loazeez
Pastar Khwan

Qtr.
Murg Mussalam (order before 40 min.)
Chicken Korma
Chicken Stew
Chicken Rara
Chicken Rajasthani ozee: se)
Chicken Changezi
Chicken Masala
Chicken Curry
Kadai Chicken
Chicken Kalimirch
Butter Chicken
Tandoori Butter Chicken
Chicken Handi itozee: sp)
Butter Chicken Boneless
Mutton Korma
Mutton Rara
Mutton Rajasthani (lezee: se)
Mutton Stew
Mutton Kadai
Mutton Masala
Mutton Handi tozee: sp)
Mutton Curry
Mutton Qeema
Mutton Lal Mass
Egg. Curry (2 Pcs.)

Preparation Time : Min. 20 minute 5% GST EXTRA




Prinks

Cold Drinks
Lemon Water
Zalzeera
Lemon Soda
Mineral Water
Tea

Cold Coffee
Hot Coffee
Lassi

oweets

Shahi Tukkra (2 Pcs.)

Gulab Jamun (2 Pcs.)

Kheer

lcecream (Vanilla)

lcecream With Gulab Jamun (1Pcs.)

Preparation Time : Min. 20 minute 5% GST EXTRA




Naan RRoti

Plain Tandoori Roti
Khamiri Tandoor Roti
Plain Butter Roti
Butter Khamri Roti
Garlic Butter Khamri Roti
Plain Naan

Butter Naan

Rumali Roti

Butter Garlic Naan
Mutton Qeema Naan
Aloo Parantha
Paneer Parantha

Lachcha Tandoori Parantha

valad

Green Salad
Plain Raita
Mix Raita
Bondi Raita
Fruit Raita
Papad

Masala Papad

Preparation Time : Min. 20 minute 5% GST EXTRA




Riceg & Biryani

Half

Chicken Biryani 190
Mutton Biryani 230
Veg Biryani

Zeera Rice

Plain Rice

Vegetable

Shahi Paneer

Butter Paneer

Butter Paneer Masala
Matar Paneer

Kadai Paneer (Lozee: sp|
Dal Makhani

Dal Tadka
Mushroom Lazeez
Mix Veg

Handi Paneer (Lozee: s7)
Paneer Lawabdar
Kadai Mushroom

Preparation Time : Min. 20 minute 5% GST EXTRA




DOUPS @‘

Chicken Soup (clear soup) 80
MUH’U“ SUUp (Clear Soup)
Tomato Soup  (Clear Soup) 80

Shan-¢g-tandoor

Half Full
Tandoori Raan (Order Before 24 Hours) 2600

Tandoori Chicken 270 480
Afghani Chicken 290 520
Chicken Burra 280 490
Chicken Tikka 260 450
Chicken Malai Tikka 280 480
Tandoori Fish (Winter) 300 520
Mutton Burra 2pcs. 330 4pcs. 590

Chingse Food

Chilli Chicken (10pcs.)
Chilli Paneer (8Pcs.)
Chicken Fried Rice
Veg. Fried Rice

Egg Fried Rice

Fry Chicken

Preparation Time : Min. 20 minute 5% GST EXTRA




lsazeez habab

Tangdi Kabab (4 Pcs.)

Chicken Seekh Kabab (4 Pcs.)
Mutton Seekh Kabab (4 Pcs.)
Paneer Tikka (8 Pcs.)

Soya Chaap (Tan.)

Soya Chaap Afgani (Tan.)
Mushroom Tikka Tan (10Pcs.)
Mushroom Malai Tikka Tan (10Pcs.)

THALI

g. (Dal Tadka+B. Paneer M.+ Dahi+B.Roti 3pcs. +
Rice+Salad+ Gulab Jamun)

- (B.Chicken 1pc+ Chicken Curry 1Pc+P Roti 3pcs.+
Non VEg Salad+P Rice+ Gulab Jamun) 450

Preparation Time : Min. 20 minute 5% GST EXTRA




