
A P P E T I Z E R

M u r g h  K a n d h a r i  K e b a b
C h i c k e n  |  R e d  C h i l l i  |  Y o g h u r t  |  C a s h e w  N u t  |  S i g n a t u r e  S p i c e s

N a s a k a t  - E - B a l a i  K e b a b
C o t t a g e  C h e e s e  |  C r u s h e d  N u t s  |  Y o g h u r t  |  R e d  C h i l l i

S u b z  C h a p l i  K e b a b
M i x  V e g e t a b l e  |  O n i o n  |  G i n g e r  |  C o r i a n d e r  |  I n d i a n  S p i c e s

M A I N  C O U R S E

M u r g h  C h a n g e z i
C h a r c o a l  r o a s t e d  C h i c k e n  |  K a s h m i r i  C h i l l i  |  T o m a t o  O n i o n  G r a v y

N e h a r i  G o s h t
A u s t r a l i a n  M u t t o n  |  Y o g h u r t  |  O n i o n  |  C h i l l i  |  I n d i a n  S p i c e s

P a n e e r  B h u n a  P u r v a n c h a l  S a a g  
C o t t a g e  C h e e s e  |  O r g a n i c  G r e e n s  |  G a r l i c  |  C u m i n  |  O n i o n  

D a l  E  A k a s a
B l a c k  L e n t i l s  |  U n s a l t e d  B u t t e r  |  S l o w  C o o k e d  f o r  2 4  h r s .  

J e e r a  P u l a o  
B a s m a t i  R i c e  |  C u m i n  

A s s o r t e d  I n d i a n  B r e a d  
T a n d o o r i  R o t i  |  H o m e  m a d e  N a a n  |  L a c c h a  P a r a t h a  

 D E S S E R T  

G u l a b  J a m u n
C a r d a m o m  |  M i l k  D u m p l i n g s  |  S t i c k y  S u g a r  S y r u p  
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A P P E T I Z E R

T h u l s i  M a c h l i  K e b a b
S e a  B a s s  |  F r e s h  B a s i l  |  M i n t  |  Y o g h u r t  |  G r o u n d  S p i c e s

M u r g h  K a n d h a r i  K e b a b
C h i c k e n  |  R e d  C h i l l i  |  Y o g h u r t  |  C a s h e w  N u t  |  S i g n a t u r e  S p i c e s

N a s a k a t  - E - B a l a i  K e b a b
C o t t a g e  C h e e s e  |  C r u s h e d  N u t s  |  Y o g h u r t  |  R e d  C h i l l i

S u b z  C h a p l i  K e b a b
M i x  V e g e t a b l e  |  O n i o n  |  G i n g e r  |  C o r i a n d e r  |  I n d i a n  S p i c e s

M A I N  C O U R S E

M u r g h  C h a n g e z i
C h a r c o a l  r o a s t e d  C h i c k e n  |  K a s h m i r i  C h i l l i  |  T o m a t o  O n i o n  G r a v y

N e h a r i  G o s h t
A u s t r a l i a n  M u t t o n  |  Y o g h u r t  |  O n i o n  |  C h i l l i  |  I n d i a n  S p i c e s

P a n e e r  B h u n a  P u r v a n c h a l  S a a g  
C o t t a g e  C h e e s e  |  O r g a n i c  G r e e n s  |  G a r l i c  |  C u m i n  |  O n i o n  

D a l  E  A k a s a
B l a c k  L e n t i l s  |  U n s a l t e d  B u t t e r  |  S l o w  C o o k e d  f o r  2 4  h r s .  

S u b z  T e h r i  
B a s m a t i  R i c e  |  S e a s o n a l  V e g e t a b l e s  |  S a f f r o n

A s s o r t e d  I n d i a n  B r e a d  
T a n d o o r i  R o t i  |  H o m e  m a d e  N a a n  |  L a c c h a  P a r a t h a  

 D E S S E R T  

G u l a b  J a m u n
C a r d a m o m  |  M i l k  D u m p l i n g s  |  S t i c k y  S u g a r  S y r u p  
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A p p e t i z e r  

S t e a m e d  F i s h  w i t h  G i n g e r  a n d  M u s t a r d
S e a  B a s s  w r a p p e d  i n  B a n a n a  L e a f  w i t h  G i n g e r  a n d  M u s t a r d  L e a v e s

M u r g h  P a h a d i
C h a r  R o a s t e d  C h i c k e n  |  O r g a n i c  G r e e n  M a r i n a d e  |  G r e e n  C h i l l i

P a n e e r  N a z a k a t  
C o t t a g e  C h e e s e  |  Y o g h u r t  |  S a f f r o n  |  G r e e n  C h i l l i  

B e e t r o o t  a n d  M a n g o  K e b a b
B e e t r o o t  |  M a n g o  |  A k a s a  S i g n a t u r e  S p i c e s

C h i c k e n  P a p r i  C h a a t
C h a r  R o a s t e d  C h i c k e n  |  O n i o n  \  Y o g h u r t  |  T o m a t o

M A I N  C O U R S E  

B u t t e r  C h i c k e n
C h a r c o a l  R o a s t e d  C h i c k e n  |  K a s h m i r i  C h i l l i  |  C a s h e w  |  D e c a d a n t

T o m a t o  G r a v y

A k a s a  Z a i k a  M a a s
A u s t r a l i a n  M u t t o n  S l o w  C o o k e d  |  M a t h i a n a  C h i l l i  |  S a f f r o n  |  C o l d

P r e s s  M u s t a r d  O i l

P r a w n  K a d h a i  
F r e s h  S e a  P r a w n s  |  O n i o n  |  C a p s i c u m  |  T o m a t o

P a n e e r  B h u n a  P u r v a n c h a l  S a a g  
C o t t a g e  C h e e s e  |  O r g a n i c  G r e e n s  |  G a r l i c  |  C u m i n  |  O n i o n  

D a l  - E -  A k a s a
B l a c k  L e n t i l  |  U n s a l t e d  B u t t e r  |  S l o w  C o o k e d  f o r  2 4  H r s  

P e a s  P u l a o
G r e e n  P e a s  |  B a s m a t i  R i c e  

A s s o r t e d  I n d i a n  B r e a d  
T a n d o o r i  R o t i  |  H o m e  m a d e  N a a n  |  L a c c h a  P a r a t h a  

 D E S S E R T  

G u l a b  J a m u n
C a r d a m o m  |  M i l k  D u m p l i n g s  |  S t i c k y  S u g a r  S y r u p  
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A P P E T I Z E R
 

 T a n d o o r i  Prawns  
Tiger Prawns |  Gar l ic  |  Ground Spices

  Mutton Pepper  Fry
 Austral ian Mutton |  B lack Pepper |  Onion |  Tomato

  Chicken Bardari  Kebab
Char Roasted  Chicken |  Kashmir i  Chi l l i  |  Yoghurt

 Cottage Cheese Skewers
 Cottage Cheese |  Capsicum |  Tomato

Basi l  Soya Taco
 Char Gr i l led Soy |  Extra Virgin Ol ive Oi l  |  Seasonal  Vegetable |  Cream Cheese

Cocktai l  Samosa  
Spicy Potato Stuf fed in Cr ispy Dough

 
MAIN COURSE

Butter  Chicken
 Charcoal  Roasted Chicken |  Kashmir i  Chi l l i  |  Cashew |  Decadant Tomato Gravy

 Akasa Zaika Maas
 Austral ian Mutton S low Cooked |  Mathiana Chi l l i  |  Saff ron |  Cold Press Mustard Oi l

Sea Bass L ipta Masala
Sea Bass |  Onion |  Tomato |  Green Chi l i  

Paneer  Bhuna Purvanchal  Saag 
Cottage Cheese |  Organic Greens |  Gar l ic  |  Cumin |  Onion 

Dal  -E- Akasa
 Black Lent i l  |  Unsalted Butter  |  S low Cooked for  24 Hrs 

Steamed Basmati   R ice /  Chicken Dum Biryani  
Assorted Indian Bread

DESSERT
Gulab Jamun

Cardamom |  Mi lk  Dumpl ings |  St icky Sugar Syrup 

Mango Sago Kheer
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