14’ 1995
NEEM TREE COURT

WOK-CRAFTED. INDIA-INSPIRED.
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Established in 1995 as the founding heartbeat of On The Rocks, Neem Tree Court

holds a special place in the history of Jodhpur. What began as a singular vision

has blossomed into a premier destination of seven unique culinary experiences,
yet the spirit of our original courtyard remains unchanged.

Beneath the shade of our namesake trees, we invite you to an alfresco journey
where the culinary heritage of India meets the tantalizing flavours of China.

For over three decades, we have had the honour of welcoming the world to our
table. As we continue to evolve, our commitment remains the same: to provide a
destination where bold flavours, vibrant conversations, and warm hospitality
meet.

Welcome back to where it all began!

Sy €5

Our menu contains allergens. If you suffer from a food allergy or intolerance,
Please let a member of the restaurant team know before placing your order.
All prices are quoted in Indian rupees and are exclusive of applicable taxes.
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% % The Drinks Selection
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\\( Sparkling Wine:- Teacher’s Highland Cream 400
Fratelli Gran Cuvee Brut, India ¥4,350 100 Pipers/ Vat 69

400
Sula Brut, India ¥3,850 Black & white / Jim Beam $400
Red Wine:- Canadian Club / Jameson 440
Fratelli, India Sauvignon Blanc 3,200 Indian Whisky Premium:- 60ML 30ML
Grover Art Collection, India Cabernet Shiraz ~ ¥3,200 Antiquity Blue / Signature/ Blender’s Pride 320 160
Sula, India Shiraz Cabernet 3,600
Jacob's Creek, Australia Cabernet Shiraz %4,100 Indian Whisky Regular:- 60ML  30ML
Royal Challenge/ Royal Stag ¥270 ¥135
White Wine:-
Fratelli, India Sauvignon Blanc 3,200 Tequila:- 60ML 30ML
Grover Art Collection, India Sauvignon Blanc ~ ¥3,200 Camino / Sauza 510 ¥255
Sula, India Sauvignon Blanc ¥3,600 Jagermeister 330 440
Jacob's Creek, Australia Chardonnay ¥4,100
Wine Per Glass (Indian Wines) X780 White Rum:- 60ML 30ML
. Bacardi ¥270 ¥135
Rose Wine:-
Sula, India 23,950 Dark Rum:- 60ML 30ML
Bacardi Black ¥330 2165
Vodka:- il seloll Old Monk / Mc. Dowells ¥230 ¥115
Grey Goose/ Ciroc ¥1,000 ¥500 Brandy £330 165
Absolute ¥720 ¥360
Smirnoff %330 %165 Gin:- 60ML  30ML
. . Bombay Saphire ¥730 2165
Scotch Whisky Single Malt:- soML 30ML Jodhpu?’/Ginp 1,200 2600
Glenlivet 12 yrs ¥1,200 600 Blue Riband ¥240 ¥120
Glenlivet 15 yrs ¥2,000 ¥1,000
Glenlivet 18 yrs ¥2,200 1,100 Beer 650 ML:-
Cardhu 12 yrs ¥1,200 %600 Budweiser Magnum £595
Glenfiddich ¥1,200 %600 Kingfisher Ultra $475
Laphroaig €1300 €650 Carlsberg g475
Ardmore 1208 <l Kingfisher/ Tuborg ¥345
Whisky Premium:- 60ML 30ML Premium Beer 330 ML:-
Jack Daniel's ¥1,000 500 Corona 590
Johnnie Walker Black Label 1,000 ¥500 Bira 91 £420
Chivas Regal 12 yrs ¥1,000 %500 Heineken T420
. Breezer ¥260
Whisky Regular:- 60ML 30ML
Teacher Origin/ Teacher's 50 440 220
Johnnie Walker Red Label 440 ¥220
Black Dog Triple Gold ¥440 3220

100 Pipers12yrs/ Ballantine's 12 yrs 440 %220




The Drinks Selection
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Sparkling Wine:- Whisky Regular:-
Fratelli Gran Cuvee Brut, India 4,350 Teacher Origin/ Teacher's 50
Sula Brut, India ¥3,850 Johnnie Walker Red Label ¥440 ¥220
Black Dog Triple Gold 3440 ¥220
Red Wine:- 100 Pipers12yrs/ Ballantine's 12 yrs 3440 3220
Teacher’s Highland Cream ¥400 ¥200
Fratelli, India Sauvignon Blanc 23,200 100 Pipers/ Vat 69 %400 %200
Grover Art Collection, India Cabernet Shiraz ~ #3,200 Black & white / Jim Beam e e
Sula, India Shiraz Cabernet ¥3,600
Jacob’s Creek, Australia Cabernet Shiraz 74,100
Indian Whisky Premium:- 60ML 30ML
White Wine:-
Antiquity Blue / Signature/ Blender's Pride %320 %160
Fratelli, India Sauvignon Blanc 3,200
Grover Art Collection, India Sauvignon Blanc ~ ¥3,200 Indian Whisky Regular:- 60ML 30ML
Sula, India Sauvignon Blanc ¥3,600
Jacob's Creek, Australia Chardonnay ¥4,100 Royal Challenge/ Royal Stag ¥270 ¥135
Wine Per Glass (Indian Wines) X780
. Tequila:- 60ML 30ML
Rose Wine:-
Camino / Sauza ¥510 T255
Sula, India e Jagermeister 880 440
Vodka:- 60ML 30ML White Rum:- 60ML 30ML
Grey Goose/ Ciroc 1,000 500 Bacardi 330 2165
Absolute 3720 7360
Smirnoff eRl <165 Dark Rum:- 60ML 30ML
Scotch Whisky Single Malt:- oML 30ML Bacardi Black 330 365
' Old Monk / Mc. Dowells ¥230 115
Glenl!vet 12 yrs ¥1,200 600 Brandy 330 165
Glenlivet 15 yrs ¥2,000 ¥1,000
Glenlivet 18 yrs 2,200 ¥1,100 Gin:- e L oML
Cardhu 12 yrs %1,200 ¥600
Glenfiddich 12 yrs ¥1,200 %600 .
T —— £1.300 2650 Bombay Sialphlre $730 T165
Ardmore 71,200 600 Jodhpur Gin ¥1,200 ¥600
Indri 71,200 600 Blue Riband ¥240 120
Whisky Premium:- 60ML 30ML
Jack Daniel's ¥1,000 ¥500
Johnnie Walker Black Label 1,000 ¥500
Chivas Regal 12 yrs ¥1,000 ¥500
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\\v‘ Beer 650 ML:- Warm Beverages:- ~/
N/
Budweiser Magnum 505 Tea/coffee selection 2150/175
Kingfisher Ultra T475 . (
Carlsberg $475 House Mocktails:-
Kingfisher/ Tuborg 3345
Mojito 275
Premium Beer 330 ML:- Blue Lagoon z275
Strawberry Sling ¥275
Calaa o Orange Blossom ¥275
Hoegaarden ;590 Water Melon Mojito ¥300
Bira 91 420 Shirley Temple ¥300
Heineken 420 Pina Colada ¥300
Breezer #7260 Cranberry Martini ¥275
Refreshments:-
Red Bull 250
Tonic water / ginger ale 150
Canned soft drink / canned juice 150
Bottled mineral water T40
Fresh lime soda/ canned soda ¥150/75
Perrier ¥280
Classic shakes selection ¥250
Fruit Punch ¥250

Pudina chhaach / lassi ¥150/180
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Royal Indian Starters
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Vegetarian:- [e]

Heritage Paneer Tikka

Soft cottage cheese cubes marinated in spiced yogurt and
grilled with peppers and onions.

Cream Enriched Paneer Tikka

Paneer enriched with a creamy cheese marinade, finished
with a hint of chilli.

Royal Matar Bhutte Patties

Silky patties of corn and peas balanced with aromatic
green cardamom.

Subz Nawabi Seekh

Vegetable mince skewers seasoned with cinnamon and
cardamom, grilled for a smoky finish.

Paneer Ember Roast

Char-grilled paneer chunks tossed in peppery yogurt
marinade.

Banarasi Stuffed Aloo Dum

Potatoes filled with cottage cheese and corn, finished with
mint yoghurt and a light char.

Royal Vegetarian Platter

A selection of vegetarian kebabs served with pickled
onions.

Smoked Broccoli Tandoor

Smoky char-grilled broccoli in a rich, creamy white tandoori
marinade

Tandoori Mushroom Tikka
Juicy button mushrooms grilled in a fiery red tandoori
marinade.

Royal Mushroom Galouti

Delicate galouti kebabs of cashew and boiled mushroom,
meltingly soft with royal flavors.

Classic Tandoori Soya Chaap

Succulent soya chaap grilled in a classic spicy red tandoori
marinade.

2470

2470

2460

2460

2470

2460

2760

2650

2650

2650

2650

Non Vegetarian:- [e]

Traditional Tandoor Chicken 2775/575

Chicken marinated in seasoned yogurt and cooked in the
tandoor.

Kandhari Spiced Murgh g775/575

Mildly spiced chicken enriched with creamy yogurt and black
pepper.

Fiery Red Chicken Tikka 7680
Boneless chicken marinated in red chillies, yogurt and mint,
grilled for a smoky finish.

Rum-infused Chicken Tikka 2715

Tender chicken cubes marinated in rum and Indian spices.

Cream Enriched Chicken Tikka F675
Chicken breasts marinated with yogurt, cream and cheese,
lightly spiced.

Royal Cream Seekh Kebab 2630

Minced chicken skewers enriched with cream and delicate
spices.

Tandoori-Grilled Eggs 2460

Eggs rolled in a spiced marinade and slow-roasted in the
tandoor.

Old Delhi Lambh Seekh 2680

A classic lamb seekh kebab seasoned with traditional Old
Delhi spices.

Mustard-Spiced Fish Tikka 2730

A coastal-style fish tikka infused with sarson and warm
spices.

Tandoori Tiger Prawns 2800
Prawns marinated with Indian spices and cooked in a clay
pot.

Royal Non-Vegetarian Platter 297%

A selection of non-vegetarian kebabs served with pickled
onions.

Royal Tangri Kebab 750

Tender chicken drumsticks marinated in spicy red masala,
char-grilled to perfection in the tandoor.

Rajasthani Mathania Tikka 2750

Tender chicken infused with bold Mathania chilli and curd,
flame-kissed in the tandoor for a vibrant, royal finish.

Mutton Galouti Kebab

Melt-in-the-mouth mutton delicately minced and infused with
regal Awadhi spices.
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Asian Starters & Soups
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Vegetarian:- [e]

Crispy Garden Spring Rolls
Crisp rolls filled with fresh vegetables in a delicate golden
shell.

Darjeeling-Style Vegetarian Dumplings

Steamed or pan-fried dumplings filled with vegetables

Crispy Sweet Corn Bites

Flash-fried sweet corn tossed in a house-special seasoning.

Wok-Tossed Chilli Paneer

Soft paneer cubes tossed in spicy garlic sauce with
peppers.

Wok-Seared Seasonal Greens
Fresh vegetables tossed in a hot garlic wok.

Honey-Chilli Crispy Potatoes
Crispy potato fingers coated in sweet and spicy honey-chilli
glaze.

Golden House Fries

Crisp, golden fries served with select condiments.

From the Steaming Pot:- [e]

Classic Hot and Sour Soup
A robust, tangy broth with earthy spices.

Classic Corn Soup

Smooth corn-based soup with gentle sweetness.

Peppery Asian Soup

A peppery, zesty soup topped with crunchy fried noodles.

Aromatic Clear Broth with Dumplings
A delicate clear soup paired with steamed dumplings.

2390

2465

2405

2450

2420

2400

2265

G

2225

2235

2240

Non Vegetarian:-[e]

Sweet & Fiery Sesame Chicken
Chicken tossed in roasted sesame, red chilli and a touch of
honey.

Classic Spicy Chicken

A timeless favourite with a bold spicy twist.

Heavenly Chicken Drums
Crisp wings coated in a rich, flavour-packed glaze.

Crispy Pepper Lamb

Crispy lamb strips spiced with cracked pepper.

Darjeeling-Style Chicken Dumplings
Soft chicken-filled dumplings wrapped in delicate dough.

Golden Pepper Prawns

Prawns tossed in a tangy mix of salt, pepper and aromatic
seasoning.

Crisp-Fried Gold Shrimps

Light beer-battered prawns, crisp-fried and served with sweet

chilli glaze.

From the Steaming Pot:- [e]

Signature Chicken Hot and Sour Soup
A robust, tangy broth with earthy spices and chicken.

Heritage Chicken Corn Soup

Smooth corn-based soup with gentle sweetness and chicken.

Peppery Asian Chicken Soup

A peppery, zesty soup topped with crunchy fried noodles and

chicekn

Clear Broth with Chicken Dumplings

A delicate clear soup paired with chicken steamed dumplings.

¢b3b

2545

=9/15)

AT

2490

2750

2850

258

€258

2265

2265
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Imperial Indian Mains
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Vegetarian:- [e]

Smoked Paneer Masala
Cottage-cheese cubes simmered in a bold, smoky, spiced
gravy.

Shahi Creamed Paneer
Soft, buttery paneer in a rich and silky cashew gravy.

Butter-Rich Paneer Makhani

Cottage cheese cooked in a smooth tomato gravy infused with
butter.

Vilayati Kadhai Paneer

Paneer tossed with green, yellow and red bell peppers, spring
onions, and aromatic kadhai masala.

Creamed Kofta Curry

Delicate koftas served in your choice of a white creamy gravy
or a red spiced curry.

Palak Paneer & Corn Delicacy
Silky spinach gravy gently spiced and cooked with corn or
cottage cheese.

Punjabi Dum Aloo
Stuffed potatoes slow-cooked with tomatoes, garlic, paneer,
and green chilli in a medium-spiced red gravy.

Jodhpuri Style Aloo in Yogurt Gravy
Potatoes cooked in a yoghurt base flavoured with paanch
phoron — a traditional, tangy-spicy Rajasthani gravy with
chickpea dumplings.

Pea & Mushroom Masala

Mushrooms sautéed with peas and cooked in a mildly spiced,
comforting gravy.

Amritsari Heritage Chhole

Chickpeas cooked to perfection in an authentic Amritsari style.

Rajasthani Panchmel Vegetable

Mixed vegetables prepared in a traditional Rajasthani style
with fennel and yoghurt.

Signature Dal Makhani
A timeless favourite — slow-cooked lentils, creamy, smooth
and mildly spiced.

Dhaba Dal with Ghee Tadka

Classic yellow dal tempered with heeng, cumin, and tomato —
reminiscent of the flavours of India’s highway dhabas.

2495

2495

2495

2495

2495

2475

2440

2440

2465

2440

2440

2465

2440

Non Vegetarian:- [e]

Creamy Butter Chicken

Tender chicken simmered in a velvety tomato-butter gravy,
mildly spiced and irresistibly rich.

Vilayati Kadhai Chicken

Chicken tossed with tri-colour peppers in a robust tomato
masala, finished with spring onions.

Home-Style Chicken Curry

A homestyle classic — slow-cooked the way our mums have
always perfected it.

OTR Signature Malai Chicken

Murg Malai Tikka folded into a silky, cardamom-kissed cream
sauce.

Fenugreek-Infused Chicken Curry

Creamy chicken curry infused with fenugreek and cracked
pepper for a deep, earthy aroma.

Kohlapuri Anda Curry

Boiled eggs simmered in a coconut-rich, poppy-seed spiced
curry.

Classic Rarra Mutton

A timeless favourite — minced meat and mutton pieces
cooked together in a bold, hearty masala.

Jammu Style Rogan Josh

A traditional recipe from the north — meat slow-braised with
whole spices and barishta onions.

Signature Laal Maas

Fiery Rajasthani red-chilli curry mellowed with yoghurt, rich
and deeply flavoursome.

2850

2850

2615

2630

2630

;421 (0)

2670

2670

2705
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Regal Asian Mains
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Vegetarian:-[e]

Indo-Chinese Manchurian 475

Crisp vegetable dumplings tossed in Nelson Wang's iconic
tangy, savoury sauce.

Wok-Tossed Asian Greens 475

Fresh seasonal greens tossed in garlic and soy for a light,
crunchy finish.

Basil-Chilli Garden Mix 475

A medley of vegetables stir-fried in a Thai-style basil and chilli
sauce.

Kung Pao Veggie Stir Fry 2475

Vegetables stir-fried with red chilli peppers, peanuts and
spring onions in a classic Kung Pao style.

Bangkok-Style Veg Thai Curry 2475

Creamy Thai curry with your choice of Green, Red or Yellow
paste.

Non Vegetarian:- [e]

Bangkok-Style Basil Chicken 575

Chicken wok-fried with chillies, Thai basil and aromatic spices.

Fiery Szechwan Chicken 5713

Tender chicken cooked in our bold and flavour-packed
Szechwan sauce.

Indo-Chinese Manchurian Chicken 2575

A house favourite — chicken dumplings tossed in a tangy,
spicy Manchurian sauce.

Traditional Kung Pao Chicken €575

Chicken cubes and vegetables stir-fried with whole red
chillies, peanuts and spring onions.

Bangkok Style Chicken Curry %5718

Authentic Thai curry with your choice of Green, Red or Yellow
paste.

Signature Pairings & Salads

Biryani & Rice:- [e][e]

Biryani Selection 2375/415/490/460

Aromatic long-grain rice slow-cooked with your choice of
Subji, Paneer Tikka, Gosht or Murgh — layered with spices for
rich, traditional flavours.

Vegetarian Pulao Rice 2280

Fragrant basmati rice cooked with your choice of Jeera, Peas
or Mixed Vegetables.

Simple Steamed Rice 2250

Classic, soft and fluffy steamed basmati rice.

Rice & Noodles:- [e][e]

Rice Variety £320/425/350

Select from chilli burnt garlic, burnt ginger & onion,
vegetable, chicken or egg — skilfully wok-tossed for deep,
aromatic flavour.

Noodle Selection 360/400

stir-fried noodles paired with your choice of vegetables,
garlic-in-chilli, black bean, or chicken.
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Indian Breads:- [¢][¢] Salads & Nibbles :- [e]

Roti Selection 245/50/50 Mexican Salad 2180

Hand-rolled Indian flatbread, available in tandoori, butter, or A vibrant mix of fresh vegetables tossed with zesty Mexican- \
style seasonings. \

missi variations. (

Choice of Naan £80/90/120/125/140/180 Classic Greek Salad Z180

Crisp greens, olives, and feta brought together with classic

Soft, oven-baked bread offered in plain, butter, garlic, cheese,
Greek flavours.

cheese garlic, or keema styles.

: i 290
Flaky Indian Flatbread 2120/120/135 ES Qlien saEe
. : : Finely sliced onions seasoned with herbs, lemon, and a hint of
Layered and pan-finished, served as laccha, pudina, or mirch spice
paratha. ’
: o Leafy Garden Salad 2120
Special Amritsari Kulcha Z160 y:
A refreshing medley of garden-fresh greens and seasonal
A signature stuffed kulcha from Punjab, crisp on the outside vegetables.
and soft within.
Raita Selection 2220

Cooling yoghurt preparations served in mixed, boondi,
cucumber & mustard, or potato & mint varieties.

Neem Tree Special Masala Papad 2120
Crispy papad topped with tangy, spiced salad garnish.

Sweet Indulgences

Sweet Creations:- [e][e]

Signature Gulab Jamun F250 Pudding of the Season 2300
Soft, syrup-soaked dumplings served warm with rich, A chef-curated sweet creation inspired by the flavours of the

aromatic sweetness. season

Neem-Tree Chocolate Brownie Z300 Curated Ice Cream Selection Z170/230
A decadent chocolate brownie studded with walnuts, A selection of classic and signature ice creams crafted for a

paired with creamy vanilla ice cream. refreshing finish.




