m STARTERS DESSERTS
ALOO TIKKI WITH CHANA RASMALAI
SPRING ROLL
MOGO CHIPS
SALAD

CHUTNEY

SUKHDEV'S

J
( Her_e S how Cumin Powder ~ Jeera Powder
spices in our food
] help your well being Cumin has a spicy, sweet aroma. Cumin is one of the most typical spices in garam masala, and used in predominately all curries.

MAIN MEALS

MATTER PANEER

TINDA MASALA

DAAL MAHN

PULLAO RICE

RAITA

BHATURA/ NAAN

SALAD



m STARTERS DESSERTS
PANEER SPRING ROLL RASMALAI
VEG. KEBAB GAJAR HALWA
VEG. SAMOSA
DAAL KACHORI
SALAD

CHUTNEY

SUKHDEV'S

J
( Her.e S how Mango Powder ~ Amchoor
spices in our food
. help your well being Atangy, lemon and lime and non-aromatic spice. Can be used raw, dried, and ground. Used for its tangy and sour taste.

MAIN MEALS
SHAHI PANEER
VEG. KOFTA
MIXED VEGETABLE
DAAL

PULLAO RICE
RAITA - GHIA

CHOICE OF BREAD: NAAN, PARATHA, BHATURA, PURI



m STARTERS DESSERTS
CHILLI PANEER KULFI FALUDA
HARA BHARA KEBAB GAJAR HALWA
ALOO TIKKI
CHANA
SALAD

CHUTNEY

SUKHDEV'S

( Here’s how Curry Leaves ~ Curry Patta
- spices |““°bur_ food An authentic flavor. Curry leaves are extensively used in dals, yogurt and curries. In Indian cuisine, curry leaves are used fresh,
- elp your we eing dried, or fried in butter or oil. Curry leaves can be refrigerated for an extended life.

MAIN MEALS
PALAK PANEER
VEG. KOFTA
MAHARANI KORMA
DAAL TARKA
PULLAO RICE

DAHI BHALLA

CHOICE OF BREAD: NAAN, PARATHA, BHATURA, PURI



m STARTERS DESSERTS
VEG. MANCHURIAN KHOYA KULFI (on stick)
HARI BHARI TIKKI GAJAR HALWA
PANEER PAKORA
CHILLI MOGO
SALAD

CHUTNEY

SUKHDEV'S

Here’s how Dill Seeds ~ Sowa/Suva

( spices in our food Dill has a sweet and aromatic bouquet and is a member of the parsley family. Dill is common to flavor for lentils, potatoes,
. help your well being . .
bean dishes, and dressings.

MAIN MEALS
VEG. CHICKEN
PALAK PANEER
CURRY SHABNAM
DAAL MAKHNI
PULLAO RICE
DAHI BHALLA

CHOICE OF BREAD: NAAN, PARATHA, BHATURA, PURI



m STARTERS DESSERTS
VEG. MANCHURIAN MATKA KULFI
GOBHI PAKORA

PANEER PAKORA

DAAL KACHORI
SALAD
CHUTNEY
SUKHDEV'S y
( Here’s how Fennel Seeds ~ Sounf
S spices In our food Long, ridged, green/yellowish brown seeds. The seeds have a warm, fragrant, sweet and cooling flavor.
. help your well being — . .
A natural breath freshener and digestive. The seeds are used in garam masala, chai masala and kormas.

MAIN MEALS

VEG. MUTTON
PANEER MUMTAZI
STUFFED BAINGAN
DAAL MIX

PULLAO RICE

DAHI BHALLA

CHOICE OF BREAD: NAAN, PARATHA, BHATURA, PURI





