


As per the guidelines issued by Food Safety & Standards Authority of India (FSSAI)
on average active adult requires 2000 Kcals of Energy per day.

However, the actual calories needed may vary per person.



Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable

 

APERITIF
 Shikanji  ` 500 
 350 gms│138.88 Kcal│A refreshing lime beverage

 Mattha  ` 500 
 280 gms│84.64 Kcal│Butter milk - Plain / Spiced
 

SOUP
 Tamatar Santre ka Saar  ` 700 
 230 gms│401.53 Kcal│Tomato soup, orange and spices

 Bhune Makai ka Shorba  ` 700 
 210 gms│351.16 Kcal│Spiced roasted corn broth

 Murg Yakhni Shorba ` 700 
 180 gms│269.21 Kcal│Saffron, chicken broth
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Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable

  APPETIZER
  
  Vegetarian
 # *  Bhatti ka Paneer ` 1500
  330 gms│593.47 Kcal│Cottage cheese, spices

 #  Broccoli Soorkh Angar  ` 1500
  370 gms│416.10 Kcal│Broccoli florets, red chilli paste, spices

  Kumbhi Haleem ke Kebab ` 1500
  300 gms│486.21 Kcal│ Smoky mushroom patty

  Makai Seekh ` 1300
  300 gms│519.54 Kcal│Pounded sweet corn, spices 

 #  Chowk ki Tikki ` 1300
   250 gms│299.05 Kcal│Potato, green peas, sweet yogurt, mango chutney 

 #  Bhutte ke Kebab ` 1300
  370 gms│486.85 Kcal│Corn and potato coated babycorn fritters

  Hare Moong ki Shammi ` 1300
  260 gms│450.00 Kcal│Split green gram, golden onion 

  Aloo Tukda ` 1200
  290 gms│309.75 Kcal│Crispy spiced baby potatoes

 # *  Crispy Kabuli Chana Chaat  ` 1100
  250 gms│346.68 Kcal│Chickpeas, sweet yogurt, mango chutney
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  APPETIZER
  
  Non Vegetarian
  Tandoori Salmon ` 3300
   330 gms│453.98 Kcal│Pink salmon, spiced, char-grilled

  Machhi Chutneywali  ` 3300
  315 gms│404.68 Kcal│Pomfret, fresh mint, coriander

  Bhatti ka Jheenga  ` 3300
  255 gms│385.76 Kcal│Spiced prawns

  Kasondi Jheenga ` 3300
  370 gms│367.62 Kcal│Prawns, mustard marinade

  Achari Mahi Tikka ` 2800
   350 gms│450.42 Kcal│Indian salmon, pickled spices  

  Murg Kalmi ` 2200
  450 gms│951.93 Kcal│Chicken drumsticks, ground spices

  Tandoori Kukkad ` 2200
  372 gms│678.30 Kcal│Tender chicken, mustard, red chilli

  Doodhiya Murg Tikka ` 2200
  305 gms│511.82 Kcal│Creamy chicken tikka

  Atish e Champ ` 2200
  400 gms│793.88 Kcal│Lamb chops, red chilli and royal cumin seeds

  Lucknawi Seekh ` 2200
  290 gms│536.41 Kcal│Coarse minced lamb skewered kebabs 

 * Galouti kebab ` 2200
  300 gms│467.05 Kcal│Fine minced lamb kebab

Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable
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Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable
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  MASTER STROKES 
  
  Vegetarian Light Shades
  Spicy Gucchi Kumbh ` 3000
  380 gms│425.64 Kcal│Kashmiri morels, button mushrooms

 # * Chilgoza Falli Shatavari ` 1700
  280 gms│1651.13 Kcal│String-less green beans, asparagus, roasted pine nuts 

 # * Haldi Malai Ki Subzi ` 1800 
   350 gms│382.62 Kcal│Vegetables, clotted cream, turmeric

  Nadru Singhade ka Chowgra ` 1800
  355 gms│425.25 Kcal│Lotus stem, water chestnut, Guntur chillies

  Khubani Anjeer ke Kofte  ` 1800
   380 gms│640.79 Kcal│Cottage cheese, apricot, fig, cashew nut, tomato gravy

 # Paneer Makhni  ` 1800
   380 gms│1487.05 Kcal│Cottage cheese, buttery tomato gravy

 * Baingan Bharta  ` 1600
  360 gms│444.89 Kcal│Charred brinjal, onion, tomatoes

  Paneer Hara pyaz ` 1800
  300 gms│538.95 Kcal│Cottage cheese fresh spring onion, spices, cream

 # Subz Kalonji ` 1600
   340 gms│440.91 Kcal│Crunchy vegetables, onion seeds

  Lasooni Palak ` 1600
  350 gms│204.12 Kcal│Spinach, tempered garlic

   Mausam ki Tarkari  ` 1600
  268 gms│540.97 Kcal│Seasonal vegetable, robust Indian spices

 # Peepaywale Chole  ` 1600
   425 gms│974.61 Kcal│Spiced chickpeas, leavened soft bread

  Rassedar Aloo Wadiyaan  ` 1600
  360 gms│422.57 Kcal│Potato, dried lentil nuggets, tomato gravy

  Methi Matar Makhana  ` 1600
  210 gms│305.80 Kcal│Lotus seeds, green peas, fenugreek, fox nuts, cashew gravy 

  Masala Kraft Dal  ` 1300
  350 gms│500.43 Kcal│Black lentil, fenugreek, butter, cream

  Bhagarwali Dal  ` 1300
   310 gms│294.07 Kcal│Tempered yellow lentil



Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable

  BOLD STROKES   

  Meat and Poultry
 *  Sikandari Raan  ` 4200
  650 gms│1459.32 Kcal │Slow cooked leg of lamb, flambéed 

  Nalli Nihari  ` 2200
  580 gms│1152.92 Kcal │Lamb shank delicacy

  Laal Maans  ` 2200
  370 gms│435.27 Kcal│Lamb curry, Mathania chilli

  Lahori Kadhai Gosht  ` 2200
  360 gms│1155.74 Kcal│Lamb delicacy, whole spices, tomatoes, onions

  Murg Tikka Makhni  ` 2000
  370 gms│702.22 Kcal│Chicken tikka, buttery tomato gravy 

  Puran Singh ke Dhabe ki Chicken Curry  ` 2000
  370 gms│590.82 Kcal│Chicken, onion, curd, ground spices

  Kali Mirch ka Murga  ` 2000
   380 gms│469.87 Kcal│Smoked chicken, peppercorn cashew gravy

  Nukkad Ka Kukkad  ` 2000
  380 gms│360 Kcal│Chicken, onion, tomato, whole spices

  Aquatic Strokes
  Crab Kalimiri  ` 3800
  330 gms│919.64 Kcal│Crab meat, coconut milk, peppercorn

  Alleppy Pomfret Curry  ` 3300
  350 gms│404.18 Kcal│Malabar spiced fish curry

  Khadhai Ka Jheenga  ` 2900
  350 gms│337.33 Kcal│Prawns, black pepper, chillies

  Mahi Sunehri  ` 2900
  390 gms│391.37 Kcal│Indian salmon, fenugreek seeds curry
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Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable

  RICE SPREAD   

  Gosht Biryani Noor-e-Taj  ` 2300
  690 gms│1503.17 Kcal│Lamb and long grain basmati rice cooked in ‘Dum’

  Murgh Masaledar Bombay Biryani  ` 2200
  423 gms│1135.37 Kcal│Spiced chicken, basmati rice, mint, ground spices

  Subz Biryani  ` 1800
  680 gms│1188.37 Kcal│Vegetables, basmati rice, mint, ground spices

  Steamed Basmati Rice  ` 600
  200 gms│237.26 Kcal

  Masala Kraft Paraat Pulao
  Curry layered with aromatic basmati rice - serves one

  Prawn ` 3300
  550 gms│993.14 Kcal

  Mutton ` 2500
  500 gms│893.40 Kcal
  

  Chicken ` 2200
  550 gms│848.16 Kcal

  Vegetable ` 1800
  550 gms│837.38 Kcal
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Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable

  YOGURT SOFT HUES   

  Matki Dahi  ` 500
  220 gms│133.91 Kcal│Fresh yogurt

  Pudina Raita  ` 600
  265 gms│167.80 Kcal│Spiced yogurt, mint

  Vegetable Raita  ` 600
   245 gms│141.19 Kcal│Spiced yogurt, vegetables

  Boondi Raita  ` 600
  180 gms│276.21 Kcal│Spiced yogurt, gram flour pearls

  Tadka Dahi  ` 600
  245 gms│239.81 Kcal│Tempered yogurt

  BREAD CANVAS
  Nachini Phulka (2 Pieces)  ` 400
  60 gms│71.62 Kcal│Griddled red millet bread 

  Naan - Plain │130.12 / Garlic │115 gms│127.40 / Butter │100 gms│254.32 /  ` 400
  Cheese │120 gms│216.80 Kcal 
  Refined flour bread

  Tandoori Roti  ` 400
  70 gms │71.62 Kcal│Whole wheat bread, served plain or with butter

  Paratha - Laccha │110 gms│274.65 / Pudina │110 gms│169.75 /  ` 400
  Mirchi │100 gms│176.38 Kcal 
  Wheat bread, mint leaves or chilies

  Kulcha - Paneer │150 gms│315.53 / Aloo Dhaniya │145 gms│272.14 Kcal ` 500
  Refined flour bread, plain or stuffed with cottage
  cheese, or potato and raisins or potato and coriander 

  Roomali Roti  ` 400
  100 gms│91.65 Kcal│Thin refined flour bread

  Phulka (2 Pieces)  ` 400
  50 gms│50.61 Kcal│Puffed bread, home ground wheat
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  DESSERT PALETTE   

   Angoori Rabdi   ` 1000
  170 gms│389.113 Kcal│Cottage cheese dumplings poached, sweetened milk

  Lancha Jamun  ` 1000
  110 gms│516.86 Kcal│Khoya dumpling, sugar syrup

  Khajur Badam ka Halwa  ` 1000
  150 gms│572.37 Kcal│Confection with dates and almond

  Balai ka Tukda  ` 1000
  210 gms│452.802 Kcal│Indian bread pudding, dry fruits and cardamom

  Seasonal Halwa  ` 1000
  120 gms│254.69 Kcal│Sweet confection made with seasonal vegetables

  Home Churned Kolkata Paan Ice Cream  ` 1000
  150 gms│322.91 Kcal

  Tilleywali Kulfi  ` 1000
  120 gms│299.22 Kcal│Milk based frozen dessert served on a stick

Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable
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Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable

   

WINE PAIRED MENU
Vegetarian
Bhune Makai ka Shorba 
105 gms│174.00 Kcal│Spiced roasted corn broth

Kumbhi Haleem ke Kebab 
75 gms│121.5 Kcal│Smoky mushrooms patty

Broccoli Soorkh Angar 
61.69 gms│69.35 Kcal│Broccoli, florets, mustard, red chilli paste, spices

Bhutte ke Kebab 
92.05 gms│121.71 Kcal│Baby corn, potato

Paneer Makhani 
190 gms│374.05 Kcal│Cottage cheese, buttery tomato gravy

or 
Nadru Singade ka Chowgra 
177.5 gms│212.00 Kcal│Lotus stem, water chestnut, Guntur chillies

Chilgoza Falli Shatavari 
93 gms│217.00 Kcal│Stringless green beans, asparagus, roasted pine nuts

Masala Kraft Dal 
116.69 gms│116.00 Kcal│Black lentil, fenugreek, butter, cream

Jeera Rice 
380 gms│609.52 Kcal│Cumin basmati rice 

Assorted Indian Breads
Khajur Badam ka Halwa 
150 gms│254.69 Kcal│A sweet confection of dates and almond

Samraat’s Menu - choose two  ` 6200
Saint Clair Pioneer Block No. 2 Taj Cellar Selection, Sauvignon Blanc,
Malborough, New Zealand
Taj Svara NV Sangiovese Cabernet, India

Nawab’s Menu - choose two  ` 5500
Grover Zampa La Reserve Cabernet Blend, India
Taj Svara NV Sangiovese Cabernet, India

Maharana’s Menu  ` 4500
Our signature Fresh juice (orange / watermelon)

#

#

#
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WINE PAIRED MENU
Sea Food
Murg Yakhni Shorba 
90 gms│135.01 Kcal│Chicken broth, saffron

Kasondi Jheenga 
92.5 gms│91.09 Kcal│Prawns, mustard 

Tandoori Salmon 
82.05 gms│113.04 Kcal│Steaks of salmon, marinated with Indian spices

Achari Mahi Tikka 
87.05 gms│112.06 Kcal│Fish flavoured with pickled spices 

Crab Kalimiri 
165 gms│459.82 Kcal│Crab meat, coconut milk, peppercorns

or

Mahi Sunehri 
195 gms│195.65 Kcal│Indian salmon curry, fenugreek seeds 

Chilgoza Falli Shatavari 
93 gms│217.00 Kcal│Stringless green beans, asparagus, roasted pine nuts

Masala Kraft Dal 
116.69 gms│116.00 Kcal│Black lentil, home churned butter, cream

Steamed Basmati Rice │100 gms│118.63 Kcal

Assorted Indian Breads

Khajur Badam ka Halwa 
150 gms│254.69 Kcal│A sweet confection of dates and almond

Samraat’s Menu - choose two ` 7500
GH Mumm, France
Saint Clair Pioneer Block No. 2 Taj Cellar Selection, Sauvignon Blanc,
Malborough, New Zealand
Taj Svara NV Sangiovese Cabernet, India
Nawab’s Menu - choose two                            ` 6700
Sula Vineyards Brut, India
Grover Zampa La Reserve Cabernet Blend, India
Taj Svara NV Sangiovese Cabernet, India

Maharana’s Menu ` 6000
Our signature Fresh juice (orange / watermelon)

Healthy       vegetarian       non vegetarian (  ) spicy
(*) signature dishes. (#) possible to prepare without onion and garlic on request

Please let our associate know if you are allergic to any ingredients
Goverment taxes as applicable
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WINE PAIRED MENU
Non-Vegetarian
Murg Yakhni Shorba 
90 gms│135.01 Kcal│Hearty chicken broth flavoured with saffron

Doodhiya Murg Tikka 
101.06 gms│170.00 Kcal│Creamy chicken tikka

Galouti Kebab 
75 gms│116.08 Kcal│Kebab made of fine minced lamb

Lucknawi Seekh 
72.05 gms│134.01 Kcal│Coarse lamb mince skewered kebabs 

Nalli Nihari 
290 gms│576.46 Kcal│Lamb shank delicacy

or
Nukkad Ka Kukkad 
190 gms│180 Kcal│Chicken onion tomato, whole spices

Chilgoza Falli Shatavari 
93 gms│217 Kcal│Stringless green beans, asparagus, roasted pine nuts

Masala Kraft Dal 
116.69 gms│166 Kcal│Black lentil, finished with home churned butter and cream

Jeera Rice 
380 gms│609.52 Kcal│Cumin flavoured basmati rice 

Assorted Indian Breads

Balai ka Tukda 
210 gms││452.802 Kcal│Indian bread pudding with dry fruits and cardamom

Samraat’s Menu - choose two ` 7500
GH Mumm, France
Saint Clair Pioneer Block No. 2 Taj Cellar Selection, Sauvignon Blanc,
Malborough, New Zealand
Taj Svara NV Sangiovese Cabernet, India
Nawab’s Menu - choose two                                                 ` 6700
Grover Zampa La Reserve Cabernet Blend, India
Sula Vineyards Brut, India
Taj Svara NV Sangiovese Cabernet, India

Maharana’s menu ` 6000
Our signature Fresh juice (orange / watermelon)

*

*




