'Palki' a tradition as old as the sub-continent we call India, It is a
carriage, painstakingly made of wood and decorated with fine
stones, intricate carving and adorned with fresh flowers and
garlands. It is a vehicle on the most momentous journey's of our
lives we call 'Marriage'. It also took Nobles and Kinsmen on
important tours across the country.

Fine Indian cuisine is a similar process. Indian cuisine enjoys a
great reputation among all ethnic foods in the world. It has an
uncanny charm, and those who try it find it rich in taste and
flavor.

A common ingredient in the Indian food is a wide range of spices.
The secret of Indian cuisine is in proper use of selected spices to
bring our rich flavor, aroma and character in food. By proper use
of different techniques such as roasting or frying the spices whole,
or grinding them to make a paste, it is possible to draw different
flavors from the same spice. The popular belief that the Indian
food is generally hot, is not correct. By correct use of spices and
ingredients the food can be prepared to suit one's taste.

Palki Fine Indian Cuisine offers a wide selection of best Indian
cuisine made from fresh ingredients. Every item is prepared fresh,
paying careful attention to our patron's choice of mild, medium or
hot flavor. We do not use packaged curry powders or canned
meat, seafood or vegetables. Every dish at Palki is prepared
according to original recipes, which have become part of Indian
culture over thousands of years.

We are confident that your dining experience at Palki will be a
pleasant one!



APPETIZERS 'N\E&

1.  Vegetable Pakora RIEAR $58.00
Deep-fried platter of vegetable fritters .

2. Onion Bhaji YEFE $55.00
Mouth watering onion rings spiced and deep-fried to
perfection

3. Paneer Dilbahar BESLE 560.00 £!
Cubes of cottage cheese dipped in mildly spic -d batter %
and deep-fried

4. Mazedar Aloo Chaat REFAHR $55.00

Choppqd potatoes, onion, coriander leaves with Indian
seasoning “served cold”

5. Samosa (Veg Or Lamb) MBS ((TELF) $60.00 A&
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| Deep-fried cone patties stufed with potatoes, peas,
, minced lamb
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6. Murgh Pakora EHYERLK $65.00
Mildly spiced chicken fr tter

7. Machhi Amritsari
Deep-fried cubes of fish marinated 1 chick pea batter

il ARREDIERR $68.00

o 3en peas

433 $70.00

8. Samosa Chaat
Classic dish from street of Delhi, pota.oc .,
topped mint chutney and tamarind chutney

ACCOMPANIMENTS EC3Exh
9. Raita AEDE $42.00

Yoghurt with a choice of cucumber, pineapple, Boondi or

mixed raita
ENE &R $20.00

10. Masala Papad

Crispy Indian wafers sprinkled with onions, tomatoes and
coriander
11. Papad ENEERBRH $8.00

s 3 Vged $58.00

12. Green Salad
ucumber on a bed of green lettuce

Tomatoes, onion and €
with Indian seasonings

-
I&
> erence for "HOT, MEDIUM or MILD" spiced food

your preft

u
i While ordering your food kindly state :
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All Prices Are Subject To 10% Service Charge
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16. Tandoori Prawns( 3 .'CS) Y& (3 14) $288.00

17.

18. Tandoori Murgh PR Full $198.00
Whole chicken, marinated with yoghurt, special Half $118.00
combination of spices, cooked in tandoor

19. Seekh Kebab FRAE $128.00
Traditional skewered rolls of spiced minced lamb

20. Tandoori Lamb Chops ( 3pcs ) BERE (314) $188.00 §
Barbecued lamb chops marinated in Indian herbs and spices

21. Machhi Tikka BRI $168.00

22. Tandoori Mixed Grill R RIRE $218.00
An assortment of barbequed, chicken, lamb, fish.
(Sharing Platter)

. Mulligitwany RS $52.00
. Tamatar Ka Shorba BB $52.00

. Murgh Ka Shorba ENE &5 $55.00

SOUP B
Traditional Indian Lentil soup

Mildly spiced tomato soup

North West frontier style chicken soup with mild Indian
spices, served hot

DELICIOUS TANDOORI SELECTIONS {5 #/EZEXR

Jumbo prawns marinated in yoghurt & spices, delicately
cooked in the tandoor

Murg Tikka JELEPINI $128.00

Boneless pieces of chicken marinated and skewered to tender
perfection in = n

Chunks of fresh fish marinated in yoghurt, mustard and
Indian spices, gently cooked in the clay oven

While ardering your food kindly state your preference for "THOT, MEDIUM or MILD" spiced food
EEAKDH - INREREEREE
All Prices Are Subject To 10% Service Charge 21—
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23. Murg Makhni e b0 neR i $122.00

ﬁ Barbecued chicken piece cooked in tomato gravy with
butter, offering a tempting flavour

24. Murg Tikka Masala & st e $122.00
Boneless pieces of chicken cooked in a typical masala
sauce

25. Murg Jalfrezy A8 $122.00

Tender chicken with Indian spices, onion, capsicum and
tomaoes. A North Indian speciality.

26. Murg Madras AR+ mnuEZR $122.00

Succulent boneless chicken cooked in a spicy gravy with
coce ut cooked in the culinary style of Madras

27. Murg Shahi Korma hihiE s $128.00
Boneless chicken cooked cashewnut and yoghurt mild rich
sauc?

28. Murg Vindaloo R EE $128.00
Boneless pieces of chicken cooked with potatoes in a fiery
hot vy

29. Murg Saagwala T SRR 26 $128.0C

Tender boneless chicken pieces cooked with fresh spinach
in a rich blend of spices

30. Kadai Murg ERiynne £ $122.00
Chicken and capsicum in tangy spices prepared in a wok
-Tho peshawar style

31. Chilli Chicken IRHRE $128.00

Boneless pieces of chicken, cooked with capsicum, green
chillies and other herbs

S| s e e e e S S S e S . S — W W . o a—

While ordering your food kindly state your preference for "HOT, MEDIUM or MILD" spiced food
- REARRE - WARRIERER
All Prices Are Subject To 10% Service Charge 201 —RR B
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32. Roganjosh ER¥H

Kashmir, boneless lamb cooked in onion and
red pepper sauce

33. Saag Gosht EREA

Mashed spinach cooked with lamb pieces in spiCy sauce

. Gosht Shahi Korma BE R ¥ AIIIRE

Boneless cuts of lamb cooked in smooth cashew nuts
sauce infused with saffron

. Methi Gosht RRFEHA
Pieces of lamb cooked with onions, fenugreek and Indian
spices

HIRER

cally spiced gravy,

. Gosht Masala

Succulent pieces of lamb cooke:
served with boiled egg

. Gosht Vindaloo SHRER

Tender pieces of lamb cooked in a fiery hot gravy mixed
with potatoes

. Keema Muttar ®aFEp |

Minced lamb with green peas tempered with dry ¢-een
chillies.

. Machhi Goa {12422
A special delicacy from Goa

. Machhi Vindaloo BEEH

Fresh fish cooked with potatoes and spicy homemade chilly
paste

. Kadhai Jheenga {SHENE IR

Fresh prawns cooked with tomatoes and onions in a kadhai
(The Indian wok)

. Jheenga Malai asbinsl 120

Coriander flavoured tomato based, creamy prawn curry

While ordering your food kindly state your

GOSHT(LAMB) T\ FEA%A

SEA FOO™ " ;3845

$130.00

$130.00

$130.00

$130.00

$132.00

$138.00

$130.00

$128.00

$128.00

$128.00

$128.00

preference for "HOT, MEDIUM or MILD" spi
REALTE WAREBHEREE! A e

All Prices Are Subject To 10% Service Charge U—BR I |
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53.

. Jheenga Vindaloo 9% IO DER X 93 $128.00

Fresh shelled prawns cooked in spicy homemade chilli
paste

Jheenga Garlic Err 00X N $128.00

Prawns marinated with garlic, chillies, seasoned with hot
and sour garlic sauce, Sino indian style

BEEF SPECIALITIES ¥\ 48

Beef Braisket Curry 00 EE & 8 $126.00

Cooked with thin spicy gravy

Beef Braisket Masala DD S g $126.00 £

Be« ! cooked with spices and boiled egg

Beet Uraisket Sagwala 552 S 10N DB - g $126.00

Beef cooked with spinach and spice

Bee . Braisk~* Vindaloo & PRI R $126.00 |

Hot & spicy L . curry cooked with potatoes d

g i

VEGETARIAN DELIGHTS #$3:1. :

Kadai Subzi {3 ENT iR $9¢ .1, |

Fresh scasonal vegetables cooked with Indian herbs and 3 "

spices 1,3% -

Vegetable Makhni IR $98.00 \.f' Ay

Mixed fresh vegetables simmered in rich tomato and cream sauce :

Palak Paneer KEZ T $108.00

Fresh spinach cooked with cubes of cottage cheese, and
delicately spiced, flavoured with garlic

Paneer Butter Masala ENEZ -4 honrg $108.00
Barons of homemade cheese simmered in tomato and butter sauce
Bhindi Masala : RS M0E $98.00

Fresh okra cooked to perfection with tomatoes and onions

While ordering your food kindly state your preference for "HOT, MEDIUM or MILD" spiced food :

REAKTR - MABRAERER!
All Prices Are Subject To 10% Service Charge 20— FE
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55.

56.
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58.

59.

61.

VEGETARIAN DELIGHTS #¥348

Aloo Gobhi MEEF

Fresh cauliflower and potatoes cooked dry to perfection in
mild spices with tomatoes, herbs and ginger

Channa Pindi [ g S ok 3%

Chickpeas cooked in the delicacy of Indian spices, dish
brings to you to hearty Punjab

Baigan Ka Bhartha Hio=- W00
Eggplant baked in andoor and tempered with herbs &

spices

Akbari Navrattarn Korma N2 B
"Nine Gems *f Akbar' favourite vegetables with

nuts and fruits

Mixed Veg Curry e & i = DI ME
Mixed begetables cooked with Indian spices in onion and

tommato sauce

Jeera Aloo ot EF

Boiled potatoes cooked together with cumin seeds onions
and tomatoes

Dal Bukhara HEERS

Black lentils simmered on a slow fire with butter and spices

Tadka Dal HE S
Yellow lentils very mildly tempered

$98.00

$98.00

$108.00

$108.00

$108.00

$108.00

$98.00




INDIAN BREAD F1E J£8H#

62. Roti s
Cnsp dry whole wheat bread

63. Naan V& AR
Traditional white flour bread

64. Garlic Naan - Fo B EAH
A leavened bread from refined white flour with garlic

65. Makhni Naan =spiifed it
A flaky naan rich in butter

66. Peshawari Naan RIIEFIEH
White four 1 ead with nuts and raisins

67. Keema Naan 8 ESE B
white flour bread stuffed with minced lamb

68. Onion Kulc’ 1 ¥R EE
Baked bread stuffed with mi''d cooked onions

69. Aloo Parantha EETHH

70.

71.

72,

73.

74.

Buttered and wheat flour bread with lightly stuffed spicy
potatoes

Poodina Parath BETEEH
Layered whole wheat bread with mint

Lachha Parantha &
Flaky whole wheat bread

Paneer Kulcha = TEHER
White flour unleavened bread with spicy grated cheese
Ajwain Ka Paratha BH S
Flaky whole wheat bread with ajwain

Poori Or Bhatura YE TR EH
Deep-fried puffed bread

$20.00

$22.00

$28.00

$28.00

$30.00

$32.00

$28.00

$28.00

$28.00

$28.00

$28.00

$28.00

$25.00

While ordering your food kindly state your preference for "HOT, MEDIUM or MILD" spiced food
BEALRE  WBERESESRER
All Prices Are Subject To 10% Service Charge 21—BE 5K




RICE & BIRYANIS
ENSUDAR (1137

Biryan: with vegetable, cooked with Indian basmati rice in a

traditional style
{+3%eR

BIRYANI (SUBZI)

Kashmiri Pullao

76.
Saffron rice cooked with fruits and Indian herbs

77. Muttar Pullao BSER
Basmati rice cooked with green peas and Indian herbs

78. Kesri Pullao ﬁﬂ?ﬁfﬂﬁéﬁ
Basmati rice cooked with saffron and herbs

79. Jeera Rice ENE&EER
Basmati rice cooked with cumin seeds ai >rbs

80. Mushroom Pullao GEYDER
Saffron rice cooked with mushroom

- 1BER

81.

82.

83.

84.

85.

Chicken Dum Biryani
A preparation of rice with succulent pieces of chicken
simmered in an earthen handi for hours. The epitome of

"Dum Pukht" cuisine

Lamb Dum Biryani R F IR

A preparation of rice with succulent pieces of mutton
simmered in an earthern handi for hours. The
epitome of "Dum Pukht" cuisine

Jheenga Biryani AFIRID R
Mildly spiced blend of basmati rice cooked with fresh
prawns and herbs

Milk balls in sweet syrup served hot

Malai Kulfi EESe

Homemade Indian ice cream

While ordering your food kindly state your preference for

$110.00

$68.00

$60.00

$52.00

$60.00

$60.00

$122.00

$130.00

DESSERTS %=1 &
Gulab Jamun RESN

$52.00

$52.00

"HOT MENITIAL __sary ;e




