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APPETISERS APPETISERS

LOADED NACHOS (VEG/CHICKEN) 380/420 HONEY CHILLI POTATO

SALTED FRIES 420 CHILLI POTATO (DRY/GRAVY)
PERI PERI FRIES 380 SPRING ROLLS

CRISPY CORN 400 THAI STYLE SOYA CHAAP
JALAPENO POPPERS 400 CHILLI PANEER

CHICKEN WINGS 350 CHILLI CHICKEN

SOUTHERN FRIED CHICKEN 350 TAIWANESE SPICY MUSHROOM

TAIWANESE SPICY CHICKEN
PASTA (VEG/CHICKEN) MANGOLIAN CHICKEN

ALFREDO PENNE PASTA
ARRABIATA PENNE PASTA ASIAN CURRIES

(SERVED WITH STEAMED RICE)
MAKHNI PENNE PASTA
THAI VEGETABLES CURRY

PIZZA KUNG PAO PANEER
MARGHERITA PIZZA CHICKEN BLACK BEAN
FARMHOUSE PIZZA THAI CHICKEN CURRY
PANEER TIKKA PIZZA KUNG PAO CHICKEN

TANDOORI CHICKEN PIZZA
NOODLES
(VEGETARIAN / NON-VEGETARIAN)

GARLIC BREAD HAKKA NOODLES
TOASTED GARLIC BREAD CHILLI GARLIC NOODLES

CHEESE GARLIC BREAD HONG KONG STYLE NOODLES
PAN FRIED NOODLES
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FRIED RICE

(VEGETARIAN / NON-VEGETARIAN)
FRIED RICE

CHILLI GARLIC FRIED RICE
HONG KONG FRIED RICE

Prices Exclusive of Government Taxes.
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RASGULLA CHAAT L 5}
Dive into the fusion of sweet rasgullas
and tangy spices, an cxplosion of
llavors in every bile,

NADRU KI CHAAT O
Experience the crunch of lotus stem,
batnhed in tangy chutneys and aromatic
spices

NAMAK PAARE KI CHAAT i
Delight in the crispy namak paare
topped with a sympnony of viorant
chutneys and creamy yogurt,

KARAARI ALOO CHAAT

Savor the golden, crispy mini
potatoes draped in luscious and
Zesty chutneys.

KARAAR|I PANEER CHAAT

Crispy paneer tossed with tangy
chutneys, fresh heros, and crunchy sev
for 2 delightful eruncn.

RAJ KACHORI DHAMAKA

A crispy, golden kacheri overflowing with
tangy chutneys, spiced yogurt, delivering an
explosion of flavors in every bite,

MASALA CORN RIBS

Juicy corn ribs tossed in bold spices,
fried to perfection, and served with a
7esty «ick in every bite.

SUBZ SEEKH

Discover the flavorful olend of spiced
vegelables, craflled into kebabs and
grilled to savory perfection.

DAH| KE KEBAB
Relish the contrast of a crispy exterior

and a creamy, tangy yogurt filling in
tnese exquisite kebabs.

HARIYAL| CHEESE KEBAB

Taste the fresh, green herb infuscd
cheese kebabs, grilled to perfection
wilth & burst of llavor.

Sirka
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380
43

420
o

380

350

350

BIRAS| KEBAB 400
Indulge in spiced kebabs. mearinated 35
in rich yogurt and scecred for 2
crunchy delighL

TANDOORI ALOO 420
Enjoy the fiery delight of baby &
potatoes, marinated in bold
tandoori spices and grilled

KUMBH KE SHOLAY 480
Savor the smoky, cottage cheese 3§
stuffed mushrooms, gried to a
delectable finish,

RESHMI| BROCCOLI <IEED 580
Experience the tender, creamy, =4
spice marinated oroccoli, grilled to

a velvety tinisn.

TANDOORI STUFFED CHAAP 430
Indulge n tender soy chaap, stuffed §
and char grilled to perfection. bursting #
with smoky flavors.

MALAI STUFFED CHAAP 480
Experience the me't-in-your-mouth § ¢
creamy marinated soy chaap, rich &
and creamy.

HOMEMADE PANEER TIKKA 480
Lnjoy the tender, marnated paneer, |
grilled to golden perfection with an %
explosion of spices

MAKHMALI PANEER TIKKA 520
Delight in the velvety soft pancer, 34
mar naled in creamy, luscious
spices, grilled to perfection,

GILAFI PANEER TIKKA @NED 550
Paneer coated in a spced yogurt
marnade, encrusted with vibrant peppers, %
and grilled to smoky parfecton.

SIRKA DA VEG PLATTER <a=ED 900
A curated sclecton of flavorful starters, § ¢
served In perfect paire, offering a delicious &¥
med ey of lastes and lextures Lo savor,

Prices Exclusive of Government Taxes.
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CHICKEN MAIN

TARI WALA MURGH e
I njoy the succulent chicken pieces,
cooked in a fragrant, spiced grawy
with a perfect balance of flavors.

MURGH TIKKA MASALA
Delight in the tender chicken
tikka, simmered in a creamy.
sp ced lomalo gravy.

MURGH LAHORI KADHAI
Savor the robust, spicy flavors of
cnicken cooked onicrns and 2
special Lahori spice blend.

BUTTER CHICKEN

Induige in tandocri chicken, simmered
in acredmy, oullery lormalo gravy,
Ask for Jalpur or Delhl style.

MURGH KHURCHAN

Relish  the delightful flavors  of
shredded chicken, cooked with bel
pevpers and spices [or a hearly dish,

MURGH LABAABDAR

Savor the luxuricus, crearmy chicken,
ccoked I atomato and cashew bascd
graw with aromatic spices.

CHICKEN SHREDDED MASALA @D
Sarecided chicken stir-fried with
onons, tomatoss, and fragrant spices
for a faverful, masala-packed delignt

HALF

400
G4

&

&

420

HALF
300

FULL
600

FULL
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CHICKEN KAALI MIRCH

I njoy the exotic flavars of tender
chicken, cooked with black pepper
and aromatic spices.

CREAMY PUNJABI CHICKEN CEEED
Juicy chicken siow cooked narich,
creamy gravy infused with Punjabl
spives for a hearly indulgence.

TAWA CHICKEN MASALA
Succulent chicken seared on a
tawa and tossed in a kbold, smoxy
masala with aromat c spices.

MURGH BADAMI PASANDA EEED
lender chicken simmered in a
luxurious  almond-based  arawy,
enricned with Mughlai spices.

CHICKEN RARA
pelish the hearly pend cf mnced
and diced chicken, cooked in a
robusl, spiced gravy,

MURGH MARTABAN
Enjoy the special slow cooked chicken,
prepared in a traditonal martaban
with a ricn, aromatic gravy

FOR BONELESS CHICKEN

Prices Exclusive of Gevernment Taxes.
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Sirka

VEGETABLE MAIN COURSE

SEASONAL MiIX VEGETABLES
Savor the medley of seasonal
vegetables, perfectly cocked in a
rich, spiced gravy.

ALOOBUKHARA KE KOFTE i # il
Enjoy the exotic flavors of soft pancer
cumplings stuffed with dried plums,
simmered in a rich, aromat|ie gravy.

PINDI CHHOLA

Savor the robust flavors of spicy
chickpeas, cocked to perfection
with a blend of traditional spices.

SMOKED BAINGAN KA BHARTA
Delight in the smoky, mashed
eggplant, blended with a mix of
aromatic spices and herbe.

MASALA TANDOORI ALOO amm
Charred tandoori aloo, kissed by fire,
and enveloped in a bold, spiced
tomate gravy bursting with flavor.

KASHMIRI DUM ALOO

Indulge in  the rich, flavorful
Kashmiri-style petatoes with stuffing,
simmered in a spiced yogurt gravy.

KADHAI DHINGRI DOLMA axm
Alragrant medley of mush rooms and

Faneer, stir-fried in  bold kadhai
spices.
NAVRATAN KORMA

uscious, mildly spiced curry with
nine exolic ingredients, rich in nuts
and cream,

400
4

450

50
B4

375

35
4

GATTA MASALA
Delight in the traditional Rajasthani
dish of spiced gram flour dumplings

simmered in a tangy, flavorful grawy.

MALAI KOFTA
Relish the creamy, meltin your mouth

paneer and potato dumplings, served
in a luscious, creamy gravy.

CHAMPARAN SOYA CHAAP o
Experience the hearty, spiced soya
chaap, cooked in o fich, flavorful gravy
inspired by Champaran cuisine

HANDI MATAR MUSHROOM
Enjoy the tender mushrooms and green
peas, cooked together in a Lraditional
handi with a rich, spiced gravy.

JEERA ALOO DUM

Potatoes slow-cocked with cumin
and arematic spices for a rustic,
homely delight.

SUBZ JALFREZI

Enjoy the vibrant mMix of stir-fried
vegetables, cocked to a perfect
crunch with a tangy, spiced sauce.

DEEWANI HANDI L & i)
A royal blend of fresh vegetabkles and

gareens, slow-cooked in g4 rich,
aromatic aravy,

400

450
[

500

18

450

L

450
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DAL MAKHANWALA

Immerse yourself in the creamy, velety
goodness of slow-cooked black lentis,
infused with rich butter 2nd aromatic spices.

DAL DHABA
Relish the rustic flavors of dnaba-style

lentils, cooked te perfection with a
robust blend of spices and gnee.

34

400

DAL TADKA

Experience the hearty, spiced lentils,
tempered with a fragrant oend of cumin,
garl ¢, and chili for a comtorting meal.

DAL PASHURI
Fack lentils, siow-cooxked for hours,
infused with bold garlic and
simmcred to deep, velvety perfection.

PANEER MAIN COURSE

PANEER KHURCHAN

Smoxy, stir fried paneer cooked with bell
peppers, onions, and aromatic spices,
pringing a rich and rustic ourst of flavors,

PANEER BUTTER MASALA

Savor the crecamy, pancer cubes,
simmered in a rich, buttery, spiced
tomato gravy.

PANEER LABAABDAR

Celight in the luxurious, crearmy paneer,
cooked in a tomato and cashew based
gravy with aromatic spices.

KADHAI PANEER

Savor the bold, spicy flavors of paneer
ccoked with bcll peppers, onlons, and a
special blend of kadhal spices.

TAWA PANEER
Paneer cubes seared on a tawa,
coated in a spicy, tangy masala for a
pold, rustic flavor.

PANEER DO PYAAZA

Softr paneer cooked wirh caramelized
onions and robust spices for a flavorful
delight.

.

LEHSUNI PALAK PANEER

Enjoy the smooth, garlicky spinach
and paneer, caoked to pertection
with subtle spices.

PAPAD PANEER i i)
Rclish the pancer, cecoked with a
tangy, splced gravy for a unigue
Lwisl wilh rogsled papad,

PANEER PASANDA
Indulge in the rich, stuffed paneer
slices, simmered in a creamy, aromatic

gravy,

AMRITSARI PANEER BHURIJI
Soft scrambled paneer, rossed with
onlons, tomatocs, and a punch of
Punjabi spices.

PANEER MARTABAN axD
Tangy paneer curry with vinegar
infused onions, slow cooked in a clay
pot for deep, rich flavors

PANEER MAKHANI

Soft paneer simmered in a rich, buttery
tomato gravy, infused with aromatic
splces for an indulgent experience.

Prices Exclusive of Government Taxes.
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KARAARI CHICKEN CHAAT @I 580
Fievel in the crispy chicken strips, loaded @@
with delightful chutncys, burstng with
Llangy and spicy Mavors,

CHICKEN SEEKH KEBAB

Savor the juicy, spiced minced chicken, )

skiiifully griled on skewers to
perfection.

CHICKEN SHARAB| TIKKA @EEE 600
Experience the spicy marinated chicken, L)
smoke grilled and ceated inchilliflakes for

a ficry finish,

CHICKEN SULA xR 680
Indulge in tender chicken tikka marinated (§
in a rich blend of spices and grilled to
perfection.

MAKHMALI CHICKEN TIKKA 720
Delight n the velvety, creamy &
marinated chicken, grilled to tender Eﬁ]
perfection,

SIRKA DA CHICKEN TIKKA
Indulge in tender chicken marinated in
Sirka's special in-house kblend and grilled
to smoky perfection.

ASLI BUTTER CHICKEN @=EE0 750/1400
Succulent griled chicken, tossed in a [j
luscious mix of butter and cream for the
ultimate Indulgence.

TANDOORI CHICKEN 600/1050
Tastc the iconic tandoori chicken, intact
chicken marinated in bold spices and
yvogurt, grilled to juicy succulence.

HANDI| TANGDI 5w 4 5]
Relish the succulent chicken drumsticks,
stuffed and slow cooked in a traditional
handi with rich spices.

MURGH BOTI ROTI (4 PC) aED
Indulge In pan sccred tender chicken bot,
perfactly seasoned and served wih coff,
lreshly made <hamiri roti for a delightiul mesl,

CHICKEN PASHTUNI KEBAR @R
Juicy chicken shaami kebabs nfuscd
with rich curry flavors, served over a
crisp onion ring bed.

LAHOR|I SHAAMI KEBAB
Experience therich, spiced pan seered
shaami kebabs, cooked to a moutnwa-
tering, flavorfu' finish.

GILAFI SEEKH KEBAB @D
Nelight in the viorant, spiced minced
mutton, wrapoed in a colorful mix of
peppets and grilleo.

TAVA BOTI KEBAB i # o]
Enjoy the succulent, spiced boti
kebabs, seared on a hot tava to achie-
ve a unique, savouryy flavar,

MUTTON SHARABI KEBAB

Fiery mutton seekh kenabs, tassed in
a bold, spiced mix for an unforgettaole
kick.

TANDOORI FISH

Savor the delicate fish, marinated in
bold tandoori spices and grilled to
achieve a flaky, flavorful perfection.

AMRITSARI MACCHI

Relish the crispy, golden Amritsari fisn,
marinated in a tangy, spiced batter for
an irresistible nite

ASLI BUTTER MACCHI @x
Dclicate fish, grilled to perfection and
lossed in & creamy. bullery sauce lor a
rich, indulgent bite.

SIRKA DA NON VEC PLATTER @EEED1500
A curated sclecton cf flaverful starters, gt

served in perfect pairs, offering a
delicinus medley cof tastes and textures
to saver.

Prices Cxclusive of Government Taxes.
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Sirka

MUTTON MAIN COURSE

LAAL MAAS am» 750 MUTTON KEEMA BAATI
Indulge in the fiery Rajasthani 2 Spiced minced mutton stuffed inside
mutton curry, cooked with a blend baked whole wheat dumplings,
of red chilies and aromatic spices. served with rich gravy.

8 ¥

DHAABE KA KEEMA MUTTON ROGAN JOSH
Succulent minced mutton stir fricd A Kashmiri classic, featuring slow
with aramatic splces, onions, and cooked muttan in a fragrant curry with
herbs for a hearty, flavarful delight. robust spices.
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MUTTON BADAMI PASANDA @ MUTTON RARA
Tender mutton cooked in a luxurious Arich and rustic dishwith tender mutlon

almond infused gravy, slow simmered and spiced minced meat cooked
with Mughlai spices for a royal feast. together for an intense, meaty flavor.
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CHAMPARAN MEAT Lririo o o] MARTABAN GOSHT
A rustic and aromatic mutton, Slow-cooked mutton in a traditional

infused with whole garlic and @ martaban, infused with aromalic spices
mustard oil for deep, earthy flavars. for deep, rustic flavors.

%:1— @

MUTTON LAHORI KADHAI axx» 900
Savor the robust, spicy flavors of e
chicken cooked onions and a @
special Lahori spice blena.

TAMATAR MACCHI 700 FISH CURRY 730
Delight in the tender fish, simmered o Tender fish fillets enveloped in a Y&
in a tangy, spiced tomate aravy fora robust blend of spices, delivering a (864
burst of flavor, burst of flavorful heat in every bite.
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Frices Exclusive of Governmenl Taxes.
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DS# RICE
STEAMED RICE 200

BUTTER NAAN 120 S AFERON RIC

FUDHINA NAAN 150 E. 300

GARLIC NAAN 180 VEC BIRYANI 400

CHZESE NAAN VEGC PULAC

PLAIN NAAN

KFAMIRI ROTI 100
TANC OORI ROTI BLAMBUI kR 40/60 CHICKEN BIRYAN| 580
MASALA TANCO ORI ROT 100 CHICKEN BIRYAN! é30

RUMALI NOT 60 (BEONE _ESS)

MASALA MISSI | 100

" b MUTTON BIRYANI 650
TAWA 0TI 40

KU CHA (KEFMASTUFFFD] 250180

LACHA PARANTHA
QEE VWALA LACHA PARANTHA
MASALA LACHA PARANTHA
CkJUR CHUR NAAN
MALAZAK PARAN IHA
GUD SAUNF WAL | ROTI

140
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SHORBA
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TAMATAR DHANIYE KA SHORBA 190 GREEN SALAD 150
TOMATO SOU P 210 KACHUMBE2 SALAD 150
MALA KA SHOR3A 150 190 LACCHA ONION 150
HOT & SOURsSOUP 200 300 BHUTNAN] TTAITA 200
MANCHOW SCU- 200 300 VEGEIAB.E RAIIA 200
SWe=1 CORN 50U 200 300 PINEAPPLE 2A 1A 200
CHICKEN SHOR3A 190 ROASTED PAPAD 70

MUTTCN SEFORBA 210 MASALA PAPAD 100

Prices Exclusive of Government Toxes
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