
VEG STARTERS
MASALA POPPADUM 2.50
Poppadum is topped with a spicy and
tangy mixture of onions, tomatoes, green
chillies, cilantro (coriander leaves), salt,
chaat masala powder, red chilli powder,
and lime juice

MASALA CHIPS 2.99
Potato chips seasoned with in-house spicy
masala.

MASALA PEANUTS 3.50
Peanuts are roasted in special spices.

CRISPY CORN 4.60
Crispy is made by frying corn kernels and
then �avouring them with mild spice
powders.

SAMOSA CHAAT 5.99
A lip-smacking chaat made with samosa,
chickpea curry, various chutneys and
spices

VEG SAMOSA (3 PCS) 5.99
A famous south Asian snack potato-
stuffed deep-fried pastry.

MASALA CUT MIRCHI 6.95
Chilli dipped in �our and deep fried in oil.
Cut and seasoned with special chaat
masala.

ONION BHAJI 5.75
Finely sliced onion smothered in a simple,
fragrantly spiced batter and fried to crispy
perfection

PANEER 65 6.75
A spicy South Indian appetizer made with
Paneer aka Indian cheese, �our, spices
and herbs like curry leaves

GOBI 65 6.50
Gobi 65 is a popular Indian appetizer
made with crispy and spicy cauli�ower
�orets that are deep-fried and served hot
with garnishes like coriander leaves,
lemon wedges, and onions.

SPICY CHILLI IDLY 8.95
Steamed rice cakes mixed with �ery chilli
sauce for a bold South Indian �avour.
Perfect for a quick snack or light meal.

CHILLY BABY CORN 8.99
Crispy fried baby corn stir-fried with
onions, bell peppers, and a spicy chili
sauce. Perfect as a snack or side dish with
bold Indo-Chinese �avors.

SPICY MOGO 7.00
Deep-fried cassava is stir-fried with
onions, bell peppers, and a spicy chilli
sauce. A �avorful African delicacy perfect
as a snack or side dish.

SPINACH BHAJI 6.99
Tender spinach leaves cooked with
aromatic spices, and gram �our and
topped with crispy fried onions. This a
delicious and nutritious Indian dish
perfect for those looking for a healthy
meal.

BROCCOLI WITH SALT AND CHILLI 8.99
Tender broccoli �orets are fried and
seasoned with a blend of salt and chilli
powder for a bold and spicy �avour.
Perfect as a side dish or healthy snack

EGG BONDA 6.25
Boiled eggs coated in a spiced batter and
deep-fried to crispy perfection. A �avorful
South Indian snack or appetizer.

CHILLI GARLIC MUSHROOM 8.99
Tender mushroom pieces stir-fried with
garlic and chilli sauce for a bold and spicy
Chinese dish. Perfect as a side or
appetizer.

GOBI MANCHURIAN 7.85
Crispy fried cauli�ower �orets coated with
a spicy and tangy sauce, create a �avorful
Indian-Chinese fusion dish. Perfect as an
appetizer or main course

CHILLI PANEER 8.25
Soft and tender paneer pieces cooked in a
blend of spicy and savoury sauces create
a bold and �avorful Indo-Chinese dish.
Perfect as an appetizer or main course

BIRYANI IN A BOX
INDIAN RESTAURANT

Open 6 days a week. Available for Delivery



NON-VEG 
STARTERS
CHICKEN LOLLIPOP 8.75
Crispy and delicious chicken drumstick cut
into a lollipop shape, seasoned with
spices, and fried until golden brown.
Served with dipping sauce

CHILLI CHICKEN 7.99
Spicy and �avorful stir-fried chicken
marinated in a blend of spices with onions
and peppers. Served hot and perfectly as
a main dish or starter

CHICKEN FRY 8.25
Crispy and golden-brown chicken pieces
coated in a savoury blend of spices and
�our served hot and fresh. Perfect as a
main dish or snack

DEVIL CHICKEN 8.99
A �ery and �avorful chicken dish is made
with tender chicken pieces marinated in
spices, chilli, and vinegar. Sautéed with
onions, peppers, and tomatoes to create a
bold taste experience

CHICKEN 65 8.75
Crispy and �avorful bite-sized chicken
pieces marinated in a blend of spices and
deep-fried until golden brown. Served
with tangy dipping sauce, perfect as a
spicy appetizer or main dish

FISH 65 9.99
Crispy and �avorful bite-sized �sh pieces
marinated in a blend of spices and deep-
fried until golden brown. Served with
tangy dipping sauce, perfect as a spicy
appetizer or main dish

SQUID PEPPER FRY 11.50
Spicy and �avorful stir-fried squid with
onions, peppers, and a zesty pepper
sauce. Served hot and perfect for seafood
lovers who enjoy a bold taste experience

CHICKEN CHUKKA 9.99
The aromatic and �avorful Indian dish is
made with bite-sized pieces of chicken
that are marinated in a blend of spices,
cooked with onions, peppers, and curry
leaves, and �nished with a sprinkle of
freshly ground spices. Perfect for those
who love the exotic and spicy �avours of
Indian cuisine.

MUTTON CHUKKA 10.99
Spicy and �avorful South Indian dish
made with bite-sized pieces of mutton
marinated in a blend of aromatic spices,
slow-cooked with onions, tomatoes, and
curry leaves, and �nished with a sprinkle
of freshly ground spices. Perfect for those
who enjoy rich and bold �avours in their
meat dishes
Add a paratha for an additional £2.99

CHILLI FISH 10.99
Spicy and crispy bite-sized �sh pieces stir-
fried with onions, peppers, garlic, and a
zesty chilli sauce. Perfect for seafood
lovers who enjoy a bold and exotic taste
experience with an Asian twist

DEVIL SQUID 9.75
Spicy and tangy squid dish made by
marinating them in a blend of spices,
chilli, and vinegar, then sautéed with
onions, peppers, and tomatoes. Perfect for
seafood lovers who enjoy bold and zesty
�avours

BUTTERFLY PRAWNS 12.00
Jumbo prawns sliced open, �attened into
a butter�y shape, coated in a seasoned
�our mixture, and deep-fried until crispy
and golden brown. Served hot and perfect
for seafood lovers who enjoy a crispy and
�avorful dish

BUTTERFLY PRAWNS 12.00
Jumbo prawns sliced open, �attened into
a butter�y shape, coated in a seasoned
�our mixture, and deep-fried until crispy
and golden brown. Served hot and perfect
for seafood lovers who enjoy a crispy and
�avorful dish



BIRYANI
VEGETABLE DUM BIRYANI 8.50
Our vegetable dum biryani is a vegetarian
twist on the classic South Asian rice dish.
Packed with spiced vegetables and
aromatic basmati rice, slow-cooked in a
sealed pot to create a rich �avor. Served
with raita and salan, it's the perfect choice
for any vegetarian food lover!

EGG DUM BIRYANI 8.75
Our egg dum biryani is a �avorful twist on
the classic South Asian rice dish. It is
made by cooking boiled eggs and
aromatic basmati rice together with a
blend of spices and herbs, all slow-cooked
in a sealed pot to create a rich �avor.
Served with raita and salan, it's the
perfect choice for egg lovers who want to
enjoy a traditional biryani dish!

CHICKEN DUM BIRYANI 9.85
Our chicken dum biryani is a �avorful
South Asian rice dish with succulent
chicken pieces on bone, aromatic basmati
rice, and a blend of spices and herbs,
slow-cooked to perfection in a sealed pot.
Served with raita and salan, it's a meal �t
for royalty!
Make it a boneless for an additional £1.00.
Boneless biryani is midler spice.

LAMB DUM BIRYANI 13.99
Tender pieces of lamb are slow-cooked
with aromatic spices and basmati rice to
create a �avorful and authentic biryani.
Served with raita and salan.
Make it a boneless for an additional £1.99.
Boneless biryani is midler spice.

BAMBOO CHICKEN BIRYANI  11.25
Bamboo Chicken Biryani is a delicious and
unique Indian dish with tender chicken
and fragrant basmati rice, cooked with
bamboo sticks smoky �avor. Served with
raita and salan, it's a crowd-pleaser.
Perfectly paired with poppadoms and a
refreshing drink like mango lassi or beer.

FAMILY PACK CHICKEN DUM BIRYANI 32
House Special Family pack Chicken Dum
Biryani servers upto 4 people.
Available only with pre orders

BAMBOO LAMB BIRYANI  12.50
Bamboo Lamb Biryani is an aromatic
Indian rice dish made with tender lamb
meat marinated in a blend of spices and
cooked with fragrant Basmati rice. The
dish is named after the bamboo shoot
used to cook the biryani, which adds a
unique and earthy �avor.

CHICKEN TIKKA BIRYANI 11.75
Chicken Tikka Biryani is an aromatic
Indian rice dish made with marinated
chicken tikka pieces and fragrant Basmati
rice. The chicken is cooked with a blend of
spices, and the rice is �avored with
cinnamon, cardamom, and cloves.

PANEER TIKKA BIRYANI  11.75
Paneer Tikka Biryani is an aromatic Indian
rice dish made with marinated paneer
(cottage cheese) tikka pieces and fragrant
Basmati rice. The paneer is cooked with a
blend of spices, and the rice is �avored
with cinnamon, cardamom, and cloves.

TANDOOR CHICKEN BIRYANI  13.00
Tandoori Chicken Biryani is an aromatic
Indian rice dish made with marinated
tandoori chicken and fragrant Basmati
rice. The chicken is cooked in a tandoor
oven until tender and juicy, and the rice is
�avored with cinnamon, cardamom, and
cloves.

FISH TIKKA BIRYANI   13.50
Fish Tikka Biryani is an aromatic Indian
rice dish made with marinated �sh tikka
pieces, fragrant Basmati rice, and spices.
The �sh is cooked with a blend of spices,
and the rice is �avored with cinnamon,
cardamom, and cloves.

CHICKEN SEEKH KEBAB
BIRYANI

 
13.50

Chicken Seekh Kabab Biryani is an
aromatic Indian rice dish made with
marinated seekh kabab pieces, fragrant
Basmati rice, and spices. The seekh
kebabs are made with ground chicken
mixed with a variety of spices, shaped
onto skewers, and grilled until tender.
Available only with pre order

LAMB SEEKH KEBAB BIRYANI  15.50
Lamb Seekh Kabab Biryani is an aromatic
Indian rice dish made with marinated
seekh kabab pieces, fragrant Basmati rice,
and spices. The seekh kebabs are made
with ground Lamb mixed with a variety of
spices, shaped onto skewers, and grilled
until tender.
Available only with pre order

All boneless Biryanis are milder relative to other 
Biryanis. Boneless options available in DUM Biryani



CLAY- OVEN 
STARTERS
PANEER TIKKA 8.50
Popular Indian vegetarian appetizer made
with bite-sized pieces of marinated
cottage cheese (paneer), skewered and
grilled with onions, peppers, and
tomatoes. Perfect for vegetarians who
enjoy bold and exotic �avors

CHICKEN TIKKA 9.50
Bite-sized pieces of marinated chicken,
are skewered and grilled with onions,
peppers, and tomatoes in a tandoor oven
to create a popular Indian appetizer
known as chicken tikka. Perfect for those
who enjoy bold and �avorful meat dishes

TANDOORI CHICKEN 10.75
Tandoori chicken is a popular Indian dish
consisting of chicken marinated in
yoghurt and spices, then grilled to
perfection in a tandoor oven, resulting in
a charred and smoky �avor. A delicious
and authentic option for those who enjoy
bold and �avorful meat dishes

LAMB CHOPS 13.99
Juicy and tender lamb chops, made from
the �nest cuts of lamb, marinated with
herbs and spices, and grilled to
perfection, resulting in a mouth-watering
caramelized crust. A delicious choice for
meat lovers looking for a premium and
�avorful dish.

FISH TIKKA 12.50
Fish tikka is a delicious Indian appetizer
consisting of marinated pieces of �sh
skewered with onions, peppers, and
tomatoes, then grilled to perfection in a
tandoor oven. A must-try for seafood
enthusiasts looking for bold and exotic
�avours in their dishes.

IDLY SAMBAR WITH CHUTNEY 7.99
Idly sambar with chutney is a classic
South Indian breakfast dish consisting of
steamed rice and lentil cakes served with
lentil-based vegetable soup (sambar) and
a variety of chutneys. A healthy and
delicious option that's perfect for starting
your day off right!

PLAIN DOSA 7.99
Plain dosa is a thin, crispy crepe made
from a fermented batter of rice and
lentils, served with chutney and sambar. A
delicious and healthy option that's perfect
for breakfast or as a light meal.

MASALA DOSA 9.99
Masala dosa is a thin, crispy crepe made
from a fermented batter of rice and
lentils, �lled with a spiced potato �lling,
and served with chutney and sambar. A
delicious and �avorful dish that's perfect
for breakfast or as a light meal.

MYSORE MASALA DOSA 10.99
Mysore Masala Dosa is a crispy crepe �lled
with a spiced potato �lling, spread with a
special spicy red chutney, and served with
chutney and sambar. It's a �avorful and
satisfying dish that's perfect for breakfast
or as a light meal.

PODI DOSA 8.99
Podi dosa is a crispy dosa �lled with a
�avorful dry chutney made from roasted
lentils and spices, served with chutney
and sambar. It's a tasty and satisfying
South Indian dish that's perfect for any
meal of the day.

MIXED VEG UTHAPPAM 8.99
Mixed Veg Uthappam is a thick pancake-
like dish made with fermented rice and
lentil batter, topped with a mix of
chopped vegetables and served with
sambar and coconut chutney. It's a
�avorful and nutritious breakfast or light
meal option.

MIXED VEG PODI UTHAPPAM 9.50
Mixed Veg Utthappam is a thick pancake-
like dish made with fermented rice and
lentil batter, topped with a mix of
chopped vegetables and served with
sambar and coconut chutney. It's a
�avorful and nutritious breakfast or light
meal option.

PARATHA OMELETTE 7.99
Paratha omelette is a popular Indian
street food made of a �uffy omelette �lled
with onions, tomatoes, chilli's, and spices,
wrapped in a warm, �aky paratha. It's a
satisfying and �avorful meal perfect for
breakfast or any time of day

SOUTH 
SPECIALS
IDLY SAMBAR 7.99
Idly sambar is a South Indian breakfast
dish that consists of steamed rice cakes
(idlies) and a lentil-based vegetable stew
(sambar). The idlies are soft and �uffy and
the sambar is hot and tangy, loaded with
vegetables and spices.

KAL DOSA TWO PIECE 6.99
Kal Dosa is a thin and crispy South Indian
crepe made with rice and lentil batter,



VEG CURRY
PANEER BUTTER MASALA 9.50
Paneer butter masala, also known as
butter paneer is a rich & creamy curry
made with paneer, spices, onions,
tomatoes, cashews and butter. As the
name denotes, the curry is cooked in
butter which imparts it's characteristic
buttery �avor to the dish

CHANA MASALA  8.50
Chana Masala is a popular Indian dish of
white chickpeas in a spicy and tangy gravy.
In North India, this dish is called 'chole
masala,' or simply ‘chole’.

MIXED VEGETABLE CURRY  8.50
Vegetable Curry made with mixed
vegetables, spices and herbs. This one-
pan mixed Vegetable Curry is delicious.

DAL TADKA 7.50
Dal Tadka is a very ancient dish of the
Indian cuisine. Ancient Indian texts
describe recipes of dal that were served to
guests at celebratory meals.

DAL MAKHANI 11.25
Dal Makhani is a creamy Indian dish made
with black lentils, kidney beans, butter,
cream, tomatoes, and spices. Best served
with rice or naan bread and is a popular
vegetarian option.

BINDI MASALA  8.00
Fresh okra cooked in a tangy tomato-
based gravy with a blend of aromatic
spices such as cumin, coriander, turmeric,
and garam masala. Best complimented
with your choice of rice or bread. A
delicious vegetarian option for spice
lovers

MUSHROOM MASALA  8.25
Tender mushrooms cooked in a rich and
spicy gravy made with onions, tomatoes,
ginger, garlic, and aromatic Indian spices
such as cumin, coriander, turmeric, and
garam masala. Best complimented with
your choice of rice or bread. This
vegetarian dish is a must-try for
mushroom lovers and anyone who enjoys
bold and �avorful Indian cuisine.

SAAG PANEER  8.75
Our Saag Paneer is a classic vegetarian
dish made with soft and creamy paneer
cheese cooked in a spinach-based sauce,
infused with aromatic spices and herbs,
making it a �avorful and healthy meal.

CHENNAI CHICKEN CURRY  8.25
A spicy and aromatic South Indian dish
made with tender chicken pieces cooked
in a �avorful tomato-based gravy with
onions, garlic, ginger, and a blend of
authentic Indian spices such as mustard
seeds, curry leaves, and red chillies. Best
Complimented with your choice of rice or
bread, this dish is a must-try for spice
lovers and anyone looking for an
authentic Indian cuisine experience.

BUTTER CHICKEN MASALA 9.25
A beloved Indian dish consisting of tender
chicken pieces marinated in a yoghurt and
spice mixture, and then cooked in a
creamy and buttery tomato-based gravy.
The dish is �avoured with a blend of
aromatic spices and �nished with a touch
of cream for added richness. Best
Complimented with your choice of rice or
bread, this dish is a must-try for anyone
looking for a delicious and satisfying
Indian meal.

GONGURA CHICKEN CURRY  9.99
Our Gongura Chicken is a tangy and
�avorful dish made with tender chicken
chunks and fresh Gongura leaves, cooked
with aromatic spices and herbs, making it
a unique and delicious meal.

CHENNAI MUTTON CURRY  10.99
Our Chennai Mutton Curry is a spicy and
�avorful dish made with tender mutton
chunks cooked in a rich and spicy gravy
infused with aromatic spices and herbs,
creating an authentic and satisfying meal.

GONGURA MUTTON CURRY  11.99
Our Gongura Mutton Curry is a unique and
�avorful dish made with tender mutton
chunks and fresh Gongura leaves cooked
in a tangy gravy infused with aromatic
spices and herbs, creating a delicious and
satisfying meal.

All curries are served on its own. 
You can order Choice of your Rice or Roti separately

SAAG AALOO 8.75
Saag aloo is a vegetarian dish from the
Indian subcontinent made with spinach
and potatoes cooked with a blend of
aromatic spices. It is a nutritious and
�avorful option that can be served as a
main course or as a side dish.

NON-VEG 
CURRY



NON-VEG 
CURRY
CHICKEN TIKKA MASALA 9.50
Our Chicken Tikka Masala is a classic
Indian dish made with tender chunks of
marinated chicken cooked in a creamy
tomato-based gravy infused with aromatic
spices and herbs, creating a delicious and
satisfying meal.

CHICKEN JALFREEZI  9.75
Our Chicken Jalfrezi is a spicy and �avorful
dish made with tender chunks of chicken
cooked in a tangy tomato-based gravy
infused with aromatic spices and herbs,
creating a delicious and satisfying meal.

MADRAS MEEN KUZHAMBU 11.99
Dal Tadka is a very ancient dish of the
Indian cuisine. Ancient Indian texts
describe recipes of dal that were served to
guests at celebratory meals.

KERALA FISH MOULIE 11.25
Dal Makhani is made with black lentils
(urad dal) and red kidney beans (rajma), in
fact the dish can also be called Rajma as it
is one of the main ingredients along with
butter and cream (makh meaning butter in
Hindi).

TANDOORI ROTI 1.75
A classic Indian �atbread made from
wheat �our, baked in a traditional clay
oven called a tandoor. The bread is crispy
on the outside, soft on the inside, and is
perfect for sopping up �avorful Indian
curries and gravies.
Make it a Butter Roti if you fancy some
butter.

TANDOORI NAAN 2.25
A popular Indian �atbread made with
white �our, baked in a tandoor oven until
it's light, �uffy, and slightly charred. The
bread is brushed with butter and pairs
perfectly with a variety of Indian dishes.
Make it a Butter Naan if you fancy some
butter.

GARLIC NAAN OR CHILLI NAAN 2.50
A delicious variation of the classic Indian
�atbread, naan, �avoured with minced
garlic or chopped green chilli and brushed
with butter
Add both Chilli and Garlic for additional
0.50p

CHEESE CHILLI GARLIC NAAN 3.50
A mouth-watering variation of the classic
Indian �atbread, naan, stuffed with
melted cheese, minced garlic, and
chopped green chillies.

PESHWARI NAAN 3.50
Our Peshwari Naan is a sweet and
delicious Indian bread stuffed with a
mixture of dried fruits, nuts, and coconut,
cooked to perfection in a traditional
tandoor oven for a soft and �uffy texture
with a slightly crispy exterior. Perfect to
accompany any curry or as a satisfying
snack.

CHEESE NAAN 3.50
Our Cheese Naan is a warm and �uffy
Indian bread stuffed with melted cheese,
making it a delicious and satisfying
accompaniment to any curry dish or a
tasty snack on its own.

RICE
PLAIN RICE 3.00
Plain rice is a simple and versatile dish
made with long-grain rice and water. It is a
staple food in many cultures and can be
served as a side dish or as a base for
many different dishes.

PULAO RICE 4.50
Pulao rice is a �avorful dish made with
long-grain rice cooked in a seasoned
broth, often with added spices and
vegetables or meat. It can be served as a
side dish or as a standalone dish with
condiments.

BAGARAA RICE 4.50
Bagara rice is a �avorful dish made with
basmati rice cooked with a blend of
aromatic spices. It can be served as a
main course or a side dish and is a great
option for vegetarians and vegans.

JEERA RICE 3.25
Jeera rice is a fragrant and �avorful Indian
dish made with long-grain basmati rice
and cumin seeds. This dish is a great
alternative to plain white rice and pairs
perfectly with a variety of Indian entrees.

ROTI

BREAD BASKET
ASSORTED BREAD 9.50
Garlic Bread, Butter Naan, Lachha paratha
with roti



INDO CHINEESE
VEGETABLE FRIED RICE 7.99
Our �avorful and healthy Vegetable Fried
Rice is made with premium quality rice, a
variety of fresh vegetables, and a blend of
spices and soy sauce. It's a perfect choice
for a satisfying and balanced meal.

CHICKEN FRIED RICE 8.99
Our delicious Chicken Fried Rice is made
with premium quality rice, juicy chicken,
and a blend of spices and soy sauce,
making it a �avorful and satisfying meal.

EGG FRIED RICE 8.00
Our classic Egg Fried Rice is made with
premium quality rice, �uffy scrambled
eggs, and a blend of spices and soy sauce,
making it a simple yet satisfying dish
that's perfect for any time of the day.

VEGETABLE NOODLES 9.75
Our �avorful and healthy Vegetable
Noodles are made with premium quality
noodles and a variety of fresh vegetables,
tossed with a delicious blend of spices
and sauces, making it a satisfying and
balanced meal.

EGG NOODLES 8.25
Our classic Egg Noodles are made with
premium quality noodles and �uffy
scrambled eggs, tossed with a delicious
blend of spices and sauces, making it a
simple yet satisfying dish that's perfect for
any time of the day.

CHICKEN NOODLES 9.75
Our Chicken Noodles are a �avorful and
protein-packed dish made with premium
quality noodles and juicy chunks of
chicken, seasoned with aromatic spices
and sauces, making it a delicious and
satisfying meal.

SCHEZWAN VEG HAKKA 
NOODLES 10.99
Our spicy Schezwan Veg Hakka Noodles
are made with premium quality noodles,
fresh vegetables, and tossed with a �ery
Schezwan sauce, making it a delicious and
satisfying meal.

SCHEZWAN CHICKEN HAKKA 
NOODLES 12.99
Our spicy Schezwan Chicken Hakka
Noodles are made with premium quality
noodles and juicy chunks of chicken,
tossed with a �ery Schezwan sauce,
making it a �avorful and satisfying meal.

CHAI 2.70
Indian Tea.

KARAK CHAI 4.25
A bold and �avorful tea made with black
tea leaves, aromatic spices, and creamy
milk - perfect for any time of day!

MASALA CHAI 3.25
A classic Indian spiced tea made with a
blend of black tea, aromatic spices, and
milk, for a rich and �avorful experience.

FILTER COFFEE 3.75
A South Indian specialty, our Filter Coffee
is made with freshly ground coffee beans,
slowly brewed to perfection and served
piping hot with a creamy layer on top, for
a rich and authentic �avor.

TEA & COFFEE

DESSERTS
GULAB JAMUN 2.99
A decadent Indian dessert made with fried
dough balls soaked in a sweet and
aromatic syrup, for a melt-in-your-mouth
experience that's sure to satisfy your
sweet tooth.

KULFI 3.00
A traditional Indian frozen dessert made
with thickened and sweetened milk,
�avored with pistachios, cardamom, and
other spices, for a rich and creamy treat
that's perfect for any occasion.

RASMALAI 3.25
A delicious Indian dessert made with soft
and spongy cottage cheese balls soaked
in sweet and creamy milk, �avored with
cardamom and garnished with nuts, for a
delightful and indulgent treat.

PAYASAM 3.25
A South Indian dessert made with
vermicelli or rice cooked in sweetened
milk, �avored with cardamom, saffron,
and garnished with nuts, for a rich and
creamy treat that's perfect for any
occasion.

CARROT HALWA 3.25
A classic Indian dessert made with grated
carrots, slow-cooked in ghee and milk,
and sweetened with sugar and garnished
with nuts, for a rich and indulgent treat
that's sure to satisfy your sweet tooth.

DOUBLE KA METHA 3.75
Schezwan chicken hakka 
noodles



SALADS & EXTRA
PLAIN YOGURT 1.50

MIXED RAITHA 2.50

DESI SALAD 5.99

SAMBAR 6.99

STAY IN TOUCH

USER NAME: BIB CUSTOMER

PASSWORD: DUMBIRYANI1607


