
Choice of  one item from each course

L E E L AL E E L A
T I F F I N  B O X  S E T  L U N C H  M E N U

LUCKNOWI TOKRI  CHAAT

SMOKED BUTTER CHICKEN

ALMOND KULFI  

BAKED RICE PUDDING

528 (4 courses) | 418 (3 courses) | 358 (2 courses)

All prices are in HKD and subject to 10 percent service charge

PORK PANDI CURRY + 28

CHESTNUT PANEER T IKKA

KANDHARI LAMB CHOP + 108

TANDOORI BEEF CHOP + 88
Black Angus Short  Rib,  Cinnamon,  Ginger

Sweet & sour chutneys, lentil dumpling, chickpeas

Caramelised Tomato, Mustard Oill

Homemade Paneer Cheese, Fenugreek, Turmeric

Ginger Juice, Garam Masala,Pomegranate

THECHA PRAWN PULAO + 88

There could be accidental  cross contamination from oi ls ,  utensi ls  or  various
food part icles l ike nuts.  We are therefore unable to advise that  any dish is

al lergen free.  We are unable to accept l iabi l i ty  as  a  result  of  this .  
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M A I NM A I N

D E S S E R TD E S S E R T

BONELESS MASALA CHICKEN WINGS 
Kokum Berry and Tamarind Glaze

Wah Kee Farm Pork, Black Pepper, Tamarind 

All mains served with choice of naan (plain/butter/garlic), steamed rice, veg
of the day & dal of the day

Change naan to peshwari naan +38

GOAN PERI  PERI  PRAWNS + 58

Black Tiger Prawns

LAMB NAGORI KORMA
From the Royal Kitchens of Jaipur

BLACK TIGER BENGALI PRAWN CURRY
Kasundi Mustard, Coconut, Garlic


