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Delhi
SPECIAL

Chowk ki  Aloo Tikki

or
Paneer Shashlik

or
Gilafi seek Kabab

or
Murgh kali Mirch Tikka

House of India
Dinner special
for the month

of

Pandara Murgh Makhanwala

Or
Purani Delhi ka Khorma

Or
Connaught place ka kathi kabab

or
Minto Road Delhi Biryani

Karolbagh ki Aam & pista
Icecream

or
Kunj Bihari's
 Gulabjamun

or
Delhi Famous Phirni

Signature, crispy potato patty that originated in the bustling
street food  most notably Chandni Chowk in Old Delhi.

Marinated Paneer cubes sceward with tomato, onion, green
pepper and cooked in tandoor

Mughlai appetizer featuring minced lamb meat that is
marinated with spices and cooked in tandoor

Aromatic chicken appetizer featuring boneless chicken pieces
marinated in a creamy yogurt mixture spiced with freshly

ground black pepper.

Murgh Makhanwala a North-Indian chicken preparation is
rich, creamy tomato-based curry

A rich, aromatic, and traditional Mughlai Chicken/lamb curry
known for its thick, yogurt-based gravy

skewered meats (chicken/lamb) wrapped in paratha.

A fragrant, Mughlai-style rice chcien/Lamb dish originating
from Delhi, characterized by its bold, aromatic, and spicy

flavor

A popular, refreshing dessert in
Delhi made from fresh, ripe mangoes

 Made from mawa and flour,
deep-fried and then soaked in a
warm, fragrant sugar syrup. 

A Popular dessert made from milk,
sugar, and ground rice


