
 •  PASS AROUND STARTERS  •

A M R I T S A R I  F I S H  F R Y  |  C O R I A N D E R  C H U T N E Y  

A F G H A N I  C H I C K E N  B O T I  |  M I D D L E  E A S T E R N  G A R L I C  D I P

 P O T A T O  A N D  P E A S  S A M O S A  |  M I N T  C H U T N E Y  

T A N D O O R I  B R O C C O L I  F L O R E T S  |  C A R O M  S E E D S  A N D  G R E E K

Y O G H U R T  D I P  

C R I S P Y  M U S H R O O M S  |  B B Q  S A U C E

 •  CHEFS’ SIGNATURES TASTING LIVE

STATIONS  •

Black-eyed beans mixed with Chefs Signature seasonings;  home-pounded
spices topped with tomatoes,  onion & yoghurt

R A W A L P I N D I  L O B I A  C H A A T  

K U L H A D  D U M  B I R Y A N I

Sturdy,  Savory jackfruit  & del icately f lavored r ice,  potted sealed and
cooked the tradit ional  way adorned with barberr ies and sultanas,  Mirch ka

salan served in Mini  Sealed Earthen pot.

A W A D H I  K A T H A L  B I R Y A N I  

 •  DESSERT •

A l ight dessert  of  milk and ground basmati  r ice f lavoured with cardamom
topped with pistachio & almond si lvers.

Z A F F R A N I  K H E E R

Tender shank of  lamb layered with r ice & caramelized onion and enriched
further with kalej i  & nihari  gravy served in Mini  Sealed Earthen pot.

N A L L I  N I H A R I  B I R Y A N I  

041224



 BEVERAGE MENU  

 •RED WINE •

C O R N E R  S T O N E  M E R L O T

 •  BEER •

A S A H I  S U P E R  D R Y
P E R O N I

C O R N E R  S T O N E  C H A R D O N N A Y

0 9 . 0 0 p m  t o  1 2 . 0 0 a m

 •COCKTAILS  •

Bourbon, Cinnamon, Cloves,  Star Anise,  Elderf lower

S P I C E D  W H I S K E Y  S O U R

Vodka, Elderf lower Liqueur,  Homemade Sweetener

T I M E  F O R  L O V E

 •WHITE WINE •

 •  SOFT BEVERAGES •

P E P S I
P E P S I  B L A C K

7 - U P
G I N G E R  A L E

T O N I C  W A T E R

041224


