
FEATURING THE PROMINENT FLAVORS OF FRESH TOMATOES, GARLIC, GINGER, AND BLACK PEPPER. A SIMPLE YET FLAVORFUL DISH!

GOSHT DHANIYA ADRAKI: EXTRA TENDER BEEF SLOW-COOKED WITH AN EMPHASIS ON GINGER,
CUMIN, TOMATOES, AND GARLIC. A FLAVORFUL AND DEEP-TASTING, SPICY DISH.

PANEER MAKHANI: FRESH HOMEMADE INDIAN CHEESE IN A RICH SAUCE MADE FROM TOMATOES,
INDIAN SPICES, CASHEW SAUCE, AND TWO TYPES OF PAPRIKA. A SOFT, COMFORTING, AND PARTICULARLY DELICIOUS DISH.

CHICKEN HYDERABADI: A WELL-SPICED AND HOT DISH COMBINING SWEET, SOUR, AND SPICY FLAVORS WITH
INDIAN-CHINESE INFLUENCE. FOR THOSE WHO LOVE THE BOLD FLAVORS!

MALAI KOFTA PUNJABI: SOFT DUMPLINGS OF POTATOES AND PANEER CHEESE COOKED IN A RICH
SOUTH PUNJABI-STYLE SAUCE. A PAMPERING DISH WITH A SOFT TEXTURE AND RICH FLAVOR.

(INCLUDED IN THE MEAL)

RAJMA CHAWAL: A TRADITIONAL INDIAN STEW MADE FROM BLACK AND RED LENTILS AND RED KIDNEY BEANS, SLOW-COOKED TO CREATE
A THICK AND RICH SAUCE FULL OF STRONG INDIAN FLAVORS. (SPICE LEVEL CAN BE CHOSEN FROM 1-10)

HYDERABADI VEG BIRYANI: AROMATIC BASMATI RICE DISH ORIGINATING FROM HYDERABAD IN SOUTH INDIA, RICH IN BOLD FLAVORS AND
PREPARED WITH COCONUT MILK. A CLASSIC AND VERY POPULAR SIDE DISH.
SWEET AND PERFECT DESSERT

GULAB JAMUN WITH PISTACHIO KULFI: DEEP-FRIED DOUGH BALLS SOAKED IN WARM, SWEET SYRUP, SERVED ALONGSIDE A COLD AND RE-
FRESHING PISTACHIO KULFI (INDIAN ICE CREAM). A SWEET AND IMPRESSIVE FINISH.

DRINKS
CHOICE OF SOFT DRINK OR COCKTAIL
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PER PERSON




2

11 TRD 34 NTOIN Or YA
T2 P390 bwrso vren

TP PWY Swrrso 1B 1PN NP TR Sw nnTHIN O 71255 tonyn bw navanb 13°5x 1m0Nn
22°0 TPATIW W DWw TNy PR QU 2 TINN NN DW NTLININD D100 207 MR 3ON0N

(905 NN P 19N2) PANTT N9V ONTND

'mbwm NPnN® 0°a 001 OaRAN 20T QY NMIWAND ,PTIN™ 7727102 D100V NDDPR 1Y °DID 1919’515 1P
Towano,0°vua31 oNMmIn ,D’bJ'IﬂD TR PNIDN2 RO O P2 9310°D 971D YIRD
D20U701 TPNPNON T°Da10 T Oy

99 TILND L anb

1125w bSya aTin 1Y 112202 o°5na by 1A Q7202 NONRIW QOO0 >T1NN NI5PN FILRID ﬁ'SNb
2PV OIWD - 27TINR AP0 MNP PT

(195 NN N 19N2) IN2IWP NP P90

(57n) 2’ *by Y WY 10TR 212 NI N5 NN R Yo 1P
PN XD - MYT0T NPTV 190 .8 LNIIR °2°52N1 DRI PR 22

TP N1I23Y DW 01T ud QU ,ITIRWD 710002 200U PWY NIV IR PF1NRP SITINWD NIV
1YL NNOHY N NLIWD PP INW Sobo1 YA oW

5o, 72572 by WaT oy IR DIW a2 TN 0 2 WA PR TTR T W)
D20V NPIMUT PDIRD N0 .OTWT N1PIAIY

0711 ©°°520, 1173250 ©°02 Sy Wy 2011 P2 NAININ N0 1YTIN 2220 INPRRD IRD
STATN2 TNV MM 10T NI AP DD P10 MW PWR 2T

QORI OV nabwon ,2AL N52101 DN 190 TRATTN 1P
IPTYUN @NYLN NN INIRW 205 173°0-17 TN NYDWNa 029 N1 0NN

LAN209 O17T 112502 PWY 1123 T17ID NIOAXT TR NIDN 5w N107 MIRNDID 1P aN 9D FLOIP ’Nb)’.)
PWY QYL T OPTNoa NPRIDY0 1IN0

FAOTTR PVIVWIT NNOTTNRT NN WTY Sw o rmon TN S wan :oxm 71’20
(1-10 M® N 17 T1nab 1°3) .DOPTN TN D0VDI PWYT P00 20T N8R Swraa

TN QINTAW TRARTTN TPUFI0 DNTIR Y002 TR 12N°a bawat s TrRana TN
5191971 MPoR5P NDOIN .01 25N QW 19101 TUTY VLA WY

abwyoy P NP

5727101 P10 DIPDA TNV PN PITTD PILDD DD NS axba
DOWDT P 10 PV TR (71T NTha) PIvo e *ob1n Teb oowamn

P Nw
5> W 5P npwn Sw nna

oTxb 149




