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the vell®w chilli

Chillies are usually vlood rea ar in difFferent hues
of green and almost alwayzs oaded with pungency!
Years ago, amidst a mass of green and red chillies.
burped into a yellow chilll. | discovered it on the
streets oF Meerut, my mcther's hometown.

Ag all connolsseurs are aware Meerut is the
melting pot of unique chaats. The special yellow
chilli spice mix that the chaalwal as use here adds
that extra zing and bring together a cenfluence
ol vlavours, arecma and cclour And that is exactly
wihert my kind of Food repr'czienfﬁ

I have travelled the length and breadth of India in
search of tne unique tastes and Flavours of the
various regions that provide the inspiration For
many of my recipes - All il look was cne pile for
the yellow chill to come into being The rest as
they say is history!

We First launched in 2001, and now have more than
50 resteurant out'ets spread across nda ard
autside its shores toc. I'd lke to believe this is siill
Just the beglnningl



Tomato Bagil Shorba

‘A goed
Tematoes, garic, erushed red pepper. celery seed oregenc, solt, goup?ip-rg
pepper L a litfle sugar ' Lp the
{ Half / Ful) soul."

o M S i

Nimbu Dhaniya ka Shorba o
Mix o herbs, cpices and a buret of lemon uce aal ofber g a reFre«hlng and soathing exzerience
{ Ha’k # FPull ) > _q‘
(- e g o

Sweet Corn Soup

we make it our style - cream sty'e corn with a touch ok indian herbe
{ Halk 7 Full )

Vg - 175 /275
Chicken - 215 7 4245

Desi Manchow Soup # ’\

Whe your mane'elk ow s’ For sormethine G piey.

ind an as well as Criental, go for this Indc-Chirece crea+ion
( Hatf 7 Full )

Vey - 175 7/ 275

Chicken - 219 ¢ 329

Broccoli & Cachew Shorba

Velvety nourishing scup made with blended brocesl and
cashew cream, spiced to perfection For a ccmborsng soup
{ Hatb / Ful )

L1% / 355

l‘ypn,.ull Y Waetablas an

Arer il

Murgh Adarki Shorba Favoured spiey bmeth, Tinsanag g o
reers ad Fried nooules

render cheken simmaread in a super Havourful Eashmiri broth - origin ol Ihig d)

A thick 3oy
®d wilh SP=INg onion

Burt djol ke
kg M:qlulnz.rn IR
soups can be ewc +|-rlg tool { Hak 7 Full )

215 A

Signature r Spicy Govarrment toxes as epplicakle Wa lavy I2% service c.hargu



Garden Frech Salad ~
Tomate cucumber, carral, onion and lettuce wilh lemon, ahilli :Jn-eqqlnﬁ !
9%

Aloo Chana Chaat

Peotateces & Chana tossed with tamarind & green chuthey with chopped onion-tomato.
L)

Murgh Santri Chaat ~

Shredded tandocr) Uhicker & orange tessed with
fresh herbs & smokey {laveur

355

Papaya Peanut Kuchumber

Shredded raw papaya plion copsicum & carrot tossed L ceberg
with Frech herbe b cureked |1Eu'1l_ﬂ
j25

Peanut Masala

Pesi chakhra
Lre

French Fries

Childran's Favourile
325

Vapad, w Raifa /

Fpes - Mopods served with onion tomato, sasa.... s fun |
Lis

Papad Basket

Reasled popods 4pes
1™

Raita 5
Mix Raita / Boondi / Pineapple

Bealen curd Flavoured with esra L& chaal masala !
The ultmate Indion a:c.ompanlmam
L4S /245 L A5

SI-:naiura o Spicy Hovarament tares as applicable We avy 0% servica charge



Veg Startirs >

Hare Masaley ka Bhuna Paneer - v
tried :,cd-h:gc choose auzes mavhared in @ Tlavourlul green masals

Veg Kakori Kebab 195
‘Sr;t rrrH-n'r-yup'—m-urh w-_.r.r.lrn'ul wekuds rvade Brien o Bl ob L:l'ﬂ!"‘
e wetpleabdes, s, ared et Iru—]llunlly otk on skawers

Harippa Pameer Tikka - =i
larceor cockes ccHage cheese marinated in a dled
oF chill ana spees. (A, dmag aur tacte luds ble hadppa |

Kumbh Pepper Fry Roll ==
A crispy crunchy sprig rol Hied with spice mushircoms (lwrriAd ) stir-Frisd
with back. pepper and arcratic spices.

Tye Tandoori Chaap (Malai/Magala) - 49+
lLoaded with Chatpata spiny masdls, Bhuna Orien & Capsicom

Hara Bhara Kebab . a9
Frech sraeen paties atulrad with hirg curd and rint.
Healthy and Tasty |

Dahi ke Kebab - ==+
Al fine Favouriie cutsde crispy wide cresey

Chanajor Garam Tikki - =
Cheesy potato pa—ies coated with crushed spleed bloer 4ram
Aloo Nazakat - 49 A
Scocped potatocs sulfed with a delizicus rutty iy 6 ; ‘
A
» “.

Kurkure Vegetable Lollipop - ==+ -
Wete funing an assorhiment ok vegeldbles
im0 something beatibul ght ond oo chy

Shabnam Ke Moti - =25
Mushroom loaded with cheese cimply spel Romance

Tangra Chilli Paneer =r
Dot wart to travel ol He way fo China Town in Kolkata?
Try the Famous dish here

Cigar Roll - 495
Chmecs ronkms wo:ry"‘hrlﬂ trufjv\; vl Fled

with cheece, epnach L corr

Crispy Corn - 495

Lam eernek toseed to Pcrfe:.hor

Veg Platter - 725 7 5%
Selection oF avsurted 4 fyses ok vey kebides & tikka

{ Bpcs 7 dpes )

Signature rl SP"'f Goverrment taxes as cprlicakla. We levy 100 service charge



Net. s veg Slarters ¢

Tandoori Prawng Epes #

Prawns marinated with tandocri masaia, cooked to periection in tandoor
|19

Andhra Jheenga Roast ~

'Ei)l.(,\,, ‘|'Uﬂfj?|' whr irni) dish marinated in bold Andhra hi)i(;!‘:h ard roasted 1o g, Flavorful per Feetion

195

Desi Fish & Chips

areen chillies, butterm ik, c.araway seeds, chaat masala
al the way Indian served with chips
[PL

Dhaniya Mirch Fish Tikka »

A zesty Fish tikka marinated with fresh corander and green chilies, 3r‘|.1'cd tc o smoky, Flaverful Finish

'S5s

Nimbu Mirch Tawa Fish ~#

Fillet of Fish steeped in lemon and chilli marinade and griled 4ill crisp
TLE

Amritcari Macchi

5P|.r.m11h:f From Amritsar, Fieh Fried cr'isp and drizzled with lemon Juice
G5

Lawrence Road Tandoori Murgh »
The clagssle I [ HalF )

5P

Bhuna Murgh Mirch Tikka ~#

amoe y. epicy chick en tikka marirated with reasted
pepper and aromotic spices. tandoor to perfection,

5585

Chandi Kaliyan

Creamy chicken tirka with silver F']dl‘HH.‘."_
L )

Lagooni Dhaniya Murgh

Garlie FParthars corlander h these exeotice ehickan tikkas,
gr illeed 4o per LFertiun
<311

Murgh Zafrani Tikka

A rich aromatic chicken marinated in sabfren, -’rrujm-l, and spices, then landeor 1a |:er-f-'e.--.li.n-1

578

5:_{.__ﬂmh_.+-u y -“F*“'*’ Heverrirnant tavas s nppnc.akﬂa Wa 'au}' 100 sarvica c.har“}a



el se veg Gtarters

Chowringhee Chilli Chicken #

5hraight from the sireets oF Kokala

565

Chilli Cheese Chicken Tikka ~

Chicken {'hirjh marinated with cashew oreanm & coated

with cheese & areen chill

555

Old Delhi Fried Chicken ~
A crispy. spiey, and Blaverful chicken dish, marinated in

a blend of traditional spces and deep Fried to perfecticn

wais

Chicken Sampler Epes 7
A collection of tandcori chicken, chicken likkas
L seekh kebkab

T9E

Mutton Shami Kebab ~

Minted lamk mince with chara dal and indan whole spices

LEs

Mutton Seekh Kebab 7

Minted lamb mince skewered in tandoor

45

Non-Veg Mixed Platter

Speclal collection of Fieh mutten L chicken kebabs L +kkas
fBP:.'s / l2pes)

a1y /195

Signature r Spiey 8
1ovarTmant toxes ag epolie

Akle. We 'Iuv\,- 10%

sarvice ¢ hl-'ﬂ'")&

D e—




f‘
Veg (Vains -t

Badami Matar Kofta Wazwan

&Green pecs and aimond stuffed koftas simmered in a Flavourful,

spiced gravy inspired by Kashmiri Wazwan cuisine

b

Kebab Wali Subzi

vef}e*ab e k ebabs zcocked in saFFron & brown onion &wadhi style gravy

195

Makhanwala Paneer
Cottace cheese in rich tomato sauce accentuctea with Ferugr'eek

525

Shaam Savera
Pusk or down. ycu decide. This is cur version or paneer

etudded }l(llul- kobtas on a luecious tormato aravy

575 H__

5 Aadrn & l’a e y
h a has e u lql ' dl {1 [~ I o bc" ‘ He ‘ i ‘ k. L’J
| f-.a- VEar I 'I'h I ;+ al &) F 5+ cQo cd
U’.ﬁz‘c C "IE“: - N 28y L...,J‘POI"" o hl! WlueJy pDPCJICIf C.cok‘ulllfj ‘;} oW
Zana. wnio INc |dc' & "y a If. & o I
Lha”d Kh.‘J n }'ll }‘1 £ "b F r "' r llll 5 Z aeﬁadcﬁl

order it
le EXperierce the magic of howvir '
9 evcmng and mornir 9 on your F:‘a.ic'

f,l‘ldh.-l“'l y SF”‘"V Govermment taves as applicakle Wea levy 10" sarvice c.hanj-u



Veg Vains

# Paneer Taka Tak "\
Pancer tHkka tossed Ih robust qinger ard f'resh ceriander .l

5.5

Paneer Khada Masala
r'.rJ++nqr-. chesss cubes tresed wrh Flavourbul who'e Kadomasala
iy

Paneer Mirch Ka Korma

A rich and Flavorkul aleh made with paneer green chiles, and
a creamy, aromatic. gravy nk yoqurt, &picues ard caskews

sy

Corn Chatkara Palak

Tender corn niklets in spinach and garlic tempered butter gravy
Ly F

Adraki Dhaniya Paneer

ove coHaﬁc cheese ginger ana freash coriander?
we've ga*t them tossed +cﬂa+har‘

e

Mushroom Matar Hara Pyaz
Blrtan mushroom e noked alang apy g anlare and aplees
-

GGarha Ke Dum Aloo

E.agkhmir r-+)r'a potatoes in yequrt, coshewnut and sakbron
z}r“nu-f. *empererl with étar anlge ana brewned gnrllc
Lo )

Indian Tawa Subzi

Assortes Indian \-’c‘jc‘famcu
49k

SQubz Panchmel

Lirerally transiate to {resh sautecd indan vegetables
+9%5

Vilayti Subz Miloni

Exote vegetobles cookea ina mildly spiced aromatic spinach gravy
4

Choice Of Bhindi (Kurkuri/Magala)

Crispy lady ¥ingers in a spicy masala

A

Tawa Chaap Masala
Tracitional tandecri chaap with desi indien masala
495

Slghature i Splc.r Govartrant taxes as cp::'llc.ak-'lu ‘Wa lawy 104 sorvice cherge



Wealy Wains

Handi Chicken ~»

Cooked to perfection in dhaba style curry
{ 2.P¢'.u ' é 417.»-.4 )

455 / 695 with bcne

Puran Singh da Tariwala Murgh

Chicken pieces in a rustic gravy, simplicity 1s the key
(2pes / 4pcs)
455 / 95 with bane

Lazeez Murgh Tikka Masala

Chicken +kka in ’mhgy gravy

k]

( 3pes / GPGQ H
4% / 715

Dilliwala Butter Chicken

Chiceen tikke ih rich buttery tomato

qra‘fY

Pone'ass With Bone

( Bpcs / Gpes ) ( Lpee [ dpes b
4CE /71 455/ oY

Creamy Chicken Ludhianvi

vy

A mi.'.dl).r spiced, white grnvylbnser‘l kerma made with 4 chicksn 1 8 qrs
a», ok renstad chickon
Tha.lrwaar ik Légi - The wo ey

Ingradlaﬂit; ke cashew paste, cream, w_,roaur'-h and arematic splces

bnal 4 g9 dmncin ed b

| v owilh

{ aPGG , GPGG } arnoThive #s. pee prnghing 2= Fha BE y

| g+ adding pahns 0

4&5 / Tz': fhas swipa' W dh Yo apice . o e
e b Hhe name and dne ©FAS

I what qiv

s daryl

Khade Masale ka Murgh

Pelic ous mouth-watering preparation gives authentic spicy taste
( Hl:lr‘.q 4 Capr.q )
4l 7 TL®

Murgh Rara

Punjaki di pasond! Tender chicken with keema
- rich and spicy

( 3pcs / bpes )

4GS /TS

Handi Mutton

Aowadhi 's-l-yle muttcn curry ccoked in earthen pet
Hot & spl-:.-yl.

( 3pes / Spes )

515 / ATY

5|¢:||'Ib|u"¢ Vi Spcy CGevermren) lones o uH.-Ik_.)ble wie levy 0% sarvice o harge



Wealy Wains

Mutton Rogan Josh ~

{ 3pcs / Spes )

T45 /asg

Adraki Bhuna Goght

The key liee in slow :omk.wu] the
mutton with ginger

{ 3pcs / 5pes )

E785 / B95

Irani Keema Fry

kearma, Irani sty'e Cur tricute to the
icohic cofes
75

Laal Maag » ~

The popular Rajasthani mutton curry
- het and apie y'

(apes / 5pes )

o5 / ASS

of the mosi pepuar L b b
F’.a-jﬂ"" Jdoshk is ore

&
Rotan o
hmar crart

i Ahe ndhan oY Y
SurT @S an

e paTur al ¥ ad cood¥ "y asant, = wihiat *VF.-"

. ar
rad bug. To reolly snjcy kod

thus dish a0 Bright o ol in your prohien

gyl sk hove at lensT o .
o

s ¢ thiz dish
Jha‘hga c"rry ® pec.olat A e the akoy o

Praowns cocked with home ‘p+}'1|‘_‘" curny
B9s

Kadhai Jheenga »

thie one's for \'EDUI. Prawne Toseed with ﬂf‘oundeo splces ang bell peppers
895

Fish Tikka Masala »

Tn.'ﬂdrmt r.uut'.r-.r.‘ Liwn tikkao in t.‘l.-l.'.y, 'I.-.m(jy -1 4 .rn.r','
You needn't think twice belore nrder‘lmj
(Gpes)

125

Goan Fish Curry » ’-\3

Jukey Fish churks cooked to Pcr[cc-ﬂch
iIr our home style curry

{ Gpcs )

LS55

Shjl‘ldfu!'ﬁ y spn:_,‘ Govervmant taxes as cp.*lmmk"la Wa lay 100 aavvica c.hanja



als

Lalla Musgsa Dal

-

Crearmy kal dal The Yellow Chilli ~;~+y'c|.

L1 4§

Dal Tadka Dhaba

Lentls coored with rosust ghnger, +arrparcd with choce
e 1elan spicrs Yurnl geaes beat with tardoce] vt
G b

Yellow Dal Mizzaz

A ladlekul o this delactanle dal i-'ry wil trareport yeu to
the read sde cateries ol North Ihdie . Goes best with rice
44

This dal b yeg o hava

Chana Magala With Spizes b she

beon ok ad avErTighd
ltills Mg Stabiar i Hhe MNer b

Benga' aram cocked In e spiced tomato qravy Weet Frontier Frowes lers, we 4 i
! v = =] L -
P i w.’{
cads ‘
n
‘,'h.
Roti

The most popular Iindian flatbread.
Plain / Butter / Micei / ~ Pyaaz Mirch
19/ 89/ 99 /99 /49

ﬁppm’enﬂ-}r. this leavened rlatbreod tracee back to 1200 AD where It woe
Found In the notes of Farcus Indo-Persian poet Amir Ehusrow

Plain / Butter Lachha Naan / Garlic / Magala

9 /129 /139 7 149

Paratha

Another kFavourite indian Fatkread made with whole wheat Four
Pudina / Lachcha / Ghilli
19

Kulcha

Fried onicns, fresh green peas and cottase cheese flatbread,
per+ectly cooked on a ar'tddle

Mixed / Onlon / Panaer

139 /199 /1Y

Sianaturae o Spicy Govarmment tares as applicable Wa lavy 10 sarvies c.har'ﬂs



Nizami Tarkari Biryani
Arormatic vaaa-rables cocked with leng grain basmati rice
{ hal+ / Full ) '

395 J 5LE

Pulao
Matar / Jeera / Veg / Mumbai Mast

Pan-tossed h:mg tjr'nin rice with qreen pecs / eumin seeds £ masale ua.ﬂetablets
/ Yomato - +o+¢“,’ aesi |
£

Saada Chawal e

Steamed Basmati rice. Sirmple is beautibul

1L

Murgh Noormahal Biryani

Basmal rice cooked with
Flaveurful chicker and spices
( 3pes / wpes )

45 / TINE

Dum Gosht Biryani

Muttor with lehg grain basmati rice
(3pcs / Spes )
a5 J/ BAsE

Jheenga Pulao

Easmati rice ccoked with Flaveurful Prowns
ans

Fried Rice

Wok-tuesed rice and wwjt'.iab eo
For the iIndo-Chinese lovers

( Veq / Nen-Veq )

395 / 445

Hakka Noodles

n vdie 1 (78 by Nowile Aoak

1 . - o @ e =
Woe-tossed noodles, choose From Dby e o0knY w: d e parsuueked 11 gre i
4 Padak, The 433 iy BELIE AN
1 4 ey d willy 2 ey
peneer or chicken vhe mndn OF Bask pot wes Leere shwem Bron

i
wd wikk 8 klour peate to " gumry The

- Enee
sulhing in a Eliyzarkul mpieng

( Yeq 7 Non-Veq ) ofis wnd
(j ‘3 v penapifg, v®
295 / 445

* sgﬂcﬂurn > Spiey fGrovarrmant taxes as epolicakla We |IV‘)' 12 service r.harg-



Gulab-e-Gulkand

Our sigha ture take an the ullimate
mithel - aulab jaruns stuf Fed with
rose petal compote

(i pes)

15355

-
Ragmalai

CL:Hnﬂm cheese aumphngﬁ i wweeteneed milk,
éec ~or il

(1pes)

([#1-3

Chocolate Brownie
Hot decadent orownies served with ehozdate sauce

h Wouldn't you e hap?y i wa gve you -f:ur
Faveurte trings. aliin onel? Gulak Jamun.
rjukar-d. ghify syrup, Fome Fute and rrm:

ctele = Fnis (¢ whhat heaven would Wlera ‘fa?

Kmﬂ ( vy For Fr“““" ] Tamn. Feel and taste leg. Ben'T you think &

Flavoured Indien ice cream with
condensed milk
245

lee Gream ( A<k For Flavour )
{2 Scoops'l

s

Gulab Jamun Zpcs

Traditional dessert of india
5

Kesari Indrayani

Kesari Indrmjrani is @ Pralaulur dessert It is a veEry rich ereany dessert
Basically a comrbination of rabd & rasqulas,
275

® Signature o Spiey Govermmant taxes as opplicala, Wa levy I0% sarvice charge



P" lena.e b\ 5“4{ .-"'L‘ Sar F*V Kuzoor T aitid his

resales, ready 1o &
o - Al avalddlc here!

Miw &%
recipe broks, clarded
& ona larewar

oo Ees an'|

presies, ook wal

0,0
(@

the vell®w chilli

REDEFINING INDIAN FOOD

Atlanta = Dzllas = Danville * Deltz * Dubai
Santz Clara » Sharjah « Tustin » Mauritius

L LE B BB N N BB NENEREHNSESESENESHRESHNESHNESEHEHSHINSN.)

Amritsar » Dharbad = Ghaziabad « Cuwahati » Jalanchar
Kalkapur o ludhiana » Mumbai s New Dilhi » Naida

Triruvananthapuram « Varanasi

SK Restaurants Famil

- *
‘:.’ e O1G KONE :.:II:.- _KC)'_ o 1l . [ ]
thﬂ ¥ eliéw Gﬂli X HOnGkong |nd|:g Gr{;_uﬂ "l\. | i ‘: i "

INDIA « USA « CANADA « UAE » MAURITIUS

@ hevelowchiliRestaurant ) Thevellowchili €@ theyellowchilli.com & skrest



