
Dera rekindles the nomadic spirit of the roman�c cuisine 
offered by the pre-par��on Punjab. The hot spices and the 
warm tandoor bring forth a cuisine that was enjoyed as 
much by the masses, as the classes. The age-old art of 
stone cooking and charcoal bases baking was prevalent as 
much in the king's kitchen as the daily wagers hut. From 
the might mansions to the hun�ng tents, these cooking 
styles found their way into all.

In keeping with this all-appealing spirit, Dera, Taj 
Chandigarh brings to you some of the most exquisite dishes 
from the lost era.

We mingle with the many pulses and vegetables on one 
hand while bringing alive the non-vegetarian delights on 
the other. The warm tandoor caterers to not just the 
breads, but also several baked dishes. Tingle your palate 
with the zingy spices of the appe�zers and the main course, 
while claiming it down with the sweetness of the 
handpicked desserts.

Dera re- creates that lost era by bringing to your table not 
just the dishes from that �me, but also serving style that 
was the given norm then.

Come with us and let's begin the journey towards the Dera 
experience.

As per the guidelines issued by Food Safety & Standards Authority of India
(FSSAI) an average adult requires 2000 kcals of energy per day.

However, the actual calories needed may vary per person.





B E V E R A G E S
 
Kullad Wali Lassi
77 Kcal, 300 ml | Churned blend of sweet
yoghurt, water and saffron.

Phalon Da Ras
255 Kcal, 300 ml | Watermelon
330 Kcal, 300 ml | Pineapple
295 Kcal, 300 ml | ABC Juice
360 Kcal, 300 ml | Orange
300 Kcal, 300 ml | Musambi

Shikanjavi
2 Kcal, 300 ml | Fresh squeezed lemon
in sweet & salted water.

INR 350

INR 350

INR 350

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





S O U P S
 
Murg  Jahangiri Shorba
345 Kcal, 300 ml | Secret recipe from
Lahore, roasted chicken stock, almond
and fresh herbs.

Raan Shorba
444 Kcal, 300 ml | Aroma�zed lamb
stock soup.

Tamater Te Ghehun Da Shorba
70 Kcal, 300 ml | Farm picked fresh red
tomatoes, dry & fresh coriander
leaves, pressed wheat.

Bhuney Makai Te Pudine Da Shorba
219 Kcal, 300 ml | Concoc�on of charred
corns, mint & spices.

INR 475

INR 475

INR 400

INR 400

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





K E B A B

 

Bhuney Lashan Da Dudhiya Murg Tikka
709 Kcal, 280 gm | Garlic scented creamy chicken
morsels char grilled in Clay Oven.

Dohari Seekh Kebab
726 Kcal, 320 gm | Minced chicken flavored with secret
spices coated with minced mu�on with chef special
spices cooked in clay oven.

Pudine Aur Mirch Wali Tangadi
1920 Kcal, 300 gm | An all-�me favorite juicy chicken leg
marinated with special blend of mint and green
chilli cooked in clay oven.

A�a Chicken
3011 Kcal, 800 gm | In house specialty of whole chicken
marinated in chef secret spices wrapped in flour
dough cooked in clay oven.

Sigri Wala Tandoori Kukkad
1157 Kcal, 350 gm | Red chilli & homemade spices
marinated chicken morsels charred on charcoal.

INR 1050

INR 1150

INR 1050

INR 1750

INR 1050

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





K E B A B

INR 1250

INR 1250

INR 1250

INR 2150

Dahi Gosht Kebab
1090 Kcal, 200 gm | Yogurt scented griddle cooked
lamb galletes.

Amritsari Machhi Tikka
329 Kcal, 280 gm | A fish delicacy from Amritsar
flavored with carom seeds.

Sarson Wali Tawa Machhi
424 Kcal, 280 gm | Fish Marinated in homemade
mustard pasted cooked over griddle.

Peshawari Jhinga
553 Kcal, 260 gm | In house specialty of Prawns marinated
in Peshawari mix of brown onion & cashewnuts with
spices finished in Tandoor.

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





K E B A B
 
Tandoori Vilaya� Phool
576 Kcal, 280 gm | Rawalpindi’s specialty broccoli marinated
with cream marina�on & Grilled in Clay Oven.

Mushroom Malai Galou�
876 Kcal, 300 gm | Mouth mel�ng delicacy of exo�c
mushrooms cooked over griddle.

Dahi Ke Kebab
846 Kcal, 280 gm | Creamy cheese & hung yogurt dumplings
filled with dry fruits, deep fried.

Subz Hara Kebab
513 Kcal, 320 gm | From the plains of Pashtooni well-cra�ed
Spinach galletes coated with Rice Poha & fried crispy.

Amritsari Paneer Tikka
320 Kcal, 280 gm | Co�age cheese marinated in red chilli
and hung yogurt with Indian spices finished in
clay oven

INR 899

INR 899

INR 899

INR 899

INR 999

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





Hari Mirch Ka Paneer Tikka
319 Kcal, 300 gm | Co�age cheese marinated in green chilli
marinade stuffed with Achari masala
cooked over griddle.

Masala Malai Chap
484 Kcal, 280 gm | Cashewnuts & cream marinated
Soya chops cooked in clay oven.

Aloo Najakat
896 Kcal, 320 gm| Scooped Potatoes stuffed with milk
solids & dry fruits coated with white
sesame seeds charr grilled. 

Chuninda Subz Kebab Thaal
1424 Kcal, 600 gm | A selec�on of assorted vegetable
kebab done to perfec�on.

INR 999

INR 999

INR 899

INR 2100

K E B A B

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





C U R R I E S
 
Raan-e-Dera
3994 Kcal, 900 gm | Succulent Specialty from Baluchistan
whole leg of lamb marinated with authen�c Indian
spices cooked it in own juices

Nalli Gosht
2962 Kcal, 360 gm | An all-�me favorite, a special
prepara�on of lamb shanks cooked with mild
aroma�c secret spices.     

Dere Da Meat
1850 Kcal, 400 gm | Cubes of mu�on with bone
simmered in Chef special gravy.

Keema Kalegi
903 Kcal, 380 gm| A combina�on of lamb mince and
kidneys tossed with Onion, Tomatoes and Coriander.

Punjabi Murg Makhani
789 Kcal, 360 gm | Chicken delicacy from the region of
pre-par�on Punjab.

INR 4200

INR 1500

INR 1380

INR 1500

INR 1260

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





C U R R I E S

Dahi Wala Kukkad
589 Kcal, 360 gm | A mouthwatering chicken delicacy from
the houses of Pakhtooni cooked with rich yogurt
base gravy with spices.

Handi Da Murg
473 Kcal, 360 gm | A mouthwatering chicken delicacy from
the houses of Punjab cooked in earthen pot with
onion, tomato & chef secret spices.

Punjabi Machhi Curry
409 Kcal, 360 gm | A homemade fish curry prepara�on
from the house of Punjab with Mustard seeds
& fresh Onion, Tomato gravy. 

See� Wala Kukkad
910 Kcal, 360 gm | A Home style  chicken delicacy from
the houses of Punjab cooked in pressure cooker with
onion, tomato & chef secret spices.

INR 1260

INR 1260

INR 1500

INR 1260

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





C U R R I E S
 
Punjabi Paneer Bu�er Masala
542 Kcal, 360 gm | Classical Punjabi prepara�on of Co�age
cheese cooked in Onion, Tomato & Cashewnuts
gravy with lots of Bu�er.

Pukhtaan-e-Chaman
357 Kcal, 360 gm | Garlic scented spinach with homemade
co�age cheese a speciality from the village of Punjab.

Sarson Da Saag (Seasonal)
1191 Kcal, 280 gm | An all-�me favorite mustard leaf delicacy
cooked with whitebu�er & amaranth leaves.

Anjeeri  Ko�a
772 Kcal, 380 gm | Co�age cheese dumplings stuffed
with spicy Figs in Tomato & Onion tangy gravy
with chef secret spices.

INR 1110

INR 1110

INR 1020

INR 1260

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





C U R R I E S
Khumb Hara Pyaz
332 Kcal, 300 gm | Bu�on Mushrooms cooked with Spring
Onions in Tomato Onion masala gravy with hot spices.

Subz Kalonji
312 Kcal, 280 gm | Seasonal vegetables tossed with onion
seed & onion Tomato based gravy.

Mirchiyan Wale Aloo
327 Kcal, 360 gm | Fried Potatoes tossed with three types
of chilies & three types of peppers.

Tawe Ka Masaledar Kathal
355 Kcal, 360 gm | Jackfruit cooked on Tawa with onion,
tomato & chef secret spices.   

Kabuli Choley Martban
1368 Kcal, 360 gm | Special prepara�on of Chickpeas with
red chilli pickle masala.

INR 1020

INR 1020

INR 1020

INR 1020

INR 1140

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





C U R R I E S
Dal Dum Dera
1246 Kcal, 300 gm | A black len�l prepara�on cooked overnight
Tomato puree & bu�er finished with Kasoori Methi.

Double Dal Tadka
766 Kcal, 300 gm | Moong dal washed prepara�on with your
choice of tempering Cumin Seeds/Asafoe�da/crushed Garlic

Handi Dal
1331 Kcal, 300 gm | A mouthwatering Dal prepara�on from the
houses of Punjab cooked in earthen pot with onion,
tomato & chef secret spices.

INR 900

INR 900

INR 900

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





R I C E & B I R Y A N I
 
Biryani Of The Day (400 gm)
(Kacche Murg / Kacche Gosht}
1566 Kcal | 1847 Kcal | Chef special biryani of the day.
    

Subz Dum Biryani
542 Kcal, 400 gm | Aroma�c basma� rice layered with
vegetables cooked in desi ghee with curd, mint &
aroma�c Indian spices.

Pulao Aap Ki Pasand
917 Kcal, 360 gm | Cumin seeds Pulao/Vegetable Pulao
Masala Pulao/Brown Onion Pulao.

Sade Chawal
888 Kcal, 280 gm | Steamed Rice.

Kathal Biryani
875 Kcal, 400 gm | Aroma�c basma� rice layered with
Jack fruit cooked in desi ghee with curd, mint &
aroma�c Indian spices.

INR 1500

INR 1020

INR 780

INR 540

INR 1140

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





B R E A D S

Masaledar Laccha Parantha
471 Kcal, 80 gm | Whole wheat flour kneaded with
crushed Amritsari masala.

Tandoori  Ro�
476 Kcal, 50 gm | 455 Kcal, 50 gm | Plain/ Missi

Naan
529 Kcal, 60 gm | Plain/Bu�er/Garlic 

Lahori Olive Chilli Naan
492 Kcal, 80 gm | Fermented dough bread sprinkled
with Olives & fresh green Chilies.

Anda Parantha
460 Kcal, 120 gm | Whole wheat flour kneaded with
masala & cooked with egg stuffed in it.

INR 250

INR 250

INR 250

INR 325

INR 425

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





B R E A D S

Bharwan Kulcha 
703 Kcal, 150 gm | Onion/Paneer/Potato/Mixed
stuffed bread baked in Tandoor.

Roomali Ro�
467 Kcal, 40 gm | Paper thin bread with spinach
cooked over Ulta Tawa.

Phulka – Ac�on
458 Kcal, 60 gm | Griddle cooked puffed Indian bread
served hot to your plate.

Gluten Free Ro�
473 Kcal, 30 gm

Keema Kulcha with Gravy
590 Kcal, 160 gm | Mu�on Mince with spices
stuffed bread baked in Tandoor.
60 gm |Served with Lamb gravy.

INR 325

INR 325

INR 250

INR 250

INR 650

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





D E S S E R T S
Badami Kesari Phirni
735 Kcal, 100 gm | Saffron & Almond flavored rice pudding.

Pista Gulab Jamun
3294 Kcal, 80 gm | Indian speciality of fried co�age
cheese dumplings.

Moong Dal Halwa
1007 Kcal, 100 gm | Yellow len�l pudding served hot.

Shaan-e-Dera
2368 Kcal, 80 gm | Co�age cheese dumplings steeped in a
concoc�on of reduced milk & Saffron.

INR 450

INR 450

INR 450

INR 450

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





D E S S E R T S
Besan Rabri Cheese Cake
3394 Kcal, 160 gm | Chena & Cheese served with
flavored Besan & Cardamom

Danedar Rabri (Ar�ficial Sweetner Added)
576 Kcal, 100 gm | A rich dessert of full cream milk cooked
over a light flame to gain the right consistency

Taaze Kate Phal
366 Kcal, 180 gm | Fresh cut fruits

Chef's Dessert Pla�er (200 gm)
448 Kcal | Gulab Jamun
145 Kcal | Phirni
741 Kcal | Shaan E dera
297 Kcal | Rabri 

INR 625

INR 450

INR 450

INR 1150

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.





D E R A    E X P E R I E N C E

Vegetarian Thali
2011 Kcal, 460 gm
 

Meat Thali
2048 Kcal, 460 gm

 
Seafood Thali
1898 Kcal, 460 gm

INR 3000

INR 4560

INR 5400

A highly elaborate Thali concept that allows you to join hands with our
master chef to bid the standardized menu goodbye

Your Recipe Our Chef
A complete individualized culinary experience where chef
will be delighted to bring to the table dishes using your recipes.

List of Allergens:

Moluscs Eggs Fish Lupin Soy Milk Peanuts Gluten Crustaceans Mustard Nuts Sesame Celery Sulphites

Chefs Signature Dish     Vegetarian     Non-Vegetarian       Spicy
Taxes as applicable. We levy no service charge.

All prices in Indian Rupees, government taxes applicable.
Please inform our associates if you are allergic to any ingredients.




