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(VEG / CHICKEN)
SOFT DUMPLINGS FILLED WITH
FLAVORFUL VEGETABLE OR

CHIGKEN STUFFING.
Tuludo idoyu Tausvsanaunasu

THB 150 (6 PIECES)

DEEP-FRIED TRIANGULAR SNACK

FILLED WITH SPICY POTATOES.
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Usvsalnarkou

THB 99 (2 PIECES)
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6.MIX VEG PAKORA

Wnnaaullnsh

= , CRISPY SPICED VEGETABLE FRITTERS
SERVED WITH TANGY CHUTNEY.
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3.FRIED MOMOS

Tulunaa
(VEG / CHICKEN)

CRISPY DUMPLINGS FILLED WITH
FLAVORFUL VEGETABLE OR
CHICKEN STUFEFING.

Tulunaa nsauuan yulu Tawwou THB 120
THB 195 (6 PIECES)
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4.DAHI PAPDI CHAAT 7.CHOLE BHATURE

a13udasa Tsiannis

SOFT BALLS OF DEEP-FRIED
LENTIL BATTER, SOAKED IN
CREAMY YOGURT, TOPPED WITH

) _SWEET & SPICY CHUTNEYS.
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TRADITIONAL CHICKPEAS
SERVED WITH DEEP-FRIED

PUFFED BREAD.
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PLEASE INDICATE ALLERGIES IF ANY TO YOUR SERVER. FOOD MAY CONTAIN TRAGES OF NUTS AND DAIRY PRODUGTS.
CHEF RECOMMEND '©/2 VEGETARIAN SPICY | ALL PRICES ARE THAI BAHT AND EXCLUSIVE OF 7% TAX AND 10% SERVICE CHARGE




GLASGIG MAIN

SERVED WITHRIGE OR NAAN

8. BUTTER CHICKEN (£ THB 235
ualaassnlinu

BONELESS BARBECUED CHICKEN COOKED IN A CREAMY TOMATO AND BUTTER GRAVY.

(A DELHI ORIGINATED CLASSIC, OFTEN CONSIDERED THE FACE OF NORTH INDIAN CUISINE.)

TnunstiAolsns:qn UsvlusoauzidainAnsuiaziug (iIuyaudisuoniad doidudiuondnunivovaIkisduldeikiio)

9.CHICKEN TIKKA MASALA (2 (3 THB 250
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BONELESS BARBECUED CHICKEN SIMMERED IN A THICK ONION AND TOMATO MASALA.
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10.PANEER MAKHANI (2 (3 @ THB 260
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COTTAGE CHEESE CUBES COOKED IN A CREAMY TOMATO AND CASHEW GRAVY.
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11.DAL TADKA (& (@ 9 ) THB 180
alananm

YELLOW LENTILS TEMPERED WITH CUMIN, GARLIC, AND RED CHILIES IN HOT GHEE.
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12.DAL MAKHANI ) ). THB 235
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SLOW-COOKED BLACK LENTILS FINISHED WITH CREAM AND BUTTER.

(ICONIC DELHILENTIL DISH, BEST SERVED WITH NAAN OR RICE. )
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13.GHANA MASALA (& (i) vo g THB 200
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SPICY CHICKPEAS IN A TANGY ONION AND TOMATO GRAVY.
(GREAT WITH BHATURE OR RICE FOR AN AUTHENTIC TOUCH.)
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14.ALOO GOBI -7y THB 200
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POTATOES AND CAULIFLOWER COOKED IN A SEMI-DRY SPICED GRAVY.
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15.MUTTON ROGAN JOSH (& (i THB 550
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TENDER MUTTON COOKED IN A RICH KASHMIRI-STYLE RED GRAVY.
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TR e T T &)\ TANDOORI CHICKEN
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MARINATED HALF CHICKEN, SLOW-COOKED IN A CLAY

TANDOOR FOR A SMOKY FLAVOR.
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16.HALF / A%0AD - THB 200
17.FULL [ 1Gud> - THB 370
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BONELESS CHICKEN PIECES MARINATED IN SPICED YOGURT
AND CHAR-GRILLED.
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s Y% 19.PANEER TIKKA
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COTTAGE CHEESE MARINATED WITH SPICED YOGURT, GRILLED
WITH CAPSICUM AND ONIONS.
UEIU’1USKUﬂTEJIﬂSOIF]SE)\)InF1 YIVWSOUWSNKIUNIa:KOKoU

THB 220
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GOMBO / THAL

VEGETARIAN

20. SET1 THB 199

> PANEER MAKHANI (&) (&)%) 7 J
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> RICE OR NAAN
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21.SET 2 THB 280
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> PANEER TIKKA MASALA (-7 ¥
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> RICE OR NAAN &) ()
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> PAPADUM (&)(#,
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FOOD MAY CONTAIN TRACES OF NUTS AND DAIRY PRODUCTS.
RICES ARE THAI BAHT AND EXCLUSIVE OF 7% TAX AND 10% SERVICE CHARGE
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RICE

2 PIECES OF PANEER TIKKA &2
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GOMBO / THAL

NON-VEGETARIAN
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> BUTTER CHICKEN (&)
Jaiaasaninu
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VEGAN MENU
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26. SET VEGAN1((/)) THB150 THB 699
IGanS3lInLL 28. SET VEGAN SPECIAL () @
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> RICE OR NAAN (8,
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FRESH FROM OUR OWN FARM - HANDPICKED BY OUR CHEF.
v\Tnaomnvxhs'uﬁlswq||a|0\)...&j<ﬂuéwﬁgaﬁmvxhé"an?ﬁﬂmﬂ

Our vegan dishes are made with organic Vegetable\éj, free from chemicals, and !fuI_I' of (,/
Indian soul. Served proudly under the sustainable spirit of Ibis Chiang Mai | /
and the Green Key Hotel program. -
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RIGE & BREAD

DRINKG

39.LASSI (SWEET / SALT) t@J

dad saKkou Ko 1A

TRADITIONAL INDIAN YOGURT-BASED DRINK
AVAILABLE IN SWEET OR SALTED FLAVORS.
Ingovavulyinsaduluuduids kouaasu
1donlanvsakoukdolAu

40.MANGO LASSI (& THB 150
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CREAMY YOGURT DRINK WITH RIPE MANGO.
IF’ISE)\)CILJTEJIﬂSCIlIUIUUUU WauU: UZ)\)

41.JALJEERA
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TAMARIND WATER AND HERBAL SPICES.
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42 HOT TEA (&
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MASALA, GINGER CARDAMOM
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ONTAIN TRACES OF NUTS AND DAIRY PRODUCTS.
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