Indian Cuisine

Qelcome 6 Padtia

PO

“Paatra”

"A vessel, utensil, receptacle”
"A deserving person”
"A character in a dramatic performance”

Paatra, the Indian restaurant, strives to harmoniously blend all these meanings of
this beautiful Sanskrit word - Patra. Our resplendent culinary repertoire showcases
myriad delicacies — both classic as well as contemporary; prepared in diverse
cooking vessels to please the palette of the discerning dinner guests.

Our untiring effort is to make your dining experience the most enjoyable one akin to
the aesthetic delight provided to the audience by the characters in a play.
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Shorba

G-

(All shorba served with Chef’s special crispy bites)

2 Surkh Tomato Dhaniya Shorba 600

Kcal Per Serving 125 / Serve Size 220

Light soup of fresh tomato juice with fresh coriander
and black pepper

@ Bhunni Makai Aur Dalak Shorba 600

Keal Per Serving 124 / Serve Size 220
Roasted American corn kernel extract blended with spices

Khumb Nimbu Ark 600

Keal Per Serving Q7 / Serve Size 220ml

A delicious soup of pureed button mushroom flavoured
with lemon grass and lemon juice

A% Gosht Yakhni Shorba 650

Keal Per Serving 260 / Serve Size 220ml

Lamb broth, flavoured with coriander, cloves, cardamom,
spiced with yellow chilli and laced with saffron

@& Zafrani Murgh Ka Shorba 650

Keal Per Serving 14] / Serve Size 220ml

Chicken broth with saffron & served with chicken meat

Rasam 600

Kcal Per Serving é)O/ Serve Size 220

A stimulating clear soup flavored with Cumin and garlic.

@Allergens: @ Healthy & Chef’s special = Contains Nuts » Spicy ¢ Gluten  Milk - Nut 4 Fish
© Egg @ Crustacean % Soya £ Sulphites [A]Non-Vegetarian (@] Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform
your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.
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(4] Non-Vegetarian

@ » Tandoori Jhcenga 2010

Keal Per Serving 280 / Serve Size 260 Gms

Char grilled prawns marinated with tandoori spices
and then finished in clay oven

, Tawa Machhli 1500

Keal Per Serving 490 / Serve Size 280 Gms

Fillet of sole, marinated with mustard, ginger, garlic
& hung curd finished on iron skillet

% Tandoori Pomfret 1500

Keal Per Serving 490 / Serve Size 280 Gms

Pomfret marinated with carom seed, garlic paste and golden
glazed in a clay oven

1% Raan-c-Dum 2200

Keal Per Serving 1950 / Serve Size 950 Gms

Baby lamb leg rubbed with cloves and cooked for hours in its own juices

I Mutton Khaas Seckh 1400

Kcal Per Serving 525 / Serve Size 320 Gms

A delicious kebab of minced meat with a rare blend of secret spices, skewered
and wrapped in onions, peppers cooked in clay oven

=  Galawati Kebab 1400

Keal Per Serving 265 / Serve Size 360 Gms

This kebab is attributed to the city of Nawabs, delicious kebab of finely
minced lamb, flavoured with aromatic spices, smoked with cloves
and cinnamon, cooked on mahi tawa

4%  Aatishi Murgh 2100
, Kcal Per Serving 1050 / Serve Size 8OO Gms

A signature dish which creates sheer magic out of a simple roast
chicken with its robust and flavourful blend of spices

2 Murgh Afghani Seckh 1400

Keal Per Serving 1150 / Serve Size 480 Gms

Tender kebab of minced chicken, frontier spices, herbs, cooked on sigri

® Allergens: @ Healthy @ Chef'sspecial == Contains Nuts  Spicy ¢ Gluten = Milk % Nut 4 Fish
© Egg @ Crustacean % Soya £ Sulphites [A]Non-Vegetarian [@]Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform
your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.




"%  Shahi Makhmali Murgh Tikka 1400

Kedl per serving 850 / Serve size 360 gms

Aromatically spiced, these chunks of chicken have a velvety texture and a
delicate taste reminiscent of clotted cream that fully justifies the name

"% Dcshawari Tandoori Murgh Tikka 1400

Kedl per serving 850 / Serve size 360 gms

Chicken morsels with Indian herbs & spices, cooked in tandoor

(@] Vegetarian

2 Tandoori Khaas Pancer Tikka 1100

Keal Per Serving ©7Q) / Serve Size 320 Gms

Our Chef’s creations char grilled preparations of
- cottage cheese with Indian spices

- Bhuni Mattarwaali Tikki 1100
Kcal Per Serving 750 / Serve Size 320 Gms

Highly addictive, these emerald hued griddles -fried green
peas patties are packed with an enticing filling of cottage cheese
enriched with dried fruits and nuts

%  Dahi Aur Makhane Ki Shammi 1100

Keal Per Serving 1010 / Serve Size 320 Gms

Delightful novelty crafted out of hung curd, fox nuts and
bouqguet of spices to enhance its appeal

@ Proccoli Surkh Angar 1000

Keal Per Serving 720/ Serve Size 320 Gms

Broccoli florets infused with red chilli paste
and home ground spices

%  Bharwan Tandoori Khumb 1000

Keal Per Serving 620 / Serve Size 320 Gms

Char grilled button mushroom stuffed with cheese,
potli masala, fresh dill Chilli and jaggery chutney

%  Tandoori doya Chaap 1000

Keal Per Serving 360 / Serve Size 320 Gms

Spiced soya tikka with an unmatched smokey and
creamy texture with just a hint of cheese
flavoured with Indian herbs

® Allergens: @ Healthy @ Chef'sspecial == Contains Nuts  Spicy ¢ Gluten ° Milk % Nut 4 Fish
© Egg @ Crustacean % Soya £ Sulphites [A]Non-Vegetarian (@] Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform
your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.




Tandoori Phalon Ki Chatpati Chaat 1000

Keal Per Serving i55@) / Serve Size 320 Gms

Charcoal grilled seasonal fresh fruit with sweet
and tangy marination

Subz Gulnar Seckh 1000

Kcal Per Serving 350/ Serve Size 320 Gms

A Delicate kebab made of fresh selected vegetables,
herbs and spice

Khaas Pakwan

R4S

@ Non-Vegetarian

@ >4  Masaledar Jhcenga 2000
Keal Per Serving 580 Serve Size 420 Gms

A culinary gem-luscious butter glazed prawns
stir-fried with whole spices and chillies

4@ Meen Moilee 1500

Keal Per Serving 630 Serve Size 420 Gms
Kerala style fish stew finished with coconut cream

o= Nalli Nihari 1500

Keal Per Serving 750 Serve Size 420 Gms

An all time favourite from the by lanes of Lucknow, lamb shanks are
cooked on slow fire with onion mustard oil and an bouquet of spices

J Laal Maans 1500

Keal Per Serving 790 Serve Size 420 Gms

The popular recipe for meat lovers - mutton with a
meélange of aromatic and Aravalli spices

B Balti Gosht 1500

Keal Per Serving 700/ Serve Size 420gms

A lamb delicacy from Lahore served in a traditional Indian wok

"% Dunjabi Murgh Tikka Makhan Wala 1300

Keal Per Serving 1020 Serve Size 420 Gms

Morsels of chicken oven roasted and cooked in rich tomato gravy with
the blend of special spices

@) Allergens: @ Healthy ~© Chef'sspecial = ContainsNuts # Spicy ¢ Gluten ~ Milk -+ Nut 4 Fish
© Egg @ Crustacean % Soya £ Sulphites [A]Non-Vegetarian (@] Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform
your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.




% Murgh Danjara 1300

Keal Per Serving 720 / Serve Size 420 Gms

A speciality of the nomadic tribes of the North West frontier,
chicken is marinated overnight in an exotic blend of spices and
cooked to a magical finish on tawa

*» ° Dum Ka Murgh 1300
Keal Per Serving 1360 / Serve Size 420 Gms

This recipe comes from the imperial courts of the grand
mughals chicken is cooked in gravy of brown onion and cashew
nuts aromatized with a mélange of spices

% Seeti Wala Kukkad 1300

Keal Per Serving 800 / Serve Size 420 Gms

Our Chefs ode to his mother’s cooking - chicken is cooked
with onion and tomatoes in home-style gravy, finished with fresh
coriander leaves and served in a pressure cooker

@ Vegctarian

“ = Kadhai Khatta Achari Dancer 1200

Kcal Per Serving 990 / Serve Size 380 Gms

One of the gems from the culinary treasure trove of Rajasthan-Poached cottage cheese
dumplings and button onion stewed in traditional gravy, finished with Kasoori Methi

% Dalak Padami Kofta 1200

Kcal Per Serving QQO/ Serve Size 380 Gms

Cottage cheese and spinach koftas filled with almonds soaked in tangy gravy,
flavoured with fennel is a delicacy that is truly gemlike, it can become
the show stealer in a most resplendent vegetarian meal

“w® Dancer Aacla Ki Pasand 1200

Keal Per Serving Q9 / Serve Size 380 Gms

Select from any one of the below listed Cottage cheese preparations
Lababdaar/ kadhai/ palak

4 Khada Masala Ka Khumb 1200

Kcal Per Serving 990 / Serve Size 380 Gms=

Mushroom sautéed with cracked whole spices & trio of peppers

=% Awadhi Dum DPancer 1200

Keal Per Serving 690 / Serve Size 380 Gms

A delicacy from the royal kitchen of Awadh with cashew nut
onion gravy and Indian herbs

® Allergens: @ Healthy & Chef'sspecial == Contains Nuts # Spicy ¢ Gluten ° Milk % Nut 4 Fish
© Egg @ Crustacean % Soya £ Sulphites [A]Non-Vegetarian [@]Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform
your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.




8- Laéan Ki Subz Kalonji

Keal Per Serving 640 / Serve Size 380 Gms

An epitome of simplicity - five varieties of vegetables are cooked
with ginger and chef’s special spices

2 % Aloo Aap Ki Pasand
Keal Per Serving 5 O/ Serve Size 380 Gms

Select from any one of the below listed potato preparations
Dum Aloo/ Aloo Chatkara / Kashmiri Aloo

J @  Mausam Ki Tarkari
Keal Per Serving 400 / Serve Size 380 Gms

Seasonal vegetable home style with robust Indian spices -
ask your server for assistance

Baingan Bharta
o Keal Per Serving 675 / Serve Size 380 Gms

A North Indian delicacy of brinjal charred in a tandoor,
cooked with onions and tomatoes

¥  Subz Shadras

Kcal Per Serving 640 / Serve Size 380 Gms

An exceptional dish -Brocolli, baby corn, zucchini, asparagus,
mushroom and bell peppers sautéed with an invigorating masala,
showcases the best of contemporary fusion fare

. Dindi Choley

Keal Per Serving 665 / Serve Size 380 Gms

Chickpea tossed with ginger, chilies and dry pomegranate,
an all-time favourite from Amritsar

% Dal Daatra
Keal Per Serving 720 / Serve Size 380 Gms

India’s favourite lentil delicacy of whole urad, tomato
and ginger simmered overnight on the tandoor enriched with
cream and served with dollop of butter

¢ @ Dal Tadka

Keal Per Serving 630 / Serve Size 380 Gms

A home style preparation of tempered yellow lentil

Steamed rice

@Allergens: @ Healthy & Chef's special == Contains Nuts 2 Spicy ¢ Gluten  Milk - Nut 4 Fish

© Egg @ Crustacean % Soya £ Sulphites [A]Non-Vegetarian (@] Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform

your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.

1200

oo

1noo

o0

1noo

o0

1000

1000




g (/26717(2(/'&1&96![&

<RI

@ Naan (Garlic/ Butter/Dlain)

Keal Per Serving 310 / Serve Size Tpc

Leavened bread of enriched refined wheat
flour baked in clay oven

" ©® Kulcha Aap Ki Pasand
Keal Per Serving 320 / Serve Size Tpc

Filled refined flour bread baked in clay oven with
your choice of filling Achari Onion/potato/cheese

2% % Doasted Broccoli & Pinenut Kulcha

Keal Per Serving $5(1) / Serve Size ]pc

Broccoli and pinenut mixture stuffed in refined flour bread
baked in clay oven

2% " Daratha (Mirchi/Laccha/Pudina)

Keal Per Serving 36O / Serve Size Tpc

Flanky crusted whole wheat bread

% Amritsari Kulcha

Keal Per Serving 520, / Serve Size ]pc

A specialty bread from Punjab, filled with
spiced mashed potatoes

@ Doti (Tawa/Tandoori/Missi/Khameeri)

Kecal Per Serving 350 Serve Size Tpe
Gram flour bread baked in clay oven

@  Roomali Roti
Keal Per Serving 350 Serve Size Tpc

Large paper thin whole wheat flour bread cooked
on inverted dome shaped grilled

=

~ @ Warqi Daratha

Keal Per Serving 490 / Serve Size Tpc

Multi layered soft bread of refined flour and
cooked on a “tawa”

A Allergens: @ Healthy ~© Chef's special > ContainsNuts # Spicy ¢ Gluten ~ Milk - Nut 4 Fish
© Egg @ Crustacean % Soya £ Sulphites [A]Non-Vegetarian [®@]Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform
your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.
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@ % Dum Ki Gosht Diryani

(Keal Per Serving 880/ Serve Size 380 G

The queen of all rice delicacies-aromatic basmati blended with
beautifully tenderized cuts of mutton and slow cooked in its own
steam and juices in a sealed pot

@ Dum Ki Murg Biryani
(Kca| Per Serving 880 / Serve Size 380 Gms)

The queen of all rice delicacies-aromatic basmati blended with
beautifully tenderized cuts of mutton and slow cooked in its own
steam and juices in a sealed pot

[®  Subz Dum biryani

Keal Per Serving 840 / Serve Size 380 Gms

Basmati rice and myriad vegetables are combined in this aromatic
delicacy that is cooked in flavourful vegetable stock

" Dulao Green Peas/ Jeera/ Subzi

Keal Per Serving 840 / Serve Size 380 Gms

A Unique combination! Vegetables and rice made as thin
long strings and cooked under dum

@ Sada Chawal

Kcal Per Serving 75@) / Serve Size 300 Gms

@ Allergens: @ Healthy ~© Chef'sspecial > ContainsNuts # Spicy ¢ Gluten ~ Milk - Nut 4 Fish

© Egg @ Crustacean % Soya & Sulphites [A]Non-Vegetarian [®]Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform

your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.
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« Mecthe NMein
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"=e  Shahi Tukda

Keal Per Serving 350 / Serve Size 180gms

Traditional Lucknowi fried breads dessert, Milk reduced skillfully to obtain
a multi layered dessert. Served chilled and garnished with nuts

*» ©® Kesari Rasmalai
Keal Per Serving 240 / Serve Size 200gms

Cottage cheese dumpling in reduced milk syrup

" e Dista Gulab Jamun
Keal Per Serving 7/5.0) / Serve Size 2209m5

_ Sweet Dumplings of reduced milk stuffed
with pistachio, served hot

»=» @ Gulab Ki Kheer

Reduced milk flavoured with fresh rose
petals and dry nuts

= Kulli Falooda

Keal Per Serving 490 / Serve Size 260

Reduced and sweetened milk with assortment of fruits, nuts,
falooda and served frozen

*  Imarti With Rabdi

Kcal Per Serving 240 / Serve Size ]()Ogms

Urad lentil round flower shape dessert soaked
in sugar syrup with rabdi and pistacho

% Rajbhog
Keal Per Serving 195 / Serve Size ]éOgms

“Cottage cheese dumplings stuffed with nuts
and poached in a sugar syrup

@ Fresh Cut Fruit

Keal Per Serving 150 / Serve Size 250gms

Seasonal fresh fruits

@ Allergens: @ Healthy ~© Chef'sspecial > ContainsNuts  Spicy ¢ Gluten ~ Milk - Nut 4 Fish
© Egg @ Crustacean % Soya &£ Sulphites [A]Non-Vegetarian (@] Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform
your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.
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@ Rs.1499
Shuruaat

G

" Masala Chaas
Kcal Per Serving 128 / Serve Size 200ml

7 Farsaan
Khaman Dhokla

Keal Per Serving 75 / Serve Size 40gms

Chakli Gathia

Kcal Per Serving 75 / Serve Size 40 Gms

" Phakarwadi

Keal Per Serving 85 / Serve Size 40 Gms

Main Courses

"~ DBatata Nu Saak

Keal Per Serving 235/ Serve Size 80 Gms

%  Dharcla Baigan

Kcal Per Serving i27/ Serve Size SOgms

" &cv Tamatar Ki Subji

Keal Per Serving 12 / Serve Size 80 Gms

Dahi Bhindi

Kcal Per Serving 125 / Serve Size SOgms

Kathiyawadi Dhokli Nu &aak

Kcal Per Serving 165 / Serve Size 80 Gms

Gujrati kadi

Keal Per Serving i65/ Serve Size 80 Gms
Chaawal/ Rice
Vegetable Khichdi

Keal Per Serving 120/ Serve Size 80 Gms
Roti
Phulka/Poori / Thepla

Keal Per Serving 8O Serve Size 2 small pe

Meetha

. Shrikhand

Kcal Per Serving 145 / Serve Size SOgms

& Rasmalai

Keal Per Serving 135 / Serve Size SOgms

L.

® Allergens: @ Healthy @ Chef'sspecial = ContainsNuts  Spicy + Gluten ° Milk % Nut 4 Fish
© Egg @ Crustacean % Soya £ Sulphites [A]Non-Vegetarian (@] Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform
your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.
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@ Rs.1699

Shuruaat

@ Chaas
Keal Per Serving 128 / Serve Size 200ml

Main Courses

A% Murgh ka Mokul

Keal Per Serving 160 / Serve Size 80gms

&) Lal Maans

Keal Per Serving 180/ Serve Size IOOgms

@&~ Jodhpuri Pancer

Keal Per Serving 235 / Serve Size 80 Gms

@ Dharwaan Gatte
Keal Per Serving 127/ Serve Size 8Ogms

@~ DBesan Ki Masaledaar BPhindi

Kcal Per Serving 112 / Serve Size 80O Gms

@ Ker Sangri
Keal Per Serving 125 / Serve Size 8Ogms

@& Dal Bati

Keal Per Serving 165 / Serve Size 120 Gms

0 Chaawal/ Rice

G

*» | Jodhpuri Pulao
Keal Per Serving 120/ Serve Size 80 Gms

~ Bajre Ki Roti/ Ghee Wali Tawa Roti

Kcal Per Serving 80 Serve Size 2 small pc

® Mcctha
¢ Malai Ghewar

Keal Per Serving 125 / Serve Size 8Ogms

%» ¢ Churma

Keal Per Serving 105 / Serve Size 80gms

@) Allergens: @ Healthy ~ © Chef's special = ContainsNuts  Spicy ¢ Gluten ~ Milk -+ Nut 4 Fish
© Egg @ Crustacean % Soya £ Sulphites [A]Non-Vegetarian [@]Vegetarian

Note: Kindly allow 30 min for service. If you or any of your guests are allergic to any food preparations, please inform
your server before ordering. All prices are in Indian Rupees. Taxes extra as applicable.




