HERITAGE INDIAN CUISINE

SHAHI THALI MENU

Vegetarian | QAR 155

STARTERS

Poppadoms @

Paneer Tikka Q
Preserved basil, labneh, nigella seeds

BOWLS

CURRY

“Kadhai", Wok-Stirred Vegetables of the moment
Ginger-cilantro-green chilies

Tandoori Paneer Tikka Masala @)
Tomato-butter sauce

“Saag", Baby Spinach Mash
Garlic-ginger-green chilies tempered, fenugreek

Rivaaji Daal Makhani @ Q
48hrs stewed urad lentils, churned butter

BREADS & SIDES
Naan @ ©

Plain, Butter or Garlic

Kachumber
Cucumber, Onion, tomatoes, lime

Saffron Pulaoc @ ©

DESSERT

MEETHA
(choice of any 1 dessert)

Malai Kulfi @ ©
Our signature frozen condensed milk bar

OR
JamunKhaas @ @ O ©

Milk cake dumplings, roasted almond, Pistachios

*Signature Vegan °Vegetarian Nuts eGIuten

o Dairy e Seafood

Please note that our food is medium spiced.

If you have any dietary needs or intolerance please let your server know
and we will do our best to assist you. Most of the fish we use is locally sourced

and sustainably certified.
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