
 

LAMB CHOPS $210 

JUICY LAMB CHOPS MARINATED WITH OUR 
SPECIAL SECRET SPICES 

腌制⽤用我们特殊的秘制⾹香料多汁的⽺羊排

Tomato Shorba $65 
TOMATO SOUP PREPARED INDIAN STYLE 

印度特⾊色番茄湯 

paneer tikka $105 

COTTAGE CHEESE MARINATED IN YOGURT, 
SPICES COOKED WITH ONIONS & BELL PEPPERS 

洋蔥燈籠椒煮農家芝⼠士 

paneer malai tikka $115 

COTTAGE CHEESE MARINATED IN SPICES & 
CREAM, GRILLED IN A CLAY OVEN 

點爐炙烤農家芝⼠士 

spinach and cheese rolls $90  

SAUTEED SPINACH STUFFED WITH COTTAGE 
CHEESE, DEEP FRIED UNTIL GOLDEN BROWN 
炒菠菜炸⾄至⾦金⿈黃⾊色釀奶酪深的朋友 

tandoori subzi  Platter $145 

ASSORTED GRILL OF COTTAGE CHEESE, 
GREEN PEPPERS, BABY POTATO, MUSHROOMS 

& CAULIFLOWER 
炙烤拼盤 ( 農家芝⼠士 , ⻘青椒 . ⼩小⾺馬鈴薯 、 

蘑菇和花椰菜 ) 

veg pakoras $85 

ASSORTED VEGETABLE FRITTERS, 
BATTER FRIED AND SERVED WITH CHUTNEY 

炸雜菜配印度酸辣醬 

veg seekh kebab $95 

MINCED VEGETABLES ON A SKEWER, 
COOKED IN A CLAY OVEN 
點爐炙烤蔬菜串 

Appetizers 開胃菜

CHICKEN MALAI TIKKA $120 

CHICKEN CUBES MARINATED IN SPICES & CREAM, 
GRILLED IN A CLAY OVEN 
點爐炙烤⾹香滑雞粒 

TANDOORI CHICKEN $130 

CHICKEN MARINATED IN YOGURT & AROMATIC SPICES 
乳酪⾹香草雞 

CHICKEN TIKKA $130 

CHICKEN CUBES MARINATED IN GINGER, GARLIC 
& YOGURT 

⽣生薑 、 蒜蓉 、 乳酪炙烤雞粒 

SEEKH KEBAB $135  

GROUND LAMB WITH SPICES COOKED ON SKEWERS 
IN THE CLAY OVEN 
點爐炙烤⾹香草⽺羊⾁肉串 

PRAWN TANDOORI $190 

JUMBO PRAWNS MARINATED IN YOGURT AND 
TANDOORI SPICES COOKED IN THE TANDOOR 

印度特⾊色炙烤乳酪⼤大蝦 

FISH TIKKA $125 

FISH MARINATED IN GINGER, GARLIC 
& YOGURT AND BAKED IN A CLAY OVEN 

點爐炙烤⿂魚 

SAMOSAs $65 

TRIANGLE PASTRY STUFFED WITH POTATOES, 
PEAS, DRY FRUITS AND SEASONED WITH CUMIN  

SEEDS 
印度糕點塞滿了⼟土⾖豆，豌⾖豆，調味⽤用孜然乾果 

chicken samosa $80 

TRIANGLE PASTRY STUFFED WITH POTATOES, PEAS,  
DRIED FRUITS, CHICKEN AND CORIANDER SEADS 

三⾓角糕点塞满了⼟土⾖豆，豌⾖豆干果，鸡⾁肉和⾹香菜种⼦子

SUBJECT TO 10% SERVICE CHARGE 

RIGHTS TO ADMISSION RESERVED

A u t h e n t i c I n d i a n R e s t a u r a n t



 
 

 

 

CHICKEN ENTREES 主菜  雞⾁肉

CHICKEN CURRY $115 

CHICKEN COOKED IN TOMATO, ONION 
SAUCE & INDIAN SPICES 

印度特⾊色⾹香草雞配番茄洋蔥汁 

CHICKEN KADHAI $115  

CHICKEN CUBES COOKED WITH ONIONS, 
TOMATOES & SPICES 
⾹香草洋蔥番茄煮雞粒 

CHICKEN VINDALOO $125 

SPICY CHICKEN FROM THE SHORES OF GOA 
⾹香辣⿊黑椒雞 

lamb ENTREES 主菜 - ⽺羊⾁肉

SUBJECT TO 10% SERVICE CHARGE 

RIGHTS TO ADMISSION RESERVED

chicken tikka masala $125 

CHICKEN CUBES IN A RICH TOMATO 
& CREAM SAUCE 
⾹香濃番茄雞粒 

butter chicken $120 

CHICKEN MARINATED IN YOGURT  
& AROMATIC SPICES 

印度特⾊色陶鍋煮雞塊配⾹香濃番茄醬 

coriander chicken $120 

CHICKEN COOKED IN YOGURT 
& FRESH CORIANDER 
⾹香草乳酪雞 

SAAG LAMB $135  

LAMB COOKED WITH SPINACH 
菠菜濃湯煮⽺羊⾁肉 

KEEMA MATAR $140 

MINCED LAMB & PEAS 
免治⽺羊⾁肉伴豌⾖豆 

LAMB VINDALOO $140 

SPICY LAMB CURRY FROM THE SHORES OF 
GOA 

⾹香辣咖喱⽺羊

lamb rogan josh $135 

LAMB IN A TRADITIONAL GRAVY FROM KASHMIR 
傳統喀什⽶米爾⾁肉汁煮⽺羊⾁肉 

lamb rara $140 

LAMB AND MINCED MEAT IN A FIERY TOMATO 
AND ONION GRAVY 

⽺羊⾁肉和鮮⾁肉配番茄洋蔥⾁肉汁 

lamb bhuna $145 
LAMB LAUTEED WITH FINE HERBS, ONION, 

BELL PEPPER & TOMATO 
⾹香煎⽺羊⾁肉配⾹香草 、 洋蔥 、 燈籠椒 、 番茄

A u t h e n t i c I n d i a n R e s t a u r a n t



 

 

 

 

seafood 主菜  海鮮 

      FISH CURRY $120  

FISH COOKED IN TOMATO SAUCE & INDIAN SPICES 
椰汁⾹香草⿂魚 

FISH TIKKA MASALA $120 

CLAY OVEN COOKED FISH SIMMERED IN TOMATO 
& ONION SAUCE 

印度特⾊色番茄洋蔥縣 

VEGETARIAN ENTREES 主菜  蔬菜 

     CHANA MASALA $90  

CHICKPEAS COOKED WITH ONIONS & TOMATOES 
洋蔥番茄煮鷹嘴⾖豆 

SAAG PANEER $120 

COTTAGE CHEESE IN SPINACH PUREE AND SAUTEED 
WITH ONIONS 

菠菜濃湯煮農家芝⼠士配⾹香炒洋蔥 

KADHAI PANEER $120 

COTTAGE CHEESE IN TANGY ONION AND TOMATO 
GRAVY WITH CAPSICUM AND ONION CUBES 
洋蔥番茄⾁肉汁煮農家芝⼠士配番椒和洋蔥粒 

PANEER BUTTER MASALA $115 

COTTAGE CHEESE CUBES IN RICH TOMATO & 
CREAM SAUCE 

農家芝⼠士配⾹香濃番茄汁

A u t h e n t i c I n d i a n R e s t a u r a n t

prawns bhuna $145  

PRAWNS COOKED WITH ONIONS, TOMATOES 
& SPICES 

洋蔥番茄⼤大蝦 

coconut prawns curry $150 

PRAWNS PREPARED IN COCONUT MILK & 
FLAVORED WITH CURRY LEAVES 

椰汁咖喱⼤大蝦 

alu achari $95  

POTATOES TEMPERED WITH TANGY SPICES 
⾹香草⾺馬鈴薯 

mushroom and peas $105 

BUTTON MUSHROOM & GREEN PEAS COOKED, 
SIMMERED IN TOMATOES AND ONION SAUCE 

番茄洋蔥汁煨草菇和⻘青⾖豆 

vegetable masala $95  

MIXED VEGETABLES COOKED IN  A TOMATO AND 
ONION SAUCE WITH INDIAN SPICES 
印度特⾊色⾹香料煮雜菜伴番茄洋蔥汁 

gobhi alu $95 

STIR FRIED POTATOES AND CAULIFLOWER 
COOKED WITH GINGER & GARLIC 
⽣生薑蒜蓉炒⾺馬鈴薯和花椰菜 

SUBJECT TO 10% SERVICE CHARGE 

RIGHTS TO ADMISSION RESERVED



 

 

 

VEGETARIAN ENTREES 主菜  蔬菜 

dal Makhani $105 

LENTILS COOKED IN A SLOW FIREWITH A BLEND OF 
MILD SPICES & CREAM 

⾹香煮扁⾖豆 

egg curry $105 

EGGS COOKED IN TOMATO & ONION GRAVY WITH 
INDIAN SPICES 

印度特⾊色雞蛋咖喱 

RICE PREPARATIONS 

CHICKEN BRIYANI $125 

BASMATI RICE COOKED WITH CHICKEN MARINATED IN 
YOGURT & SPICES 

乳酪⾹香草雞⾁肉配印度⾹香料飯 

PRAWNS BIRYANI $145 

TENDER PRAWNS COOKED WITH BASMATI RICE IN 
YOGURT & SPICES 

乳酪⾹香草蝦配印度⾹香料飯 

LAMB BRIYANI $145 

BASMATI RICE COOKED WITH LAMB MARINATED IN 
YOGURT & SPICES 

乳酪⾹香草⽺羊⾁肉配印度⾹香料飯 

EGG BIRYANI  $115 

BASMATI RICE COOKED WITH BOILED EGGS, FLAVORED 
WITH SPICES & SAFFRON 
印度⾹香料飯伴雞蛋藏紅花 

A u t h e n t i c I n d i a n R e s t a u r a n t

palak dal $95  

LENTILS COOKED WITH FRESH SPINACH 
鮮菠菜煮扁⾖豆 

dal tadka $85 

SLOW SIMMERED YELLOW LE NTILS 
TEMPERED 

WITH GINGER, CUMIN & ONIONS 
⽣生薑茴⾹香洋蔥爆⿈黃扁⾖豆 

basmati rice $50 

LONG GRAINED INDIAN RICE 
印度飯 

jeera rice $55 

BASMATI RICE SEASONED WITH CUMIN 
號印度⾹香料飯伴茴⾹香種⼦子 

subzi pulao $85 

BASMATI RICE COOKED WITH ASSORTED 
VEGETABLES 

印度⾹香料飯配雜菜 

vegetable biryani $105 

BASMATI RICE COOKED WITH ASSORTED 
VEGETABLES & SPICES 
印度⾹香料飯配雜菜 

SUBJECT TO 10% SERVICE CHARGE 

RIGHTS TO ADMISSION RESERVED



 

 

 

breads 麵包 

ONION KULCHA $55 

SOFT BREAD STUFFED WITH SPICED ONIONS 
洋蔥釀鬆軟麵包 

PANEER KULCHA $65 

SOFT BREAD STUFFED WITH COTTAGE CHEESE & 
SPICES 

農家芝⼠士釀鬆軟麵包 

KEEMA KULCHA $90 

STUFFED BREAD WITH MINCED LAMB 
免治⽺羊⾁肉麵包 

cheese kulcha $65 

SIDES 伴菜 

papadoum basket $45 

THIN CRISPY INDIAN WAFERS MADE OF LENTILS 
印度特⾊色扁⾖豆薄脆餅 

masala papadoum $75 

CRISPY INDIAN WAFER TOPPED WUTH FINELY 
CHOPPED ONIONS & TOMATOES 
印度薄脆餅伴洋蔥番茄醬料 

A u t h e n t i c I n d i a n R e s t a u r a n t

tandoori roti / butter roti $30 / $35 

WHOLE WHEAT BREAD BAKED IN A CLAY OVEN 
點爐烤全⿆麥麵包 

naan / butter naan $30 / $35 

LEAVENED BREAD, FRESHLY BAKED IN A CLAY 
OVEN 

點爐現制酵麵包 

garlic naan $40 

LEAVENED BREAD FRESHLY BAKED WITH TOASTED 
WITH GARLIC & BUTTER 

點爐現制酵麵包配蒜蓉⽜牛油 

tandoori parantha $40 

LAYERED WHOLE WHEAT BREAD AND BAKED IN 
A CLAY OVEN 

點爐烤⽜牛油全⿆麥麵包 

raita $50 

YOGURT WITH HERBS AND MIXED VEGETABLES 
⿈黃⽠瓜番茄洋蔥沙律 

salad mix / onion $40 

ASSORTMENT OF CUCUMBER, TOMATOES, 
CARROTS & ONIONS 
⾹香草乳酪 / 雜菜乳酪 

SUBJECT TO 10% SERVICE CHARGE 

RIGHTS TO ADMISSION RESERVED



 

 

 

 

DESSERT 甜品 

GULAB JAMUN $55 

DEEP FRIED MILK DOUGH BALLS IN SUGAR SYRUP 
炸甜圈 

COLD BEVERAGES 

apple juice $45 

orange juice $45 

fresh juices $60 

 sodas $30 

COKE / SPRITE / FANTA / COKE LITE 
COKE ZERO / SODA WATER 

sparkling water (770 ml) $40 

bottled water $25 / $35 

/SMALL / BIG  

BEERS 

macau beer $45 

tsingtao $45 

mango lassi $60 

sweet / salty lassI  $50 

iced lemon tea $45 

fresh lemonade $45 

fresh lime soda $45 

fresh lemon and mint $50 

iced coffee $40 

kingfisher $55 

corona $45 

heineken $45 

kher $55 

RICE PUDDING WITH ALMONDS, CARDAMOM & 
CINNAMON 
杏仁說布丁 

A u t h e n t i c I n d i a n R e s t a u r a n t

SUBJECT TO 10% SERVICE CHARGE 

RIGHTS TO ADMISSION RESERVED



 

 

LIQOUR 

BLACK LABEL  $55 / $600 

CHIVAS REGAL $65 / $650 

JACK DANIEL $55 / $650 

GLENLIVET 12 $65 / $700 

GLENMORANGIE $70 / $750 

BOMBAY SAPPHIRE $55 / $550 

ABSOLSUT $55 / $600 

SMIRNOF $55 / $600 

GREY GOOSE $65 / $750 

BACARDI $55 / $600 

CAPTAIN MORGAN $55 / $600 

SUBJECT TO 10% SERVICE CHARGE 

RIGHTS TO ADMISSION RESERVED

Quinta da Lagoalva $65 / $275 

PORTUGAL 2020 

Prosecco torresella $65 / $255 

ITALY 2017 

MACANITA BRANCO  $388 

DOURO, PORTUGAL 2019 

Schloss Johannisberger  $688 

GELBLACK REISLING 
GERMANY 2020 

WHITE WINES RED WINES

Quinta da Lagoalva $65 / $275 

PORTUGAL 2020 

Esteva $75 / $298 
douro, portugal 2019 

Dona Maria Tinto $318 
alentejo, portugal 2017 

A u t h e n t i c I n d i a n R e s t a u r a n t



 

A u t h e n t i c I n d i a n R e s t a u r a n t

SUBJECT TO 10% SERVICE CHARGE 

RIGHTS TO ADMISSION RESERVED

all cocktails $70  

MOJITO 

OLD FASHIONED  

MARGARITA  

MANHATTAN  

WHISKEY SOUR  

NEGRONI  

GIN MARTINI  

PINA COLADA 

espresso Martini 

old maid  

white lady 

french 75 

morning glory fizz  

gin fizz  

blue hawaii  

New york sour 

White russian 

Cocktails

Mocktails

Pineapple  $50 

blueberry $50 

strawberry $55 

aperol spritz  

southside 

Daiquiri 

americano 

long island 

kamikazee 



 

COFFEE 

REGULAR COFFEE  $35 

CAPPUCCINO $40 

CAFE LATTE $40 

ESPRESSO $35 

DOUBLE ESPRESSO $45 

TEA

masala chai $25 

HOT TEA  $20 

LEMON TEA $30 

MINT TEA $30 

GREEN TEA $30 

ORGANIC INDIAN TULSI (BASIL) 

TEA  

TULSI AND LEMON $30 

TULSI AND GINGER $30 

TULSI AND GREEN TEA $30 

tulsi and rOSE TEA $30 

A u t h e n t i c I n d i a n R e s t a u r a n t

SUBJECT TO 10% SERVICE 

CHARGE 

RIGHTS TO ADMISSION 

RESERVED



LUNCH 

SPECIALS 

SET LUNCH $98 

SOUP 

SALADS 

VEGETABLE FRITTERS 

Choice of 1 

BUTTER CHICKEN / SAAG LAMB 

FISH CURRY / CHICKEN CURRY 

SAAG PANEER / MIXED VEGETABLES 

ROTI OR NAAN 

SODA OR TEA 

HOUSE WHITE / RED WINE  ADD $30 

A u t h e n t i c I n d i a n R e s t a u r a n t

SUBJECT TO 10% SERVICE CHARGE 

RIGHTS TO ADMISSION RESERVED

ONLY ON WEEKDAYS 

12:00 nn - 2:00 pm




