





VEG


Bhuna Tamatar Dhaniya Shorba 400
Coriander spiced tomato soup


Tandoori Broccoli Shorba  400
Roasted broccoli soup with Indian spices


Shorba Adas     400
Traditional lentil soup with lemon, 


served with Arabic croutons


NON VEG


Jhinga Nariyal Gol-mirch Shorba      425
Prawns soup with coconut and black pepper


Jahangir Murgh Badami Shorba      425
Chicken soup with Indian spices and almond


Lamb Aash     425
A long lost recipe of lamb broth cooked 


overnight with ground spices


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


SOUP







Mezze Platter 550
Muhammara, hummus, mutable, 


fattoush - Served with pita bread


Greek Salad   425
Garden salad with feta cheese


Shirazi Chicken Tikka Tossed Salad     475
Traditional chicken tikka with tomato, cucumber, onion


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


SALAD







VEG


Dhohra Khumb 650
Stu�ed mushroom with cheddar cheese 


and nuts, marinated with hung curd 


and Indian spices


Parat Daar Paneer  650
Stu�ed paneer with dry fruits and nuts


Bhuna Paneer Tikka 650
Char grilled cottage cheese with tomato marinade


Makai Makhana Akhrot Seekh      650
Minced sweet corn, walnut, vegetables seekh


Subz Ashra� Kebab      650
Mixed sprouts patties grilled on tawa


Malai Tandoori Broccoli      650
Creamy marinated broccoli, cheese, cashew nuts 


and cooked in clay oven


Medley of Vegetarian Kebabs       1350
An assortment of Mushroom, vegetable sheekh, 


broccoli, paneer tikka


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


STARTERS







SEAFOOD


Samundari Afsara per gram 9
Fresh lobster marinated in Chef’s special 


mix and cooked on grill


Harissa Machi Kebab 750
Carom seed �avored �sh cooked with harissa paste


Tandoori Khaas E Jhinga 999
Prawns marinated with hung curd and Indian spice 


cooked in tandoor


Rampuri Pomfret 850
Rampuri style pomfret cooked in tandoor


Assorted Seafood Platter 1750
Clay pot cooked pomfret, prawns, �sh tikka, calamari


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


STARTERS







CHICKEN


Murgh Aftabi Boti 750
Succulent chicken tenders with fried onion, 


garlic, Kashmiri mirchi


Pista Pesto Tangdi Kebab 750
Chicken drumstick marinated with pista pesto 


sauce and exotic spices cooked in clay oven


Khyber Murgh Tikka Banno 750
Boneless spiced chicken coated with egg, 


�avored with fenugreek


Kasturi Murgh 750
Chicken supreme marinated with a combination 


of curd, cream, Indian spice cooked in Mahi tawa


Singara Murgh Pasanda 750
A specialty of Chef Hamid


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


STARTERS







MUTTON


Adana Kebab 800
Mild spiced minced meat on �at skewers 


serves with pickled onion and chutney


Nizami Pathar Ke Gosht 800
Young goat meat cooked on a skillet, 


served with coriander salad


Gosht Lucknowi Galouti Kebab 800
An all-time favorite Awadhi preparation of 


minced lamb with secret spices


Barkas Afghan Chappe 800
Clay oven roasted lamb chops with �avored 


parsi spices


Medley of Non Vegetarian Kebabs 1700
Lamb chops, malai tikka, paras kebab and 


pathar ke gosht


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


STARTERS







VEG


Smoky Paneer Firdausi 625
Stu�ed cottage cheese cooked in smoky 


spinach gravy


Afghani Nadru Kofte 625
Lotus stem dumpling with plum and nuts 


cooked in aromatic Indian brown gravy


Aloo Dil E Naaz 625
Tandoori roasted baby potato tossed with 


peas, dried fruits and nuts


Sahajanabadi Subz Panchamel 625
Mixed vegetables cooked with Indian spices 


and spring onion


Chilgoza Bhindi Nashila 625
Semi dry preparation of ladies �nger with onion, 


tomato and pine nuts


Dal Aap Ki Pasand 550
Lentil preparation as per your choice - Tadka, 


fry, spinach


Dhal E Afghan 550
A signature dish of Afghan Grill
 


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


MAIN COURSE







NON VEG


Kolkata Daab Chingri 950
Bengal style prawns cooked in tender coconut 


and poppy seeds


Machi Kalia 850
Fish simmered with onion, garlic and dry coconut 


in a nutty gravy 


Dum Pukht Chooza E Khaas 750
Chicken cooked with Chef’s special nutty gravy


Kachi Mirch Ka Dhaniya Murgh 750
Chicken cooked with coriander root, chili, 


and fragrant spices


Lahori Murgh Sirka Pyaz  750
Chicken cooked with chef-special brown 


gravy and pickled onion


Seer Taar Qurma 850
Mutton cooked with Chef’s special 


fragrant spices 


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


MAIN COURSE







NON VEG


Kashmiri Nalli Rogan Josh 850
Overnight simmered lamb shanks �avored 


with a blend of home ground spices and sa�ron


Kallu Miya Bhuna Gosht 850
Boneless tender lamb, egg cooked with 


special aromatic green cardamom and spices


Raan E Afghan 1750
A specialty of Afghan Grill


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


MAIN COURSE







Tarkari Nizami Biryani 675
Basmati rice, vegetables cooked in dum style 


with aromatic herbs


Dum Pukht Chicken Biryani 800
Rice and chicken cooked with aromatic spices 


and ittar 


Butter Chicken Biryani 800
Fragrant rice cooked with butter chicken and 


aromatic Indian spices


Afghan Special Gosht Dum Biryani  850
Basmati rice and lamb simmered with 


Indian spices, ittar and sa�ron


Saada Chawal 425
Steamed basmati rice


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


BIRYANI & RICE







Bharwan Amritsari Kulcha 200
(Aloo, Mixed Veg & Paneer)


Roasted Broccoli & Peanuts Kulcha 200


Roti 175
Plain, Butter, Garlic, Pudina


Naan  175
Garlic, Plain, Cheese


Paratha 175
Mirchi, Lacha, Pudina


Chukandari Lasooni Naan 175


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


BREADS







Coconut Custard Mille Feuille 
with Rasmalai 575


Hot Gajjar Ka Halwa with 
Almond Ice Cream Quenelle 575


The Afghan Falooda 575


Mango and Cardamom Kul� 
with Raspberry Coulis & Rose Syrup 575


Paan Gulkand Ice Cream 575


If you have any food allergy, kindly inform the 
Chef or the Restaurant Manager while ordering.


All prices are exclusive of government taxes. Service charge applicable (optional).


DESSERTS






