ISX 5\ ALLERGEN REFERENCE CARD
MUGHLAI

Fine Ipdian Cuisine

& *"u

Appetlzers
Vegetable Samosa
- Vegetable Croquettes
- Paneer Methi Tikki
- Mixed Vegetable
Platter
- Vegetable Pakoras
- Pani Puri / Dahi Puri
- Masala Papad
- Samosa Chaat
- Aloo Papri Chaat
- Dahi Baray
- Cucumber Salad
- Tomato Soup
- Amritsari Fish Fry
Tandoori Sizzlers:
- Tandoori Paneer
- Chicken Angare
- Chicken Hariyali
- Chicken Tikka Kebab
- Tandoori Chicken
- Salmon Tikka Nawabi
- Tandoori Shrimp
- Chicken Seekh Kebab
Lamb Seekh Kebab
Mughla1 Specialities:
- Masaladar Goat
- Keema Mutter
Entrees:
- Makhani/Tikka
Masala (no cashews)
-  Korma (no cashews)
- Kali Mirch (no
cashews)

Test Menu items may contain or come in contact with wheat/gluten, milk, eggs, peanuts, tree nuts, fish, shellfish and

Entrees (continued):
- Coconut Curry (no
cashews)
- Saag
- Roghan Josh
- Kadhai
- Jalfrezi
- Vindaloo
Nizami
Vegetables & Lentils:
Aloo Gobhi
- Baigan Bharta
- Bhindi Masala
- Chana Saag
- Dal Makhani
- Balti Dal
- Chana Masala
- Yellow Dal Tadka
Rice, Pulao, Sindhi
Blryanl
Jeera Rice
- Tumeric & Peas Pulao
- Vegetable Biryani
- Paneer Biryani
- Egg Biryani
- Chicken Biryani
- Lamb Biryani
- Goat Biryani
- Shrimp Biryani
Accompaniments:
- Plain Raita
- Cucumber Raita
- Papad
- Onion, Lemon, Chili

Soy.

Buffet desserts have nuts garnish.

Nut-Free (Tree-Nuts, Peanuts, Sesame)

Accompaniments

(continued):

- Mango Chutney

- Mixed Pickle

- Mughlai Hot Sauce

- Plain Yogurt

Naans, Kulchas & More:

- Plain Naan

- Garlic Naan

- Bullet Naan

- Rosemary Naan

- Roti

- Garlic Roti

- Bullet Roti

- Aloo Paratha

- Onion Paratha

- Paneer Paratha

- Laccha Paratha

- Mughlai Bread Basket

-  Cream Cheese Naan

- Chili Cheese naan

- Truffle Onion Naan

- Aloo Kulcha

- Onion Kulcha

- Paneer Kulcha

- Kashmiri Naan

- Keema Naan

- Ajwain Paratha

- Sultani Bread Basket

Desserts:

- Mango Kulfi (no
pistachios)

- Masala Chai Kulfi

- Mango Cheesecake

We take all precautions in the preparation of Allergy-related items, however even with our precautions, cross-
contamination can happen in our environment, across our suppliers, and recipes can change.
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Appetizers:
- Cucumber Salad
- Tomato Soup
Tandoori Sizzlers:
- Malai Brocolli
- Chicken Angare
- Chicken Malai Kebab
- Chicken Hariyali
- Chicken Tikka Kebab
- Chicken Kebab Platter
- Tandoori Chicken
- Peshwari Kebab
- Salmon Tikka Nawabi
- Tandoori Shrimp
- Mughlai Mix Grill
- Chicken Seekh Kebab
- Lamb Seekh Kebab
- Presidential Lamb
Chops

Mughlai Specialities:

- Chicken Makhanwala

- Salmon Coconut Curry

- Masaladar Goat

- Keema Mutter

Entrees:

- NO PANEER,
SHRIMP, or TILAPIA
ENTREES

- All sauces are gluten
free

Vegetables & Lentils:
Aloo Gobhi (use boiled
potatoes)

- Baigan Bharta

- Chana Saag

- Dal Makhani

- Balti Dal

- Chana Masala

- Yellow Dal Tadka

Gluten-Free (Menu According to Celiac’s)

Rice, Pulao, Sindhi
Blryanl
Jeera Rice

- Tumeric & Peas Pulao

- Vegetable Biryani

- Chicken Biryani

- Lamb Biryani

- Goat Biryani
Accompaniments:

- Plain Raita
Cucumber Raita
Onion, Lemon, Chili
Mughlai Hot Sauce
Plain Yogurt
Desserts:

- Pista Kulfi

- Mango Kulfi

- Masala Chai Kulfi

- Rasmalai

- Kheer

- Gajar Ka Halwa

Test Menu items may contain or come in contact with wheat/gluten, milk, eggs, peanuts, tree nuts, fish, shellfish and

Soy.

Buffet desserts have nuts garnish.

We take all precautions in the preparation of Allergy-related items, however even with our precautions, cross-
contamination can happen in our environment, across our suppliers, and recipes can change.
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Appetlzers

Vegetable Samosa
Vegetable Croquettes
Vegetable Pakoras
Masala Papad
Samosa Chaat (no
mint chutney or
yogurt)

Aloo Papri Chaat (no
mint chutney or
yogurt)

Dahi Baray (no mint
chutney or yogurt)
Cucumber Salad
Tomato Soup (no
cream)

Tandoori Sizzlers:

None

Mughlai Specialities:

None

ALLERGEN REFERENCE CARD

Vegan (No Animal Products)
*No Mint Chutney*

Entrees:

- Roghan Josh (no ghee)

- Kadhai (no ghee)
- Jalfrezi (no ghee)
- Vindaloo (no ghee)
- Nizami (no ghee)
Vegetables & Lentils:
Aloo Gobhi
- Baigan Bharta
- Bhindi Masala
- Balti Dal
- Chana Masala
Yellow Dal Tadka
Rlce, Pulao, Sindhi
Biryani:
- Jeera Rice
- Tumeric & Peas Pulao
- Kashmiri Sweet Pulao
- Vegetable Biryani

Accompaniments:

Papad

Onion, Lemon, Chili
Mango Chutney
Mixed Pickle
Mughlai Hot Sauce

Naans, Kulchas & More:

Roti (no butter)
Garlic Roti (no butter)
Bullet Roti (no butter)
Aloo Paratha (no
butter)

Onion Paratha (no
butter)

Paneer Paratha (no
butter)

Laccha Paratha (no
butter)

Ajwain Paratha (no
butter)

Test Menu items may contain or come in contact with wheat/gluten, milk, eggs, peanuts, tree nuts, fish, shellfish and

Soy.

Buffet desserts have nuts garnish.

We take all precautions in the preparation of Allergy-related items, however even with our precautions, cross-
contamination can happen in our environment, across our suppliers, and recipes can change.



ALLERGEN REFERENCE CARD

Jain
(No Root Vegetables)
(No Fermented Dairy)

MUGHLAI

Appetizers: Rice, Pulao, Sindhi Naans, Kulchas & More:
- Cucumber Salad (no Biryani: - Roti (no butter)
onions) - Jeera Rice - Garlic Roti (no butter)
Tandoori Sizzlers: Accompaniments: - Bullet Roti (no butter)
- None - Papad - Aloo Paratha (no
Mughlai Specialities: butter)
- None - Onion Paratha (no
Entrees: butter)
- None - Paneer Paratha (no
Vegetables & Lentils: butter)
- Gobhi Mutter - Laccha Paratha (no
- Bhindi Masala (no butter)
onions or tadka) - Ajwain Paratha (no
- Yellow Dal Tadka (no butter)
tadka)

Test Menu items may contain or come in contact with wheat/gluten, milk, eggs, peanuts, tree nuts, fish, shellfish and
soy.
Buffet desserts have nuts garnish.
We take all precautions in the preparation of Allergy-related items, however even with our precautions, cross-
contamination can happen in our environment, across our suppliers, and recipes can change.



