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BUFFET LUNCH
PER PERSON
SOUP OF THE DAY
NAN BREAD
SELECTION OF SALADS
SELECTION OF MEAT & FISH
CURRY DISHES
TWO TYPES OF COOKED
VEGETABLES
LENTILS
BASMATIRICE
SALAD
DESSERT

|"/X'M/N112:171N27 w10 N9OINA
12797 nnNnp 0'77"
hoice: Beer / Juice / Wine
‘age of 12 will be charged half price
15:30 - 12:00 :Niyw1'n Ty 'X:0'D'A
SUNDAY - THURSDAY 12:00 - 15:30
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'APPETIZERS NNIIVYX NIIN

Glutenfree & Vegan 7/V20 & |DI7a R77
< VEGETABLE SAMOSA 1NINNY NDINND <&

N7N' NAIDKI NNTX 'NISN N'NA '17'02 0'DMD D'W7IYN
Spiced Potatoes & green peas, stuffed in a pyramid shaped flour shell dough

GF &< ONION BHAJIA 7¥2DIND & § |DITINTT

¥ TN ANNIVIVI 201N DY WA M9 DININ NPR{J '9'X] 7X] 71070
"’_!‘sﬁ,redded onions seasoned with chickpea flour served with mint and tamarind sauce

GF &-<& VEGETABLEPAKORA [39] DOIINO < -& |DI72 X7Y7
ANNI Vvl 201N Dy UJID T'IQI 73IDY) oInIN PP 7V |'TY 'IS'XJ D"‘10 nn anv nan

GF & <& BATATAVADA NTNINOLA G- & |DI7A K77

OININ NY{I 7W 91 33T 19X ,7TIN M1 DY XR"I9N NINNOID MANIN 7W TI9-ODONON

Mumbais fast food snack. Crisp dumplings made of mashed potatoes and mustard seeds

&<  MIX VEG. PLATTER FORTWO) itz mp) NIINDY NOT79 0PN & - §

DOIPNO INT79 'RPNI DIIPRD 780 NYa ,NTRIENVLI NT'N' 1,NIINX NDIND N2
2pc veg. samosa,1pc batata vada, onion bhajia, veg. pakora & makai palak pakoda

GF &- < PAPAD (3pCS) (r'3) TNOND <& - & [DI73 X77
Indian cracker made of lentil flour D'WTY NNPY WY 90D VPP

&-<& TANDOORIMASALA FRIES [39] n'7X0On "ITIL 09"y & -
GF .honni iy 91n-n0'wy NN n780N Nanyna 7amnn 119 09"X¥ (@an/m) [DI72 X77
seicvresutar) Crispy Masala fries tossed in bold indian spices addictive

< BOMBAY PANI PURI M9 X9 "N &
N780N LX'Y, NN20ID, 7120 '7¥2 ML IV 7YY, NINAAY VAN YN, NNTX NISN 7'02 7Y 7T ¥
fried round puri shell filled with potato, mung beans, purple onion, cilantro, chat masala

& Vegan SALADS D'D70 w20 «

$-<& DELHI SALAD nN7TV70 ¢

NI7{ 72NN ,0M0 NIPY NIMLE 7W 11YaX 070
A fresh salad made of crunchy seasonal vegetables

&-<& ONION-CHILI SALAD 7U¥1 7¥2 U700 & -§
2101 70X 179791 |17 DY NIWAIN MO 732 NIYAD
Sliced fresh onions served with lemon & green chilies

. &.  CUCUMBER RAITA D1I997N NONY -

112 NIV PT VIX{T MO 1997 NODINA X1 Ol 7200
Whipped yogurt with shredded cucumber, sprinkled with royal cumin

N7 & ainny V
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Gluten free |bI'7a X77

MUTTON SAMOSA Wwad NoINO
DTN 712N '"AWYI MION ,I'WD TN ,|INO TWIAQ X710 NTNIO INT PXa

GF GINGER CHICKEN WINGS 71"22 Iy 191D |0I72 X77
NIN7W TV 0NI0Y ,DININ NNPA 071201 D'1¥72N1 12222 DNWIN N9 191D
inger spiced crispy chicken wings dipped in chickpea flour and fried to perfection.

GF FISH PAKODA - OVIPND AT [DITAXTYT

(for two) MIX NON-VEG. PLATTER NW2 NO79 0PN (it nm)
NI DOIPRD N 4-1 DOIPNRO AT 'N' 2,1V '910 NIT'NY 2 ,WAD NDIND 'N' 1
1pc mutton samosa, 2 pcs chicken wings, 2 pcs of fish pakodas & 4 pcs of veg. pakora.

GF VEGETABLE SPRING ROLLS [40] NIpY' D711 21190 [0I73 X77
22121 NADID 07 U A0N DY DWIN  B7X7NAI 1910 PNOW NINO9 NVIVWY NINON DIFY 1702 PIOD TIN ¥ 7N
Fried rice dough rolls stuffed with bean noodles shlltake mushroom, tofu and onions. Served with lime vinaigrette.

GF MUSHROOM DIM DIM NNV D'T D' |DI7A X7
N0 20N DY D'WAIM TN DMWY .DF7X7XA WD 17 'W DY NV 72019 NIMDO DNTINY DRI
Steamed dumpling stuffed with portobello and shiitake mushroom, roasted cashews, leek and onions. Served with soy sauce.

GF  CHICKEN DIM DIM Iy 0T D' [DITAXTT
10 20N DY DWIIN 1IT'RA DMWY 72NN Q1Y DIN7INY D1I0D
Steam dumplings stuffed with ground chicken, served with soy sauce

Mo 0URS” TN 29 1
Gluten free & Vegan /U120 < [pI72 77

MULLIGATAWNY 102710

]3I N*MV NN20ID2 NVIYNAI TIIX MIT'S DY D'WTY 7N lymm i
- Lentil soup sprinkled with rice & garnished with fresh Coriander & cumin seeds ]

TOMATO ninay
Tangy medley of garden-fresh tomatoes .| NF199 712N MO'OP NINAIY TN

VEGETABLE nip
.NINL NN2ADIR7W MOWI NP 7W NIFTING NANVN QW NNNID
A unique blend of vegetables, garnished with fresh coriander
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0"N11on NITID 'NNY7
MIDTA '97 0NN 1ITID 11INA 019X
TRADITIONAL TANDOOR BREADS

Freshly baked in a tandoor clay oven at your order

-V PLAIN NAAN N V-

ned white flour bread baked in the clay oven D'7n3 111N 9N N"M91 77 NOIN X2 DN7

%

-V GARLIC NAAN DIV [N V-
0'7N2 11N MON ,WIND MO DIWA 72100 [N]
eavened white flour bread topped with diced garlic paste and baked in the clay oven

-V ONION KULCHA 782 A'N7IP V-

D'7N2 N1IN2A 'ON ,7979 NIVALI TN 7¥2 '19'¥] [N]
Fluffy bread topped with onions

-V BUTTER NAAN ANDN [N V-

D702 21IN2A MON ,NONIN NXNVNA WA NOIN XAN DN7
Leavened white flour bread, with smooth butter & baked in the clay oven

i VEGETABLE STUFFED NAN NIPY N7IDD [N V-
EAT D702 21N2A MON ,N1IN NIEPA NN '17'02 [N
i Delicious naan stuffed with mixed vegetables

-V KASHMIRI KULCHA NINTI WP V-

D'TINI D'WQ' NIN'YD NAINYNA R710N )91 77 NOIN ¥aN bN7
Leavened bread stuffed with mixed dried fruits and nuts. A delicacy!

-V CHEESE KULCHA N NN7IP V-

N'I70'RN NX'O7 NFTIND N0N
The Indian version of a pizza with parmesan & garniashed with bell peppers

-V LACHA PARATHA NLINS N'YNT V-
D'7N2 MN2 IOX ,NN'ON K77 N7 NO'N NNEN NIDDWA WY [N
Whole wheat, multi-layered bread baked in the clay oven

-V TANDOORI WHOLE WHEAT ROTI N7 NO'N 'O NITIO V-

D'7N2 11INA MON ,NN'ON N'77 NN7N NO'N NNEN WY [N]
Whole wheat bread baked in the clay oven

KHEEMA KULCHA N'N7IP 'R
D'7N2 11N ON ,NNADIDI ML 72217 ,[INO WA 17701 [N]
Naan stuffed with a filling of spiced minced meat, fresh ginger and coriander

CHICKEN KULCHA qIy n'¥7Ip
07N 21N2A IOX ,NNA0II NV 72T NI7AUNY NRINO Q1Y NIDNN 17902 [N
Naan stuffed with spiced minced chicken, fresh ginger and coriander.

Gluten free - v- & MISSI MASALA ROTI 101N N7NOD 'O § -V - DITA KT
Pt y . D'TIN D2"72N1 NIAINY D'WTY NP TWYN DN7
Tandoori bread made of yellow lentil flour and Indian Spices
LA A
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1

ot AITID |DI72 X77
TN 7W 217NN DYON NN 17 7IU0W A0, NI7VUN 600 7W MIOIONOT VINN TiN MNIDH N 10N NI WTI0
Tandoori is the Indian traditional clay oven, reaching a temperature of 600c, giving it the iconic taste of India.

CHICKEN PESHAWARI MINIWUNY qlV

NINT7W TV 07N 7Y 17X N'MNION N7X0N NTIMNA NWIN qIy
en legs marinated in a traditional Tandoori masala and roasted to perfection on charcoal

; CHICKEN TIKKA [92] np'o ["¥
DA NIT7XI D' TIN D'J'71]"I nJI'IUﬂl N7"70 wN DI'\UIYJ NINXY N77 (']IU ntn NIo'o

CHICKEN KASTOORI 1100 |Y
ﬁ'?m 7V DMI7X ,N1'TY DI'72N NANYNA 0'DN91 D'NINY NINXY N77 qly NTN ‘NN
D'71T2N D'UWINN NX QX 211VN 1T NN
A delicate and mild dish of boneless pieces of chicken that will
please even the most chili fearing and adventurous.

CHICKEN GOA NRD VY
L3N 7X1 TN NV ,NNADID 7W DML 712N 'AWY NTINNA DIWIN QIY TN NN
D''7N3 7V D"I7¥1 D1*72N NODINA
Chicken breast Pieces marinated in a-pounded paste of fresh coriander, mint,
green chilies and barbecued to perfection

i SEEKH KABAB 22 NP0

o D702 7Y DMI7X ,017"72N2 YWIVN [INO D70 YW 'TI9'W
Skewered minced lamb enriched with spices and cooked on charcoal

NON-VEG (FoRTwo) TANDOORI MIXED GRILL 2MYN 77 NITO (@ NwA
NNNN 17710 NO79 7V QWD NITIVN 1 TYNY 1NN N77I0N QUWN NYND
3P NP0 'N'2 NP0ATNI2 ([N AN QIV N2 (]27) MIVDP IV ‘N2 (DITN) D' IV Nt 2
A mixed variety of our chefs selection of tandoori grills, served on a sizzling platter:
2 pcs of Red Chicken Tikka 2 pcs of White Chicken Kastoori 2 pcs of Green Chicken Goa
by 2 pcs of Fish Tikka 2 pcs of Seekh Kebab

V. PANEERTIKKA NP NS -V
AITI02 NI7XI DUTIN DIY72N NANVNANT7'70 \WNA NNWIN 1RO NP
Cubes of paneer cheese marinated in freshly ground spices and roasted in a clay oven

% FISH KASTOORI NIV AT ;
5 AITI02 017X ,NITY D720 NANYNA NINXY 877 NTIMN2 T N7'9 ’4
: Fish fillet marinated in a delicate spice mixture, roasted in the tandoor 5

FISH TIKKA nPo T
% QITI02 NIN7WT NIITYA 17X ,NN2DIDI N7XON NTINA AT N7'9
- Fish fillet marinated in masala and cilantro, tenderly grilled to perfection in the tandoor

_JoIrm N7 .Q




.-éiﬁtenfree& CURRY "MIX[? & inxry

_ TIND 99N IR 99N AR NI7E 7200 ;N7 NINA DF7'WANA NI9ANN NN ITIN 7W (130N ITND NADIN
vely own unique collection of Indias varied regional cuisine. All Dishes Can Be Cooked as you wish: Mild, Medium, Spicy or Vindaloo style

CHICKEN TIKKA MASALA N7NON NP'O qly
D"NNIDY D1Y72N1 7¥2 ,NIN2IY 20N NINT7W TV DY7WIANI NITI0A DMI7X QY 'NN)
Barbecued cubes of chicken cooked with tomatoes & onions. An all-time favorite

BUTTER CHICKEN XN Oy
10ITINI | TIVN NINAIY 20NA 7WIANI 07N 7V 17X NINXY 77 QY 'NN)
Chicken cooked in clay oven and finished in creamy tomato sauce

CHICKEN CHILI 7YY QY

NP 7W QNIINIED DV N7WIAN NANK '0-'TIN (11202 1V NN
A popular Indo-Chinese dish cooked in combination of vegetables

CHICKEN CURRY [92] "w~p iy
D'N7W D720 MNIDN MNT 20N DI7WIN NIDXY N77 Q1Y 'NN
Traditional Indian chicken curry cooked with whole spices

(spicy) CHICKEN VINDALOO
Q1N 20N ,D'N7W DY'72N1 XD 201N DI7WIAN NINXY X77 Q1Y 'NN
Traditional Indian chicken curry cooked with whole spices, in spicy vindaloo sauce

17721 QY (91n)

(spicy) CHICKEN KORI KACHPOO 19'¥N{I "I qIV (@n)
(ITID DINT) 272200 [9IT NNXIT NI 9N DIFIP A0N2 7WIAN QI
A Magalorian (South India) Delight, pieces of chicken cooked in a spicy coconut gravy

CHICKEN GREEN CURRY A N QY
7'0I MO'OP PN XTI 20N D'7WIAN NINXY X77 QY 'NNI
Delicious boneless chicken cooked with athick paste of green curry

CHICKEN KORMA NI MHNTA qIY
DUNNION 1MYR '1*7aN] DFTRYI 'Y 'TIAK 7 'M9'0 20N D'7WIANI 072NN NINXY K77 q1y
Chicken cooked in a mildly spiced creamy sauce of cashew / almonds & dried fruits

ROGAN GHOST own pN
D'MNIDN VHWI 72N W TN D0 7V MO0 101N DI7WIAN DN 170 NN AMWE TN 7W NN NI7H
A specialty dish from Kashmir, lean chunks of lamb cooked in a rich
almond sauce and a blend of fragrant spices

BHUNA GOSHT own N
077212 YWY 100 20N D7WIAN WD 'NM
Pieces of lamb simmered in cracked herbs and spices, served in a thick sauce.

LAMB SHAHI KORMA NI INY WD
1NOVTI I'WT TN DY M9'07 20N 7WIAN WD
Lamb cooked in a creamy sauce of roasted cashew paste, garnished with saffron

BEEF MASSAMAN CURRY [PNOND Q1
D1LIAINNADID 7Y VA" 171102, 017979 NIMLO DY MI7'RN-1TIN 20N D7WIAN 172 'NND
Beef pieces cooked in an Indo-Thai curry sauce with
mushroom, peppers, broccoli, ginger, chili, cilantro and peanuts

GOAN BEEF CURRY NN NP WA
DUONDIIN 072N NP WA 7W MNIDN 7'WaN
A traditional Goan Beef curry cooked in a concoction of aromatic spices

spicy BEEF VINDAIOO 19RT 72 @)
MNXIY DYV 72U YRiN Y21 DIY DPINY D730 DY 901 1'WY TN 1A 7'wan
Fiery beef curry with deep spices, garlic & vinegar with intense flavor

Mg d FISH CURRY NPT
TONPINN 77N 'WATI D117 201N DF7WIAN NINXY N'77 2T 'NN)
Boneless fish cooked in an aromatic gravy of coconut, mustard seeds and curry leaves

7' IR AT

Relniy 27N 20N 97N P AR -‘mn:u n"rxn ,O'NIY'? DY 7U1a0 AT 0'7'9

M ?@t -and broccolun a splcy green curry, oooonut cream sauce, and fried peal
¥
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MUSHROOM ZACUTI 0137 NNV

D720 TN N DIFIF DY AN N7RON 'OIPTI NIMDD 7W NINIW NI72 NANVN ;
1 unusual combination of mushroom and Goan zacuti masala made with coconut, tamarind and various spices

MIXED VEGETABLE CURRY MNP NIPY 0D
TONNIIN MNP 20IN2 D'7WIAN DML N1 NIPY NANYN
Seasonal vegetables cooked in an aromatic curry

TOFU CURRY "IN 1910
D'PINY 07979 NIYVIXAI N7NOY NINAIY 20N NI7WIAN 1910 NP
A healthy dish of tofu chunks cooked in a hearty tomato masala sauce with peppers.

PALAK TOFU 1910 INT9
Y 712002 NINTW TY D7WIAN 1910 NIIPETIN NNY 7W M9'0I 7'wan
Puree of spinach cooked with tofu chunks ina creamy gravy

TOFU GREEN CURRY PIN' '"INP 1910
022100 DY0IAI DIPIP 27N 20N ,PIN NP 71PN D7'XN DRIV DY 7WIAN N0 1910
Fresh tofu cooked with zucchini, eggplant and broccoli in a spicy green curry,

(sPicY) VEGETABLE KOLAPURI MIONTIP NIP @n)
N7NDN MION7IJ 7W 'OINIX 2012 D'7WIAN NIPY NANYN
Mixed vegetables cooked in an authentic spicy mix of kolhapuri masala.

ALOO GOBBI MASALA N7NOY "I 17X
|02 'WATI D720 NI7P DN9PIN N'I9N NIMIPI NWY NND 'NN9
The ever-popular combination of cauliflower & potatoes stirs fried with cumin seeds.

JEERA ALOO 17N N
potatoes tossed with cumin, ginger and green chilies. g 7¢x1 72217 J02 DY D'¥OPIN DO X'ION

ALOO MATTAR [59] 1un I7x
.N7RON NINYN2 D'¥97IN K'I9N DY NI'A MIDK NINYN
Chunks of potatoes and green peas tossed together in gravy.

PALAK MAKKI 1NN N1
TV 722 NIN7Y TV D7WIaN 7NN 00N N1 TN NN 7 M9t ‘7'wan
Puree’ of spinach mixed with corn kernels, spiced and cooked in creamy gravy. {

BAIGAN BHARTHA NLINA D'7'¥N
TITINT 712N "AWY N2NVNININAY 782 DY D7WANI D70 7V DIWIVH D7'XN N0 7W 171N 19X 7'Wan
A north Indian dish of smoked eggplant mashed and cooked with onions & tomatoesand seasoned with herbs

¥ BHINDI (OKRA) MASALA N7NOD (7'02) ' :
TNIONNINN D720 NANYNA NXOPIN NP0 N2 e
Tangy medley of okra simmered with a mélange of aromatic spices

DAL MAKHNI NP INT
RS 221121,7¥2 ,DIW NODINA ,N2INI WX 7V N7'7N W0 I7WIAW NINTW NNINW D'WTYN '0'0Y 7'WAn
Whole black lentils harmoniously simmered overnight on a low flame, tempered with onions, garlic, ginger & herbs

CHANA MASALA N7NON NIN'Y
D720 N2NVNI NIN2IY DY N7X0N 201N DF7WIAN DININ 11272
Chick peas slowly simmered with tomatoes, and spices.

. DAL TADKA NPTO INT
“NNIAND NWUNT DIWI [P M7, NIAIMY DWUTY 7W MID7N 7'Wan
nental specialty of yellow lentils tempered with cumin seeds and garlic.

oI NTT iy V




¢ ETERIAN PANEER ']II"IDX 1'])(5

~DI''TP NI N NININ AP0 NNNIDY NITIN N1
~ Fresh, homemade traditional Indian cheese, prepared daily

Gluten free |vi7a X77

V-& PANEER MAKHNI NEN VIND & -V
TOITENI [TIVD NIN2IY 201N NI7WIAN NN N2 NIRIP

V-& SHAHI PANEER VIND 'NNY § .V
NOVTI MWD TN 7W MO 20N NI7WIAN NN N1 NIMAIY
Home-made Indian cheese cooked in cashew nut gravy

V& PALAK PANEER MIND INTO gV
|'TVU 7121N2 NN 2017 N2 TIN 7W MO0 MNIDY 7'wan
Fresh homemade cottage cheese cooked in asmoot puree of spinach.

V-& MATAR PANEER N9 0D &V
I'WD TN 7W MO0 20N D'WAIN NN NI NIIPENIM NISN 7W ‘7'WAN
Cubes of cottage cheese and green peas cooked in cashew nut sauce

-V MALAI KOFTA NLOIP NN V-
0D 20N D7WAN ANTR-NISNI WA NI NN 017 NN NINNSID
Croquettes of homemade cottage cheese, dry fruit and potatoes wallowing in the splendor of creamy gravy

V.$& KASHMIRI DUM ALOO I7N DNT "D &V
NPV 20N D7WIAN NN NI DWA NND 7W 72N N'WY NANYNA DINTIND DO RI9N
Seed potatoes stuffed with a spiced mixture of dry fruits, homemade cheese & simmered in Kashmiri gravy
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~ PASAND e BASMATI

100'N 2'0N QPWNI NNINXN 70 NII7N TN DFTINN 72I8N NN PV 200

5

Gluten free |i7a X77

&-V STEAM BASMATI NTIND 'OPD] V- §
0'2'72N N77 70120 |27 1IN 'TIN MPWA TIN
Long grain naturally aromatic steamed Indian Basmati rice

$-V  JEERA RICE NMONoa V-
|12 'WATA 721NN, TNN-TNX WY INRIN 'TIN MNWIA 1IN
Long grain basmati rice sautéed with cumin seeds

NAVARATTAN PILAF |00 QN'T'D
D'Y2' NN'S DY WAl D'NNIoN DA'7anI nim / N9yt DV 2¥1an 'onoa MIX
Basmati rice and fresh vegetables, flavored with saffron, nuts & raisins

-V VEGETARIAN PRADA BIRYANI NINYY AN V.
DIPIINI MW TN ,[I9VT NI, DION 102 7WIAn 10N0A TN
Basmati, cooked in a pot sealed with thin dough and seasoned with
vegetables, saffron, cashew nuts and raisins

& CHICKEN BIRYANI N qIy §
D'TIAND VYIN 07201 QY 'NN1 DY 7WIA0 MNW2A 1IN
Basmati rice cooked with tender pieces of chicken and spices garnished with cashewnuts

& LAMB BIRYANI NN WD §

D'TIAN] LYIPN D'72N1 N70 NIAIP DY 7WIAN MNWIA 1IN e
Basmati rice cooked with lamb cubes and spices and garnished with cashewnuts

§- & -V SINGAPORE NOODLES 07T VIO V. - &

"-:,“ N'10 QLN MNP NPAN 7W DYV NP NIRTD &
Rice Noodles stir fried with vegetables -aromatic spices & soya sauce

ASIAN EGG STIR FRIED RICE NX1 DY YORIN 'MMON TIX
010 20NI D"VNNK D'*7AN PN 72X N DY 7W1aN1 DX DY YOrIn TR
Stir fried Rice cooked with vegetables & scrambled egg seasoned with
aromatic spices & soya sauce & garnished green onion

omNTT §



Tandoori -7 p'xan N2
;'m 250 NA'KR7I TINND NA0NY7 DRIV 79 DT IK? NAXIVY NMNSYN nTyon

Pushkarnas, nnown 71n121 nivaa ,nTvonn
DK 2 212'N71 NRI7NT TV 7DIRY DIMKDENNIoN TV NNnain %
; Reena & Vinod Pushkama “w nn7aina

Pravasi Bharatiya Samman 'maj71'n 0190 n'7> Reena
Y ,ITIN N7WUNN DY TN DR TV awimin
5 T9711 2' T NN'RYI NIP0INIK? NNIINNA PIAT? Nd'wnn Tandoori
' ITIN 7¥ 027170 NNIoN DX AN 17W 09NN
NI 0'9Y 7W DT WIVY NAVY NIZ'MY NIPRd0I DFONNK 077207 I IMLn 79 minn
JIT'RA NT'OPA NIdIN NIN 7D
2'N1DIN NYIND D7 X' 7Y DINAY DN X
,AnN Nd>M11a
Pushkarnas nnown

Welcome to Tandoori 1
AFamily-run restaurant shaped by generations of passion for Indian cuisine and hospitality.
Owned and run by the Pushkarnas,
Tandoori is guided by tradition and the belief that food is meant to be shared.
Under the stewardship of Reena & Vinod Pushkarna,
Reena is a recipient of the prestigious Pravasi Bharatiya Samman Award,
bestowed by the President of India on behalf of the Government of India,
the restaurant continues its commitment to authenticity and gracious hospitality.

Our menu celebrates India’s culinary traditions - from the warmth of the tandoor to

fragrant spices and time-honoured techniques refined by master chefs

. Each dish is prepared with care and balance.

With warm regards,

The Pushkarnas
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