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DESSERTS

GULAB JAMUN (2 PCS) 8.00
Spongy, milky fried dumpling soaked in sugar syrup.

| RASMALAI (2 PCS) 12.00
j One of the most favourite milk-based dessert, cheese patty soaked
|1 in flavoured & sweetened saffron milk, garnished with pistachios
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ﬂ KULFI MANGO| PISTA| PAAN 10.00
Traditional Indian home-made ice cream in different flavours

Lfe BEVRAGES
STILL MINERAL WATER (EVIAN) 8.00
SPARKLING MINERAL WATER (500 ML) 10.00

CANNED DRINKS 6.50
Coke | Coke Light | Sprite | Bitter Lemon | Ginger Ale | Soda | Tonic Water

JUICES 8.50

Apple | Orange | Cranberry | Pineapple | Lime | Lemon Lime Bitter
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democracy, their railways, their army and most importantly
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MASALA CHACH (BUTTER MILK) 8.50
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for the Indian spices, hospiality and culture, took back

with them all that they so enjoyed during their stay in India,
inadvertently laying the foundation of Anglo Indian cuisine
in the UK, that today is so visible in its presence in the
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COFFEE WITH MILK 5.00 e

CAPPUCCINO / LATTE 7.00
ICED LATTE 8.00

The prlces are subject to prevailing GST and 10% service charge All Prices in SGD.
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IMPORTANT NOTICE N | onnin r‘:.fq;:i 2 U
Please inform us for any allergy or dietary restrictions before placing your order. ¥ | £ep = o= sy -:;i.:‘ "f,‘ SAMOSA (2 PCS) 8.00

Be ok aippested e ¢

erved by Pundie Ned

e it T T w r ek diif X Handmade triangle pastry filled with a mixture of potatoes,

Sl iy O SOUP, SALAD & WRAPS E ke 2 el ndin e !
B cosdsn s Y g B In Fedh y
ST T TOMATO SHORBA (GF) 1000 by B e 14.04
ot e e wid vt e b biskl Thick tomato soup with added seasoning. ) Subtly spiced Indian fritters accompanied with condiments 3
et e A o
AT e neamiinsy | SPINACH SHORBA (GF) 10.00 CHEESY NACHOS 16.00 L{;
ey Thick spinach soup with added seasoning. tﬂ Tortilla chips in hot cheese sauce, topped with salsa, guacamole & sour cream !
P s Rie ADD-ON CHICKEN TIKKA 4.00
e DAL SHORBA (GF) 10.00 !

Lentil soup with added seasoning. | TRUFELE FRIES 14.00
u;f,‘ g; ¥F:f:i iu CAESAR SALAD 12.90 : French fries mixed with truffle flavour 5
Romaine lettuce, boiled eggs, parmesan and homemade Fourteen Members l
parmesan dressing. PANDIT NEHEI! TO CHICKEN TENDER STRIPS 14.00 r
o _ ADD-ON CHICKEN TIKKA 4.00 "BE PREMIER E""{‘}f‘\- . Cajun marinated tender chicken strips with honey mustard, fried to perfection
NATION WAKES TO' R e e o T I
NEW LIFE ‘| FRESH GREEN SALAD 12.00 B e | o CHICKEN DRUMLETS 14.00
Mr. Nehru Calls For Big Carrots, cucumbers, tomatoes & lettuce tossed in salad dressing o Marinated chicken drumlets deep fried served with chilli sauce
E ortsom Ecoie WRAPS - TORTILLA OR NAAN BREAD 14.00
"I.'I\.(‘ii&iﬁ.\_‘v' T -j"l RIVING Choice of filling - Paneer Tikka / Chicken Tikka or Lamb Sheekh Kebab CH ICKEN ,65 , , L , _ , 16.00
I'ASK OF FUTURE along with a portion of fresh green salad Spicy, deep-fried chicken dish originating from Chennai Buhari Hotel, India
Agsemhbly  Members Take
- Solemn Pladge INDIAN STREET SAVOURIES CALAMARI RINGS 14.00
| WILD SCENES OF IUBILATION Fried squid rings with seasoning, served with tartar squce
R ke E'—'-'” PANI PURI (8 PCS) 15.00
bt i e Lk | e Sy e DA LR 1R SR ot PRAWN STAR (Chef's Special) 22.00
'un‘ﬁﬁ‘u”.'i 1'5;‘,‘?;&“';%.,*?1.* LU Gk peds @ jrevolned Rt Ot Prawns tossed with mustard seeds,curry leaves, garlic and chilli
S e e st CHART 14.00
-J:'.:,:":,ﬂ;; : ;;:- ffm:':::;;,’:'_“r:' L"»,'E;,,':f 1 Choice of chaat - Samosa | Papri | Aloo Tikki HUMMUS & PITA 16.00
e tetw basioo It's a riot of flavours, tangy, hot, sweet served in yoghurt base Pita is round Mediterranean flat bread & Hummus is dip made of Chickpeas )
DAHI PURI (V) 16.00 Ty
Stuffed puri with potato, green and tamarind chutney with fresh yoghurt g 1
e i feldns s Iy SINO-INDIAN TANGY BITES |
_ MASALA PAPAD (V) 8.00 v And Prosperity ]
b J,‘f,‘,‘ffu:f:”,‘,:, ol Roasted poppadum garnished with freshly homemade salsa i ks ATTLEE'S MESY, Indian dishes influenced by Chinese cuisine, prepared with diced onion, bell peppers, i
A IR - [ FREE INDIY green chillies and tossed in tangy sweet-sour sauce, served in semi dry consistency i
MASALA PEANUTS (V) 12.00 e ,
Roasted peanuts tossed with chopped tomatoes, onions, coriander with lemon juice S e .a:‘,i.‘; &k GOBHI MANCHURIAN (CAULIFLOWER) 20.00
"I m s ewrrest siah ol 4 ewy e %

S UERa RAITA \ g s 75 CHILLI PANEER 22.00
"In Tranquillity ““'f-;‘:ﬂ:;‘-“ L MIXED RAITA 8.00 i b e Ao !
’;‘”‘f{i’:ﬁ N ! 15 T ] Yoghurt mixed with chopped onions, tomatoes, green chilli & cucumber ' — ' CHILLI CHICKEN 22.00 '

CUCUMBER RAITA 7.00 * CHILLI FISH 2290
Yoghurt mixed with grated cucumber i '
BOONDI RAITA 7.00 F

Yoghurt m.r‘xed with fried pea-sized chickpea balls, seasoning added - Please check with your Server for any

- Gluten Free (GF), Lactose Free (LF), Nuts Free (NF) or Vegan (V) dishes

The prices are subject to prevailing GST and 10% service charge. All prices in SGD.
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FRIED & TANDOORI FOOD

(Tandoori food barbacued in Indian Charcoal Oven)

VEGETARIAN

TANDOORI BROCCOLI (GF) 18.00
Full Broccoli marinated in cream, cheese, cardamom and grilled in tandoor
PANEER TIKKA (GF) 22.00
Cottage cheese marinated in yoghurt and Indian spices, grilled to perfection in tandoor
HARA BHARA KEBAB 18.00
Deep fried patties made of spinach, peas, potato, coriander, ginger and Indian spices
ACHARI SOYA CHAAP (8 PCS) 20.00
A flavourful dish made of onions, ginger, garlic, spices with soya chunks
VEG COMBO PLATTER 38.00
Grilled Soya Chaap, Hara Bhara Kebab, Paneer Tikka & Brocolli

NON VEGETARIAN
CHICKEN TIKKA (GF/NF) 22.00
Succulent boneless chicken pieces marinated in yoghurt
& spices, grilled to perfection in tandoor
CHICKEN MALAI TIKKA (GF/NF) 22.00
Tender boneless chicken pieces marinated in a mild mixture
of yoghurt, cream cheese, saffron & Indian spices, grilled in tandoor
CHICKEN TIKKA PLATTER 26.00
Succulent boneless chicken pieces marinated in different
flavours with yoghurt, herbs & spices, grilled to perfection -
(REGULAR TIKKA, MALAI TIKKA, HARIYALI, BLACK PEPPER, PERI PERI)
ANGLO SPECIALITY TANDOORI CHICKEN
Spring chicken with bone, marinated with yoghurt, lime juice,
blend of Indian spices and charcoal grilled in a tandoor
HALF PORTION (4 PCS) 26.00
FULL PORTION (8 PCS) 48.00
FRIED FISH AMRITSARI 18.00
Fish fillet marinated with unique combination of spices & herbs,
popular street food from Amritsar, Punjab
FISH SHAHSLIK (GF/NF) 22.00
Aromatic tender dory fish pieces grilled with bell peppers & onion
LAMB SHEEKH KEBAB (GF/NF) 24.00
Minced lamb mixed with ginger, garlic & exotic Indian spices. grilled in skewers
NON VEG COMBO PLATTER 54.00

Chicken Tikka, Lamb Seekh Kebab, Fish & Prawns
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Choose any 2 Curry Dishes

from our daily specials,
accompanied with plain basmati rice,
plain naan & seasonal cut fruit

LUNCH
SET MEAL

Mon to Fri from 11.00am - 2.30pm

(Our servers will assist you with the

21.90

daily specials available)

J

The prices are subject to prevailing GST and 10% service charge. All prices in SGD.,

=S =N

MAIN COURSE

(Most of our curry dishes contain nuts or dairy products,
Please inform our servers at the time of ordering if you are allergic to nuts or lactose intolerant)

VEGETARIAN

PALAK PANEER (GF) 22.00
Cottage cheese cubes cooked in fresh creamy spinach puree

BALTI PANEER (GF) 22.00
Cottage cheese cubes cooked in tomato & onion gravy,

KADAI PANEER (GF) 22.00
Cottage cheese cooked in kadai masala, bell peppers, tomatoes, kasuri methi
PANEER BUTTER MASALA (GF) 22.00
Cubes of cottage cheese cooked in a blend of buttery tomato gravy & rich herbs
ALOO GOBHI (GF) 18.00
Florets of cauliflower & potato cubes cooked with tomatoes, green chillies, cumin seeds
BOMBAY POTATOES 18.00
Boiled potatoes tossed with a spicy mix of onions, tomatoes, spices & curry leaves
BHINDI MASALA 18.00
Made with okra, whole & ground spices, herbs, onions & tomatoes.

VEGETABLE JALFREZI (GF) 18.00
Mixed of fresh seasonal vegetables cooked with Indian spices in a tomato base
SARSON KA SAAG 22.00
Mix of green leafy vegetables cooked with ginger & Indian spices to thick puree texture
LAHORI CHOLE 20.00
Chickpeas cooked with special Lahori chana masala, onions & tomatoes

MATAR MUSHROOM (GF) 20.00
Mushroom cooked with green peas and Indian spices

SOYA CHAAP MASALA 22.00
Soya bean cooked in a tomato based gravy with aromatic Indian spices.

SAAG ALOO (GF) 18.00
Spinach with potato, mustard green and fenugreek cooked with indian spice

DAAL BUKHARA (Chef's Special) 20.00

Black lentil cooked on slow fire in tomato puree with ginger,garlic and Indian spices

DHABA DAAL (GF) 18.00

Yellow & black lentil cooked together with onion, tomatoes, tempered with cumin seeds

YELLOW DAAL TADKA (GF/NF/DF) 18.00

Lentil curry made with moong dal & toor dal with spiced ghee tempering

The pnces are subject to prevailing GST and 10% service charge. All prices in SGD.
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-fﬁgl"e Mood Fresh seasonal vegetables cooked with herbs, aromatic Indian basmati rice
e (nda—ron sy e in a sealed earthen pot

wiiaml M CHICKEN JALFREZI 2400 [EEmienaies RICE
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Hot, spicy and tangy boneless chicken with bell pepper, N T
onion and thick tomato-based sauce = “MAY BOMBAY
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Vel Governor'a Message Boiled aromatic basmati rice flavoured with saffron
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'\B"‘ll:—.r Preeiae W Bays atinbad
INDIA | selnty HL‘! LAMB ROGAN JOSH 26.00 05w Bolied aromatic basmati rice tempered with cumin seeds ST T e :
— This is a famous Kashmiri dish, tender lamb | R vt 48t Laa @ Bee
+ Members Erum pieces cooked with exotic Kashmiri spices PEAS PULAO 14.00 s o3 AR

. |4 ("l L I e 4] "J\!’_ O |

- shas g yn—!-l - -..Lr-.

Green peas tossed with aromatic basmati rice, tempered with cumin

PLAIN BASMATI RICE 7.00

Aromati Indian boiled basmati rice

NEHRU T0 pTiRE DE

%L‘{"‘ e M1 INDIAN RAILWAY MUTTON CURRY 26.00
bt G e \2% AT THE HOU A popular lamb curry which was served in first-class

wi Goeceteof - cogehes of Indian Railways during pre-independence era.
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| harmber, i hen Even today it is served in Indian Railways
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BIRYANI RICE 12.00

e s RAGRA MUTTON 28.00 _ L, ) . =
s e | B ) i ated lamb pieces cooked with exotic Indian Aged long-grain basmati rice, ghee, oil and whole aromatic spices
ol o the W s . : e » e b - P ———
ot o e spices on simmer until the lamb gets tender and jui P L A el e
s | BESE P ¢ Juey INDIAN BREADS e Sh i e
L Wit e Most of our breads are baked in Indian tandoor and may have B2 envw s ald v sreeis osa
co e v e i LAMB VINDALOO 26.00 ( / . : ‘ Y A are oo ignerea | Trams
i ® ot i s o . . slight blackish/burnt look on one side) S0 Pike ware ron exly pecieq e
i L An authentic spicy lamb dish from the Goa. Pieces of dores | Ml cnciek Miamgun )
DT tene wonef  DOUBUL meat are cooked with potatoes in a riot of vindaloo sauce, TANDOORI ROTI 5.00 *{ 4 s nq.—l\‘.:m‘“. ':.fm;.-
v i e | chillies and spices giving it a hot, tangy flavour R BUTTER ROTI 550 :‘;:;"Z: l\.r-*r:hl‘n.-td .'.'::' ok
=t T -_:xg‘g -_‘:—__"': MISSI ROTI (Dough made with a combination of wheat & gram flour) 6.00 i izs ";'_':‘;l'*‘ :‘_'::M
KEEMAMATAR T 2600 b ot LACCHA PARANTHA 800, By or, md
inced lamb meat with green peas, ginger-garlic paste, tomato ! moear, amer 4 8 PUDINA PARANTHA 8.50 il 2=s s city of Tgrt sy headly. |
and garam masala S 30 el g it
SEAFOOD & :5:::‘::“ %;; KULCHA (Choice of potato, onion & mixed) 9.00 ‘|- ',:',:‘;;;';’ :Mu;m";;,'
S yfeaa o 8 fur eeeswey dEEEsim Fiperml (v k Towmws e ke &
EERAMEESE PLAINNAAN 500 et e e
‘orward In-‘ﬁ;}r: FISH MASALA 22.00 h‘i'f—m:“’:':“:a; BUSEER NASN 509 i':'“'r:': “u“n}:‘i}'.i -":‘:.:"E
nir fowler. - _ _ ; * [ s S s o ¥ GARLIC NAAN 7.00 | e s e
And Prosperity”}  Chunks of dory fish are cooked to a semi dry consistency in 21 Mgt 1as e s J e e ]
ITTLEES MESSAdl  alipsmacking base of onions, tomatoes, curry leqves & spices _Si:%:‘:".‘.l‘:“:‘f‘&:.‘?-.’!’:‘u CHEESE NAAN 8.00 issweis b the wrteer, |
FREE [NDIA S Ffszemme=  GARLIC CHEESE NAAN 8.50 iy KLl Chl
i :I:ISdH CERRY ; ; 24.00 J}E Juipar Raler's Deciian KASHMIRI FRUIT NAAN (Naan stuffed with dried fruits) 850 | Htaiarat Sopy veri J’.’.;,:."“'Z.‘!f
kil ender fish pieces simmered in a savoury, spiced gra T AL i ca nare i mah
= Memee s i s fiehp V5P gravy ! ol i N The prrces are sub;ectto prevan‘mg GST and 10% service charge Ah‘pnces in SGD. | e Rt ol S 65 Sl
M',,;*;u:;",_, [k = e i 4 - : i e e
s o' MADRAS PRAWN CURRY 200 e

s 200, The authentic piquant spicy prawn curry from Tamilnadu.

Popular in UK & India

KADAI PRAWN 28.00

Prawns cooked in tomato gravy with bell peppers, onions & Indian spic

The prices are subject to prevailing GST and 10% service charge.
All prices in SGD.



