
pinenuts, tomato-butternut-saffron
sauce

CURD CHEESE KUFTE (V,N)

M A I N S

stewed urad lentils & white butter

SHIKARI DAAL (V,GF)

roasted garlic & fenugreek

BABY SPINACH MASH (V)

chef’s selection

VEGETABLE OF THE MOMENT (V)

rice

STEAMED BASMATI

A C C O M P A N I E D  W I T H

D E S S E R T S

Lunch Thali
MENU

230525

peppercorn, coriander & tomato-
caramalised onion gravy

TANDOOR ROASTED, PANEER (V,N)

$63 per person, Monday - Friday

W E L C O M E  C H A A T
P A A N I  P O O R I  S H O T

CHEF’S CHOICE OF DESSERTwheat parantha/wheat
roti/naan/maize-millet roti(gf)

YOUR CHOICE OF BREAD

O P T I O N A L  A D D  O N

EXOTIC MORELS “GUCCHI” SEASON”S VEGETABLES
BIRYANI (V)

(choose 1)

Pot roasted lamb, heady spices; 
cinnamon, peppercorns, cardamon

KADHAI GOSHT (GF)

“makhani” & smoked tomato-saffron
cream sauce

TANDOOR ROASTED, CHICKEN (N,GF)

royal cumin, bay, cloves, saffron

 $ 1 8 / -

 $ 2 8 / -

raita
AUSTRALIAN LAMB SADDLE & SHOULDER BRIYANI

VE            V           N            GF        HOT

Kindly inform your server of any dietary requirements or allergies prior to the commencement of
your meal.

Prices are subject to 10% service charge and prevailing government taxes.


