AATRA

taurant & B

OFFICE EXPRESS LUNCH MENU

A fusion-style tiffin box that brings together Indian classics and global flavors

Veg, Non-Veg, and Seafood options — perfect for a premium yet quick tiffin experience.
Each includes a starter, main, side, rice/bread, and dessert.

VEG SET MENU 18

STARTER
Malai Soya Chaap (m, g.su,so)

Fenugreek and cream marinated soya chunks, onion & pepper grilled on skewers

MAIN

Panner Butter Masala (n, m)
cottage cheese cooked in rich cashew & tomato gravy, topped with fenugreek leaf

Accompaniment: Steamed Basmati Rice, Butter naan (g)

DESSERT

Gulab Jamun Rabri (m, g, n, e)
Gulab jamun with chilled rabri

NON-VEG SET MENU 20

STARTER
Gilafi Lamb Seekh Kebab (m, mu, su)
Minced lamb blended with fresh herbs, coated with onion & bellpepper

MAIN
Old Delhi Butter Chicken (m, g)
Classic smoky chicken tikka in creamy makhani sauce

Accompaniment: Steamed Basmati Rice, Butter naan (9)

DESSERT

Gulab Jamun Rabri (m, g, n, e)
Gulab jamun with chilled rabri

SEAFOOD SET MENU 24
STARTER

Calamari Pakora (e, mo)
Amritsari-style golden calamari with green garlic mayo

MAIN

Coastal Prawn Curry (cr)
Prawn cooked Sri Lankan coconut kiri hodi, with curry leaf sambal

Accompaniment: Steamed Basmati Rice, Butter naan (9)

DESSERT

Gulab Jamun Rabri (m, g, n, e)
Gulab jamun with chilled rabri
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A discretionary 10% service charge will be added to your bill. Please advise a member of the team if you have any allergies, we may need to be aware
of. All our food is prepared in a kitchen where nuts, gluten and other known allergens may be present. Please note we take caution to prevent cross -
contamination,however any product may contain traces as all menu items are produced inthe same kitchen.



