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In Gracious Tribute ....

Copper Chimney takes out a leaf from the culinary extravaganzas of
the ‘Grand Moghuls’, and brings to you a ‘repast’. In an ambience and
hospitality, evocative of those golden times, when every meal was a feast,
and every feast, a gourmet’s delight.

On the culinary level, it was the East which conquered the West.
And the universal popularity of curry is the delicious proof. It is a wrong
notion that Indian food is ‘hot’. All the spices and herbs used,
are not just for flavour and aroma, but for their digestive and nutritional
values. Chillies are rich in Vitamin C. Methi (fenugreek) peps up
the liver. Ginger and peppercorns aid digestion. Mint is cooling,
while coriander is good for the kidneys.

Good wholesome food and good health, are closely linked.
At Copper Chimney, we use only the finest ingredients to prepare
dishes that are nutritious, as they are delicious.
We invite you to a new adventure in gastronomy,
with a welcome that comes from deep within our hearts.
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SOUPS

Tamatar Dhaniya Shorba 1.900
Herbed tomato soup with a hint of burnt garlic
Murg Shorba 1.900

Saffron flavoured spring chicken soup

APPETISERS & SALADS

Tandoori Chicken Chaat 2.750
Charcoal roasted spiced chicken, shredded and tossed
with onions and tomatoes. Drizzled with a zesty lemon
dressing

Shrimp Amritsari 3.500
Carom flavoured, gram flour batter fried shrimps.

A speciality of Amritsari-the historic city of Punjab

Dilli Ki Aloo Tikki 1.950
Crispy potato patties stuffed with crushed green peas,
griddled on an iron skillet, topped with tamarind and
mint dips

Papdi Chaat 1.850
Crunchy whole-wheat crackers layered with potatoes
and seasoned yoghurt, topped with mint and tamarind
sauce. A popular dish on the streets of Delhi

Tawa Batata 2.000

Hot potato, Indian salad tossed on a “Tawa”-the Indian
griddle with tangy and sweet chutney

Samosa 2.100

The all time Indian favourite! Crisp pastry shells stuffed
with cumin tempered potatoes and green peas

Orange Akhrot Salad

Fresh greens seasoned with a creamy tangy Indian
dressing of oranges with a crunch of nuts

1.850

Tossed Salad 1.600

Lettuce and fresh vegetables tossed in an Indian-style
lemon coriander dressing

‘Kadak’ Roomali 1.750
Crispy handkerchief-thin bread, roasted on an inverted
griddle, topped with spiced Indian relish

Kabuli Naan 2.000

Exotic refined flour tandoori bread topped with nuts
and dates
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TANDOOR GRILLS & KABAS

CHICKEN

Murg Afghani 4.950
Spring chicken marinated in a mild yoghurt and spice
mix-charcoal roasted for an exotic flavour

Tandoori Chicken 4.950

Roasted chicken marinated in yoghurt with traditional
tandoori spices and sun-dried chillies that impart a red
colour.Robust and earthy!

Bagani Bahar 4.900
Chicken legs dipped in a refreshing mint marinade
and broiled over charcoal

Reshmi Kabab 4.950

Boneless chicken kababs delicately flavoured with
white pepper

Chicken Tikka 4.950
Grilled chicken kababs. A speciality of Amritsar — the
historic city of Punjab

Murg Kalimirch 4.800
Boneless chicken marinated in yoghurt, spiked with
freshly pounded black pepper and gently grilled

Chakori Kabab 4.800

Chicken kababs in a marinade of green herbs redolent
of fenugreek

LAMB

Boti Kabab 5.500
Barbequed lamb cubes delicately flavored with a hint
of nutmeg and mace

Seekh Kabab Lucknowi 5.500
The pride of every kitchen in Awadh—the old kingdom
of Lucknow. Gently grilled, this lamb mince kabab is
bothja road side favourite and gourmet fare

SEAFOOD

Jhinga Nisha 7.750
Prawns steeped in a creamed hung-yoghurt marinade
aromatized with exotic Indian spices and chargrilled .

Machchi Tikka 5.950
Chunks of fresh fish in marinade of sun dried spices

and grilled to perfection
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* 9C GRILLED CHOPS

Heritage hand-crafted chops exclusively created

by our Master Chefs

Chicken Chop 4.950

Chicken chops steeped in a marinade enriched with
mild spices and chargrilled

Burrah Chop 5.750

Cinnamon scented succulent lamb chops chargrilled
and seasoned with zesty spices

OC SIGNATURE CHELO KABABS

Tandoori Kababs with buttered cream rice in
our signature style

Reshmi Chelo 5.500
With delicately flavoured chicken kababs

Boti Chelo 5.900
With tender boneless lamb kababs

TANDOORI KABABS & GRILLS

VEGETARIAN

Paneer Tikka 4.100
Fresh Indian cottage cheese marinated in a spice
infused yoghurt and glazed golden in the tandoor

Nawabi Mushroom 3.800
Home-made cheese stuffed mushrooms grilled in the
tandoor

Subz Seekh Kabab 2.900
Minced vegetables blended with exotic herbs and
barbecued crisp

Tandoori Hot Salad 2.750
Lightly marinated tandoor grilled vegetables and
cottage cheese with an Indian salad spice sprinkling
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CURRIES

CHICKEN

Murg Makhani

The immensely popular Copper Chimney Butter
Chicken. Boneless pieces of tandoori chicken
simmered in a rich tomato butter flavoured gravy
accented with dry fenugreek

4.750

Kadhai Chicken 4.550
Chicken tossed with green peppers in a traditional iron
wok and spiked with coarsely crushed red chillies and
coriander seeds '

Murg Rahra 4.550
Boneless spring chicken marinated in roasted spices and
slow cooked in a rich tomato and brown onion gravy

Chicken Bharta

Shredded chicken cooked with mild spices in a
flavoursome gravy spiked with green chillies and fresh
coriander

4.500

Murg Hara Masala 4.500

A wonderful combination of pureed spinach and fresh
fenugreek with herbed chicken. Cooked Punjabi style.

LAMB

Pepper Lamb Chops 6.500
Pot roasted marinated lamb chops simmered in a thick
gravy dredged with freshly crushed black pepper

Gosht Badami 5.500

Juicy lamb cubes slow cooked in creamy almond based
gravy, garnished with slivers of almond

Rogan Josh 5.500
A mildly spiced lamb curry cooked in the traditional
North Indian style, flavoured with ‘Rogan’- spice tinged
oil

Masaledar Bhuna Gosht 5.750
Select cuts of lamb dry roasted in a pan with freshly
pounded spices and simmered in an aromatic gravy
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SEAFOOD

Jhinga Curry 6.750
Fresh prawns simmered in a creamy coconut curry
tempered with mustard seeds and curry leaves

Tawa Jhinga 6.750
Prawns tossed with onions and capsicum in a tangy
tomato masala

Machchi Rahra 5.500
Fillets of fish simmered in a spiced tomato and brown
onion gravy

Fish Begum Bahar 5.500
Fillets of fish, in a rich cream sauce. Mild and easy on
the palate

VEGETARIAN

Paneer Masala 3.900

Ahouse speciality. Fresh cottage cheese simmered in a
satin smooth creamy tomato butter gravy

Kadhai Paneer 3.900
Batons of cottage cheese stir-fried with onions and
peppers and spiced with freshly pounded coriander
seeds and red chillies

Paneer Palak 3.900
Cottage cheese simmered in a gravy of pureed spinach
with a hint of dry fenugreek — homestyle delicacy of
Northern India

Navratan Korma 2.900

Assorted vegetables and cottage cheese simmered in a
rich cashew gravy with a subtle fragrance of rose water

Subz Handi 3.250

Baby potatoes, brinjals, cauliflower, peas and peppers
tossed with onions in a richly spiced masala

Vegeétable Jalfrazie 3.250

A spicy blend of garden fresh vegetables, tomatoes,
onions and capsicum with exotic herbs and spices

Malai Kofta 3.000
Soft delicious dumplings of cottage cheese, potatoes
and dried fruits, served in a flavoursome sauce — a
classic dish of Moghul origin
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BIRYANI & RICE

Jhinga Biryani 6.750
Spiced prawns cooked with saffron rice, accented with
the flavour of crackling spices

Parda Gosht Biryani 5.850
Pastry sealed pot of saffron rice and lamb cooked

“Dum Pukht” style

Murg Biryani 4.950
An aromatic delicacy of chicken and rice infused with
saffron and seasoned with select spices

Parda Subz Biryani 3.800

Assorted vegetables and saffron hued rice cooked on
‘Dum’ with select herbs in a sealed pot

Banarasi Pulao 2.500

Diced vegetables and cottage cheese cooked with long
grain Basmati rice

Zaffran Biryani Rice 2.450
Saffron rice seasoned with select spices

Jeera Rice 1.950
Basmati rice tossed with a light touch of cumin
Steamed Rice 1.300
SIDE ORDERS

Bhindi Amchur 2.900

Tender okra tossed in a mélange of spices accented
with raw mango powder

Jeera Aloo 2.900
Potatoes tempered with cumin seeds tossed in spices,
finished off with a squeeze of lemon and fresh
coriander

Channa Peshawari 2.900
Chickpeas cooked in a tangy melange of freshly
roasted spices and garnished with ginger juliennes and
green chillies

Dal Maharaja 2.600
Whole black lentils, simmered overnight over

charcoal with tomatoes and spices, finished with a
dollop of home churned butter Creamy and earthy,
this dal is a delicious accompaniment to a tandoori

-
meal
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SIDE ORDERS

Dal Tadkewali 1.950

Yellow lentil cooked with herbs and spices served with
a dash of cumin and garlic

Mixed Vegetable Raita 0.950

Churned yoghurt mixed with chopped onions,
cucumber, tomatoes and spices.

INDIAN BREADS

Roomali Roti 0.750
Soft delicate handkerchief-thin bread, tossed and

cooked on an inverted iron griddle

Tandoori Roti 0.600
Whole wheat flour bread baked in a clay oven.

Naan 0.650

Traditional refined flour bread baked in the tandoor.

Butter Naan 0.650
Butter layered soft and flaky naan bread

Lasooni Naan 0.650
Naan bread with a sprinkling of garlic, crisp and
flavourful

Cheese Naan 0.850
Naan bread stuffed with cheese

Lachcha Paratha 0.650
Layered and buttered whole wheat bread, crispy and
flaky

Pudina Paratha 0.650

Mint flavoured, crispy layered whole wheat bread

Pyaz ka Kulcha 0.650
White flour bread stuffed with mildly spiced onions,
cooked in the tandoor

Amritsari Aloo Kulcha 0.750

A white flour bread with a stuffing of spiced potatoes
roasted to perfection in the tandoor
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DESSERTS

Gulab Jamun 2.000
Roundels of khoya (thickened milk) golden fried and
soaked in saffron sugar syrup. Once a North Indian
favourite — now at home, all over India

Malai Kulfi 2.000

Homemade Indian Ice-cream — lush and creamy

Paper Baked Chocolate Pudding 2.500

Rich and Fudgy! Served hot with vanilla ice cream

Chocolate Kurkuri 2.500

Crunchy chocolate cigarillos served with strawberry
ice cream

“Desi” Sundae 2.500

Indian Style! Warm gulab jamuns inter layered with
mango, vanilla cake, caramel and ice cream

Choice of Ice Cream 1.750
Vanilla / Strawberry / Chocolate / Butterscotch
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