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GOLDEN JUBILEE VEGETARIAN TASTING MENU
FEATURING GAYLORD'S CLASSICS SINCE 1972 &
CONTEMPORARY DELICACIES CURATED BY OUR MASTER CHEFS

Homemade Mango Chutney & Pappadums

AMUSE BOUCHE

Pani Poori
Most beloved street food of savoury puffs stuffed with
tangy potatoes & lentil mix filled with refreshing mint mocktail

Loius Perdrier Brut Excellence NV, France

APPETIZERS

Palak Patta Chaat
Crispy spinach leaf fritters layered with onion & tomato salsa, drenched in tamarind & mint dip

Vegetable Samosa
Most popular Indian street snack fried coned pastry stuffed with spiced potatoes & green peas

Pallister Estate Riesling Blanc, Malborough, New Zealand

Achaari Paneer Tikka

Chargrilled chunks of homemade cheese marinated in pickled spices

MAIN COURSE
Truffle Malai Kofta

Cottage cheese & truffle balls in korma sauce drizzled with truffle oil & truffle paté

Baingan Bharta
Smoked Eggplant cooked with red onions, tomatoes and freshly grounded herbs & spices

Dal Makhani

Black lentils & red kidney beans simmered on a slow fire with butter & spice
Excuse My French Pinot Noir, Languedoc - Roussillon, France

ACCOMPANIMENTS:
Onion Kulcha
Saffron Basmati Pulao Rice
Pineapple Raita

DESSERT

Gajar Halwa - Warm Carrot Cream Pudding
Grated carrot and milk reduction in cardamom & rose infusion
&

Kesar Kulfi

Home made ice cream flavoured and infused with cardamom and saffron
Warre’s Ruby Port Heritage, Portugal

Masala Tea
Darjeeling Milk Tea brewed with aromatic herbs and spices

358 plus 10% service charge per person
188 plus 10% service charge for wine pairing

For 2 or more guests. The menu is offered only with all guests selecting this menu on the table and is not for sharing.
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GOLDEN JUBILEE NON VEGETARIAN TASTING MENU
FEATURING GAYLORD'S CLASSICS SINCE 1972 &
CONTEMPORARY DELICACIES CURATED BY OUR MASTER CHEFS

Homemade Mango Chutney & Pappadums

AMUSE BOUCHE

Pani Poori
Most beloved street food of savoury puffs stuffed with
tangy potatoes & lentil mix filled with refreshing mint mocktail

Loius Perdrier Brut Excellence NV, France

APPETIZERS
Malabar Crab Taco

Soft roti taco with kerala spiced crabmeat

Chicken Tikka

Chargrilled chicken brochettes marinated in yoghurt and subtle spices

Lamb Galouti Kabab

Minced lamb cake blended with aromatic spices and served on Naan

Pallister Estate Riesling, Blanc, Marlborough, New Zealand

MAIN COURSE

Kadai Prawns
Bay prawns wok tossed with bell peppers, onion, tomatoes and freshly grounded herbs
and crushed chili peppers

Truffle Butter Chicken

Roasted chicken simmered in subtly spiced pearl onion sauce infused
with black truffle butter

Dal Makhani
Black lentils & red kidney beans simmered on a slow fire with butter & spice

Excuse My French Pinot Noir, Languedoc - Roussillon, France

ACCOMPANIMENTS:
Garlic Naan
Saffron Basmati Pulao Rice
Pineapple Raita

DESSERT

Gajar Halwa - Warm Carrot Cream Pudding
Grated carrot and milk reduction in cardamom & rose infusion
&

Kesar Kulfi

Home made ice cream flavoured and infused with cardamom and saffron

Warre’s Ruby Port Heritage, Portugal

Masala Tea
Darjeeling Milk Tea brewed with aromatic herbs and spices

448 plus 10% service charge per person
188 plus 10% service charge for wine pairing

For 2 or more guests. The menu is offered only with all guests selecting this menu on the table and is not for sharing.
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APPETIZERS /&
Classics Since 1972

WPaneer Pakora BR/EZ T ..o (2pes) 78...... (4pes) 138
Homemade cottage cheese fritters layered with mint sauce
WVegetable Samosa ZFEHEA ... (2pes) 68...... (4pes) 128
Crispy coned patties with spiced potatoes & peas
R Onion Bhaji BRIEFEER........ocoveeeeieeeeeeeriseeseeseeee e 108
The all time favourite!! Onion fritters in lentil flour
W Berries Bombay's Bhel EEERAEKHE.........ccooovvvvceeeeee, 138

Bombay's favorite street snack of puffed rice, nutty salsa tossed in
tangy chutneys with mixed berries and crispy wafers

Paani Poori BRESMEBE BT TR I oo eeeees 118

Delhi's popular street special of savoury puffs with potato and
lentil relish and refreshing mint flavoured water

vRagda Patties EEZEFEHZEARF ..o, 128
Herbed mashed potatoes & peas patties served with spicy & tangy chickpeas
Lamb Galouti Kabab £§5|'5l’§|7}'f ....................... (2pcs)86 ........ (4pcs)158
Minced lamb cakes blended with aromatic spices and served on baby naan
Fish Amritsari ZiiEERTFIE oo, 158

Crispy fish batter fried with gram flour & spices

Contemporary Delicacies: Traditions with a twist!

W Avocado Mango Dahi Poori............................. (4pes)68.......... (8pes) 128

A H SR SR e Fm e
Savoury puffs stuffed with avocado, potato & spiced salsa with mango and yoghurt dips
% Palak Patta Chaat ...........cc.coocoooiviiii e, 138

BRIER R FREM D HFETRETE
Crispy spinach leaf fritters layered with onion & tomato salsa,
drenched in tamarind & mint dip

$eTaco TiMe ..o (2pes) 78/138..14ps) 88/168
ENEESe s (AT L B r Akt
Soft roti tacos with a choice of paneer pepper masala or kerala spiced crabmeat

Southern Scallops B ENEEHFEMFRERE . ... (apcs) 148

Seared scallops with Manglorean ghee-roast masala on eggplant & pineapple jam

Indo Chinese Specials

Also known as “‘Chindian Cuisine’ brought to India by
Chinese migrants who settled 250 years ago in Kolkata

Chili Chicken FHREEM ..o, 168
Crispy chicken chunks lightly tossed in a spicy chilli sauce.

Chili Garlic Prawns SRHIFRZEIR ........oveverrecerccecceeciens 178
Tender baby prawns tossed in a spicy tangy Szechuan sauce

Veg Manchurian Dry HEZEA AL ...cooveeeeccncnceeeeeeene 148

An addictive dish made with mixed veg dumplings dunked in hot & sour sauce

& . F . . .
% Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are in HKD and subject to a 10% service charge. FiB {B& A BT E I ik 10% BRIEE
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SOUP/SALAD/SIDES 43 & 548/ 2 /f 3%

W Mulligatawny FED ......ccooviiiriiicciccce e 78
Mildly spiced lentil soup

W Tamatar Ka Shorba ZHZ IS ........c.ccoocveveeerercscrccces 78
Mildly spiced tomato soup

R Raita ZLEEFEB I oo s 68
Yoghurt Dip with a choice of cucumber or “Boondi”

RV Arabic Salad ZERIIHID I ..o 98

Tossed salad of cucumber, bell peppers, onion, carrot, tomato, olives and
cheese cubes in a lemon dressing

VGreen Salad ETEil IR oo 98

Sliced salad of carrot, tomato, cucumber & onion

BARBECUE DELICACIES E[J =\ #5158 fg &
Tandoori Mixed Grill #FEFEERERE ........c.covvceccccee 298

An exotic barbeque platter of tandoori king prawn, fish tikka,
tandoori chicken, Malai chicken & lamb seekh kebab

b

Tandoori Jumbo Prawns BB KB ......cc.covvveverrrereircrinees (2pcs) 268

Delicately cooked fresh jumbo prawns marinated in yoghurt & spices

+ Tandoori Salmon Tikka FRIE=3fA ... 2pes) 118........ (4pes) 198

in dill honey-mustard

o Chicken Tikka ﬁﬁﬁ*ﬂﬂ ........................................ (3pes) 88........ (6pcs) 168

Chargrilled chicken brochettes marinated in yoghurt and subtle spices

Chicken Malai Tikka Eﬂﬁﬁ%&ﬁ: ......................... (3pcs)88 ........ (6pcs)168

Morsels of tandoori chicken marinated in yoghurt cream & cardamom

Tandoori Chicken 3BREIEEZE .....ooooveeeeeeeeeeeeeee (hatf) 158 / (fu) 288

Barbecued spring chicken marinated in a saffron flavoured spiced yoghurt

oy Lamb Seekh Kebab %@Eim% ......................... (2 pcs)98 ....... (4 pcs)178

Tender chunks of lamb marinated in freshly grounded herbs & ginger garlic paste

Fish Tikka ﬁﬁ%ﬁé—‘iﬁ ................................................ (2 pes) 98...... (4 pes) 178

Chunks of sole fish grilled to a ‘melt in your mouth’ finish

W Achari Paneer Tikka El=XEZ+ ... (2ps)88........ (4ps) 158

Chargrilled chunks of homemade cheese marinated in pickled spices

W Tandoori Pineapple FREEFFZE ..o, 148

Tandoori grilled pineapple marinated in spiced yoghurt

Sikandari Raan FEIBHEZFERR (L18) oo 1088

Slow roasted herbed whole leg of lamb
(2 DAYS ADVANCE ORDER NEEDED EZE 2K F1Ez])

& . F . .
% Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are in HKD and subject to a 10% service charge. FiB {B& A BRI ik 10% BREE
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WVEGETARIAN SELECTIONS #5i&% 3%
Classics Since 1972

s Paneer Makhani f1HATA B ZE & oo 148

Cottage cheese in a smooth butter & tomato sauce

s Saag Paneer JEIEEZ T oo 138
Perfect combination of cheese & spinach
Aloo Gobi HEEHHZIBMIEIE ..o 138
Fresh cauliflower florets & potatoes tossed in dry herbs & spices
Kadai Vegetables SE{FEERFEE ........coooeverererrrrrirrerieeeeeeeiens 138
Seasonal vegetables in herbs & spices
Balti Chole Pindiwale A EEDT ..., 138
Chickpeas cooked to a secret recipe

sty Baingan Bharta FEEHTFE ..o, 138
Baked eggplant tempered with herbs & spices
Bhindi Masala EEFEEETIE ..o, 138
Okra cooked with onion & tomatoes, seasoned with aromatic herb
Methi Paneer Bhurji EEHEEZ ... 148
Cottage cheese cooked with fenugreek leaves in subtle spices
Classic Dal Tarka fZ R R ........ccovveverereerneireneseseresesee e 128
Yellow lentils in a home-style recipe
Dal Makhani iMEEREREIRAIET ..o, 138
Black lentils & red kidney beans simmered on a slow fire with butter & spice

s Truffle Malai Kofta 8B E 13K oo 158
Cottage cheese & truffle balls in korma sauce drizzled with truffle oil & truffle paté
Navarattan Korma JUER{ZEFE ..o 138
“Nine Gems" Badshah Akbar's favourite vegetables with nuts & fruits
Matar Methi Malai filMBEZRAER ....cooooo, 128
Green peas cooked with cashews & fenugreek leaves in a creamy sauce
Besan Ke Gatte FASL/INEFEITF .ooovveveeeeeereeeeiseeeeseieesseeeeseene. 138

Gram flour dumplings cooked in a cumin & asafoetida gravy - our own chef’s specialty

Anytime Anywhere

Chole Bhature /@ # S ECERIESXBEMAME ..o 178
Chickpeas in a highly flavored tomato-based sauce with bhatura (2pcs bhature)
Pao Bhaji Z BN BEE L HMBEL oo 178

Mumbai’s street food spiced mashed potatoes served with
buttered pao buns & shallots

% Sarson Ka Saag with Makki Roti EN=t i 5 5 H M = /&6 ... 188

Spicy mustard greens with corn & gram flour roti

Indo Chinese Specials

Veg Manchurian Gravy ZZEA ..o 148

An addictive indi Chinese dish made with mix veg dumplings dunked
in hot sweet sour sauce

& . F . . .
% Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are subject to a 10% service charge. BB BI& ¥ BT B AL N 10% RIEE




Lamb Vindaloo
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SEAFOOD DELICACIES %5 & 5

Kadai Jheenga S {FiFERATAGER........oovveveieie, 188
Fresh prawns cooked with tomatoes & onion in a Kadai

€ Goan Prawn Curry SIEMIEM .......oooovvvvoveeeeeeeeeeeeeeeceeeeeeeeeeeooenns 188
A piquant delicacy from Goa
Bengali Fish Curry #i&TFRMIER .......oovovc, 178

Delicately cooked fresh fish In coconut mustard & turmeric

CHICKEN DELIGHTS ZE R 512
Chicken Makhanwala #iHZRERAEEZE ... 168

Chargrilled Pulled Chicken cooked with butter and cream sauce
enriched with Fenugreek leaves

s Chicken Tikka Masala JEEAIAE TEBIR oo 168
Barbecued chicken cooked in a subtle onion & tomato sauce
Murgh Zafrani Korma R JHATTESRREE .....c.oooovvcccce, 178
A royal delicacy of boneless chicken cooked in saffron infused cashew nut & cream sauce
Kadai Chicken Z 7 S RIEHHUEEE ...cooooovv, 168

Morsels of chicken cooked with onion & bell pepper in spiced tomato masala
with crushed pepper.

Contemporary Delicacy

o Truffle Butter Chicken #AZE B MITEZEMD ..oovverereeereereeereerenene 228

Roasted chicken simmered in subtly spiced pearl onion sauce infused
with black truffle butter

LAMB SPECIALTIES ¥ A 512

s Lamb Roganjosh ¥ BATSRHUBER ooovvvvererreneeiniece e, 188
Tender boneless lamb in an onion & red pepper sauce
Lamb Korma FEER R ATTETEA ..cccoovvreeeeeeenmmirnreeeeeessnninrreeeeesssssnnnnee 188
Tender lamb cooked with cashew nuts & poppy seeds paste flavoured with saffron

€ Lamb Vindaloo B B ZEE R oo 178
Highly spiced boneless lamb cooked with potatoes
Balti Bhuna Gosht BEIEZEM ovvvveeereeeeeereeeeeeeereeeteeree e evenenes 178
Roasted pieces of tender lamb, enriched with fresh ground herbs & spices

 Pao Keema EN BRI EPIEREIEL -ooooeeeeeeeerrrerennnnerenenrereeeenenenens (4pes) 208

Mumbai's favorite street food! Spiced minced lamb, served with two buttery pao buns

Indo Chinese Specials

Prawn in Hot Garlic Sauce FrZ KR ...ccoeevrvnreeeeeeeiiirreeeeeeeeennns 188
Prawns sautéed in hot garlic sauce
Saucy Chilli Chicken FE B ZRERHREE ..ovovveverevneeereiceei, 168

Crispy chicken chunks served with spicy chilli sauce

& . F . . .
% Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are subject to a 10% service charge. BT B BI& BB AL N 10% RIEE
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BASMATI RICE 456 R J&

Saffron PUlao ZTTEEBRAR .ccoveeerveeerrrermrreeerreesireessseessreesssreessssesnsseens 68
Basmati rice with saffron & herbs
Steamed RICe EIEZE AR «ooveeeverrrerrerrrerreereeseeseesseessesssesseesesssesseesns 62
Steamed, plain basmati rice
Vegetable Dum Biryani 252 ERHBAR ovovvevevereeeeereeeeiee, 158
Saffron flavoured basmati rice cooked with fresh vegetables in “DUM”
Chicken Dum Biryani ZEHIERDER -oovovrveerereeneneienenesenas 178
Saffron flavoured basmati rice cooked with spiced chicken in “DUM”

s Mughlai Dum Biryani ZERIERHBER ..ooovveevrenrerieireisseieenieens 188

Tender lamb cubes blended with basmati rice & spices in "DUM"

TANDOORI BREAD E[ & &6
INQAN FEBI oeveeeiiiiiiiii e e e e s aaaeeeeeaaeaee 45

Traditional white flour bread

¢ Cheese Truffle Naan AR R e 68
Naan with cheese & truffle pate

B Garlic Naan Zm BB oot et e s erenrenea 48
White flour bread with garlic
Buttered Naan B E S oo e e 48
Laccha Paratha FEZEHH .ooooveerreernieeeeeereeeeecete et 48
Layered whole-wheat bread
ROE FEIEZEBIE o evovvevreeeeneereeeecereieeeteeeeeseteeset bttt 38
Crisp dry whole-wheat bread
Y T o Rt 3 2T 46
Rare gram-flour bread with green chilies & coriander
Onion Kulcha jEBE A coooooveeeeieeeereecetee e seee e e 48
Naan stuffed with chopped onions & coriander

by Keema Naan G35 ZE BT BRI  «ovovvveveeeeeeeeeeeeee et 78
Naan stuffed with spiced minced lamb served with kachumber relish
Pudina Paratha E i T B2 .coooveeereereerireereeneeeeeereeseeeeeseneesnens 48

Layered whole-wheat bread with mint

& . F . . .
% Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are subject to a 10% service charge. BT B BI& BB AL N 10% RIEE



