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Welcome Drink
Champagne

Eshkaneh Shirazi
Walnut, Spinach And Yoghurt Soup Laced With Saffron

Shabnami Dona
Tomato, Aerated Yoghurt, Crispy Potato

Chatkhari Jalpari
Prawn In Coconut Paste

Sigri-The Open Grill
Kebab-E-Daryaee
Tandoor Grilled Lamb Kebabs

Zafrani Murgh
Saffron Flavoured Chicken, Chargrilled Vegetables

Gulabi Paratha
Milk And Rosewater Paratha

Mahi Pulao
Fish Pulao In the Traditional Mushidabad Nawabi Style

Darchini Gosht | Bedmi Sheherwali
Cinnamon Flavoured Lamb Chops In A Silken Sauce, Fennel Paratha

Lab-E-Mashooq
A Lavish Dessert Spread
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Welcome Drink
Champagne

Eshkaneh Shirazi
Walnut, Spinach And Yoghurt Soup Laced With Saffron, Stuffed-Dates

Shabnami Dona
Tomato, Aerated Yoghurt, Potato Galette

Badal Jaam
Earnthy Flavours Of.Sundried Tomatoes, Yoghurt, Flax Seed On Baby Eggplants

Sigri-The Open Grill
Achari Paneer
Chargrilled Cottage Cheese

Kebab-E-Amrud
Guava With Chargrilled Vegetables From The Nawabs Kitchen

Gulabi Paratha
Milk And Rosewater Paratha

Navratan Pulao, Matar Ke Dabdaba
Nine Jewels Of Dry Fruits In A Fragrant Pulao, Spiced Green Peas:

Kundan Kaliya | Bedmi Sheherwali
Cottage Cheese, Coriander In A Golden Yellow Cream Sauce, Fennel Paratha

Lab-E-Mashooq
A Lavish Dessert Spread



