
Lamb Delights  
ROGHAN JOSH 
A majestic celebration of tender morsels of boneless lamb cooked in freshly ground spices, 
yogurt and tomatoes. 

14.50 

GOSHT NARANGI 
Nizam Azam Jah of Hyderabad’s creation that has appeared on many Maharaja’s tables in 
India. Boneless lamb in a citrus infused curry sauce garnished with spices.

15.50 

GOSHT DAL OR SAAG 
A delightful preparation of tender chunks of lamb cooked in your choice of lentils (DaI) OR 
spinach (Saag). 

14.50 

GOSHT KADAI 
A traditional Afghan delicacy made from tender morsels of lamb cooked in a semi dry sauce 
with onions, bell peppers, and whole spices. 

16.00 

GOSHT AMBA (Mango) 
Boneless lamb in a mango infused tomato onion curry sauce garnished with spices. 

16.00 

GOSHT KORMA 
Chunks of lamb in cashew yogurt sauce garnished with nuts and raisins. 

16.00 

SALI BOTI 
Tender lamb cooked in tomato onion sauce topped with crispy straw potatoes. 

16.00 

SEEKH KABAB 
Rolls of tender minced Iamb, blended with onions and herbs, wrapped & roasted on skewers 
in tandoor 

16.00 

ADRAK KE CHAAP 
Pan seared juicy lamb chops marinated in fresh ginger and exotic herbs.

24.00 

GOAT CURRY 
Traditional Goat meat on the bone in a tomato, onion, ginger, garlic curry

24.00 

 


