Vegetarian Starters

-PANEER ~AFGHANI PANEER  ~HARYALI PANEER
TIKKA 440 TKKA 440 TIKKA (NEW) 440
~SPINACH CORN  ~-MUSHROOM  ~HONEY CHILL!
ROLL 460 www [ IKKA 460 BROCCOIL1 160
-SHAMMI KEBAB  =PESHAWARI PANEER = TANDOORI
(NEW) 460 [IKKA (NEW) 440y BROCCOILI 460
-MUSHROOM DOUBLI ~PANEER -VEG. SEEKH
DECKER 460w [EESRI 440 KEBAB 440

~TANDOORI CHAAP = TANDOORI STUFFED ALOO 44()«-

UNEVY) 4l “DAHIKEBAB (6 PCS) 440
~CHILLI CHAAP (NEW) 440 IN"TL

-MALAI CHAAP (NEW) 440




\
-MANCHOW

“LEMON CORIANDER  ~ORIENTAL SOUP y

“BURNT GARIIC (NFW) _BEJING BROCCOIL| ,
|

~CREAM OF MUSHROOM -CREAM OF (I ||(|\r\§

i U;fqé{n;'Mn : 70 Cp‘i‘/ﬁw = 290 1%
Salads ]

KACHUMBER SALAD 280 FRESH GARDEN 180 S

éﬂ;‘l"\l AK PALTA CHAAT w305 _VEG CRISPY 280 '{‘

~COLESEAW | o

~CHICKEN CRISPY 335 é’

&



Vegetarian Starters

CRISPY HONEY CHILL CRISPY

VEGETABLES 440 POTATOES 140 CORN 440
VIEG, MANCHURIAN - =CHILLI CHEES FRENCH
DRY 440 PANEER 440 BELLE 550  FRIES 250
CHILLI BABA'S SOYA BABA'S SOYA
VIUSHROOM 460 NUGGETS (NEW) 440 FINGERS (NEW)

110

KIEBAB (NEW) 460  PLAITER (NEW) 780 KULCHAS WITH
VIUSHROOM GALOUTI CHOLE 455

(NFW) 460 . ~VEG. ASSORTED PLATTER 815

/-—\—b‘




3’"'“ Q0000009 900+
Starters frarg

the Tandoor

~AFGHANI CHICKEN — ~RESHMI
(BONE/BONILISS) @ (HICKEN we g.

“CHICKENLASUNI - -CHICKEN < &9
[IKKA @ ACHARI TIKKA &8

“CHICKEN BHUNNA ~CHICKEN KALI P
[IKKA VIRCH TIKKA =~ A‘

&
e
i
<&
o
i
o
@ ~CHICKEN 3 ~TANGRI CHICKEN B \f
O PESHAWARI TIKKA (BONI) . e e
i (NEW) "y M
@
P
i
@
v
®

~CHICKEN ~CHICKEN
JAIPURI TIKKA [HKKA RED

~CHICKEN HARYAL | ~CHICKEN MA Al TIKKA (
TIKKA

Holi: 205" Tolf: mog?
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Chicken Starters

~ORIENTAL LEMON
CHICKEN 595

PINEAPPLI
CHICKEN 595

NON VI,
\SSOR TED PLAITER 880

GARLIC CHICKEN
(CHINESE) 595 e

“STEAMED CHICKEN

l){}ll

CHILLT CHIC KEN
395./595

BHC (BABA'S FRIED
CHICKEN) 3957595
(BONE/BONELESS)

HONEY PEPPER CHILLI
CHICKEN 395595

RED CHILL
C HICKEN 395595

L EMON CHICKEN DRY
(BONE/BONELESS) we

595

CHICKEN LOLLIPOP
(CHINESE) (BONE) 595

CHICKEN BELLE 650

C HICKEN PAKORA
(BONE/BONELESS) 595

IANDOORI CHICKEN

(BONELE) 39559 e




~CHILLI PRAWNS = TANDOORI
(CHINESE) 845 PRAWNS 845

“GARLIC PRAWNS ~AMRITSARI = A g
(CHINESE) 845 PRAWNS 845 .

TACH PORTION CONTAINS 7 PCS

Fish Starters

~AFGHANI FISH @ = TANDOORI FISH ~ =GRILLED FISH
[IKKA (7 PCS) 670 (/ PCS) 670 (5 PCS) 685

-STEAMED FISH — ~GARLIC FISH -NIMBOO FISH AJWAINI
(5 PCS) 685 we (CHINESE) 685 (/7 PCS) (NEW) 670

~HISH FINGER -FISH BELLE ~CHILLT FISH
(8 PCS) 685 ws /65 685

~FISH FRY WITH TARTAR
SAUCE (4 PCS) 710 ww

~L ASUNI FISH
TIKKA (7 PCS) 670




MaIN Course
Chicken Curries

(BONE/BONELESS)

-l EMON CHICKEN ~KALI MIRCH o~
(WHITE GRAVY) <= CHICKENT

~CHICKEN — ~CHICKEN-DO-
CURRY PYAZA

~KADHAI  -KEEMA ~CHICKEN
CHICKEN  CHICKEN TIKKA MASALA (NEW)

-MASALA  -DELHI WALA “PALAK  ~RARRA
CHICKEN Y BUTTER CHICKEN  CHICKEN CHICKEN

Hell (6 7 - 660" Fll (2 ) 9707

—

‘\ ‘- /

| “BABA'S BUTTER CHICKEN w
T, N {7 Hell- 7 675" Toll 0 79 1090°



Main Course o
Vegetarian Curries %
“MUTTAR -%‘f
MUSHROOM 580 ¢
ﬁdfa
“KADAH % 4

MUSHROOM 580

~METHIEMUT TAR

R

\.}

VAL AL 580 %
;’)

.

£ -VEG. MANCHURIAN  ~CORN PANEER
\y  GRAVY 580 VASALA 580
1)
?; ‘ '\)"\\'I\z :QQ\(S'I'}:(())“ “YELLOW DAL 470
ST DAL MAKHANI 470

G

"o “BUTTER CHAAP (NEW)

_G;;‘ 590) /
,.cz; “KALI MIRCH CHAAP

8 (NE \\) 580
T

l
(Y
Axa *
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MaiN Course L0

L]
._‘-'

Vegetarian Curries Wi

"LEMON we “BABA'S BUTTIR w~ g
PANEER 580 PANERR 650 v f65

~KALI MIRCH ~PALAK
PANEER 580 we PANEER 580

<A KADAHL  ~TOMAIO -~ TAWA @
&Y PANEER 580 PANEER 580 PANEER 580 j
| &
B ‘
[ 2
-r# -MASALA  -MALAI MIX VEG 580 %
B PANEER 580 KOFITA 580
“MUSHROOM 1LEMON
DO-PYAZA 580 MUSHROOM 580

—I’/\P\H R TIKKA



o 4 ﬁ"
7
Kebalbs
-MUT TON SEEKH ~CHICKEN SEEKH 580 3, -
KEBAB 65() we KEBAB 560 T - 7

~MUTTON BURRA  -MUTTON GALOUTI
(5 PCS) (NEW) 685  KEBAB (6 PCS) (NEW) 650

~CHICKEN BANJARA KEBAB 585

-STUFFED TANGRI KEBAB (NEW)
(8 PCS) 640

Tawa Speciality

o - TAWA MUTTON TIKKA
IR\ /7 (SEMIGRAVY) 540 y =
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MaiNn Course
MUTTON CuUrries

(BONE/BONELESS) (4 PCS)

“ROGAN JOSH 665 <@~ ~BABA’S SPECIAL ==
MUTTON 6655

-RARA MEAT 665
~KEEMA MUT TON 665
-DAHI MEAT 665
-PALAK MEAI 665
-KEEMA MAIAR 665

—Ish Curries

BABA'S BUT TER FISH 885 ww
-FHSH MASALA 825
-FISH CURRY 825

-LEMON FISH 825 w=




¥ Desserts

¢
| WIX DESSER | -GAJAR KA HALWA
JAR 265 (SEASONAL) 180
ICE CREAM -KULF
(CHOCOLATE/VANILEA (TELE WALL 150

BUT TERSCOITCH) 150

PHIRNI 170
— ~RAS MALAI

/7 (ONE PC) 150

£ " BROWNIE WITH
' \ VANILLA ICE CREAM 265
‘--
GULAB JAMUN
NUTELLA TART (TWO PIECES) 170
IAR 265 /\\

FHERRERCO ROCHAR
DESSERT JAR 265
7\




-PLAIN RAITA 170 AN
) 3 -PINFAPPLE RAITA 260 ‘

P

\g- “RAITA A
f@‘}u BOONDI, CLCUMBER & MIXED) 240 °\'§
'»‘@\ 2 -
5 “PLAIN CURD 170 "ﬁ’_‘_

{" .
gu “FXTRA GRAVY 380 S
o |

( - MASALA ~ -PAPAD (TWO "%




INdianN Breads

“TANDOORI ROTI 65 “PLAIN NAAN 115
~ONION KULCHA 170 “BUTTER NAAN 25 w=
- AMRITSARI KULCHA (NEW) 185
“LACHHA PARANTHA 115
“PUDINA PARANTHA 115

— MIRCHI PARANTHA 115
-ZAATAR PARANTHA (NEW) 125 ~MBSIROTISS

Stuffed Naan

-PANEER NAAN “KEEMA NAAN ww
WITH GRAVY 330 WITH GRAVY 390

-CHURI NAAN 125
-~GARLIC NAAN 135w
-BUTTER ROTI /5

-~ONION NAAN
WITH GRAVY 315

~CHICKEN NAAN
WITH GRAVY 360




Rice & Noodles

-STEAMED RICE -JEERA RICE - PEAS PULAO
2/0) 2/0 310

~CHICKEN FRIED = VEG FRIED  -VEG NOODLES

RICE 435 RICE 370 370
~CHICKEN -VEGE TABLI
NOODLES 435 BIRYANI 4/%

STV T (|ICKEN FIRDOUS
TS L o BIRYANI
AN }(B()\IBON!-IISS)
; £ A QL.
_ x’ H8H

(BONE/BONELESS)
6/5



