E Pl

YEARS IN HONG KONG

V\' Since 1972

The Indian Restaurant

DISONASS

GAYLORD

NN ICHENCHO)
Since 1972

5/F, Prince Tower, 12A Peking Road, Tsim Sha Tsui,
Kowloon, Hong Kong
Tel: 2376 1001

6 Gaylordhk @ gaylordhkg

www.silverspoon.com.hk




ceed ren‘/‘/k7

O ST S T B
YEARS IN HONG KONG

]
V\ 7 S 1972

S3RD ANNIVERSARY VEGETARIAN TASTING MENU
GAYLORD'S CLASSIC SINCE 1972

AMUSE BOUCHE

Pani Poori
Most beloved street food of savoury puffs stuffed with
tangy potatoes & lentil mix filled with refreshing mint mocktail

Loius Perdrier Brut Excellence NV, France

APPETIZERS

Vegetable Samosa
Most popular Indian street snack of fried coned pastry stuffed with spiced potatoes & green peas

Harra Barra Kabab
Spiced spinach & lentils kebab

Pallister Estate Riesling Blanc, Malborough, New Zealand

TANDOORI COURSE

Achaari Paneer Tikka
Chargrilled chunks of homemade cheese marinated in pickled spices

Tandoori Mushroom
Chargrilled fresh mushrooms in subtle spices

MAIN COURSE
Bhindi Masala

Okras cooked with onion & tomatoes seasoned with aromatic herbs

Baingan Bharta
Smoked Eggplant cooked with red onions, tomatoes and freshly grounded herbs & spices

Dal Makhani

Black lentils & red kidney beans simmered on a slow fire with butter & spice

Vegetable Biryani

Saffron basmati rice. Cooked with vegetables in fragrant spices

Laurent Dufouleur Pinot Noir, France

ACCOMPANIMENTS:
Cucumber Raita

: Garlic Naan
’
v o° DESSERT
) . .
)})/ Gajar Halwa - Warm Carrot Cream Pudding
) \ Grated carrot and milk reduction in cardamom & rose infusion
LB .
Q) Kesar Kulfi
= Home made ice cream flavoured and infused with cardamom and saffron
Warre’s Ruby Port Heritage, Portugal
Masala Tea
Darjeeling Milk Tea brewed with aromatic herbs and spices
§ 358 plus 10% service charge per person
S 188 plus 10% service charge for wine pairing
‘ For 2 or more guests. The menu is offered only with all guests selecting this menu on the table and is not for sharing. '
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S3RD ANNIVERSARY NON VEGETARIAN TASTING MENU
GAYLORD'S CLASSIC SINCE 1972

AMUSE BOUCHE

Pani Poori
Most beloved street food of savoury puffs stuffed with
tangy potatoes & lentil mix filled with refreshing mint mocktail

Loius Perdrier Brut Excellence NV, France

APPETIZERS

Vegetable Samosa
Fried coned pastry stuffed with spiced potatoes & green peas

Prawn Koliwada
Batter fried prawns spiced with carom seeds and Kashmiri chilies

Pallister Estate Riesling, Blanc, Marlborough, New Zealand

TANDOORI COURSE

Fish Tikka Nazakat
Chargrilled chunks of fresh fish in pickled spices

Lamb Seekh Kebab

Tender chunks of lamb marinated in freshly grounded herbs & ginger garlic paste

MAIN COURSE

Kadai Prawns
Bay prawns wok tossed with bell peppers, onion, tomatoes and freshly grounded herbs
and crushed chili peppers

Butter Chicken Makhanwala
Chargrilled Pulled Chicken cooked with butter and cream sauce
enriched with Fenugreek leaves

DEINELGEN]

Black lentils & red kidney beans simmered on a slow fire with butter & spice

Vegetable Biryani

Saffron basmati rice cooked with vegetables & fragrant spices

Laurent Dufouleur, Pinot Noir 2023, France

ACCOMPANIMENTS:
Cucumber Raita
Garlic Naan

DESSERT

Gajar Halwa - Warm Carrot Cream Pudding
Grated carrot and milk reduction in cardamom & rose infusion
1%

Kesar Kulfi

Home made ice cream flavoured and infused with cardamom and saffron

Warre’s Ruby Port Heritage, Portugal

Masala Tea
Darjeeling Milk Tea brewed with aromatic herbs and spices

448 plus 10% service charge per person

188 plus 10% service charge for wine pairing
For 2 or more guests. The menu is offered only with all guests selecting this menu on the table and is not for sharing.
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APPETIZERS /NM&
Classics Since 1972 4K 81 519724 #2

TAPAS REGULAR
Y Paneer Pakora B EE e (2pcs)78 ........ (4pcs) 138
Homemade cottage cheese fritters layered with mint sauce

WVegetable Samosa ZH A ..o, (2pes) 68....... (apes) 128
Crispy coned patties with spiced potatoes & peas

R Onion Bhaji BRIEEER........ccoveeeirieeeeieieieeeseeiee e 108
The all time favourite!! Onion fritters in lentil flour

sy Bombay Bhel Puri ..............cccooooiiiii 138

BRAERIZECEH . BR. W - ADEERMER
Bombay'’s favorite street snack of puffed rice, nutty salsa tossed in
tangy chutneys with mixed berries

Bhalla Papdi Chaat................ccoooiiiiiiiiccccee 138
NREKERERY . BETE. REMBRIEHE

Flavourful mix of crispy wafers (papdi) and soft potato-lentil-chickpea
dumplings with yogurt, mint & tamarind chutney

Paani Poori: Choice of Guava OR Classic Mint .................. 118
EREEEKN AR BRBMRE, BEREKK: rEEEEELHEOR
Delhi’s popular street special of savoury puffs with potato and lentil relish

WRagda Patties ZEZEFREFTZEADE ..o 128
Herbed mashed potatoes & peas patties served with spicy & tangy chickpeas
Gunpowder Prawns FRHUFEELR .......c.ooovevevevvrereccccenens (8pes) 168
Prawns marinated in a gunpowder spice mix served with a gunpowder dip
Fish Amritsari BiEIEBTFIR oo 158

Crispy fish batter fried with gram flour & spices

Contemporary Delicacies: Traditions with a twist!
RRER: BRiTES!

W Avocado Mango Dahi Poori.............ccccooviiinniiiinicns (8pes) 128
ERREERARER 3K, WEERBRE. REMERRY) - ANEERNBRRETRE

Savoury puffs stuffed with avocado & potato garnished with pomegranate,
with mango dip and yoghurt, mint, & tamarind chutney

SR Palak Patta Chaat ...........oooooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee e 138

BRVEESREL R E DI N REFE
Crispy spinach leaf fritters layered with onion & tomato salsa, drenched in yoghurt,
mint, & tamarind chutney, sprinkled with pomegranate and fried vermicelli

#% Tacos Time: Crab or Paneer M................... (2pes)98/178 (aps)78/138
ENEEGERET - fARlRE: ERsIERNER
Soft roti tacos with a choice of paneer pepper masala or kerala spiced Phillips crabmeat

Southern Scallops BIENEEH FIEMFRERE ..o (apes) 148

Seared scallops with Manglorean ghee-roast masala on eggplant & pineapple jam

Indo Chinese Specials E[J 4§ 8 33K

Also known as ‘Chindian Cuisine’ brought to India by
Chinese migrants who settled 250 years ago in Kolkata
iR TENRR] , A250FMBEMESENEAGENE

Chili Chicken FHRZEME ..o 168
Crispy chicken chunks lightly tossed in a spicy chilli sauce.

Chili Garlic Prawns SREIFRER........cooovvvveeriercrcecreceece, 178
Tender baby prawns tossed in a spicy tangy sauce

Veg Manchurian Dry ZE3EH AL .cocooovririeeeeeeeeees 148

An addictive dish made with mixed veg dumplings dunked in hot & sour sauce

& . F . .
¢4 Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are in HKD and subject to a 10% service charge. FR B {BI& ¥ BT BN 10% RIEE




- Chicken Malai Tikk
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g ‘ | "% Tandoori Mixed Grill
I;;%;S@eékh Kebeb Nl ¥ A — TR IR

Tandoori Octopus
FERE/ \MA

Tandoori Salmon Tikka
RIE=XA

Fish Tikka - J Chicken Tikka

-

Achari Paneer Tikka
ENNEZ +



SOUP/SALAD/ SIDES %5 t& 548/ 12/fe 3

W Mulligatawny BES ..o 78
Mildly spiced lentil soup

W Tamatar Ka Shorba ZHZ A5 ..........ccooveviiccccccccs 78
Mildly spiced tomato soup

VR ZLEEFET I oo 68
Yoghurt Dip with a choice of cucumber or “Boondi”

W Arabic Salad ZERLRIE ......c.ooicce 98

Tossed salad of cucumber, bell peppers, onion, carrot, tomato, olives and
cheese cubes in a lemon dressing

R Green Salad EFE TP R ..ot 98

Sliced salad of carrot, tomato, cucumber & onion

BARBECUE DELICACIES ENsX A5 ke e

Chargrilled Spanish Octopus in splced yoghurt, served with roast potatoes

Tandoori Mixed Grill 15 BEEERIEIEL ........cocvoeeeeee, 298

An exotic barbeque platter of tandoori king prawn, fish tikka,
tandoori chicken, Malai chicken & lamb seekh kebab

Tandoori Prawns KB .........c.coovvveeeeeeeeeeeeee e, (3pcs) 268

Delicately cooked fresh jumbo prawns marinated in yoghurt & spices

s Tandoori Salmon Tikka RIE=f ................ (2pes) 108......... (4pes) 198

Marinated in dill-honey mustard

“i" Chicken Tikka ﬁﬁﬁﬂﬂ ........................................ (3pcs) 88 ........ (6pcs) 1 68

Chargrilled chicken brochettes marinated in yoghurt and subtle spices

Chicken Malai Tikka ENZCIEZE ..o (3pcs)88........ (6pes) 168

Morsels of tandoori chicken marinated in yoghurt cream & cardamom

Tandoori Chicken 3BREEEZ ......ccooeveeeeeeeeeeeen. (hatf) 158 / (fu) 288

Barbecued spring chicken marinated in a saffron flavoured spiced yoghurt

# Lamb Seekh Kebab H/EEXME ..ocoooooveve. 2pes)98...... (4 pes) 178

Tender chunks of lamb marinated in freshly grounded herbs & ginger garlic paste

Fish Tikka ﬁﬁﬁ&,ﬁi ................................................ (2 pes) 98....... (4 pes) 178

Chunks of sole fish grilled to a ‘melt in your mouth’ finish

W Achari Paneer TikkaEX#EZ+ ... (2pes) 88....... (4pes) 158

Chargrilled chunks of homemade cheese marinated in pickled spices

W Tandoori Pineapple ZRIEFRIE ........c.cooveveveeeeeeeee e 148

Tandoori grilled pineapple marinated in spiced yoghurt

Sikandari Raan FEIEWEZERR (L) oo, 1288

Slow roasted herbed whole leg of lamb
(2 DAYS ADVANCE ORDER NEEDED £ &2 X&)

& . F . .
¢4 Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are in HKD and subject to a 10% service charge. FR G {BI& ¥ ERE =T BN 10% RIEE



Paneer Makhani #5h4IHnE = +

¥ Eainga}_p—'ghada
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Bhindi Masala
BEEFRANE

; P Saag Paneer”
: EREZL

Classic Dal Tadka
HERZ

Dal Makhani "
ESERERENRIES

Aloo Gobi
BEEGREEERE

; Chole Bhature
] fﬁ%.ﬁ@aﬂﬂ'ﬁ%ﬁ#ﬂﬁ#




VWWEGETARIAN SELECTIONS /5 %

Classics Since 1972 X 81 519724 #2

s Paneer Makhani §lBATFIIEZE 2 oo,

Cottage cheese in a smooth butter & tomato sauce

#hSaag Paneer FEHEEZ T ...

Perfect combination of cheese & spinach

Kadai Paneer ENEIEEMMNE .....ooveeeeeeeeeeeeeeeeeeeeeeeeee e

Wok tossed chunks of homemade cottage cheese with bell peppers &
onions in tomato sauce with freshly grounded spices

Aloo Gobi B Bt B BT oo

Fresh cauliflower florets & potatoes tossed in dry herbs & spices

Kadai Vegetables SE{FEERFE ........cccoooovvvvvrvcciccccs

Seasonal vegetables in herbs & spices

Balti Chole Pindiwale FASIZHE LT ..o,

Chickpeas cooked to a secret recipe

¢ Baingan Bharta FEIRAT T ..o

Baked eggplant tempered with herbs & spices

Bhindi Masala & B B T ZE ..o

Okra cooked with onion & tomatoes, seasoned with aromatic herb

Paneer Bhurji ZEHAEE Z ..o

Cottage cheese cooked in subtle spices

Classic Dal Tadka I B E oo

Yellow lentils in a home-style recipe

Dal Makhani {HEEE ERERARET .o

Black lentils & red kidney beans simmered on a slow fire with butter & spice

Malai Kofta (Truffle Paté: Add +20).................cocveivernnnne.

ENEZ+3k (RTEESM +$20) Cottage cheese rolls in korma sauce

Methi Matar Malai iHEERIER .o,

Green peas cooked with cashews & fenugreek leaves in a creamy sauce

———
e va

N

138

138

Anytime Anywhere [R5 i

Chole Bhature FHFiEEEE TAERYERE oo,

Chickpeas in a highly flavored tomato-based sauce with bhatura (2pcs bhature)

Amritsari Chole with Kulcha X 81 E[] 5 [N S WNNE BD jF Bt .

Iconic dish of Amritsar, Punjab - crisp & freshly baked bread with onion salsa
served with spiced chickpeas curry and onion & mint relish

# Sarson Ka Saag with Makki Roti ENz{iE sc 5 E0 N 5 185 ...

Spicy mustard greens with corn & gram flour roti

178

Indo Chinese Specials El 4 8 3=

Veg Manchurian Gravy ZZ A ..o

An addictive indo Chinese dish made with mix veg dumplings dunked
in hot sweet sour sauce

& . F . .
¢4 Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are in HKD and subject to a 10% service charge. FR G {BI& ¥ ERE =T BN 10% RIEE




Malabar Seafood Curry & EHREIEBEEMIE

Chicken Tikka Masala

5¥?§ﬂﬁﬁ§5‘l‘@‘i‘ﬁ'____'_“'"-\

L
i g :
"‘ Murgh Zafrani Korma
BRI ER

Balti Bhuna Gosht
BEREEN

Kadai Jheenga
HEFIFEAT AR e IR

Truffle Butter Chicken
e TATE S UEZEA)

Bengali Fish Curry

HRAIRREFA |



SEAFOOD DELICACIES 45 & /7
Malabar Seafood Curry B R FEEFEEMIE..........cooovvvcnne. 268

Lobster & prawns coked in subtle coastal sauce of onion and tomato
with coconut, curry leaves and freshly grounded spices

Kadai Jheenga S{FiFBATABEYR .......coovovveeeec, 188
Fresh prawns cooked with tomatoes & onion in a Kadai

Goan Prawn Curry REEMITELE ........cccveeereerreeiriericireeirecieeane. 188
A piquant delicacy from Goa

Prawn Bhuna FEAmFEEE T ..o 188
Juicy prawns in a rich, tomato-onion gravy, bustling with bold & aromatic flavours
Bengali Fish Curry & 7T RMIIER ...ooovveeeereeeee e 178

Delicately cooked fresh fish in coconut mustard & turmeric

CHICKEN DELIGHTS Z R 1512
Chicken Makhanwala (Butter Chicken).................ccccocvenennn.. 168
MR AEEE

Chargrilled pulled chicken cooked with butter and cream sauce
enriched with fenugreek leaves

s Chicken Tikka Masala B ATAE TIEBIK .ooooovvvvveveeeiennns 168
Barbecued chicken cooked in a subtle onion & tomato sauce
Murgh Zafrani Korma FERJHATTEZBREE .....ccooooevveree, 178
A royal delicacy of boneless chicken cooked in saffron infused cashew nut & cream sauce
Chicken Chettinad BENEHREE ....co.oovovvveeeeeeeeee s 168

Aromatic chicken curry from Tamil Nadu cooked in onion & tomatoes
with coconut, fragrant herbs & spices

Dhaba Egg Curry REBEMIIE .......oovvireeereeeireeeeeeieeieee e 148

Comforting boiled eggs cooked in a flavorful spiced tomato-onion curry

Contemporary Delicacy

¢ Truffle Butter Chicken #22 hHMITEZEMND ...oovevereererereererereerennes 228

Roasted chicken simmered in subtly spiced pearl onion sauce infused
with black truffle butter

LAMB SPECIALTIES £ R 15i1&

st Lamb Roganjosh ;FEATERHUBZER -vvvvevvererrienriereieniiciinene, 188
Tender boneless lamb in an onion & red pepper sauce
Lamb Korma FEER B AT TEZER coeovveeerreeerreeenrrreeineesiseeesseesssnessseenns 188
Tender lamb cooked with cashew nuts & poppy seeds paste flavoured with saffron
Lamb Ghee Roast ERHIEBIZER] cvoeeerveeeerrrreeenirrreeenireeeeerrneeeesnnnns 198

Popular delicacy from Mangalore, coastal region of Karnataka,
cooked in clarified butter & robust spice paste

€ Lamb Vindaloo E i s BB oo eeeeseeeeees 178
Highly spiced boneless lamb cooked with potatoes
Balti Bhuna Gosht FEIEZEM] c.covveveieeieicieceseereeeeeenene 178
Roasted pieces of tender lamb, enriched with fresh ground herbs & spices

sy Pao Keema ENFBERIZERIBIIEL - ovovveeererrereerererenseeesessasnnnns (apes) 208

Mumbai's favorite street food! Spiced minced lamb, served with two buttery pao buns

Indo Chinese Specials
Saucy Chilli Chicken FE B ZRETHREE ... ovovvererereeeeeeen, 168

Crispy chicken chunks served with spicy chilli sauce

& . F . .
¢4 Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are in HKD and subject to a 10% service charge. FR G {BI& ¥ ERE =T BN 10% RIEE




Pudina Paratha
EE T B
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Roomali Roti

Chicken Dum Biryani e
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um Biryani
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Keema Naan
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BASMATI RICE %5 & fig 38

Saffron Pulao ATTEZEMRAR -ceeeeevreererrreeemmireeeessireeessineeessssneesssssneeenns 68
Basmati rice with saffron & herbs
Steamed RICe EIE T AR «ooveerveereerrerrrerreeeenreeseesseesseessesseesesseesensees 62
Steamed, plain basmati rice
Vegetable Dum Biryani Z3EFRIIDER -.oovovveerenineeeieiinieiane, 158
Saffron flavoured basmati rice cooked with fresh vegetables in “DUM”
Chicken Dum Biryani ZEHIERIDER -ovoeeeveeneees 178
Saffron flavoured basmati rice cooked with spiced chicken in “DUM"

s Mughlai Dum Biryani ZERIERHBER ovoovveeverevereneenrerieciecieeens 188
Tender lamb cubes blended with basmati rice & spices in "DUM"
Kerala Crab Biryani ENEE BB AID AR ocvoveeeenneeneneeennens 228
Exotic rice and crab delicacy slow cooked with onion & tomatoes
masala seasoned with coconut, curry leaves & freshly grounded spices

A
TANDOORI BREAD E[ E #&#

INQAN JEBI - eneeeeeeeeeeeeeeeeerreereeereeereeeeee ettt e ettt e et e e e e e e e aeeeeeeseesseessessennannnannas 45
Traditional white flour bread

di’aCheese Truffle Naan AR R e 68
Naan with cheese & truffle pate

« Garlic Naan T R B e erreee e e et e e e e e e s e e e e s s araaeee s 48
White flour bread with garlic
Buttered Naan Ao HIEB  ..cccovereerereerieeeeseeeesie e 48
Laccha Paratha F/EZ8f cooveeiiiieeeeieceeeeeeeeceeeeee e 48
Layered whole-wheat bread
[ Lo I - OO 38
Crisp dry whole-wheat bread
Roomali Roti LI/NEFIEREMH AR ER REHEFIREE ..o 55
Soft & thin handkerchief bread made with wheat & refined flour dough
IMliSSi ROtE ZEBEZEHE cvovveveeeevereeereeeeetee ettt se et enne 46
Rare gram-flour bread with green chilies & coriander
ONioN KUlcha ZEBUERE ...oov oot 48
Naan stuffed with chopped onions & coriander

% Keema Naan R B I E AR e 78
Naan stuffed with spiced minced lamb served with kachumber relish
Pudina Paratha BT BZE  ..ocovveereereeeereee et 48
Layered whole-wheat bread with mint
Peshawari Naan WE85ER R . EEE T FAIFE . cooovererererennes 55

Naan stuffed with a blend of nuts, raisins, & coconut

' . F . . .
¢4 Chef’s Special ( Spicy Dish \\ Vegetarian
All prices are in HKD and subject to a 10% service charge. Fi B {BI& W BT BN 10% RIEE



