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SOUPS

Lemen Corriander
Lung Fung
Manchow

Sweet Camn

Hot & Sour

Clear Soup

Tomate

STARTERS
VEGETARIAN

Yeg. Momos [Steom, Fried, Pan fried]
Heney Chilll Pataie

Chilli Garlic Patate
Spring Roll

Chilli Pansar

Crispy Com

Panzer 65

Chilli Mushream

Salt n Pepper Vegetable
Veqg Manchuricn

Paneer Schezwan
Chilli-Baby Corn

Heoney crispy Veg

NON VEGETARIAN

Chicken Memas (Steam, Fried, Pan fried)
Salt & Pepper Chicken

Chilli Chicken

Chicken &5

Firey Drumsticks

Haney Sesame Chicken

Lemon Chicken

Chilli Fish

Chilli Garlic Prawn

TANDOORI STARTERS

VEGETARIAN
Soya Choop (afghani/ Tandoori /&chari]

Hora Masala Kebab "l
Vegatable Saekh y

Vag Chil
160 /180
160 / 180
140 /180
160 / 180
160 / 180
140 / 180
140

200
290
290
250
&0
3
380
310
290
240
340
300
290

290
400
400
400
410
400
400
545
a5

300
325
300

Pahadi Masala Tikke lMushrnnm,.meur:l 350/375

Bharwan Tandeori Mushraam

375

Paneer Tikka (Tandoeri, Achari, Afghani _3.:"'5

Dahi Kebak
Veg Kebab Platier
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NQN-VEGETAB‘?;I

Chickan Tikko }Tnm:fpurl Muhnnl Achari]
Chicken Pohadi Kebob

Tandeerl Chicken

Haryali Chicken T arl

Chicken Afghani

Tangri Kebab [Afghani / Tandoarl)
Tawa Chicken

Tarwa Mutton

Chicken Seekh Eebob

Mutton Seekh Kebab
Gilafi Chicken Kebab

Gilafi Mution Kebab

Fish Tikka Kasundi

Fish Tikka Kali Mirch [ Ajwaini
Tandoori Prawns

Man Veg Plamar

NOODLE & RICE

Choupsey (Veg,/Chicksn)

Hokka Moodle (Veg/Chicken |

Chilli Garlic Moodle [Veg/Chickan)
Schezwan Meadle [Veg/Chicken |
Fried Rice [Veg,/Chicken /Prewn)
Schezwan Fried Rice [Vag/Chickan/Prawn)
Pad Thai Moodle [Veg/ Chicken)

Rice Moodle Mix [Veg /Chicken |

CONTINENTAL

French Fries

Potata Wedges

Garlic Bread; Cheese

Crumbed Mushrosm Caps

Crigpy Crumed Fried Prawns
Fish Finger

Crispy Chicken Strips

Ceasar salad [Veg,/Chk|

Russian Salad

Baked Vegetables

Panne Pasta Alfredo (Veg / Chk)
Penne Pasta Arrabiata [Veg / Chk)
Margarita Pizza

Vegetable Pizzo

Panner Tikka Pizza

Chicken 'ﬂ:;kn Pizza

Veg Ln{ngm

425
425
360/475
I60/475
375/490
420
425
590
425
575
450
590
650
650
490
B50

3150/390
270,310
270,310
270/310
250,260,290
260,290,350
295 /345
280/315

190
225
150/1%0
390
&50
575
410
300,375
275
350
350,/3%0
350,390
290
310
350
350

425
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INDIAN MAIN CQURSE’,

VEGETARIAN

Dal Makhni / Dal Tadka
Maolai Kofta / Subz Kefia
Chana Masala

Subz Mix / Veg lalfrezi
leera Aloo / lakhiva Aloo
Matar Methi Malai

Soya Chaap Maosala

sl

Bhorwan Mushreom Mosala

Carn Capsicum Masala

Matar Mushroom |/ Kodhaoi Mushroom
Mushroom Do-Pyaza

Kadhoi Paneer / Paneer Tikka Mosala
Paneer Lababdar / Paneer Do-Pyaza
Mathi Malai Paneer /Paneer Makhni
Paneer Butter Maosala / Palak Panser
Panser Bhurji

NON VEGETARIAN

Chicken Tikko Mosala (baneless)
Murg Lobabdar |boneless)
Murg Makhon

Murg Kaodhai

Murg Mathi Malai / Murg Kali Mirch
Murg Do -Pyazo

Goon Wala Murg

Rara Chicken

Mution Rogan Josh

Mutton Socagwala

Rara Mutton

Masala Fish Curry

Masala Prawn Corry

Goan Fish Curry

Goan Prawn Curry

Egg Curry

ORIENTAL MAIN COURSE
VEGETARIAN

Veg Manchurian Gravy
Stir Fry Vegetables in Souce
{hat gorlic, schzewan, sweet & sour)

Mushroom & Spinach in Het Garlie Souce

Thai Curry [Yellow/ Red/ Green|
Chilli Paneer Gravy

Chilli Mushroom Gravy
Panser in Choice of Sauce
{haf gorlic, schzewan, sweet & 1.'1:|-|.lriEE
Mushroom & Paneer in Chaoice of Savce

{hot gorlic, schzewan, sweet E sour)

Spinach & Paneer in Clwll:rw
j]

{hat gﬂrh: schzewan, weet
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hl NON VEGETA
Chilli Chicken Gruv:r
Thai Chicken Curr
Stir Fried Chicken
Fish in Hot Garlic
Prawn Thai Curry I:mdl,-"}'allnw,.'rGrnun:l

325/310
508825

410
ed/ Yellow/ Green) 425
410
575
490
450

t Garlic Sauce

Prawn in Het Garlic Savce

RICE

Dum Biryani (Veg/ Chicken/ Muttan)
Mix Yeg Pulas

leera Rice

390,/490/575
275
225
125

Steom Rice

BREADS
Tandoar| Roti 40/45
A0/45
&0

&0

70

%0
140
140
110
85
110
BO

BO
200
175

Terwa Rani
Missl Roti

450/490
Maan

450/690
450,490
450,690
450
450
450
490
560
590
625
650
695
650
695
225

Butter Maan

Garlic Maan

Cheeze Garlic Maan
Paneer Kulcha

Aloo Pyaz Kulcho

Mirchi Maan [Red, Green|
Stuffed Parontha

Laecha Parantha |/ Puding Parantha
Ajwainl Faramha

Keama Mormen Maan
Chicken Keema Kulcha

RAITA

Drahi

Aloo, Boondi, Mix Veg
Pineapple

110
140
150

SIDES

Green Salad

Roosted Papad /Meosala Popod
Peanut Chaat / Masala Corn Chaar
Alas Chana Chaar

310
325

115
40/85
175/160

30
375
350
75

Dessert

Walnut Brownle with lce Cream 250
lee Cream Sundaoe 235
Caakis n Creem Srawkarry Yanllla My Choeslate
lee Cream Scoop

Gulab J u.n

% i Kesar n‘&!ﬁl—l Kulfi

\ ;“

100
100

820
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