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OPEN FROM 12NOON UNTIL 11PM @
RKC NOW AVAILABLE EVERY FRIDAY,
SATURDAY AND SUNDAY.
EFFECTIVE FROM 21ST APRIL 2023.
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STARTERS

CHICKEN PAKORA

Deep-fried chickpea fritter chicken

FISH PAKORA

fish coated with well-seasoned gram flour batter

ONION PAKORA

Deep-fried chickpea fritter with onion

PANEER PAKORA (VEG)

Deep-fried chickpea with cottage cheese

MIX PAKORA

Deep-fried chickpea fritters with vegetables

/

FRESH COW MILK

Pure cow milk

FRESH MILK MASALA TEA
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RM 18.00
RM 22.00
RM 8.50
RM 18.00

RM 12.00

RM 4.50
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PUFF

VEG PUFF (3pcs)

Triangle pastry turnovers with seasoned potatoes and green peas

CHICKEN PUFF  (3pcs)

Triangle pastry turnovers filled with seasoned mince of chicken

MUTTON PUFF (3pcs)

Triangle pastry turnovers filled with seasoned lamb

VEG BIRYANI

Basmati rice cooked with a selection of fresh vegetables, herbs and spices

CHICKEN BIRYANI

Basmati rice cooked with a selection of fresh vegetables, herbs, spices and chicken

MUTTON BIRYANI

Basmati rice cooked with a selection of fresh vegetables, herbs, spices and mutton

JEERA RICE

Basmati rice cooked with Cumin seeds, spice

PLAIN WHITE RICE

Basmati rice
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RM6.00

RM9.00

RM15.00

RM 15.00

RM 18.00

RM 25.00

RM6.00

RM6.00
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HAND MADE NAAN

PLAIN NAAN RM 3.50

Plain unleavened bread cooked in a tandoor

GARLIC NAAN RM 7.50

Naan bread topped with fresh garlic & fresh onion coriander and seasoning

BUTTER NAAN RM 7.50

Naan bread topped with butter, coriander, and seasoning

CHEESE NAAN RM 12.00

Naan bread topped with 100% mozzarella cheese

EXTRA CHEESE NAAN RM 18.00

Naan bread topped with EXTRA 100% mozzarella cheese

TANDOORI MALAI BOTI (6pcs) RM 24.00

A grilled dish, which is extremely creamy in cream, yogurt and spices

TANDOORI ROTI

Flat bread cooked in a tandoor
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HAND MADE CHAPATI

PLAIN CHAPATI (2 pcs) RM 5.00

Popular Punjabi flatbread made with wheat flour

PLAIN PARATHA RM 5.00

Butter & Ghee layered whole wheat flour bread cooked on a “tawa”

ALOO PARATHA RM 6.50

Whole wheat flour bread stuffed with onions & spiced mashed potatoes

AJWAIN PARATHA RM 6.00

Whole wheat flour bread stuffed with Ajwain

MOZZARELLA CHEESE PARATHA RM 12.00

Whole wheat flour bread stuffed with 100% cheese

ALL BREAD ARE MADE BY HAND AND FRESHLY BAKED
IN THE TANDOOR
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TANDOOR DELIGHT

TANDOORI CHICKEN RM14.50
Chicken marinated with a special blend of spices and yogurt, grilled over a
charcoal fire
PANEER TIKKA RM 22.00
Creamy grilled cottage cheese cubes
CHICKEN TIKKA RM 18.00
Boneless chicken marinated in yogurt traditional Indian herbs and spices,
grilled over a charcoal fire
CHICKEN MASALA RM 20.00
signature chicken cooked in cream sauce
BUTTER CHICKEN RM 24.00
Chicken cooked in a rich tomato sauce with cream & butter
TANDOORI PRAWN (6 pcs) RM 36.00
Fresh prawns marinated in yogurt, traditional Indian herbs, and spices,
grilled over a charcoal fire.
FISH TIKKA RM 28.00
Fresh fish marinated in yogurt, traditional indian herbs and spices,
grilled over charcoal fire.
MUTTON DUM KEEMA RM 32.00
Dum Keema is a special and smoked ground meat curry. It's made by
marinating ground meat (Keema) with an Indian spice blend and cooked with
fried onions and yogurt
MUTTON ROGAN JOSH RM 32.00
Boneless mutton cooked with it’s own juices in light gravy
BLACK PEPPER MUTTON RM 32.00

Tender mutton cubes served in black pepper gravy
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ALA CARTE

ALOO GOBI RM12.00

Cauliflower & potatoes cooked on a slow flame

PALAK PANNEER RM 22.00

Classic curried dish cuisine made with fresh spinach, onions,

spices and paneer

CHANA MASALA RM 18.00

Curried dish made with white chickpeas, onions, tomatoes and spices

BHINDI BANGAH SABZI RM 18.00

Indian curry base made with onions, tomatoes, spices and herbs

DALL MAKHANI RM 20.00

Made with Urad Dal (black beans) and butter and cream
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