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Amazing Dishes From Chef

® Three Cheese Pizza 350/-
Combination of Cottage Cheese, Mozzarella Parmesan Chesse.

® Fresh Farm Pizza 320/-
All Exotic Vegetable With Mazzarella Cheese.

@ Hoty Chicken Pizza 389/-
Roasted Chicken, Onion Sliced, Green Chilli, Bellpepper, Tabasco.

e (ueenof ltaly 325/-
Classic, Mozzarella Cheese, Tomato.

@ Golden Corn Pizza 300/-
Corn, Mozzarella Cheese.

@ Paneer Tikka Pizza 335/-
Top With Grilled Panner, Onion, Bell Pepper.

® Chicken Tikka Pizza 379/-
Grilled Chicken Tikka Testy Pizza Sauce.

b Kulhad Pizza 169/-

= Italian Classic Dasta -z

All Pasta Served With Garlic Bread
(Choice of Pasta Penne / Spaghetti)

Veg Chicken

& Arrabbiata (Penne/ Spaghetti 320/-  350/-
Red Tomato Sauce.

e Alfredo (Penne / Spaghetti) 349/-  379/-
Crearmy & Cheesy White Sauce.

& Marinara (Penne / Spaghetti) 319/-  349/-
Perfact Balance of Both Red & White Sauce.

® Mac N Chesse Pasta 319/-  349/-

Veg Chicken

® (Cream of Tomato 189/-
® Thupka Soup 169/- 199/-
e Sweet Comn 169/- 199/-
e Manchow 179/- 199/-
e Hot & Soup 189/-  219/-
e Lemon Coriender 179/-
o (Creamof Mushroom 199/-
e NMurg Dhaniya Adraki 209/-
e Cream of Chicken 219/-

D

= Sandwich
All Sandwich Served With Fries

@ PeriPeri Chicken Sandwich
Periperimerinated Chicken, Onion, Tomato

@ Grilled Veg Num Num Sandwich
Vegetable With Cheese

e Grilled Chicken Sandwich
Tosted Grilled Chicken And Lattuce, Chilli Mayo,

# Paneer Tikka Sandwich
Onion, Tomato, Grill Cotage Chease With Salt
Pepper, Oregano Dressing.

@ Chicken Burger
Brioche Bun, Grilled Chicken Patty Burger
Jalapeno Mayo Tabasco Mayo, lceberg, Letiuce.

@ Spicy Crumbed Cheesy Vegetable Burger
Brioche Bun, Tomato, Cucumber Mix Vegetable
Patty With Mexican Spice, Cheese Slice

@ Spicy Crumbed Cheesy Aloo Tikki Burger
Crispy Popato Patty, Lettuce, Tormato, Cucurnber, Onion.

= W-rapl%

@ Murg Tikka Kathi Roll / Malai Chicken Tikka
Marinated Chicken Tikka Cookedin Clay Oven
Wrappedin Rumali Roti, Onion, Julienne of Peppers
Homemade Spice, Served With Min Sauce,

® Taka - Tak Paneer Tikka Kathi Roll
Marinated Paneer Cooked in Clay Oven,

Wrapped in Mughlai Paratha, Onion, Julienne Peppers
Home Made Spice, Served With Min Sauce.

© Exotic Vegetable Momos
© Chicken Momos

249/-
199/-
230/-

229/-

189/-

179/-

169/-

199/-

179/-

189/-
239/-
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Amazing Dishes From Chef
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= Mini Bites & Chaat =
® Paneer Tikka Kali Mirch 319/-
® Tandoori Papad (Masala/Plain) gg/- 49/- Mouth Meling Cubes of Fresh Cottage Chaese
® Peanut Masala 1409/- Flavored With Black Pepper.
e AlooChanaChat 129/- e ZafraniPaneer Tikka 319/-
e Assoried Pakora 159/- Saffron Flavored Cubes of Fresh Cottage Chesse
Marinated With Chie's Special Spices.
- : . e AchariPaneer Tikka 319/-
A FIJ-:EIQI] ﬁppC‘UZGI‘& - Achari Flavored Fresh Cottage Cheese Cubes Roasted in Clay Oven.
) e Paneer Tikka 319/-
& HotWings 329/- Chef Special
Crispy Wing Serve With Chilli Sauce & TandooriVeg Sizzler 499/-
® Jalapeno Cheese Poppers 279/- Mushroom Tikka, Paneer Tikka, Malai Chaap Dahi Ke Sholey
Panko Crumbed, With Chilli Maya Dig. Hara Bhara Kabbab
& FishFinger 389/-
Marinated, Panko Fried, With Chilli Mayo Dip. N = : —
e Garlic Bread With Cheese 239/- _.-—__"_TﬁﬂdDC!ﬁ Non-V c8 ﬁppehﬂi‘ﬂﬁ -
¢ Mushroom Duplex With Onion Rings 349/-
Crunchy Stuff Mushroom Spinich And Cottage
Cheese Serve With Cocktel Dip & Murg Makhmali Seekh 369/-
® Peri-Peri Fries 249 Tender Metiing Mincad Chicken Mixed With Spices, Coated With Onion,
) Chilly Andegg White
© PanosrChenss Siich 299 o Malai Chicken Tikka 389/-
Tender Pieces of Boneless Chicken Are Marinated in a Uniguw Blend of
e Tﬂﬂd@@l‘i Ve g’ éﬂﬂﬂk&’: o= Yoguet, Cream Cheese Cookin Clay Oven
- i 2 & Punjabi Chicken Tikka 399/-
e (haapTawa Roast 319/- Mouth Meling Bonless Chicken Marinated With Curd and Maathania

Soya Chunks Marinated With Tomato Onion Masala and Roastan Tawa,
o HaraBharaKahah 299/-
Chopped Carrot Beans, Cauliflower, Spinach, Boiled Patato.
& Hitchki Special Patiyala Fried Corn
Relish This Lip-smacking Vegetaran Version of Drumstick
Succulent Inside, Crunchy Qutside.
& SustSoyaChaap Malai
lempting Soya Strips Marinated With Butter and
Finishing of Caramelized Onion, Ginger & Green Chill
@ Stuffed Mushroom Tikka
Cloves Flavored Lip-5macking Mushroom Marinated
With Curd, Cardamom and Red Chilli.
® DahiKe Sholey
Bread Stuffed Hang Curd Red Yellow Bell Pepper
Salt Black Pepper Dip Fried.
& Tandoori Pinapple Chaat

389/-

329/-

339/-

299/-

269/-

Chilly Paste And Cooked In Clay Qven.
& Talli Chicken 419/-
Chicken Leg Infused With Beer Butter Topped With A Rum Based Sauce.
® Murg (Purani Delhi Special) 319/-
Delicious Chicken Marinated With Purani Delli Special Spice And Cook
in Tandoor
& Creamy Cheesy Murg
Delicious Ghicken Marinated Wiih Cashewnut and Cheese Paste.

329/-

& Fish Tikka 419/-
Fish Marinated With Mustard Cook in Clay Oven,
& Hitchki Special Fish Fry 419/-

Crispy Batter Fried Fresh Water Fish Gubes Marinated Wiih Traditional
Spice, Golden and Crispy.

® Tandoori Non-Veg Sizzler 599/-
Murgh Makhmali Sheek, Olive Oil Chiken Tikka Tandoori Chicken,
Lasunidi Fish.
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= Veg Indian Main Course -=3

Dal Makhani 349/-
Ternpting Unigue Combination if Whale Black Lentils & With Kashimiri
Red Kidnet Beans Cooked Overnight And Tempered With Tomato And
Ginger, Enriched With Butter And Cream & Served with Handi.

Desi Ghee Ki Daal 289/-
Yellow Lentils Tempered With Whole Red Chilli and Cumin Seeds.
Nawabi Kofta 329/-

Relish This Unique Fig And Date Stufied Cottage Cheese Ball Cooked In
Cashew Nut Gravy

Rara Tawa Paneer 339/-
Cottage Cheese Cooked With Soya Chunks With Punjabi Tadka.
Subzdeg (Mix Veg) 299/-

Medley of Seasonal Vegetable Cooked With Fresh Tomatoes Whale
Spice, brown Onion And Yughurt,

Pindi Chole 289/-
A Delicious Dish Made With Cricn And Tomato Gravy Gooked With Chick
Peas

Mushroom Hara Pyaza 349/-
A Gravy Mixed With Traditional Masala Added With Spices To Nourish
With Pieces of Mushroom And Hara Pyaz.

Matar Mushroom 319/-
A Delicious Indian Curry Made Using Fresh Mushroom And Green Paas
in & Creamy Onion, Tomato And Cashew Grawy

Kadhai Paneer 349/-
Panear And Bell Peppers Cooked in a Spice Masala.
Shahi Paneer 339/-

Creamy And Luxurious, This Vegetarian Paneer Dishis Fit For Royalty.
Palak Paneer 329/-
A Delicious Indian Cottage Chease Dish Mads With Spinach Puregand
Craam Topped With Fried Garlic.

Paneer Butter Masala 369/-
A Creamy And Mildly Sweet Gravy Made With Bufter, Tomatoes,
Cashews, Spice And Marinated Panger,

Paneer Makhani 349/-
Fresh Cottage Cheese Gooked in Tomato And Butier Gravy.
Matar Paneer 349/-

A Medley of Green Peas And Cottage Cheese Cooked in Tomato Onion
Gravy

Paneer Do Pyaza 359/-
A Creamy Indulgence Made By Coaking Faneer Cubes in A Tomaio
Gravy Seasoned With Indian Spice.

Paneer Lababdar J69/-
Cottage Cheese Cooked in Status Special Gravy With a Blend of Indian
Spices,

Pineapple Paneer 369/-
Chef Special

Chanagezi Paneer/Chanagezi Chaap 379/-
Chargrilled Paneer Tikka Cooked Genty in Spice Tomato Garavy.
Mushroom Keema With Kulcha /Pav 299/-

Chef Special

© Chicken Keema With Kulcha / Pav
® EqgCurry

@ Baingan KaBharta 279/-
Chef Spacial

& KashmiriDam Aloo 209/-
Chetf Special

e JeeraAloo 269/-
Chef Special

=Non-Veg Indian Main Course-

& Mutton Rogan Josh 519/-
Kashmin Cuising as A Slow Cooked Dish Made With Lamb, Onion,
Spices, Herbs And Yogurt,

e Mution Masala 529/-
Mutton Masala is a Delicious Gravy Based Curry With Soft Tender Meat
ina Spicy Onion Tomato Masala.

® Mutton Curry 519/-
Spicy Onion Tomato Gravy,
e Mutton Champaran 599/-

Dish With Its Root in Champaran. Bihar Marinated in 2 Mix of Mustard
(0l & Gee Garlic Onions Ginger With Tha Paste of Spices Served With
Handi.

& Mutlon Saag Wala 539/-
Chefl Special
& Rajasthani Laal Maans 579/-

Mutton Gurry Prepared in Sauce of Yoghurt and Hot Spice Suchas Red
Mathania Chilles. This Dish Typically is Very Hot and Rich in Gardic.

& ShahiMurg Musallam 429/-
Nababi Dish Chef Specia

& Healthy Chicken Stew 489/-
Chef Special

® Home Style Chicken Curry 419/-
Cooked In Spicy Onion-Tomato Puree.

® Chicken Lababdar 439/-

A Decadent Dish With Smoky And Meltin The Mouth Chicken Pieces
Simmered in a Rice Gravy.

® Chicken Masala 419/-
A Decadent Dish With Smoky And Meltin The Mouth Chicken Pieces
Simmeredin a Rice Gravy.

& Butter Chicken 459/-

A Popular Greamy Delight With Chicken Pieces Simmered in an Onion

Tomato Gravy.

® Kadhai Chicken 449/-
Chef Special

® Chicken Rara 459/-
Chef Special

® Chicken Changezi (Purani Delhi Special) 469/-
Char Grilled Chicken Cooked Genty in Spice Tomata Grawvy.

® GoanFish Curry 459/-

RBunning Water Fish Cubes Cooked in Traditional Onion Tomato and
Cocount Gravy.

339/-
219/-
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@ Plain Curd 0g9/-

e Pineapple Raita
Balance of Sweel and Sour Flavours With Pieces of Pinapple in Yoghurt

® MixVegetable Raita 189/-
Delicious Side Dish With Yoghurt And Vegetable And Seasoning.

e Cucumber & Mint Raita 189/-
Diced Cucumber in Mint Flavoured Yoghut Perfect
Cooling Side Dish To Your Meal.

® Raita Boondi 179/-

® Fruit Raita 199/-

= Diryani © Rice
& Hyderabadi Vegeiable Biryani 379/-

Fresh Vegetable and Rice Cooked Together With Fresh Mint, Curd, Brown

Onion Prepared in Hyderabadi Style & Served with Hangi
& Chicken Hyderabadi Dum Biryani

Onion, Fresh Mint Prepared In Hyderabadi Style & Servad with Handi,
& Mutton Hyderabadi Dum Biryani

Onion, Fresh Min Prepared in Hyderabadi Style & Served with Handi.

® Steamed/Jeera Rice 149/- 169/-
® PeasPalao 189/-
® Vegetable Palao 199/-

={ice / Noodles

Veg Chicken

e FriedRice 299/- 339/-
e Schezwan Fried Rice 299/- 349/-
® Chilli Garlic Fried Rice 299/- 349/-
® HakkaNoodles 289/- 329/-
e Schezwan Noodles 299/- 329/-
® Chilli Garlic Noodles 299/- 329/-

® Singapuri Noodles 319/- 339/-

189/-

429/-
Marinated Chicken And Cooked Together With Saffron Curd, Brown

49;5”'_
Marinated Mutton And Cooked Together With Saffron Curd, Brown

= Indian Pread's

® Roti (Butter/Plain) 40/- 35/-

e Naan (Plain/Butter/Garlic) 55/~ B5/- T5/-
(Maida/ Aata)

® | accha Parantha (Mirchi/Pudina/Til) 65/-

@ [Viss Roti 60/-

® Stuffed Parantha (Patato/Panger) 128/- 145/-

@ Hyderabadi Gulab Jamun 129/-
Mawa (Fried) Dumpaling Soked in Sweet Syrup And Served Hot.

& Fried Ice Gream 180/-
Chef Special

® Choice of lce Cream 149/-
{Vanilla/Chocolate)

® Sizzling Chocolate Brownie With Ice Cream 239/-



