
M E N U
d i n n e r

18% GRATUITY FOR 5 AND MORE GUESTS
PLEASE INFORM YOUR SERVER FOR ANY ALLERGIES

ALL APPLICABLE TAXES EXTRA



Jul ienned vegetables  and succulent  protein  immersed in  a
f iery  yet  savory  broth,  topped with  a  garnish of  cr ispy  r ice

noodles

V E G / N O N  V E G  M A N C H O W

$13/$15

Sun-ripened tomatoes,  s low-roasted to  enhance their  depth,  are  transformed
into  a  velvety-rich bisque.  Complemented by  a  hint  of  fragrant  basi l  cream, i t ' s

a  harmonious  taste  of  summer served a longside  rosemary-scented croutons

C R E A M  O F  T O M A T O

$13

SOUPS
La Ciel



PLATES
small

Choice  of  f lavour  
(sweet  chi l l i  /  truff le  /  peri  peri )

C R I S P Y  P O T A T O
W E D G E S

$18

Savor  our  exquisite  Masala  Peanuts,  a  tantal izing blend of  premium nuts
and aromatic  spices,  meticulously  crafted for  indulgence

P E A N U T  M A S A L A

$16

Avocado blended with  onion,  tomato,  sa lt ,  and herbs,
served with  chips  on the  s ide

L I V E  G U A C  N  C H I P S

$22

The Masala  Papad recipe  features  crispy  fr ied papad topped
with a  spiced,  tangy mixture  of  onions,  tomatoes,  lemon juice,

and herbs

P A P A D  M A S A L A

$15

A refreshing salad featuring juicy  semi  r ipe  mango
sl ices,  cr isp  vegetables,  and fresh herbs,  tossed in  a

tangy and sweet  sa lad dressing.  Garnished with
roasted cashew and sesame seeds,  i t  offers  a  perfect

balance  of  sweetness,  heat,  and crunch.

M A N G O  S A L A D

$12



TAPAS
Veg

A quintessentia l  Indian street  food experience

G O L  G A P P A  D E L I G H T

$18

Delicious  chaap variant  made with  cream and
yogurt,  mild  in  spices

M A L A I  S O Y A  C H A A P

Crispy  coated paneer  cubes  tossed in  chi l l i  soya  sauce  a long
with diced peppers  & onions

C A L C U T T A  S T Y L E  C H I L L I
P A N E E R

$22

$21

Deep fr ied caul i f lower  fr i tters  that  are  super  crispy  on the  outside,
tender  on the  inside  & loaded with  f lavours  of  ginger,  gar l ic,  onion,  &

ci lantro

K U R K U R I  G O B H I

$22

Mushrooms stuffed with  vegetables,  paneer,  and cheese

S T U F F E D  P O R T O B E L L O  M U S H R O O M S

$21

Succulent  cubes  of  paneer  marinated in  saffron-infused yogurt,
blended with  aromatic  spices  and gri l led  to  perfection.  Finished

with a  brush of  ghee  and a  sprinkle  of  chaat  masala,  offering a
royal ,  smoky,  and melt- in-mouth experience.

Z A F A R A N I  P A N E E R  T I K K A

$23



Stir-fr ied noodles  combined with  onions,  ce lery,  cabbage,  and tender
chicken,  a l l  tossed in  our  homemade sauce

C H O W M E I N

Veg $18/non $20

$18

Mini  buns f i l led  with  spiced vegetable  patt ies,  layered with  mayo,  mint,  and
tamarind sauce,  cr isp  lettuce,  and onions.  Gri l led  to  golden perfection,

these  bite-sized del ights  offer  a  f lavorful  crunch with  every  bite  — playful ,
hearty,  and satisfying.

V E G  S L I D E R S

D A H I  K A  K E B A B

$21

Vegetarian patt ies  made with  curd,  spices  and herbs.

N E P A L I  M O M O S

Veg $19
Chk $21

Paneer  $21

Fried dumplings  stuffed with  a  l ight ly  spiced vegetable,  chicken,  or  paneer  

C H E F ' S  S P E C I A L  M A R I N A T E D
B R O C C O L I

$23

Tandoor i  broccol i  tossed in  a  creamy and cheesy mar inade.



TAPAS
Non Veg

Creamy gri l led  chicken malai  kebab marinated in
fresh cream, mild  spices  & nuts

C H I C K E N  R E S H M I  K E B A B

$23

Lamb rack with  spices  is  cooked in  an oven but  the
marinade is  s imilar  to  a  tandoori  one

T A N D O O R I  R A C K  O F  L A M B

$36

Juicy  t iger  prawns marinated in  a  f iery  b lend of  red chi l i ,
gar l ic,  and smoked spices,  then char-gri l led  to  perfection.

Infused with  a  hint  of  mustard oi l  and f inished with  a  squeeze
of  l ime,  i t ’ s  bold,  smoky,  and irresist ibly  zesty.

A N G A R A  S H R I M P  T I K K A

$26

A C H A R I  C H I C K E N  T I K K A

$23

Boneless  chicken pieces  marinated in  tangy,  aromatic  pickl ing spices,
gri l led  to  perfection for  a  smoky,  zesty  f lavor.

M O N G O L I A N  C H I L L I  C H I C K E N

$23

Tender  chicken str ips  wok-tossed in  a  f iery  b lend of  soy,
garl ic,  and glazed with  a  sweet-spicy  Mongolian sauce.

Garnished with  scal l ions  and sesame seeds,  i t  del ivers  bold,
smoky f lavours  with  a  perfect  umami kick.

Tradit ional  Punjabi-sty le  chicken marinated in  rustic  spices,  mustard oi l ,
and hung curd,  then charred in  a  c lay  oven for  a  smoky f inish.  Infused with

earthy  f lavours  and a  hint  of  heat,  i t ’ s  bold,  juicy,  and deeply  aromatic.

B H A T T I  M U R G

$23



Fish marinated in  a  v ibrant  b lend of  aromatic  Punjabi
spices,  then crisply  fr ied to  golden perfection

A M R I T S A R I  M A C H I

$23

Mughlai  sty le  meat  marinated in  cashew nuts,  cheese,  hung cud &
aromatic  mughlai  sty le  b lend of  spices

K A L M I  K E B A B

$25

Al  dente  spaghett i  tossed in  a  luscious  rose  sauce—a creamy
blend of  r ich  tomato purée  and fresh cream, del icately  seasoned
with garl ic  and basi l .  This  ve lvety,  tangy,  and subt ly  sweet  pasta

offers  an e legant  twist  on c lassic  Ita l ian f lavors.

V E G  R O S E  S P A G H E T T I

$24

Al  dente  spaghett i  served with  a  r ich,  s low-simmered sauce
made from minced chicken,  tomatoes,  onions,  gar l ic,  and herbs.

This  l ighter  twist  offers  a  savory,  f lavorful ,  and comforting
Ital ian c lassic  with  tender  chicken goodness.

S P A G H E T T I  B O L O G N E S E  

$27

PASTA
La Ciel

S A L M O N  T A N D O O R I

$28

Salmon tandoori  is  a  f lavorful  dish  featuring marinated salmon
fi l lets  cooked in  a  tandoor,  infused with  aromatic  spices,  and

served with  a  smoky,  charred exterior  and tender,  juicy  interior.



COURSE
VegMain

Cubes  of  fresh paneer  enveloped in  a  decadent,  buttery  tomato onion gravy,
infused with  an exotic  mix  of  roasted spices  and f inished with  a  whisper  of

kasuri  methi.  A  luscious,  ve lvety  indulgence  that  melts  in  your  mouth.

Cottage  cheese  bal ls  s immered in
makhani  sauce

P A N E E R  L A B A B  D A R

M A L A I  K O F T A

$22

$23

Cottage cheese  cubes  tossed with  bel l  peppers  and onions  in  a  spicy,  aromatic
tomato-based gravy,  infused with  crushed coriander  and roasted red chi l ies.

Cooked in  a  tradit ional  iron wok,  i t  del ivers  bold,  rustic  f lavours  with  every  bite.

K A D H A I  P A N E E R

$22

Popular  north indian dish cooked with
spice  & butter  

D A A L  D U M P U K H T

$22

Smoky roasted eggplants  s immered in  a  r ich  tomato-onion gravy,
infused with  aromatic  f ive  spice  mix  and with  the  blend of  dry
fruits.  This  c lassic  Punjabi  del icacy  offers  a  creamy,  f lavorful.

B A I N G A N  P A T I A L A

$22

Tender  jackfruit  chunks s low-cooked in  a  r ich  tomato-onion gravy,  infused
with bold  spices,  gar l ic,  and a  hint  of  garam masala.  This  hearty  vegetarian

del icacy  offers  a  meaty  texture  and deep,  smoky f lavours  reminiscent  of
tradit ional  North Indian curries.

K A T H A L  M A S A L A

$22



COURSE
Non VegMain

A highly  spiced Indian curry  with  meat,  v inegar,  and garl ic.  
choice  of  meat ;  chicken /  nal l i  shank 

V I N D A L O O

$24

Yogurt  & spice  marinated chicken in  a  cashew
& creamy curry  base

P A T I A L A  M U R G  M A S A L A M

$24

Tender  chicken pieces  cooked in  a  creamy,  peppery  gravy,  generously
f lavored with  freshly  cracked black  peppercorns.  This  r ich  and mildly  spicy
dish balances  bold  heat  with  smooth,  aromatic  spices  for  a  comforting and

flavorful  experience.

K A L I  M I R C H  C H I C K E N

$24

G O A T  R O G A N  J O S H

$26

A signature  Kashmiri  del icacy  featuring s low-cooked meat  in  a  fragrant  b lend of
aromatic  spices,  saffron.  Known for  i ts  r ich  f lavors,  and vibrant  color,  i t  beautiful ly

represents  Kashmir ’s  royal  cul inary  heritage.

Curry  of  chicken chunks in  a  spiced tomato,  butter  &
cream sauce

D I L L I  W A L A  M U R G  M A K H N I

$24

C H E F ' S  S P E C I A L  C H I C K E N  -  C H I C K E N
C H E T T I N A D

$24

Chicken made with  a  unique masala  mixture  cal led  the  Chett inad paste,  bursting with  the  spiciness
of  guntur  chi l ies,  whole  peppercorns,  c innamon,  shal lots,  gar l ic,  and plenty  of  other  spices

R A R A  C H I C K E N

$24

Tender  chicken pieces  cooked in  a  r ich,  spiced gravy  with  a  b lend of  ground
meat  and whole  spices,  creating a  robust  and savory  f lavor.  A  hearty,

aromatic  dish that  brings  together  layers  of  texture  and depth



S E A  F O O D
La Ciel

Fresh shrimp cooked in  a  tangy,  coconut-based curry  with  a  burst  of  Goan
spices,  tamarind,  and a  hint  of  heat.  This  v ibrant  dish brings  together  the

bold  f lavors  of  coastal  India  in  a  r ich,  creamy sauce.

G O A N  S H R I M P  C U R R Y

$26



Flavoured royal  recipe  made with  basmati  r ice,
vegetables  &.  lot  of  dry  fruits  & raisins

S H A H I  S U B Z  P U L A O

$21

Rice  infused with  saffron

S A F F R O N  R I C E

$13

Layering marinated chicken at  the  bottom of  a  pot  fo l lowed by
another  layer  of  par  cooked r ice,  herbs,  saffron infused milk  &

ghee

C H I C K E N  B I R Y A N I

$23

Fragrant  basmati  r ice  layered with  tender,  marinated goat
cooked in  a  b lend of  aromatic  spices,  saffron,  and herbs.  S low

cooked to  perfection,  this  r ich  and f lavorful  biryani  offers  a
harmonious  balance  of  spice,  texture,  and aroma in  every  bite.

G O A T  B I R Y A N I

$24

R ICE

Fragrant  basmati  r ice  layered with  tender,  succulent
shrimp,  infused with  aromatic  spices,  saffron,  and a  hint

of  mint.  A  royal  b lend of  f lavors,  s low-cooked to
perfection for  a  r ich,  aromatic,  and indulgent  experience

S H R I M P  B I R Y A N I

$26



Tandoori  naan topped with  rosemary

R O S E M A R Y  N A A N

$9

Flatbread made with  whole  wheat  & tradit ional ly  cooked
in tandoor

T A N D O O R I  R O T I

$7

Crispy  f laky  layered whole  wheat  f latbreads
made with  s imple  unleavened dough consist ing

of  whole  wheat  f lour  & salt  & ghee /  oi l

L A C C H A  P R A N T H A

$9

Indian leavened f latbread made with  a l l-
purpose  f lour  & spced with  garl ic

G A R L I C  N A A N

$9

BREADS

Tradit ional  tandoori-sty le  indian naan bread brushed
with melted butter  at  the  end

B U T T E R  N A A N

$8

Soft  unleavened bread baked in  c lay-oven

P L A I N  N A A N

$7

A thin and soft  Indian f latbread made of  whole  wheat
f lour

R O M A L I  R O T I

$9

S IDES
R A I T A

$7

G R E E N  S A L A D
$8

O N I O N  S I R K A
$7



* T E R M S  A N D  C O N D I T I O N S  A P P L I E D
* H A L A L  O P T I O N S  A V A I L A B L E  U P O N  R E Q U E S T

DESSERTS

Chef  special  indian sty le  ice  cream

R A B R I  F A L O O D A  K U L F I

$20

Popular  Ita l ian dessert  infused with  spirit  and dusted
with cocoa powder

O L D  M O N K  T I R A M I S U

$20

Kunaffa,  pistachio  cream and chocolate  ganache layered
with mascarpone cream cheese.

P I S T A C H I O  K U N A F F A
C H E E S E C A K E

Creamy egglesss  cheesecake with  biscoff  g laze  and base.

B I S C O F F  C H E E S E C A K E

$20

$20



K I D S  M E N U
C H I K E N  N U G G E T S

F R I E S

$13

$10


