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INDIAN EGG PREPARATIONS 
CHOOSE: 

OMELETTE • SCRAMBLED • FRIED • SUNNY SIDE UP
All preparations are served with toast & butter - 30

PLAIN OMELETTE
Seasoned with salt & pepper - 30

MASALA  OMELETTE
Onion, tomato, chili & coriander - 32

MASALA SHAKSHUKA 
Poached in onion tomato masala - 35

HIGHWAY BHURJI & PAV 
Onion-tomato spiced scrambled egg, homemade pav - 35

BUTTER CHICKEN OMELETTE 
Omelette with traditional butter chicken sauce - 35

SAAG KHUMB OMELETTE 
Spinach, mushroom, tomato & spices - 35

DAL MAKHANI OMELETTE 
Omelette with 24hrs cooked black lentil - 35

SOUTH INDIAN SPECIALITES
All our dishes are served with sambhar and coconut chutney

DOSA
Plain - 30 | Ghee Roast - 30 | Egg Spicy Mysore - 35

UTHAPPAM
Onion tomato chili - 30

NORTH INDIAN SPECIALITES
All our dishes are served with fresh yoghurt & pickle

CHANA MASALA 
Slow cooked chana, sweet & sour chutney - 30

PURI BHAJI
Potato curry, deep fried puri - 30

PARATHA
Aloo - 25 | Gobhi - 25 | Paneer - 30

CUT FRUITS 
Seasonal fruits - 35

Tea - 15 | Coffee - 15 |  Fresh Juice - 30 | Smoothies - 25

BREAKFAST MENU

BREAKFAST TRAY
 Egg, toast, salad, jam, butter, cut fruit, fresh juice - 55 

SOUTH INDIAN BREAKFAST 
Dosa OR Uttapam, sambhar, coconut chutney, cut fruit

fresh juice - 45

NORTH INDIAN BREAKFAST
Paratha, yoghurt, butter, aloo bhaji, cut fruit, fresh juice - 45

EXPERIENCE ALL THE COLOURS, FLAVOURS 
AND AROMAS OF INDIA AT OUR BUNGALOW.



SOUPS & SALADS

LENTIL SOUP (V)
yellow dal, spices - 30

TOMATO SHORBA (V)
Tomato, coriander, whole spices - 30

WATERMELON-FETA CHAAT (V-N)
watermelon, pine nut, feta cheese, coriander pesto - 35

CORN & SPROUTED MUNG CHAAT (V)
balsamic cherry tomatoes, avocado, bhel dressing - 40

STREET FOOD

ONION BHAJIA (V)
Crispy fritters, cucumber dill raita - 35

VEG SAMOSA (V)
Street style vegetable samosas with mint chutney - 40

GUAC PANI POORI (V)
Avocado salsa, spicy chili tamarind pani - 35

BOMBAY RAJ KACHORI (V)
Puffed lentil kachori, avocado & chutney - 40

BUTTER CHICKEN SAMOSA CHAAT (N)
Crispy fried butter chicken samosa, makhani sauce,  

chaat dressing - 45

CHICKEN 65 (N)
Spicy fried chicken with south Indian spices - 55

CHAAT TRAY
PAPPADI CHAAT (V) - 40 

 TANDOORI CHICKEN TIKKA SALAD - 45

REMINISCING NOISY 
& BUSTLING STREETS 
FULL OF COLOUR AND 

SMILES, WHERE WE LIVED 
AMONGST AROMAS THAT 

TRAIL FOREVER.



KEBABS & TIKKAS

TANDOORI PANEER TIKKA (V)
Cottage cheese marinated in yoghurt & Indian spices - 42

TANDOORI PUDINA PANEER (V)
Mint flavored cottage cheese - 42

MIRCH-MALAI VEG SEEKH (V)
Served with Pineapple chutney - 45

TANDOORI MUSHROOM (V-N)
Clay oven cooked mushroom with mint chutney - 45

HARA BHARA KEBAB (V)
Stuffed spinach patty - 42 

MALAI PRAWNS (SF)
Prawns grilled over charcoal fire- 75

MALAI CHICKEN TIKKA 
Chicken in mild creamy marination - 55 

JODHPURI CHICKEN TIKKA
Chicken marinated in Crushed spices, cheese, yogurt - 55

TANDOORI CHICKEN
Charcoal grilled chicken with tadka laban - 60

GILAFI SEEKH KEBAB
Spicy minced mutton cooked in clay oven - 55

KEBAB &TIKKA PLATTER
Chef’s selection of four different non-veg kebabs & tikkas severed with a 

variety of dipping sauce (16pcs per portion) - 130

HARIYALI FISH TIKKA                                                                                                                              
Fish marinated with coriander, mint and chilli - 60

TANDOORI FISH TIKKA                                                                                                                              
Served with green chutney - 60

OUR WOOD FIRED TANDOORS BRING OUT NATURAL 
SMOKY AROMAS AND HEIGHTEN FLAVOURS.



BIRYANI BOWL
Signature aromatic biryanis served with Raita

CHICKEN DUM BIRYANI - 65
CHICKEN TIKKA - 70

LAMB - 75
LEMONGRASS PRAWN - 90

MIXED VEG - 55
GUCCHI PULAO - 70

FLAT BREADS

NAAN
Plain 8 | Garlic 10 | Butter 10 | Coriander & chili 12 | Cheese 12 | Parotta 12

ROTI
Whole Grain 6 | Mint 8 | Roomali 8 | Butter Roti 8 | Herb Butter 10

RICE

Rice 15/25 | Biryani Rice 20/35 | Jeera Rice 16/28 | Coconut Rice 18/30 

VEG CLASSIC CURRIES

CASHEW VEG KOFTA (V-N)
Smoked vegetable-cashew fried dumpling, tadka makhani - 55

PALAK PANEER (V)
Creamed spinach with cottage cheese - 50

SUBZ HANDI KORMA (V-N)
Seasonal veg in cream yogurt, cashew-saffron sauce - 55

VEG JALFREZI (V-N)
Mix veg tossed in sweet-sour spicy sauce - 50

KADAI BHINDI (V-N)
Onion tomato sauce, capsicum, fried okra - 50

PANEER TIKKA MASALA (V-N)
Chargrilled cottage cheese, spicy & tangy sauce - 55

PAHADI JAKHYA ALOO (V)
Himalayan wild mustard, potatoes - 40

24 HOUR-DAL MAKHANI (V)
Slow cooked creamy black lentil - 40

GHEE DAL FRY (V)
Yellow lentil, Kashmir chili - 40

NON-VEG CLASSIC CURRIES

CHICKEN TIKKA MASALA (N)
Fire roasted chicken, tomato cream sauce - 65

DUM KA MURGH (N) 
Chicken in saffron rich creamy gravy - 65

KADAI CHICKEN (N)
Fire roasted chicken, tossed capsicum in tomato sauce - 65

LAMB KORMA (N)
Lamb in non-spicy cream saffron sauce - 70

BHUNA GHOSHT
Stir-fried lamb, balsamic cherry tomatoes - 70

PRAWNS MOILEE (SF)
Prawns in turmeric-coconut curry - 85

KADAI JHINGA (SF-N)
Prawns in Amritsari spices, onion tomato masala - 75

GOAN FISH CURRY
Fresh coconut, Kashmiri chili, pepper, kokum - 75

THE CROWN DISH 
OF INDIAN CUISINE.



DESSERTS

COCONUT RASMALAI (N)
Saffron milk, stuffed rasmalai - 35

ALPHONSO MANGO KULFI (N)
Pistachio crunch - 35

KULFI FALOODA
Pistachio cardamom kulfi, chia seeds - 35

BOURNVITA CHOCOLATE HOT CAKE (N)
Butter scotch ice-cream, salted caramel - 35

GULAB JAMUN (N)
Saffron, pista, cardamom & vanilla ice-cream - 30

CHEF SPECIALS

PAV BHAJI FONDUE (V)
Sumac coriander, onion salsa - 75

BURRATA BUTTER CHICKEN (N)
Fenugreek tomato gravy, tandoori chicken tikka - 85

TANDOORI LAMB CHOPS
Cumin potatoes, spicy mayonnaise - 125

SIKANDARI RAAN
Slow cooked lamb leg served with dal makhani, rice & naan - 180

BEEF CHETTINADU
Pan-roasted beef, parotta - 70

MUSTARD JUMBO PRAWNS (SF)
Char-grilled achar flavored prawns - 160

CHARGRILLED WHOLE FISH
Achari (Blend of smoked spices, yogurt) - 150

OUR BUNGALOW CHEFS EXPERTLY BRING 
THE BEST OF THE PAST INTO THE PRESENT.

OUR 
SWEETEST 
MEMORIES 
OF INDIA.




