SWEETS

Rasmalai Pistachio Tiramisu -9
Mango Cheese Cake -8
Gulab Jamun with Ice Cream -8
{Jaggery caramel, sweeten pecans}

Kheer Brulée =9
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Soup of the day -6

SALAD
Chicken tikka Ceasar salad -16

SMALL PLATES

s

4
P

Cnion Spinach Bhaji
Chickpea crumb fritters
[Gluten free, Vegan]

Samosa (2 pcs.).
Savory crispy pastry pocket
[Vegetarian]

Veg Kabab
Spinach, Green peas, Mint, Corriander & Potatoes
[Gluten free, Vegan]

Papri Chaat , 6
Potatoes, Yogurt, Tamarind, Mint chutney, Sev & Pomegrat

[Vegetarian] i W

Pani Puri/ Dahi Puri LB

Tangy water or yogurt, Potatoes, coriander & Pomegranate
[Vegan] / [Vegetarian] g

Honey Chilli Brocoli wegn -12

Noodle Manchurian wegn =4l

MOMOS [Vegetarian/ Chicken] —15

CHICKEN 65 =15
Ay

f RO

Nawabi Panner Tikka

Indian Cheese Paneer, Yogurt & Herbs
[Vegetarian]

Bhatti Ka Murg

Black pepper, Cashew nuts & Cinnamon

Lahsooni Murg Tikka

Garlic, Ginger, Cashew nuts & Herbs

Blue Cheese Tikka

Garlic, Ginger, Cashew nuts & Herbs

Tandoori Chicken
Yogurt & Tandoori Spice Mi

Malai Shrimp

Cream, Spice Mix & Lime Juice

Tandoori Pineapj
Tangy spice Blend i
[Vegan]

Tandoori Cauliflé
Creamy Yogurt, Tandoori

[Vegetarian] p—

Fish Pomfret
Whole Fish, Pickled Onion

Soya Chaap

[Vegetarian]

=16

-16

=l

-18
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[Half / Full]

218



VERSIONS

[Contains C

CHICKEN

Classic Butter Chicken -18

{Served with Rice or Naan}

Burrata Butter Chicken ,ﬁ ol

{Served with Lachha Paratha}

Maple Butter Chicken | =21

{Served with Rosemery Naan} \Tr;‘

Murg Makhan Andaaz } —Fte)

[ Mozzarella, Pistachio, Raisin & Saffron ] “:‘

{Served with Garlic Naan} ‘e “

VEGETARI . Veean
Paneer Lababdal Tarll]<a o
Y ow Da
Palak Paneer ,& g Aloo Gobi =1k
5 -3 €

Malai Kofta ‘1 \§<\—16 é: Eggplant Bharta -14

0
Wb
&
¥ *.. £7%.
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Paneer Tikka Masala} &15 | Saag Aloo -12

A Rutba’s signature dish - cooked with ginger & garlic
Dal Rutba - darkrich, creamy and buttery, no oil; simmered
over 12hrs.

l\ﬂIEA\T[

Methi Malai Chicken  _jg

[ Fenugreek, Cashew]

Chicken Karahi -15

Fish Curry -16

Lamb Rogan Josh  -17

Chicken Curry -14 Junglee Maas =17

[ Lamb, Red Chilli Gravy,
Purified Butter ]

Al
-

Butter Naan
Garlic Naan
Rosemery Naan
Cheese Naan

[Indian version of cheese pizza]

Roti

[Whole wheat bread]

Lachha Paratha

[Crispy layered bread]

Bread Basket

[Naan, garlic naan, roti, lachha paratha & kulcha]

RICE & BIRYANI
Steamed Basmati Rice
Paneer Biryani
Chicken Tikka Biryani

Lamb Biryani

COMBO

Pakora or Samosa,
Choose any curry
Dal Rutba

Chef Choice veggie
Rice & Naan
Dessert of the day

-16
=8

-18

1 Person
24 .50

2 Person
46.50



