ChakHhNA/AppETizERS
VEGETARIAN

PANEER KAiRI
Tandoor RoasTed cURA CHEESE, GREEN MANGO,
minT, mild chillies

Phul Broccoli
Tandoor roasted cauliflower and broccoli, corIANdER,
yellow chili, fennel seeds, mustard seeds

Chownk ki Tikki, MaTAR

Lucknow's buzzing bazaar, “cHownk” prides iN SERVING
This simple yeT delecTtable potaTo ANd GREEN pEAS PATTY
with sun dried GReeN MANGO, daTes & Tamarind cHuTNey

Mirch KHilma AcHar
Fried pickled cHillies, fennel-coriander-cumin
spiced Mung LlenTil

Ker SANGER Wadi Sekma
Tawa qRrilled desert wild beans and berRies pATTy,
NiGella, fennel, musTard spiced

NoN-VEGETARIAN

DurUST SARON LobsTerR

Tandoor roasTed sand lobsTer,

pickled “muj” radish, musTarRd, GaRlic-coriANdER
YOGURT

LAsoONi JHEENGA
Tandoor rRoasTed king PRAwWNS, RoAsTE GaRlic,
fenugreek Herb, ground Reshamparti chillies, lime

PomIReT HARI MiRi
TandoOR ROASTEd POMIRET, GREEN PEPPERCORNS,
GARLIC-SPRING ONION GREENS, CURRY lEAVES

Tawa MachchHHLi
Tawa qRrilled sea bass, garlic-coriaNderR-cUMIN-MUSTAR,
lemon salt

Makhan Kukad Roast

Chicken steeped in A mariNadE of ROyAL cumin-enricHed CReam,

GARlic And A HinT Of fResh coRiANdER

Prices are in Indian rupees and applicable government taxes

We do not levy any service charge.

[®] Vegetarian |®] Non-Vegetarian

JW Signature



Bhatti da CHooza

Roasted chHicken, Garlic-yOGURT, GINGER, EXOTIC

[RONTIER spicE "MuGGA” Now RARELY found, sourced from THE
by lanes of MajiTHa rRoad iN AMRITSAR

Gilawart, Ulta Tawa

lamb kebab, inspired by The famous “Tunde Kebabi” of
Aminabadin, Lucknow, served with crisp bread cooked on
AN iNVERTED iRON wok GRriddle

Shikar Maas ka Soola
char-GRrilled, clove smoked lamb chops, garlic juice,
“mMATHANIA” chilli

Gosht Seekh
CHAR-GRilled lamb skewers, coriANdER HERD, cArRAWAY seeds,
GINGER, GARLic, live, RoAsTEd RObusT cHillies

KHhaas / Mains
VEGETARIAN

[o) KadHai Paneer Kalimirch
Stir-fried coTTaGE cHeese, peppeRrs, scallions,
TOMATOES, PEPPER CORN

[o KHada Desi Palak
Stir fried baby spinach, garlic, cumin,-"MATHANIYA”
chillies

[e] Kumbh kaju mutTer deq
pot braised “kHumb"mMushHrROOMS,CASHEWNUT, GREEN PEAS,
crUsHed black PEPPER CORNS, TOMATO, SPRING ONION

(o) TarRkHeywaali Daal
Popularly known As “Daal Fry” a1 THe road side
“dhaaba” shiacks on THE nNational Highways in punjab. Cumin,
GARlic, Tomatoes ANd GREEN chillies Tempered split yellow Lentils

& (o] Makhani Daal
48 Hrs. Stewed, whole"urad” lenils, Home churned
butter

Non-VEGETARIAN

Mirch JHeenga
Wok-fried TiGER pRAWNS, SORREL lEAVES, GARLic, TOMATO,
black pepper

Nalli Khaas
Braised Gqoat sHanks, potli Spices MINT-VETIVER ROOTS

Prices are in Indian rupees and applicable government taxes
We do not levy any service charge.
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Kukad MeThi Saaq
Roasted chicken, mashed fenugreek and spinach GREENS,
aARlic, Green chillies, GiINGER

MakHani MurGgH
A Howme speciality, cHar-GRrilled cHicken
iN A feENuGREEK TOMATO SAUCE

Lagan Ki Pasliyan-Bori
[AagaN RoAsTEd [AMD cHops, GINGER, CORIANAER, cARAMELiZEd
ONION-YOGURT GRAVY

Salim Raan
INspired AT A Dawaat by Nawab MehboobAlam KHan of
Hyderabad, it lends grandeur To ANy formal diNNeR, A
delectable creation of braised lamb leG, MACE, ROSE pETALS,
sandal wood, garlic, MINT, YOGURT

Khushka / Rice

Biryani OudHi
Pot sealed qoat sHanks, rack and baswmari Rice, cardamom,
CINNAMON, MACE ANd ROSE PETAls GARLliC-yOGURT

TARKARI BiryANi
Morel, chickpeas, broccoli, basmari Rice, RobusT spices,
GARliC-yOGURT

Khushka

Milk Steamed “basmati” Rice

Rotiyan / Breads

BHARME AMRITSARI Kulche
Spiced poratoes stuffed refined flour bread

MakHani Naan
Leavened refined flour bread-Plain, Butter or Garlic

PARANTHA
Flaky, whole wheat bread-Butter, fenugreek Herb
OR MINT HERD

Saunfiya KHAmiIRI
leavened bread, fennel seeds, poppy seeds, semolina

Missi
WHEAT flour, sTewed Gram LenTil green chillies, GINGER,
oNioN, dried pOMEGRANATE seeds

Rori
whole wHeat bread

Prices are in Indian rupees and applicable government taxes
We do not levy any service charge.
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MeeTHA / DesserTs

Badaam da Halwa
A T1rRAdiTioNAl sweeT of aAlmMonds And jaGGERY

Gajarela
Slow roasTed cARROTS slaw, iN milk with Almonds
ANd RAisiNS

Falooda Kulfi
Pistachio-AlMoNd NATiVE icE dEsSeRT, ROSE-SAffRON
STRING HOPPERS

PHirni
Rice-semolina pudding, Toasted poppy seeds, pistachios

Shahi Balai Tukda
House specialty, saffron-Honey brioche, condensed wmilk,
ToAsTEd AlmMoNds, pistachios

JaMUN KHaas
Fried Milk cake dumplings, saffRon-cardamom syrup

KHubani ka meeTha
Stewed Apricot pudding, fResh cHurned butTer

SET MENU

SamudARri RATTAN- KHaAs-
The royal sea food selecTion

DurusT SARON lobsTer
TANdOOR ROASTEd sand lobsTer, pickled
“muj” radisH, musTard, Garlic - CORIANAER YOGURT

LAsOoONi JHEENGA
1ANdOOR ROASTEA kinGg prRAWNS, ROASTE GARlic, feNuGreek HEerb,
GRrRouNd Reshamparrti chillies, livie

POMIRET HARI MiRi
TANdOOR ROASTEA POMIRET, GREEN DEPPERCORNS,
GARLIC, SPRING ONION GREENS, CURRY lEAVES

Gilawar, ulta Tawa

A MELT iN MOUTH [amb kebab, inspired by THe famous
“Tunde Kebabi” of Aminabadin, Lucknow, served withH crisp
bread cooked on an inverTed iRON wok GRriddle

Mirch JHeenga
wok-fRried TiGER pRAWNS, SORREL leaves, Garlic,
TOMATO, black pepper

Prices are in Indian rupees and applicable government taxes
We do not levy any service charge.
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Lagan Ki Pasliyan-bori
Lagan rRoasTEd lamb cHops, GiNGER, cORIANAER HERrD, caramelized
ONION-YOGURT GRAVY

MakHani MurGgH
A Howme speciality, cHar-GRrilled chicken,
fenugReek TOMATO sauce

Biryani oudHi
port sealed Goat shanks, Rack and baswmarTi Rice, caArRdamom,
CINNAMON, MACE ANd ROSE PETAls GARLliC-yOGURT

Assorted Indian bread basket, desserts accompany all packages

Maas-e-Khaas -
THe NON-VEGETARIAN selecTion

Makhan Kukad RoasT
Chicken steeped in A mariNnade of Royal
cumin- enricHed cream, garlic and A HinT Of fResh coriander

BHatti DA Chooza

ROASTEd CHicken, GARLIC-YOGURT, GINGER, EXOTIC

[RONTIER spice "MuGggA” Now RAREly found, sourced from THEe
by lanes of majitha rRoad iN AMRITSAR

Gilawar, Ulta Tawa

lamb kebab, inspired by THe famous “Tunde Kebabi”

of Aminabadin, Lucknow, served with crisp bread cooked on
AN iNVerTEd iRON wok Griddle

SHikar Maas Ka Soola
char-GRrilled, clove smoked lamb chops, Garlic juice,
“Mathaniya” cHilli

Kukad MeThi Saag
roasTed cHicken, mashed fenugreek and spinach Greens, Garlic,
GREEN cHillies, GiNGER

Lagan Ki Pasliyan Bori
Lagan roasTed lamb chops, GINGER, cORiANdER HERD, caramelized
ONION-YOGURT GRAVY

Makhani Daal
48HRs. Stewed, whole"urad” lentils, Home churned buTTer,

Biryani OudHi
port sealed Goat shanks, Rack and baswmarti Rice, carRdamom,
CINNAMON, MACE ANd ROSE PETAls GARLliC-yOGURT

Assorted Indian bread basket, desserts accompany all packages

Prices are in Indian rupees and applicable government taxes
We do not levy any service charge.
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ol Maas-e-Khaas -
THe VEGETARIAN SelecTioN

PANEER KAIRI
Tandoor Roasted Curd CHeese, GREEN MANGO,
Mint, Mild Chillies

MircH KHilma AcHar
Fried pickled chillies, fennel-coriANDER-CUMIN
spiced Mung Lentil

Ker SANGER Wadi Sekma
Tawa GRrilled desert wild beans and berries patTy, NiGella,
fennel, musTard spiced

PHul broccoli
Tandoor roasted cauliflower and broccoli, coriander, yellow chilli,
fennel seeds, musTtard seeds

KadHai paneer Kalimirch
stiR-fRied curd chHeese, peppeRrs, scAllioNs, TOMATOES,
PEPPER CORN

KHada Desi Palak
Stir [ried baby spinach, garlic sTir fried,
cumin-"Mathaniya” chillies

MakHani Daal
48 Hrs. Stewed, whole"urad” lentils, Home churned buTTer,

TARKARI DiryANi
Morels, chickpeas, broccoli, basmaTi Rice, RObusT spices,
GARlic-yOGURT

AssorTed INdian bread basker, desserts accompany all packages

Prices are in Indian rupees and applicable government taxes
We do not levy any service charge.
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