Small Plates
Crispy Okra

18.9

Honey Chilli Lotus Stem

18.9

Special Nachos Bhel

18.9

Corn Fritters

18.9

Paneer Poppers

18.9

Hara Bhara Kebab

18.9

Indian Tacos (Veg & Non Veg)

19.9

Crispy Chicken Bites

18.9

Chicken Meatballs

18.9

Chicken Chaat

18.9

Thinly sliced okra mixed with Indian spices & flour deep fried to perfection.

Thinly sliced lotus roots deep fried with corn flour, tossed in honey sauce and
topped with scallions.

For the Nacho Lovers, a combination of nachos & special Rajasthani bhel with Indian spices
& flavours.

Deep fried baby corn pieces coated in rich spices and served with mayo & tamarind sauce.

Cottage Cottage cheese popcorns coated with our Chef's special concoction of spices, encrusted
with oats & bread crumbs.

Spinach & lentils mashed together and enhanced with fresh coriander and spices,
barbequed in a tandoor.

Taco shells with veg / non veg filling & assorted vegetables flavoured with Indian spices
topped with sour cream & grated cheese. The perfect alchemy of spicy, tangy and creamy
party starter that will dazzle your taste buds.

Boneless chicken cubes marinated with sweet & sour red sauce tossed in white sesame seed
and deep fried to perfection.

Juicy meatballs of minced chicken mixed with our Chef's special blended spices, coated with
cracked wheat, deep fried and topped with mint leaves. Complimented with chicken gravy.

Juicy meatballs of minced chicken mixed with our Chef's special blended spices, coated with
cracked wheat, deep fried and topped with mint leaves. Complimented with chicken gravy.

Indian Street Snacks
Onion Fritters

13.9

Mixed Veg Fritters

15.9

Sliced onion dipped in lentil batter and deep fried into a crispy mouth-watering appetizer.

Assorted vegetables dipped in lentil batter spiked with spices and fried golden brown
into a mouth-watering appetizer.

Vegetarian

Non-Vegetarian

Indian Street Snacks
Amritsari Choley Bhature

21.9

Choley Bhature

18.9

Pav Bhaji

16.9

Mumbai Vada Pav

10.9

Masala Pav

16.9

Moong Dal Kachori

8.9

Samosa

8.9

Pani Puri

15.9

Dahi Puri

15.9

Hara Bhara Chaat

15.9

Aloo Tikki Chaat

15.9

Samosa Choley Chaat

15.9

Aloo Papdi Chaat

15.9

Kachori Chaat

15.9

A famous Punjab street food - fried Indian bread stuffed with minced cottage cheese filling
served with chickepea gravy.

A mildly spiced chickpea gravy served with special Indian fried bread (bhatura).

A melange of mashed vegetables, slow cooked in special spices and served with buns (pav)
shallow fried in butter.

A favourite snack consisting of deep fried potato dumpling placed in a bun (pav)
accompanied with specially made masala & stuffed green chillies.

A famous Mumbai street food - buns (pav) butter toasted and topped with a generous
portion of slow cooked mix veg.

A spicy snack with a mixture of moong dal & Indian spices deep fried to form a puri shape.

Triangular shaped flaky pastry filled with spicy potato filling.

Crispy shells stuffed with potatoes, chickpeas & green moong, topped with chutneys
and served with special spiced water.

Crispy shells stuffed with potatoes, lentils, tamarind chutney, coriander chutney
and drizzled with yoghurt.

Spinach leaves coated in thin gram flour batter deep fried and mixed with freshly chopped
vegetables drizzled with yoghurt mix chutneys and garnished with pomegranate & sev.

Shallow fried potato patties bathed in curd and sprused up with mint & tamarind chutneys.

Samosa served with chick peas curry topped with chopped onion and tomatoes, yogurt
and chutneys.

“Papdi” an Indian savoury snack buried under fluffy boiled potatoes, topped with chopped
onion and tomatoes, sweet yogurt, chutneys and garnished with sev.

Kachori mashed and topped with chopped onion and tomatoes, sweet yogurt and chutneys.

Vegetarian

Non-Vegetarian

From The Clay Oven
Tandoori Stuffed Aloo

22.9

Tandoori Stuffed Bell Peppers

23.9

Pesto Paneer Tikka

26.9

Paneer Tikka

26.9

Malai Cheese Broccoli

25.9

Potato stuffed with specially blended spices, fire grilled in tandoor and served with basil mint chutney.

Tandoor chargrilled bell peppers stuffed with trio chesse & Indian spices served with peanut chutney.

Roasted cottage cheese marinated with pesto & peanut paste served with basil mint
chutney & garlic dips.

Delectable pieces of marinated cottage cheese slowly barbequed in tandoor and
skewered with roasted peppers & onions served with masala papad.

Marinated florets of fresh broccoli packed with flavours of cheese & exotic spices
barbequed in tandoor, served with basil mint chutney.

Mushroom Tikka

New

Delectable pieces of marinated mushroom slowly barbequed in tandoor and
skewered with roasted peppers & onions served with masala papad.

22.9

Tandoori Chicken (Red/Black Pepper) (Half/Full)

30.9/49.9

Afghani Murg Tikka

25.9

Tandoor roasted chicken specially marinated in a combination of special Indian herbs
& spices with your choice of preparation.

New

Yogurt marinated chicken which ensures extreme tenderness, mildly spiced aromatic,
barbequed in tandoor

Tandoori Prawns

Tandoor roasted shrimps specially marinated in a combination of special Indian
herbs & spices served with basil mint dip.

Garlic Fish Tikka

New

Marinated fish dipped in garlic paste & creamy yoghurt, barbequed in charcoal tandoor.

27.9

25.9

Mustard Fish Tikka

25.9

Mutton Boti Kebab

32.9

Marinated fish dipped in mustard paste & creamy yoghurt barbequed in charcoal tandoor.

Mutton cubes marinated with flavourful spices barbequed in charcoal tandoor.

Mutton Chapli Kebab

New

Round patties made from ground mutton with aromatic herbs and spices, shallow fried.
Smoky flavour, served with a small bed of bread.

Vegetarian

Non-Vegetarian

29.9

From The Clay Oven
Namaste India Special - Tandoori Veg Platter

39.9

Paneer Makhmali Kebab

23.9

Achari Paneer Tikka

26.9

Veg Seekh Kebab

18.9

Mutton Seekh Kebab

32.9

Chicken Seekh Kebab

25.9

Delhi Ka Chicken Tikka

25.9

Namaste India Special - Tandoori Non-Veg Platter

45.9

Assorted veg platter consisting of malai cheese broccoli, paneer tikka, veg seekh kebab
& tandoori stuffed potato served with mini kulcha & dal makhani.

Cottage cheese marinated in hung curd and cheese strung into skeewer and grilled in
a tandoor; A party starter.

Delectable pieces of marinated cottage cheese mixed with spices and pickles, slowly
barbequed in a tandoor and skewered with roasted pepper and onions.

Delicious and healthy kebabs made of special combination of selected vegetables and spices,
barbequed in tandoor.

Finely minced mutton enhanced with fresh coriander and spices barbequed in a tandoor.

Finely minced chicken enhanced with fresh coriander and spices barbequed in a tandoor.

Boneless chicken thigh marinated in Chef’s special recipe from Delhi.

Assorted non veg platter consisting of chicken tikka, mutton boti kebab, chicken seekh kebab
& fish tikka served with mini kulcha & dal makhani.

Indo Chinese
Manchou Soup (Veg/Non Veg)

New

Indo chinese spicy and hot soup made with mixed vegetables or chicken.

14.9/15.9

Hakka Noodles (Veg/Non Veg)

19.9

Chilli Garlic/Sze Chuan Noodles (Veg/Non veg)

19.9

Fried Rice (Veg/Non Veg)

19.9

A very light noodle cooked with loads of veg in an Indian style, popularly served at street-side
eateries in India.

Noodles tossed in chilly garlic/Sze chuan sauce.

Stir fried rice with some mixed vegetables or chicken tossed in a wok.

Vegetarian

Non-Vegetarian

Indo Chinese
Vegetables in Hot Garlic Sauce

19.9

New

Stir fried exotic vegetables tossed in a hot garlic gravy.

Chilli Paneer

25.9

Veg Manchurian

19.9

Gobi Manchurian

19.9

Veg Momos

16.9

Paneer tossed in a flavorful spicy sauce made with soy sauce, chili sauce, vinegar.

Crisp fried vegetable balls dunked in slightly sweet, hot and sour manchurian sauce.

Crisp fried cauliflower chunks dunked in slightly sweet, hot and sour manchurian sauce.

Steamed dumpling stuffed with mixed vegetables and infused with Indian spices.

Paneer Momos

20.9

New

Steamed dumpling stuffed with paneer and infused with Indian spices.

Chicken Momos

19.9

Prawn Momos

21.9

Chilli Chicken

24.9

Chilli Garlic Prawn

26.9

Steamed dumpling stuffed with chicken and infused with Indian spices.

Steamed dumpling stuffed with prawn and infused with Indian spices.

Chicken tossed in a flavorful spicy sauce made with soy sauce, chili sauce, vinegar.

Deep fried medium sized prawn cooked in sweet, sour and spicy sauce infused enhanced
with indian spices.

Namaste India Special Rolls
Paneer Kathi Roll

Paneer chunks tossed with capsicum and onion in an Indian spice mix wrapped in roti with special chutney.

Paneer Tikka Roll

22.9

New

Grilled paneer tikka wrapped in roti with special chutney.

Veg Seekh Kebab Roll

22.9

19.9

New

A grilled veg seekh kebab wrapped in roti with special chutney .

Mutton Boti Kebab Roll

25.9

Chicken Tikka Roll

22.9

A mutton boti kebab wrapped in roti served with a special chutney.

A grilled chicken boti kebab wrapped in roti served with a special chutney.

Vegetarian

Non-Vegetarian

Mains
Kadai Paneer

26.9

Paneer Khurchan

26.9

Paneer Tikka Masala

26.9

Paneer Butter Masala

26.9

Palak Paneer

23.9

Malai Kofta

24.9

Dal Makhani

18.9

Punjab Dal Tadka

16.9

Chana Masala

18.9

Okra Masala

19.9

Okra Duo Pyaza

19.9

Sabzi Miloni

19.9

A popular paneer recipe where cottage cheese & bell peppers are cooked in a spicy masala.

A delectable dish with a combination of regular Indian spices & low fat cream
garnished with coriander leaves.

Tandoor grilled marinated cottage cheese tossed in rich spicy gravy.

One of Namaste India’s special recipes of cottage cheese cooked in buttery & rich tomato gravy.

Cottage cheese cooked in creamy spinach gravy.

“Malai”, clotted cream formed into balls, deep fried further dunked into
a creamy spiced velvety smooth curry.

Black lentils & kidney beans simmered for long hours with a finishing of pure butter & cream.

Yellow lentil tempered with cumin seeds, dry chillies, onion, garlic, tomatoes & chillies.

Chickpeas cooked in rich onion gravy & Indian spices.

Stir fried okra cooked in selected Indian spices.

Okra cooked with a delicious concoction of onion & spices.

New

A combination of garden fresh vegetables with a touch of creamy gravy.

Palak Corn Kofta

19.9

New

A mellow preparation of nutrient-rich spinach and sweet corn.

Eggplant Bhartha

A vegetarian dish prepared by mincing eggplant grilled over charcoal.

Vegetarian

Non-Vegetarian

19.9

Mains
Eggplant Achari Masala

19.9

Dum Aloo Kashmiri

23.9

Jeera Aloo

14.9

Aloo Gobi

16.9

Gobi 65

16.9

Veg Kolhapuri

19.9

Mushroom Matar

19.9

Mushroom Tikka Masala

19.9

Butter Chicken

29.9

Butter Chicken (Boneless)

29.9

Chicken Tikka Masala

25.9

Lawabdar Chicken

25.9

Eggplants cooked with a spicy blend of aromatic spices that gives the right sweet & spicy flavours.

Stuffed baby potatoes with soft cottage cheese, cashews, raisans and coriander and simmered in a
creamy flavourful yogurt gravy.

Potatoes sauteed in mild spices made specially with a concoction of cumin, green chillies & fenugreek.

Stir fried cauliflower & potatoes.

A south Indian snack made of fried cauliflower, spices & herbs.

Mix veg cooked to perfection in a spicy onion tomato masala.

Mushroom & green peas cooked in onion & tomato gravy.

A fine blend of tandoor grilled mushrooms gently sauteed in luscious onion & tomato gravy.

Namaste's specially marinated chicken pieces tandoor grilled and further cooked in rich
tomato gravy with cream & butter enhanced with fenugreek leaves.

Namaste's specially marinated chicken pieces tandoor grilled and further cooked in rich
tomato gravy with cream & butter enhanced with fenugreek leaves.

Chicken chunks marinated in our special spices barbequed and served in rich onion
& tomato gravy.

A rich & creamy delight made with boneless chicken pieces cooked with a combination
of onions, tomatoes, cream & a melange of spices.

Vegetarian

Non-Vegetarian

Mains
Kalimirch Chicken

25.9

Handi Chicken

25.9

Kadai Chicken

25.9

Mutton Keema Masala

30.9

Mutton Rogan Josh

32.9

Mutton Laal Maas

30.9

Mutton Bhuna Gosht

30.9

Goan Fish Curry

26.9

Fish Chettinad

26.9

Prawn Masala

30.9

Prawn Chettinad

30.9

An aromatic Indian curry with chicken chunks marinated in black pepper and cooked in
onion & cashew nut gravy.

A mild & creamy curry slow cooked with low flame made with yoghurt & coriander seeds.

A delicious, spicy & flavourful chicken dish made with onion, tomatoes, ginger & fresh
ground spices.

Minced mutton cooked in traditional punjabi masala.

Tender mutton cooked in traditional rich gravy & a selection of Indian spices.

A fiery meat curry made with a combination of red chillies & special Rajasthani spices.

A combination of minced & juicy mutton chunks dry cooked and mixed with special gravy
of select flavourful Indian spices.

Cubes of fish cooked in coconut based spicy onion gravy.

Our Chef’s speciality consisting of fish cooked in Chettinad style with tamarind & coconut gravy.

Fresh shrimp cooked with spicy onion & tomato gravy.

Our Chef’s speciality consisting of shrimps cooked in Chettinad style with tamarind & coconut gravy.

Prawn Kadai

New

A creamy & flavourful shrimp dish made with onion, tomatoes, ginger & fresh ground spices

Vegetarian

Non-Vegetarian

30.9

Biryanis & Rice
Dum Veg Biryani

Fresh vegetables dum cooked in flavourful basmati rice & mixed with mint yoghurt stock,
caramelised onions & strands of saffron served with special raita.

Tava Paneer Biryani

New

Basmati rice cooked with Paneer and flavoured with exotic spices, served with raita.

26.9
32.9

Dum Mutton Biryani

34.9

Dum Chicken Biryani

29.9

Dum Prawn Biryani

32.9

Dum Fish Biryani

30.9

Cumin Rice

9.9

Veg Pulao

12.9

Peas Pulao

12.9

Masala Rice

12.9

Plain Basmati Rice

7.9

Tender pieces of mutton dum cooked in flavourful basmati rice & mixed with mint yoghurt stock,
caramelised onions & strands of saffron served with special raita.

Tender pieces of chicken dum cooked in flavourful basmati rice & mixed with mint yoghurt stock,
caramelised onions & strands of saffron served with special raita.

Fresh shrimps dum cooked in flavourful basmati rice & mixed with mint yoghurt stock,
caramelised onions & strands of saffron served with special raita.

Fresh fish cooked in flavourful basmati rice & mixed with mint yoghurt stock, caramelised onions &
strands of saffron served with special raita.

Basmati rice tempered with pure ghee & cumin seeds.

Seasonal vegetables cooked in basmati rice flavoured with herbs & spices.

Basmati rice tempered with pure ghee, green peas & select Indian herbs & spices.

Basmati rice cooked with flavoured with exotic spices, served with raita.

Long-grained aromatic rice.

From the Hot Plate
Veg Biryani Sizzler

28.9

Paneer Stick Sizzler

39.9

A sizzling but mildly flavoured veg biryani served with rich onion gravy & pieces of veg kebabs.

Three types of panner tikka sticks topped with onion tomato gravy served with garlic naan or
a portion of rice.

Paneer Biryani Sizzler

New

A complete meal in itself, comprising of two gravies with a portion of rice along with cutlets and
fried potatoes. Good to share with friends and family!

Vegetarian

Non-Vegetarian

34.9

From the Hot Plate
Tava Veg Sizzler

34.9

Mutton Biryani Sizzler

41.9

Chicken Biryani Sizzler

32.9

A complete meal in itself, comprising of two gravies with a portion of rice along with cutlets and
fried potatoes. Good to share with friends and family!

A sizzling but mildly flavoured mutton biryani served with rich gravy & pieces of mutton boti kebab.

A sizzling but mildly flavoured chicken biryani served with rich gravy & pieces of chicken tikka.

Bread
Tandoori Roti
Tandoori Butter Roti
Tawa Phulka
Tawa Butter Phulka
Plain Naan
Butter Naan
Garlic Naan
Poori (Set)
Tandoori Laccha Paratha/Pudina Laccha Paratha
Pudina Laccha Paratha
Chilli Garlic Naan
Cheese Garlic Naan
Choor Choor Naan New
New
Mutton Kheema Naan
New
Chicken Tikka Naan
Makki Ki Roti (Gluten Free) New
Bread Basket New
Tandoori Kulcha - Plain
Tandoori Kulcha - Masala/Aloo Hara Payaz
Tandoori Kulcha - Paneer
Plain Tawa Paratha
Aloo/Gobi Paratha
Paneer Paratha
Missi Roti

Vegetarian

Non-Vegetarian

5.9
7.9
3.9
4.9
5.9
7.9
7.9
7.9
7.9
7.9
7.9
10.9
8.9
14.9
12.9
7.9
22.9
7.9
10.9
14.9
7.9
9.9
12.9
7.9

Sides
Cucumber Raita

8.9

Mixed Veg Raita

9.9

Mixed Veg Salad

9.9

Tangy Chickpea Salad

13.9

Chopped cucumber dipped in spiced curd.

Freshly chopped vegetables dipped in spiced curd.

Mixed greens (cucumber, tomatoes, onion, green chillies & chopped mint) served with
lemon & cumin dressing.

A healthy meatless indulgent made primarily with chickpeas, cucumber, tomatoes, onions
and lettuce bursting with flavours.

Dessert
Mawa Gulab Jamun

10.9

Gulab Jamun with Ice Cream

12.9

Jokeshahi

12.9

Saffron Ras Malai

12.9

Saffron Kulfi

12.9

Rose Kulfi

12.9

Mango Kulfi

12.9

Moong Dal Halwa

15.9

Milk dumplings stuffed with cardamom soaked in sugar syrup and topped off with dry fruits.

Gulab Jamun topped with vanilla ice cream garnished with chopped almonds. The combination
of hot and cold makes for a killer dessert!

Mini gulab jamun (reduced milk dumplings) mixed with mango rabri.

Soft sponge of curdled milk (chenna) poached in sugar water and dipped
in reduced saffron milk.

A traditional Indian frozen dessert made from thickened milk, dry fruits & saffron.

A traditional Indian frozen dessert made from thickened milk, dry fruits & rose petals.

A traditional Indian frozen dessert made from thickened milk, dry fruits & mangoes.

Minced yellow moong dal cooked in pure ghee served with cashew & almonds.

Vegetarian

Non-Vegetarian

Dessert
Gajar Ka Halwa

15.9

Kesar Jalebi

13.9

Kesar Jalebi with Rabri

16.9

Rabri

12.9

Grated red carrot cooked in reduced milk, pure ghee, cardamom powder &
homemade mawa.

A popular & delectable North Indian dessert made out of flour & coated with
sugar & saffron syrup.

A popular & delectable North Indian dessert made out of flour & coated with
sugar & saffron syrup served with rabri.

New

Thickened sweetened milk having layers of malai/cream in it, flavored with
cardamoms and saffron.

Hot Chocolate Sundae

New

Scoops of vanilla ice cream served with hot chocolate sauce and wafer sticks
topped with nuts.

14.9

Hot Beverages
Black Tea
Green Tea
Jasmine Tea
Masala Tea
Cardamom Tea
Ginger Tea
Black Coffee
Bru Coffee
Plain Tea

7.9
9.9
9.9
9.9
9.9
9.9
7.9
9.9
8.9

Cold Beverages
Oreo Chocolate Shake
Classic Milkshake (Vanilla/Chocolate)
Mango Lassi
Mint Lime
Lemonade
Mango Spicy Cooler New
Watermelon Rose Milkshake New
Lassi (Plain, Sweet, Salted, Gula Malacca, Rose Cardamom New )
Jal Jeera
Coke/Sprite
Ginger Ale/Plain Soda
Masala Coke/Sprite
Fresh Juice (Orange, Apple, Watermelon, Carrot, Mixed Fruit)
Mineral Water

15.9
14.9
14.9
10.9
9.9
12.9
14.9
12.9
7.9
5.9
5.9
7.9
12.9
5.9

