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Chicken Tikka Roll T80 Chicken Seekh Roll T160
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Chicken Malal Tikka Roll T 180 Achari Chaap Roll 7160
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FISH

Lemon Fish T 420 Chilli Fish T 420
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Fish Malai Tikka
(per plate) 7 420

Bonekess preces of fish mannated in homegrown recipe
coaked m mandoor and topped with cream

Fish Fry Amritsari
(per plate) T 420

Boneless pieces of fish marinated in homegrown
recipe cooked and fried

Fish Tikka (per plate) ¥ 420
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Continental

GARLIC BREAD

Bread with hinty of gariic in ity taste

GARLIC BREAD (With Cheese)

Garlic Flavoured iread 10pped with chere

LOADED CHESSY NACHOS

Clanic nacho chips weped with vedgles and chaese A danic lavourite.

CLASSIC FISH AND CHIPS

Crispy frved Fish served with fries

GRILLED SANDWICH
VEG/NON-VEG

Delicious and tender grilled chichenvegetables on i bed of nttuce, 1omato
anid rayo sandwiched betiween two slices of tossted French bread

ARABIC MEZZE PLATTER
VEG/NON VEG

Big plate full of Pita breads, Falafelcheese triangles, Hummu
Tratziki and Tabbowieh

PENNE ARRABIATA
VEG/NON-VEG

A pasta tossed in reduced pilanti tormato o herb sauce along with
curry tomuto sweet itslian bail. (Served slong with garlic bresd)

MARGERITTA PIZZA (With Cheese)

Fresh 10mMato sauce. Mannaiedly cheese and Ralian bal

BBQ CHICKEN PIZZA

Fresh tomato wuce, Hannarella cheese and Iakan basil

Price
<150

¥ 180

300

T450

T 230/260

¥ 350/430

T 300/350

T 340

T 450



Mutton Main Course
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eema Mutton ? 330 Rogan Josh Mutton Curry r 290
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Handl Mutton ? 310 Keema Curry ? 340 Kadhal Mutton T 340
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Meat Saagwala T 300
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T130
Chicken Soup T30 Hot and Sour
Tomato Soup T 120

130
Veg. Soup T 120 WCWSM L4
T 130 "

Manchow Soup T 130




Stuffed Paratha T 70

Patentia made of srts sod fled with stuing of
fraruree pucan aral glbee vegpe

Keema Naan 7180
(with gravy)
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Veg Main Course

Dum Aloo 27 Matar Paneer T 260
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Palak Paneer 270 Chana Masala t 250 Paneer Bhurji ? 290
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Mix Vegetable Z 270

Mix vegetables like potato, caulfiower, paneer efc sautied
together & topped with caher gravy



VEG. CHINESE

Chilly Potato , 150

Chmyr;lmhlpom _‘ * 150
" :

Chilly Pater’ | 160

Veg. Manchurian 150

[

Veg. Sweet & Sour 150

ROLLS s

Chicken Tikka Roll 240

Malal Tikka Roll 't a0

Chicken Seekh Roll

Paneer Tikka Roll

Mutton Seekh Roll

Achari Chaap Roll













Breads
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Chinese (Veg)

French Fries t1m0 Crispy Veg. T280 Heney Chilll Potato r2m0
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Chilli Potato 1250
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Chilli Mushroom 380
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Veg Main Course

Spl. Dal Makhani T 240
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Yellow Dal (Arhar)
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Chicken Main Course

Boneless Butter sl i ful

Chicken
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