BAGEECHA

STARTERS

& CHUTNEY WALE ALOO

BABY POTATOES MARINATED WITH CHILLI CORIANDER, COOKED
IN A CLAY OVEN

& KUMAUNI PANEER TIKKA

COTTAGE CHEESE CHUNKS MARINATED WITH BASIL LEAVES AND INDIAN SPICES,
COOKED IN A CLAY OVEN

GUCHHI KE GALOUTI

SPICED MOREL MUSHROOM MINCE PATTIES,
SHALLOW FRIED

CHOWK KI TIKKI

FRESH GREEN PEAS MINCE PATTIES STUFFED WITH
CHEESE AND MINT

TANDOORI MALAI SOYA CHAAP

CHUNKS OF SOYA CHAAP ENVELOPED IN A CREAMY MARINADE AND
TANDOOR COOKED

BHATTI KA MURG

CHARCOAL COOKED CHICKEN, MARINATED WITH HUNG CURD,
KASHMIRI RED CHILI AND INDIAN SPICES

DOODHIYA MURG

TENDER CHUNKS OF CHICKED ENCASED IN A CREAMY MARINADE OF CREAM CHEESE,
WHITE PEPPER AND INDIAN SPICES, GRILLED TO PERFECTION

GOSHT SEEKH GILAFI

MOUTH MELTING LAMB MINCE PATTIES COOKED IN A TANDOOR, SERVED WITH MINT
CHUTNEY

FISH AMRITSARI

CRISPY CHUNKS OF TENDER FISH, PACKED WITH THE FLAVOUR OF TRADITIONAL
PUNJABI SPICES, SERVED WITH GARLIC MINT CHUTNEY

LEMONY JHINGA

TIGER PRAWNS MARINATED WITH LEMON JUICE, GARLIC, SAFFRON & TURMERIC,
COOKED IN A TRADITIONAL CLAY OVEN

PLEASE LET YOUR SERVER KNOW IN CASE OF ANY ALLERGIES OR DIETARY PREFERENCES.
PRICES AS MENTIONED ARE EXCLUSIVE OF GOVERNMENT TAXES AND SERVICE CHARGE OF 5%.
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BAGEECHA

MAIN COURSE

= PUNJABI LASOONI DAL TADKA

PERFECTLY COOKED YELLOW LENTILS TEMPERED WITH ONION, GARLIC, TOMATO, GREEN CHILI, FINISHED
WITH FRESH CORIANDER

I DAL BAGEECHA 1099

WHOLE BLACK LENTILS SIMMERED OVERNIGHT, FINISHED WITH BUTTER AND CREAM

I PANEER RESHMI

STIR-FRIED COTTAGE CHEESE IN A RICH, SPICED TOMATO AND ONION GRAVY 1]49
[l SUBZ TAZI BHUNI

A FLAVOURFUL MEDLEY OF FRESH SEASONAL VEGETABLES COOKED IN -I-|49

SIGNATURE INDIAN SPICES

I ACHARI BHINDI

A DRY DISH OF OKRA WITH A BLEND OF TANGY AND SPICY FLAVOURS

I NADIR SHAHI KOFTA

LOTUS ROOT DUMPLINGS STUFFED WITH NUTS AND SIMMERED 1]49
IN ANUTTY GRAVY

I PANEER TIKKA BUTTER MASALA

TANDOOR GRILLED COTTAGE CHEESE IN A DECADENT CREAM BASED TOMATO SAUCE 1]49

I MURGH MAKHNWALA

CHICKEN COOKED IN RICH TOMATO GRAVY, FINISHED WITH BUTTER 1249
AND FRESH CREAM

[t DHABA MURG

A HEARTY DISH OF CHICKEN AND BOLD SPICES, REMINISCENT OF THE ROBUST FLAVOURS FROM A 1249
ROADSIDE EATERY

I MATHANIA CHILLI KA LAAL MAAS

A FIERY RAJASTHANI DELICACY, FEATURING JUICY CHUNKS OF LAMB AND THE SIGNATURE SPICE OF 1399
MATHANIA CHILLIES

sl SAAG GOSHT

TENDER CHUNKS OF MUTTON SIMMERED IN A SPINACH AND TOMATO GRAVY 1399

1 CHENNAI FISH CURRY

A SPICY AND CREAMY FISH CURRY WITH NOTES OF COCONUT MILK

PLEASE LET YOUR SERVER KNOW IN CASE OF ANY ALLERGIES OR DIETARY PREFERENCES.
PRICES AS MENTIONED ARE EXCLUSIVE OF GOVERNMENT TAXES AND SERVICE CHARGE OF 5%.
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BAGEECHA

INDIAN BREADS

TANDOORI ROTI

WHOLE WHEAT BREAD, COOKED IN THE TANDOOR

LACCHA PARATHA

LAYERED INDIAN BREAD MADE WITH WHOLE WHEAT FLOUR

MAKHANI NAAN

TANDOOR COOKED, LAYERED INDIAN BREAD, SERVED WITH BUTTER

CHUR CHURI NAAN

BAGEECHA'S SPECIAL LAYERED BREAD

AMRITSARI KULCHA

SOFT & CRISPY LEAVENED BREAD, STUFFED WITH SPICED MASHED POTATOES

RICE

1 JEERA RICE

FRAGRANT WHITE RICE WITH CUMIN SEEDS

& TARKARI DUM BIRYANI

AROMATIC RICE LAYERED WITH SEASONAL VEGETABLES, FRESH
HERBS AND INDIAN SPICES

= SAFED CHAWAL

STEAMED WHITE RICE

1 MURGH SUFIYANI BIRYANI

AROMATIC RICE COOKED LAYERED WITH CHICKEN, FRESH
HERBS AND INDIAN SPICES

DESSERT

ROSE KULFI FALOODA

A SWEET MEDLEY OF KULFI AND FALOODA, WITH NOTES OF ROSE WATER

BADAM KA HALWA

BAGEECHA'S SIGNATURE DESSERT, GROUND ALMONDS COOKED IN DESI GHEE

ANGOORI RASMALAI

SPONGY COTTAGE CHEESE DUMPLINGS SOAKED IN SAFFRON MILK

GULAB JAMUN

STUFFED KHOYA DUMPLINGS STEWED IN SIMPLE SYRUP AND TOPPED WITH DRY FRUITS

CUSTOMIZED ICE CREAM

MOTICHUR ICE CREAM/KOLKATA PAAN/SHAHI RAJBHOG

PLEASE LET YOUR SERVER KNOW IN CASE OF ANY ALLERGIES OR DIETARY PREFERENCES.
PRICES AS MENTIONED ARE EXCLUSIVE OF GOVERNMENT TAXES AND SERVICE CHARGE OF 5%.
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INDIAN BREADS
STARTERS Chur Churi Naan
Bhatti Ka Murgh Amritsari Kulcha
Doodhiya Murg Tandoori Roti

Gosht Seekh Gilafi Laccha Paratha
Fish Amritsari Makhani Naan
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Lemony Jhinga

RICE
MAINS Murgh Sufiyani Biryani
Murgh Makhnwala
Mathania Chilly Ka Laal Maas DESSERTS
Chennai Fish Curry Rose Kulfi Falooda
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Punjabi Lasooni Dal Tadka Badam Ka Halwa
Dal Bageecha Customized Ice Cream
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Angoori Rasmalai

Gulab Jamun
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Please let your server know in case of any allergies or dietary
preferences. Prices as mentioned are exclusive of government
taxes and service charge of 5%
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VEGETARIAN SET MEAL
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STARTERS

Chutney Wale Aloo
Kumauni Paneer Tikka
Guchhi Ke Galouti

Chowk Ki Tikki

Tandoori Malai Soya Chaap

MAINS

Paneer Reshmi

Subz Tazi Bhuni

Nadir Shahi Kofta

Punjabi Lasooni Dal Tadka

Dal Bageecha

INDIAN BREADS
Chur Churi Naan
Amritsari Kulcha
Tandoori Roti

Laccha Paratha
Makhani Naan

RICE

Tarkari Dum Biryani

DESSERTS

Rose Kulfi Falooda
Badam Ka Halwa
Customized Ice Cream
Angoori Rasmalai

Gulab Jamun

Please let your server know in case of any allergies or dietary
preferences. Prices as mentioned are exclusive of government

taxes and service charge of 5%
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