£3.50

Basket of Mixed Poppadoms-served with Minted Yoghurt,
Mango Chutney & Pickled Onions

Basket of Mixed Poppadoms (v)

TANDOORIJ STARTER

Murgh Tikka £12.00

Tandoori spiced chicken cooked in a charcoal clay oven.

Soy Shashlik Tikka (v) £12.95

Soya cubes marinated in a Tandoori spice flavours with
roasted onions, tomatoes and peppers.

Nairobi Chicken Samosa (2 Pcs)  £6.00

A Kenyan twist on a north Indian favourite. African spiced
chicken keema in a light triangle pasty.

Chargrilled Chicken Wings (5 Pcs) £8.50

Tandoori marinated wings cooked over charcoal.

Minted Lamb Sheek Kebab £12.50

Spiced spring lamb finely minced and cooked on red-hot
steel rods over smoked charcoal. -

INDO CHINESE STARTER

Fiery Garlic Prawns £12.00

Spiced tempura prawns seared in a sweet chilli and soya
sauce. - :

Mirchi Murgh £13.50

Tender baby chicken, tossed in fresh crushed ginger and
garlic. Pan fried with fresh green chillies, dressed with
coriander and tomato juliennes. '

SHURUWAAT
(Starters)

Chaat Phati Bhindi (v) £3.50

Crispy okra fried in hot and sour coating (great with pre- =
dinner drinks)

A gy 3

Chinghari Jingha =
(Fire Cracker Prawns) £1 3. 50;-7

Luxury Tandoori King Prawns tossed on high flamé ina
traditional caste iron wok, infused with our unique blend of
firecracker spices. A pungent seafood dish, W’mch was once-
the reserve of Indian Royalty.

Tandoori Paneer Tikka (g'}? £12 50

Home made Indian cheese, marinated with Itlhaas s own- 2
‘garam masala’ (blend of spices) using yoghurt, gmgér, -
chillies and freshly chopped coriander. - '

Shikari Champey

Spring lamb chops charred in its natural flavours, and
delicately spiced and drizzled with a mint yoghur’f.'

Smoked Achari Salmon Ttkka £13- 59 :

Fillet of Scottish salmon chllled overnight in a pickle and
spiced yogurt margmatlon seared over smoked charcoal

Chilli Paneer (v)

Homemade Indian cheese, stir-fried with sprlng onlo
mixed peppers, chilli and garlic tossed together i
soy sauce. Indo-Chinese fusion.

Vegan Chilli Mushrooms

Tempura battered nwhite bottom mushroo T f
with spring onion, mlxed peppers chilli andg il
together in a dark soy sauce. usi







Delhi Paapri Chaat £9.50

Crispy delicate discs of pastry topped with chick peas and
potatoes, accompanied by sweet yoghurt and tamarind
chuntey. :

Chat patti Gol Guppa (v) £7.50

Crispy wheat shells, deggi mirch spiced potato and
chickpeas, tamarind water, chaat Masala.

Garden Sharing Platter (veg) £29.50

Paneer Tikka, Kasta Samosa, Dhai Puri, Tandoori Soya Tikka,
Aloo Tikki Channa and Chilli Garlic Mushrooms

CEALT STARTER

STARTERS TOSHARE 4 -2
(For2-3 Persons}

Dahi Puri (v) £8.50

Crispy wheat shells, deggi mirch spiced potato and chickpeasz"
onion, tomatoes, sweetened yoghurt and tamarind water. :g Pl

Samosa Channa Chaat

Deconstructed spiced potato patty served with brais‘eii?‘fiam,
masala spiced chickpeas, cool minted yoghurt topped v
tamarind chutney, and finally sprinkled with gram ven
or Sev. :

Safari Sharing Platter l

Tandoori Lamb Chops, Spiced Cod 'I"émpura, Chlc
Chargrilled Chicken Wings, Tandoori Salmon and Minted
Lamb Sheek Kebab. e e :







"ﬁfLamErn

Laal Mirchi Rogan Josh £16.00

Tender spring lamb cooked in a red hot onion & tomato
gravy, spiced with aromatic garam masala & garnished
with freshly chopped coriander.

Poultrg
Makhani Murgh (Contains nuts)  £16.50

Tender pieces of chicken taken straight from the clay oven
and blended into a smoke tomato sauce with generous
helpings of cream and yoghurt, and a hint of dried
fenugreek. :

Palak Murgh £15.00

Fresh spinach and finely chopped broccoli cooked with
mustard seeds and curry spiced tender chicken breast.

Seafood

Goan Prawn curry £16.50
Fresh water prawns cooked in coconut red gravy.

(Contains nuts)

Salmon Bay leaf Curry £16.50

Salmon fillet delicately cooked in a tradional coastal curry
infused with bay leaf and black cardamom.

MAIN COURSES

£17.50 |

Juicy lamb chops barbecued in a clay oven drizzledin
tantalising chutney made from paprika, lemon and its own..
natural juices. =

Masala Champay

Hadi Wala Keema £1 @00

Hand cut baby lamb mince stewed with lamb bone rﬁ'row =
to produce a thick and flavoursome gravy. This is a
traditional recipe enjoyed by Moghuls and Mahqg 3

Methi Murgh it 067

Finley chopped fresh fenugreek a@_@reen chlllles cooked
with tender chicken in a fIavoursvme gravy.

Dhaniya Tahree Murgh :

pieces curried in a thin but smooth gravy, cooke
spicy side with onions, paprika and coriander. =

Prawn Paanch Phoren (3 Pcs) - £I8. '50
Fresh water Atlantic Prawns simmered with flve tradltlonal
whole spices in a thick smoked butter and tomate_gravy

A dish that is traditionally enjoyed at Royal C ebrat
(Cooked shell on). '







SUBZIAN

(Vegetarian and Vegan Main Courses)

Tawa Sabzi (Vegan Friendly) £10.00  Tadka Dhal (Vegan Friendly) £9.50 '
A meIody of freshly chopped seasonal vegetables cooked in Tempered lentils garnished with fresh garlic and brown > e % A
a dry curry paste on an iron hot plate. - onions, cooked in a thick soup, a light alternative as a main

course. \

Makhani Paneer £15.00  Shai Palak Paneer ‘

* Chunks of Indian cottage cheese drowned in a rich tangy Cubed paneer cooked in a creamed spinach puréé“-

sauce. Laced with cardamom, fresh cream and yoghurt with onions & tomato lipta masala infused with ging;

a subtle hint of chilli recognised as true maharaja cuisine 5

(House favourite). (Contains nuts) Makhani Dhal >

Vegan Tofu Curry £12.50 Mixed lentils in a creamy rich gravy with ginger garllcr‘and'r_‘.,

S

creamed tomatoes. Slightly spiced to tantalise.
Cooked in a thick and fiery coconut and mustard paste e

curry. Dhaba Channa Masalaé-?g’; = ;£9.50

2

(Vegan Friendly) % ;
Tandoori Soya Tikka Masala ~ £14.50 Roasted chickpeas slow cooked in'thic!< Masala gr vy th
Soy Tikka marinated in Indian spices, pan fried and served cumin, ground turmeric and fresh coriander, garnished
in a deep thick masala gravy. = pomegranate. e et s
Methi Aloo Gobi (Vegan Friendly) £10.00 : -

Baby potatoes cooked with cauliflower florets in a light E =
fenugreek marination . A simple dish that feeds the soul. S - s
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GHAR KJROT]
(Assorted breads)

£3.25
Crispy leavened bread cooked in the base of the tandoor.

Romali Rotti (Handkerchief Thin) £3.25
Chilli Rogan Naan (Spiced Naan) £3.50

Tandoori Roti

Makhan Naan (Buttered Naan) £3.50
Lasuni Naan(Garlic Naan) £3.50
Mature Cheddar and

Coriander Naan £3.50
Extra mature cheddar cheese naan bread

Amritsari Kulcha £4.95

Potato, garlic and onion stuffed bread prepared in the clay
oven.

£4.50

Wholemeal leavened bread prepared in the clay oven, multi
layered and folded, brushed with ghee between each layer

Laacha Parantha

£4.95

Leavened bread, filled with desiccated coconut, sultanas
and almonds, taking its origins from the city of Peshawar in
Pakistan.

Roti ki Tokri £10.50

A selection of assorted breads for those who are indecisive,
served in a tokri (basket).

Peshawari Naan

ACCOMPANIMENTS

BASMATT KHAZANA

(Assorted rice dishes) =
Sahdey Chawal £3.__9-'_5
Plain steamed basmati rice. = f{
Jeera Chawel (cumin infused rtce) .95

-

Mushroom & Truffle Oil Pilau
Dum Biryani selection - e S
Using basmati rice, saffron and a unique blend of herbs

served with an onion and tomato raita and traditional |
Biryani gravy. S S :

Available in the following combiﬁﬁﬁons:

Vegetable Biryani

Murgh (chicken) Biryani
Gosht (lamb) Biryani
Jingha (prawns) Biryani

AUR SAATH MEIN
(Side clishcé) = :

Pomegmnate Raita

and pomegranate.

Punjabi Salad

salt, cracked black pepper olive ail, ba :
lemon juice. - :
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Kulfi Trio Platter* £4.95

A medley a homemade tradition kulfi ice cream Mango,
Almond and Pistachio flavour. Contains nuts.

Traditional Gulab Jamun* £5.50

Two sweet dumplings fried in hot sugar syrup. Garnished
with chopped pistachios and cashew nuts. In a thick rabari
sauce.

Mango and Coconut Cheese Cake* £5.50

Served with exotic mixed berry compote and coconut
shavings.

KUCH MEETAH
(Selection of desserts)

Saffron and Pistachio Rasmali
(Contains nuts, gluten and dairy)*

Creamed sponge pudding in a rich milk and pistachio bqge‘

Contains nuts.

Vegan Apple Jalebi with Lush
Coconut Ice Cream*

£5.25
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Showing the Watersheds and Strategic Bases
suitable for Military occupation
s ; ALSO
it 5 £y T Yopaze, - . The Fluvial basins & Strategic points or Refuges
3 ‘ = _noted in the Work "HIGHLANDS OF INDIA"

~—

D.J F NEWALL . R.A4.

British Miles
100 . 200

I L

50

| Bhoghondie

\ \, 2 7"‘.’“‘

INDEX TO HIGHLANDS

B wrhamponor

A Cherat, 6000, and basin of the Indus.
B Abbotabad, 4166; Murrie, 7457
C C'C" Cashmere V., 5600 to 6500; Watershed,
and basins of the Jhelum and Chenab.
D Dalhousie, 6740; Chumba V., and The Kohistan
of the Punjaub, 5000-8000.
E Kangra Valley, 2149 to 5000 and 8000.
E' Dharmsala, 6111, and the Watersheds of Beas.
F Simla, 7034; The Ky'onthal, and V. of Sutlej.
R = B 3 F F'F" Kasauli, 6335; Subhatu, 4235; Dugshaie, 6100:
—_— B AN\ N - z ; 2 Jutogh, 7300.
3 S G Chakrata, 6700, and basins of Jumna.
H H' Mussoorie, 6600; Landaur, 7300, and the Dehra Dun 2347
1J Raniket, 7000; Almora, 5400; Nainital, 6400;
the Watersheds of Kumaon, 6000-8000, and
Gharwal, 8 to 12000, and basins of Ganges.
K Nepaul, Khatmandoo, and the basins of Kali, Gandak, and Kosi.
L Darjeeling, 7200; Sikhim, and the Plateaux
of the Teesta, 6000-8000.
M The Khasia Hills, 5000; Shillong, 6500, Cherrapooniji, 6000.
N Nilgherry Plateaux, 8000; Ootakamund, 7630:
Koonoor 6000; Khotagherri, 6500.
O Annamalay Hills, 5000 to 7000.
P Pulnies (Palani), 5000 to 7000; Shervaroys, 3000.
- . . 4 Q Mysore, Coorg, Canara, Malabar H., and Watersheds
==t — Passes. = 7 MR ~ 3 FEARST DL - of the Kavery and Kistnah.
: P - R Berar, and Watershed of the Tapti and Godavery. ¢
S §' Mahabuleshwar, 4700; Matheran, 2500, and
the Syhoodria or Western Ghauts, 3000 to 5000.
T T' Mount Aboo, 5000, and Spurs of the Aravelli,
Vindya, and Kymore ranges, Seoni plateau.
U V Puchmari and Watershed of the Nerbudda, and Tapti.
W W' Magasani, 3800, and Myalgiri, 3600, Hills. 5
. W' Thoamool, 3500, and Marmedi H. on Eastern Ghauts, 4000.
* Isolated Rocks or Plateaux exceeding 3000.
Y Parisnath, 4624, and the Rajmahal Hills, 4000. -
Z Newara Ellia in Ceylon, 6210.
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s REFERENCES.

O Military Circles (On the Watersheds.)

— Strategic Bascs (Ditto)

e ey Secondary"

5 Refuges.

..+ Fluvial Basins.

A A o
0~c~o%o— Military Posts.

«—* — Passes less Practicable®
=y=t=y~ — Flanking Lines.

, &———o— Diuo in British Territory. =

—{Lines of "least resistance" for possible

invasion *

— {An’ow-heads sh(wkle direction in which.
— flanking energy may be exerted.

- _/\ Outer flanking lines






