
 
 

Mother’s Day Buffet Brunch 

* Denotes spicy dish. Allergens G-Gluten, N-Nuts, D-Dairy, E-Eggs, C-Crustacean, M-Molluscan, 
L-Lupin, S-Sulphites, CEL-Celery, F-Fish, SES-Sesame, MUS-Mustard, P-Peanuts, SOY-Soy 

 
STARTER 

KALONJI MURGH TIKKA (D) 
Chargrilled CHICKEN , KASHMIRI CHILLY, 

TANDOORI SPICES 
 

NIBHUWALAI JHINGA 
CRISP BLACK TIGER PRAWN, CAROM SEEDS, 

LEMON ZEST 
 

BHUTTA METHI KEBAB (G) 
 

SPICED PANEER BONDA (D) 
 

CHAT COUNTER 
BHEL PURI, PANI PURI, SEV BATATA PURI 

(DGN)  
 

RICE                               
ZAFFRANI MINT PULAO(D) 

FLUFFY STEAMED RICE 
 

CHICKEN 
MURGH TIKKA LALBABDAR(D) 

TANDOORI CHICKEN TIKKA, LAURI MASALA, 
AROMATIC SPICES 

 
LAMB 

TAAR GOSHT KORMA (D) 
LAMB DICED, LAMB PAYA STOCK, AROMATIC 

SPICES 
 

FISH 
 CHETTINAD FRIED FISH  

SHALLOW FRY FISH , CORIANDER LERAVES, 
FENNEL & POUNDED SPICES 

 
VEGETARIAN 

LAUKI TAMATAR SEV 
HOME STYLE BOTTLE GUARD PREPARATION 

 
PALAK PANEER (D) 

TEMPERED SPINACH, COTTANGE CHEESE, 
GARLIC, CREAM 

 
TRIO BEAN THORAN 

MIXED LENTILS, MUSTARD, COCONUT, 
CURRY LEVES 

 
POTATO KARAKARI 

BABY POTATOES, POUNDED SPICES, 
COCONUT 

 

 
MIRCHI PAKODI KADI 

TEMPERED YOGHURT, BANANA CHILLY 
 

DAL 
CHARDAL KA DALCHA 

SLOW COOKED MIXED LENTILS, TEPMPERED 
SPICES 

 
SALAD 

INDIAN GREENS (CAR, CUC, MOOLI, GEM 
LET, RED RAD, SPROUTS)  

 
GERKINS, AVOCADO, GEM LETTUCE, 

CHERRY TOMATO SALAD 
 

BLACK CHICKPEA& MANGO SUNDAL 
 

SPICED BEETROOT, EDAMAME & FETA 
CHEESE SALAD (D) 

 
SINDHI MOGO TUK 

 
MASALA SEV SAMOSA(D) 

 
RAITA STATION (D) 

 
PAPAD/PICKLE/CHUTNEY   

 
CURD RICE/ CURD CHILLY 

 
DESSERT 

TENDER COCONUT MELON KHEER  
 

BANANA DRY FRUIT CAKES (D)(G) 
 

GAJAR HALWA MACAROONS (G)(D) 
 

ROSE GULAB JAMUN (D)(N)(G) 
 

ALPONSE MANGO SHRIKHAND (D) 
 

RASPBERRY SORBET 
 

FIG & HONEY KULFI (D)(N) 
 

 

 


