SOUPS

Truffle and Wild Mushroom Soup
Roasted Tomato & Basil Soup
Manchow Soup

Clear Soup

Hot & Sour Soup

Tom Yom Soup

FROM THE DELI

Peri Peri & Parmesan Fries

Spicy Potato wedges with Chipotle Mayo
OnionRings

Peri Peri Paneer & Pineapple Tikka

The Over loaded Nachos with Guacamole,
Tomato Salsa

Crispy BBQ Chicken Tenders

Exotic Sauted Veggies and Dry fruits

Chilli & Cheese ChickenTikka-Truffle Hints
Fish Apollo

FOR THE JUNIORS

The “YOUNG SHELDON?” Spaghetti

Cheesy Chicken Burger

The Exotic Veggie Burger

Grilled Cheese Sandwich

French Fries & Tomato Ketchup

Garlic Bread Cheese

Fish Finger & Tarter Sauce!!

Fried Jalopeno Pakoda

Pan Fried Tibetan Momo-Sour Cream & Tomato Kut

VEG / NON-VEG
295/ 325

265

265 /295

249 [ 285

265 /295
285/315

275
295
295
395

375
445
395
445
445

VEG / NON-VEG
295
325
325
355
175
295
325
325
225/ 275



FROM THE FARM-SALADS &

TARTINES

e Grilled Corn, Barley, Burnt Cauliflower & Avocado Salad Pepper 395

Ranch The Greek Salad 375
e Heirloom Tomatoes, Cucumber, Feta, Mesclun Mix & French Dressing

Roasted Chicken & Green Apple Salad with Goat Cheese 445
e Red Wine & Kasundi Vinaigrette, Cranberries & Avocado Smashed

Avocado, Kairi & Corn Sourdough Tartine 395
e [rani Akuri & “Kheema Mutter” Tartine 445
e Macerated Tomatoes & Stracciatella Tartine 375

STONE HEARTH PIZZA

(MADE FROM ARTISNAL“OO FLOUR”)

e Margherita—- Fresh Mozzarella, Basil & San Marzano Tomatoes 525
e Biancoverde - Wood Roasted Wild Mushroom & Onion Confit & Rocket 575
e The Spicy Mexican— San Marzano Tomatoes, Pickled Chilli, Corn, Onions 575

e Wood Roasted Wild Mushrooms & Blue Cheese 625
¢ Onion Confit & Truffle Salsa Courgette Cream, Roast “Roma”

Tomatoes & Bocconcini 575
e Seared Zucchini, Rocket & Fresh Pistou Smoked Salmon,

Dill Cream cheese & Rucola 745
e Tomato Confit & Capers Roast Chicken, Artichoke, Gaeta Olives, Sweet

Peppers, Cremini Mushrooms And Vine Tomatoes, Cherry Mozzarella 675
e The OG Spiced Chicken Diavola Onions Pickled Peppers, Olives,

Corn, Cherry Mozzarella 645
e Pepperoni, Bacon, Roast Tomatoes & Gaeta Olives 695
e Bocconcini & Rucola American- Pepperoni & Double Mozzarella 625

FROM THE INDIAN SUBCONTINENT
STREETFOOD “IMPRESSIONS”

e Dal Moradabadi 395
Green Chilli, Ghee, Namak Parre, Tomato & Avocado Salsa

e Gold Burrata Chaat 575
Rose Curd, Berries, Aloo Tikki, Papadi



JUMBO PLATTER

e TLR Signature Veg Platter

A sharing platter for a Family & friends with five different
starters (Dahi Ke Kebab, Bhutte De Kebab, Achari Paneer

Tikka, Rogani Soya Chap & Malai Soya Chap)
e TLR Signature Non-Veg Platter

Texture come into play with the delicate (ChickenTikka, Wings,

Tandoori Chicken, Mutton Seek & Murgh Malai Tikka )

FROM THE TANDOOR

e Hara Bhara Kebab

e Dahi Ke Kebab

e Bhutte De Kebab

e Tandoori Til, Aloo & Broccoli

e Paneer Tikka Trio- Classic, Achari & Peri Peri
e Chicken 3 Ways - Tikka, Tangdi & Wings

e Lahori Murgh Tikka

e Chicken Gilafi Seekh Kebab

e Murgh Tandoori Chicken

e Lahori Lamb Sheekh

e Lamb Galouti Kebab, Ulta Tawe Ka Parantha
e Lotus Stem Shammi &JimiK and Gilouti Duet

CRAZY BAO YOU!

(SELECTION OF BAO SANDWICHES)

e “2day” Soy Chicken

e Potato Croquette, Water Chestnut and Button Mushroom

With Peanuts and Bean Sprouts

1295

1395

375
395
395
445
475
575
475
475
495 /775
595
595
475

425

395



THE FIRE STARTERS

Crispy Honey Chilli Potato

Spicy Chilli Potato

Hakka Noodle

Singapoori Noodle

Chilli Garlic Noodle

90’s Chilly Chicken

Tangra Style Veg Manchurian

Chicken Satay Party Sticks

Smoked Hoisin Glazed Spicy Chicken Wings

Thai Hot Basil Wild Mushroom & Young Corn Stir Fry
Crispy Tofu & Farm Veg Salt & Pepper

Fried Rice Veg (28.66)/ Chicken

Exotic veggie spring roll-395 O Chicken spring roll

SOME DIM SUM

Chilli Oil Chicken & Shiitake

Chicken Shumai

Chicken Chives and Water Chestnut
Farm Veg & Sweet Corn

Gluten Free Veg

Spicy lotus & water Chestnut
Classic prawns Har gow

Chicken Har gow in Beetroot Skin

VEG / NON-VEG

375
375
395/ 445
395/ 445
395/ 445
495
395
445
495
425
475
325/395
395/ 445

495
495
495
425
425
395
575
495



THE TLR MEZZE

This TLR Signature offers—Hummus, Taratour, Muhammara,
Babaganouj, labneh, Marinated olives,Cumin flavoured Mushrooms,
Pickled Vegetables, Pita, Lavoche & Crisp Falafel

THE OTTOMAN’S SHAWARMA, BURRITO & TACO

(Served with Fries and Fattoush, Labneh and Spicy Garlic Dip)
The OG Lamb

The Roast Chicken & Pickles

The Falafel Wraps with Vegetables and Pickles

BURRITOS

Ultimate Chipotle Cottage Cheese Burrito

(Guacamole, Lettuce, Cilntro Butter Rice, Sour cream and Mexican
spicy beans)

Mexican Grilled Chicken Burrito

(Guacamole, Lettuce, Cilntro Butter Rice, Sour cream and Maxican
spicy beans

TACOS

SPICY CHIPOTLE CORN AND AVOCADO TACO
Chipotle Chicken & Guacamole Taco

SIGNATURE BURGERS
(Served with French Fries)

JACKFRUIT KEBAB KATSU BURGER

Peri Peri Chicken Burger
Hot & Sweet Relish

SMOKED BACON & TENDERLOIN CHEESE BURGER

VEG / NON-VEG

825 /925

525
475
375

475

545

425
475

395

475

575



The 12 Hour Dal Makhani

Served with Laccha Parantha & Raita

Morel & Paneer Lababdar

Served with Chur Chur Naan

Kashmiri Rajama Aur Haaq

Bakharkhani

The All Green Malai Curry

Seasonal Greens In a Howrah Style Coconut Cream Curry, Steamed
Jasmine Rice

Paneer Pollichathu

Malabar Parantha

Smokey Butter Chicken

Chur Chur Naan

Mutton Nihari

Served with Khamiri Roti

Aminabadi Meat Pulao

Raita, Mirch ka Saalan

Subz Zafrani Pulao

Raita, Mirch ka Saalan

Yellow Da |Tadka

(A simple Healthy Split Yellow Dal Prepared with Aromatics Spices
with Tomato and Garlic)

Kadai Paneer

(Cottage Cheese in Vibrant Tangy Tomato, Masala gravy with Bell
Pepper & Onion)

Butter Paneer Masala

(Mild Sweetnes and Tangy Tomato, Onion Gravy in Richness of Butter,
Cream, Cashew & Indian Spices)

Navratan Korama Veg

( Navratan Korma is Rich and Creamy Dish Made with an assortment
of Veggies, Fruits and Nuts Good with Naan, Roti also with Rice)

395

475

425

445

475

575

645

545

395

395

475

475

475



Paneer Makhani

(Cottage Cheese in Fresh tomato, Cashew, Melon Seeds and Fresh
Cream & Butter)

Subz Jalfrezi

(Vegetable Jalfrezi made in the Instant Pot, cooked Veggies and
Paneer in Tangy Tomato and Onion Masala Gravy)

Chicken Rara

(Chicken Mince Cooked slowly with traditional Herbs and Spices in a
rich Tomato and Brown Onion Gravy)

Kadai Chicken

(Slow Heat cooked Chicken in Tangy Tomato, Masala Gravy, Bell
Pepper and Onion)

Chicken lababdar

(Oven Clay Tandoori Chicken cooked in Indian Aromatic base Tomato
Gravy with Assorted Bell Pepper & Cream)

Mutton Rogan Josh

(Mutton Rogan Josh is an Indian lamb Curry that Originated in
Kashmir, also delicacy with Taste)

Fish Tikka Masala

(Clay Oven Roasted Fish Tikka in Buttery Tomato and Masala Onion Gravy)
Tofu & Wild Mushroom with Peppered Chilli Bean Sauce

Jasmine rice

Sichuan style Asian Vegetables Stir Fry

Jasmine Rice

Bangkok style Vegetable Green Curry

Jasmine Rice

“KUNGPAO STYLE” Chicken with Pickled Chilli

Jasmine Rice

Chicken Panang Curry

Jasmine Rice

Pan Seared Fish of The Day

Almond Caper Velouté & Seasonal Greens

Moroccan Chermoula Chicken

Potato Gratin & seasonal Greens

Paprika Chicken Friccasse

Parsley butter rice

06 OZ. Fillet Mignon

Green Pepper corn Cream Sauce

475

425

575

545

575

575

595

575

495

475

575

575

675

595

575

695



Steam Rice
Cumin Rice

Mix Veg Raita
Pineapple Raita
Boondi Raita

Veg Biryani

(Veg Biryani served with 1pcs of Gulab Jamun, Mint Raita and
Crispy Masala Onion ring & Aromatic Basmati Rice slow cooked with
layers of hand picked garden fresh vegetables marinated in our
special blend of royal herbs and spices)

Paneer Makhani Biryani

( Paneer Makhani Biryani served with 1pcs of Gulab Jamun,Mint
raita and Masala onion ring the goodness of Paneer Makhani fused
with Biryani soft Paneer cubes marinated & cooked in a mildly
spiced rich Makhani curry this melt in mouth delicacy will melt your
heart)

Chicken Biryani

(Served with 1 pc of Gulab Jamun, Mint raita and Masala onion ring
savor the exquisite chicken Biryani, A Culinary master piece where
fragrant Basmati Rice is infused with succulent Chicken Aromatic
spices and a Harmonious blend of herbs and seasoning)

Mutton Biryani

( Served with 1pcs of Gulab Jamun, Mint raita and Crispy Masala
onion Ring a melt in mouth Biryani made with our treasured recipe
which slow cooks tender mutton Gosht on a Charcoal fire with our
special blend of royal spices)

245
275
225
245
225

495

575

595

695



BREADS

Paranthad125/Aloo Parantha-115/ Mix Veg Parantha-125
e Aloo Kulcha-115/ Paneer Kulcha-125/ Mix Veg Kulcha-125
e Assorted bread Basket-495

papad)
MAKE YOUR OWN PASTA

Choose your Pasta
Penne/ Spaghetti/ Wholewheat / Gluten Free Pasta
Choice of Sauce

o AOP
. Arrabbiata
. Alfredo
° Pesto
Choose Your Protein
. Chicken,
. Prawns/ Bacon

HOME MADE PASTA

e Ricotta and Spinach Tortelini with Cherry Tomato Ragout
e Chicken Chives & Goat Cheese Sachetti with Mustard Veloute

e Mascarpone Grilled Veggie Tortellini with Sage Butter Sauce

Tandori Roti-45/ Butter Roti-55/ Missi Roti-65/ Khamiri Roti-75

Plain Naan-95/ Butter Naan-115/ Garlic Naan-125/ Chur Chur Naan-125

Laccha Parantha-65/ Ajwaine Parantha-75/ Green Chilli Parantha-65/ Paneer

(Tandoori butter roti, Butter naan, Missi roti, Laccha parantha & Roasted

395
495
495
495

50
70

595

695

59



DESSERTS

Gulab Jamun with Ice Cream (2pcs)
Tiramisu Jar

Red Velvet Jar

Sizzling Chocolate Brownie

PET’S MENU

Boiled Egg (4 eggs)
Scrambled (3 eggs)
Chicken

Slice bread with milk

425
475
475
475

295
295
395
295



