601

\¢
A\

\V4
N\

2\

604

\¢
2N\

605

\¢
2N\

606
N7
N

Fine ndian Menw

Samosa Chaat

filo pastry stuffed with peas, potato &
cashew, topped with chickpeas,
yoghurt, tamarind & mint chutney

WRIFEEMEEZS
RZFRHELEEE

Dahi Bhalla Papari Chaat

lentil dumplings & crispy papadi
topped with yoghurt, tamarind & mint
chutney

WRRE SRR B
BTSRRI

Palak Patta Chaat

crispy battered spinach leaves, topped
with chickpeas, potato, yoghurt,
tamarind & mint chutney, garnished
with pomegranate

ok b o —— e

WREQEME fEE
BT IEIHE ML

Shahi Raj Kachori Chaat

king size crispy puri stuffed with potato
& black chickpeas, served with
yoghurt, tamarind & mint chutney

HERESEREEME O
BESFRHE

Chandani Chowk Ki Tikki Chaat
New Delhi street special, spiced potato
patties, topped with chickpeas,
yoghurt, tamarind & mint chutney

WRIBENEEFRNEROT
FCZRLE FREEH B RoE T B

Old Delhi Chaat Platter
a combination of dahi puri, sev puri &
dahi bhalla

MisERE=ZV/\BHE
AR RE SR - X/ \REH -
HEReBETZ0M

All prices are subject to 10% service charge

CHAAT

$108

$108

$108

$138

$138

$138

3¢ Vegetarian Dishes

Chef Recommendations

QLevel of Spiciness



INDIAN STARTERS — VEGETARIAN

711 Cocktail Samosa

X deep fried filo pastry stuffed with spiced potato, peas &
cashews, served with tamarind sauce and mint chutney

712 Veg Awadhi Rolls

\Y4

X Awadhi style prepared vegetables minced with nuts & stuffed
with cheese, served with mint chutney

713 Bharwa Mirch Ke Pakore CCC

with tamarind sauce & mint chutney

714 Makhmali Seekh €

X green chili pepper fritters stuffed with spiced potatoes, served

h4 a north Indian delicacy — vegetables & cheese minced with

spices, cooked in our tandoor

715 Afghani Mushrooms C

X mushrooms stuffed with Amul cheese, marinated in
homemade masala, cooked in our tandoor

716 Punjabi Paneer Tikka + C

X smoky cottage cheese & bell pepper cooked in our tandoor,

served with mint chutney

717 Chef’s Signature Veg Platter C

X paneer tikka/ Afghani stuffed mushrooms / bharwa mirch /
Awadhi roll
(2pcs each)

All prices are subject to 10% service charge

3¢ Vegetarian Dishes

MER $98
FREZ FRHE KFEE
MERCZLIHE $108
N ERZFESM $128
SR AZEEE $138
RICZxEE

ST E RS T RELE $138
FIREFEEFEZ LIK $148
BEE

REZR/NBEHE $248
FEZ LI Bl ZTESM
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Chef Recommendations

QLevel of Spiciness



INDIAN STARTERS - CHICKEN

721 Carat’s Tandoori Chicken - C BaXRZ BB ERES $138
chicken marinated with Indian spices & yogurt, cooked (HALF)
on the bone in our tandoor %W%‘E’Lg

722 Murgh Malai Tikka INEEEBWILERERS $148

creamy boneless chicken marinated with yoghurt,
cardamom & white pepper, cooked in our tandoor

723 Murgh Tikka Angara C ENFE 1 45 5 1 2 s IV 2t $148
spicy boneless chicken marinated in Kashmiri red chilies
& aromatic spices, cooked in our tandoor

724 Lehsuni Murgh Tikka C MEE R $148
creamy boneless chicken marinated in garlic & spices,
cooked in our tandoor with burnt garlicky flavors

725  Kalmi Kebab ( WY 0 B R IR AR $148
chicken thighs coated in rich & spicy marinade, cooked
on the bone in our tandoor

726 Noorani Seekh C BuEXZERXE $168
minced chicken & lamb marinated with Carat’s signature CRBALERENE
Indian spices, cooked in our tandoor )

. 3

TandoorkMeat Platter

}

All prices are subject to 10% service charge 3¢ Vegetarian Dishes 7 Chef Recommendations @ Level of Spiciness



INDIAN STARTERS — LAMB

731 Mutton Pudine Ki Seekh € C KAZBT EREERE 5168
minced New Zealand lamb marinated with ®BFRE
mint, cloves & cinnamon, cooked in our
tandoor

732 Masala Seekh CC HAERER $168

minced New Zealand lamb cooked with Indian
spices, red onion, chili & tomato

733 Kacche Keeme Ka Kebab CC ERIAEAR $168
pan-fried New Zealand lamb patties minced
with a blend of herbs & spices

734 Tandoori Lamb Chops  CC NS EE N AR AT LN 5198
juicy New Zealand lamb rack marinated in
nutmeg, pepper & spices, cooked in our
tandoor

735 Whole Tandoori Raan + CC WENEEE R AT 2 R $998
succulent New Zealand lamb leg smoked &
cooked in our tandoor with Carat’s signature
spices - (2 days advanced order)

Tandoott MEAT PLATTER Chq{’)) Choice PLATTER

a platter of succulent & juicy meat, chicken tikka, lehsuni murgh, tandoori king
including boneless chicken, mackerel fish & prawn, lamb chop, mackerel fish, tandoori
lamb seekh roasted to perfection in our chicken, malai tikka & lamb seekh
tandoori oven (2 pcs each) roasted in our tandoori oven (1 pc each)
RZEE EBAHE RXZEIE BETEEHE
#Y - BRKFA (BWY) IEEERINEH  SHar s HIRE
DRILEBAREREE  BRAXZERERE EE - BR - IBEENET BREeFRSE
BONYENEE PO+ 2R BIREAR (B—H)
5298 $398

All prices are subject to 10% service charge 3¢ Vegetarian Dishes + Chef Recommendations CLevel of Spiciness



INDIAN STARTERS — SEAFOOD

701  Achari Fish Tikka © S$158
fillet of mackerel marinated in pickle &
spices, cooked in our tandoor

W Y& 1 B E R F AN
702 Tandoori Snapper - C $288

whole red snapper marinated with Indian
spices & yoghurt, cooked in our tandoor

ENEER LB GERIFM R

703 Lehsuni Prawns C $198

juicy king prawns marinated with carom
seeds, fenugreek leaves & garlic, cooked in
our tandoor

mEEPECEREREAR EEE

INDIAN MAINS — VEGETERIAN

8113¢  Pindi Chole CC WBEISTHHTEERS $118

chickpeas cooked in a signature spicy masala

812X  Corn Palak ER B IR $118
creamy corn cooked in a spinach gravy

813X  Khumb Hara Pyaaz CC E BRI E $118
mushrooms & spring onion cooked in a tomato & cashew gravy

8143  Adrakhi Gobi B EE RN BT $118
cauliflowers stir fried in garlic, ginger, onion & tomatoes

815  Veg Kolhapuri € EERESE= $128
seasonal vegetables cooked in a spicy onion & tomato gravy

816X  Bhindi Naintara SETSIE ST HI B $128
okra cooked with onion, tomato, sesame & spices T

L EE

8173  Mixed Vegetables CC BEEATHES $128
seasonal vegetables cooked with Indian spices in a rich onion &
tomato gravy

8183  Aloo Jira BABERNEEF $108
potatoes cooked with cumin seeds and spices

8193X Banarasi Aloo C SR EES HEE(T $128
potatoes stuffed with cheese, fennel seeds and Indian spices

820 Dal Carat REEEIEENENH $118
black lentils simmered overnight with Indian spices, finished ZET
with ginger, garlic & tomato v

821X  Lehsuni Dal Tadka CC EWNEEREERE $118
pressure cooked lentils with garlic, cumin seeds, tomato, dried
chili & onion

All prices are subject to 10% service charge 3¢ Vegetarian Dishes 7 Chef Recommendations QLevel of Spiciness
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PANEER

Paneer Lababdar + CC

homemade cottage cheese cooked in an authentic creamy
onion & tomato gravy with cashew nuts & north Indian spices

Paneer Methi Chaman
homemade cottage cheese cooked in a rich cashew gravy with
fresh fenugreek leaves

Paneer Makhani C
homemade cottage cheese cooked in a buttery tomato &
cashew gravy

Paneer Pasanda
homemade cottage cheese stuffed with nuts & Amul cheese,
cooked in a mild gravy

Paneer tikka masala €
homemade cottage cheese cooked in our tandoor, finished in a
peppery onion & tomato spicy gravy

Palak Paneer
homemade cottage cheese cooked in a spinach gravy with
Indian spices

Kadai Paneer CC

homemade cottage cheese cooked with onion, bell pepper,
tomato & freshly ground masala

CHICKEN
Carat’s Butter Chicken - C

roasted boneless chicken in a rich buttery tomato gravy

Murgh Kadai €C
boneless chicken cooked with onion, bell peppers, tomatoes
& freshly ground masala

Murgh Maratha /- CCC
Maharashtra delicacy — boneless chicken cooked with a
spicy coconut and poppy seed gravy

Murgh Saag /- C

boneless chicken curry with spinach and Indian spices

Murgh Tikka Masala CC

succulent boneless chicken cooked in our tandoor with a
blend of Indian spices, finished in a thick masala gravy

Murgh Badami
boneless chicken cooked in a north Indian style mild curry
with almonds & spices

Tandoori chicken masala CC
chicken leg cooked on the bone in our tandoor with a blend
of Indian spices, finished in a thick masala gravy

All prices are subject to 10% service charge 3¢ Vegetarian Dishes
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All prices are subject to 10% service charge

LAMB
Lucknowi Lamb Curry

New Zealand lamb cooked with cashew nuts, cloves, bay leaves &
cardamom

Lamb Vindaloo €CCCC
a Goan delicacy — New Zealand lamb & potatoes cooked in a red
chili paste curry — chef recommended for spicy food lovers

Sindhi Gosht

slow cooked New Zealand lamb with onions, cardamom, bay
leaves & Carat’s signature spices

Sindhi Korma
New Zealand lamb cooked in a creamy cashew & cardamom
curry

Saag Gosht
New Zealand lamb slow cooked with spinach, cumin seeds,
coriander & spices

Rogan Josh /- CC

New Zealand lamb shank cooked on the bone in an aromatic
Kashmiri style curry

Bhuna Gosht - CC

New Zealand lamb cooked with fried onion, ginger & garlic gravy

SEAFOOD
Goan Fish Curry /- CC

a traditional dish from Goa — sole fillet cooked in a creamy
coconut gravy with curry leaves & Indian spices

Fish Masala C
sole fillet cooked in a thick onion & tomato gravy with Indian
spices

Madras Fish Curry C
sole fillet in a coconut curry with red chili, mustard seeds, curry
leaves & Madras spices

Shrimp Masala C

shrimps cooked in a rich onion & tomato gravy

Shrimp Kadai €C
shrimps cooked with onion, bell peppers, tomatoes & freshly
ground masala

Goan Shrimp Curry

a delicacy from Goa - stir-fried prawns cooked with Indian spices
& coconut milk

¢ Vegetarian Dishes

Chef Recommendations
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NAAN tandoor baked Indian bread made with flour

Plain Naan JR IR & B

Butter Naan / Garlic Naan SHIERE / TR B
Sunhari Lachha Naan E=WEEH

saffron, poppy seed, almonds AL - BRN - B
Ajwani Lachha INETE T IE B

naan with carom seeds

Sun-dried Tomato Naan EMNE

ROTI tandoor baked Indian bread made with whole wheat flour

Tandoor Roti / Butter Roti THEER / SHEER
Missi Roti REMERZEEH

roti made with gram flour, wheat flour and spices

PARATHA north Indian bread with layers giving a crumbly, melt-in-the-mouth texture
Lachha Paratha EENFE M B3
Ajwani Lachha Paratha with carom seeds INEBTERTFHT B

KU LCHA Indian bread made from flour, milk & butter stuffed with cheese or onion

Onion Kulcha $58 SEERARH

Cheese Kulcha $68 = T RARH

PAPAD U M authentic Indian crispy wafer made of lentil flour

Roasted Papad ENEE N et

Masala Papad SIRIE N HE 8
RAITA ENETLRLIE AR -
yoghurt mixed with onion & cucumber SN EE S EhE
LACHHA ONION I ez B

onion with green chili and lemon FE - EMEERS

$38
$42
$52

$52

S48

$38/542
S48

$42
S48

$58
$68

$28

$38

$48

$28

All prices are subject to 10% service charge 3 Vegetarian Dishes Chef Recommendations  { Level of Spiciness
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INDIAN RICE & BIRYANI

Basmati Steamed Rice

Saffron Pulao
basmati rice cooked with saffron & herbs

Lucknowi Veg Biryani /- C
seasonal vegetables and basmati rice slow cooked with
saffron & aromatic spices, served with raita

Murgh Dum Biryani - C
slow cooked chicken & basmati rice with aromatic spices,
served with raita

Gosht Biryani /- C
New Zealand lamb, basmati rice, & onions, flavored with
mint, saffron & spices, served with raita

Shrimp Biryani /- C
aromatic basmati rice cooked with shrimps, herbs &
Indian spices, served with raita

All prices are subject to 10% service charge 3> Vegetarian Dishes

EIERKER $58
BB S E RN $68
LENEBAIEHLER $148
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Chef Recommendations

@ Level of Spiciness
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INDIAN DESSERTS

Signature Paan Ice Cream
BXRHEMESH

Coconut Ice Cream
i

Gulab Jamun
HOR B EEIK

Homemade Pista Kulfi

ENE RO SRAFT K

Homemade Rasmalai
WEENE R YIEK

Carrot Halwa
sweetened carrot mash slow cooked in
cardamom, milk, dry fruit and almonds

BCHDESEREES

$98

$88

$88

Please advise us if you have any food allergy.
W BT & B e BEERAE S - ZHEE
*All photos are for reference only FiAEH HftsaE*

All prices are subject to 10% service charge 3¢ Vegetarian Dishes

Chef Recommendations @ Level of Spiciness



