CHILLERS

AERATED BEVERAGES
Coke/ Thums up/ Sprite/ Diet Coke

FRESH LIMESODA
Soda/ Water

FRESH JUICE
QOrange/ Pineapple/ Seasonal

CHAACH/ BUTTERMILK
SWEET KULHAD LASSI
MINERAL WATER BOTTLE

RED BULL

.

THE LIGHT BITES (11AM-7 PM)

PANEER TIKKA OPEN SANDWICH

Chargrilled Paneer tikka tossed in green chutney with spices,
served on 4 slices of french loaf, drizzled lightly with mozarella
cheese, served with a side of fries

ROASTED VEGETABLE SANDWICH WITH CHEESE
Tandoor roasted veggies tossed with cheese & served with
fries on the side with a spicy mayo dip

SANDWICH EXOTICA

Exotic veggies tossed in a creamy sauce with chilly flakes
& oregano, topped with cheese & served with fries on the side

TOMATO PESTO OPEN TOASTY
4 slices of french loaf, toasted, spread with Fresh Basil pesto,
topped with sliced tamato, onion, salt, & pepper.

VEG PAKODE

PANEER PAKODE
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SOuUPS

HOTN SOURSOU P
The all time favorite

TOMATO soup

185
Served with fried crotons & cream
SWEETCORN SOuUp 195
A mild creamy corn soup
MANCHOW Soup 195
Served with crisps on the side
CHEAMOFBROCCOLI 215
A tlavourtul bow| of comfort with broccoli,
herbs, garlic & cream
CREAMOFMUSHROOM 215

A creamy soup with mushrooms, garlic, herbs
finished with velvety cream

© —~PLATTERS

TANDQORI PLATTER
Pancer Tikka, Panecer ke Sholey, Tandoori Aloo & Soya Chaap

SHAHI PLATTER
Pancer Tikka, Paneer ke Sholey,

595

645
Dahi Kebab, Mushroom & Pincapple Tikka

ORIENTAL PLATTER 625
Honey Chilly Potato, Chilly Pancer, Dry Manchurian, Spring Roll & Momos

CONTIPLATTER

Tacos, Nachos, Cheese Corn Balls, Bruschetta & Cheese garlic Bread

CHAAT PLATTER 445
An assortment of Puchka, Sev puri, SBDP & Pa pdi Chaat

675

LEBANESE MEZZE PLATTER 545

Hummus, Tzatziki, Babaganoush, Muhammarra, Falafel,
Pickled Salacd & Pita bread




IDLI/ VADA

STEAMED IDLI 175
BUTTER IDLI 185
GHEE PODI IDLI 195

Steamed idli topped with ghee
& Malkapodi

SAMBAR VADA (4 PCS) 185
IDLI-VADA COMBO 185
ITALIAN
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MARGHERITAPIZZA
The all time favorite! Mozarela, Tomato'& Basil

COC PIZZA e T a1

Capsicum; Onion & Cheese

SUPREME PIZZA o e

vl L w1l
Corn, Black olives, Capsicum & Qnion
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MAFIASCO PIZZA P o

Mushroom, Peppers, Black olives, Sundned*
Tomato & Onion

PANEERTIKKA PIZZA

Tandoor grilled Paneer,Capsicum,
Onion & Tomato

PERI PERI PIZZA
Pickled red chilly, Onion, Peppers & Jalapenos

GARDENPIZZA

Marinara sauce topped with Onions, Sundried
tomatoes, Black olives, mozarella, Rocket leaves,
Olive oil & Fela

GREEK PIZZA

Sweel anions, zucchini, Sundried tomatoes,
Olives Mushroom, Mozarella, Rocket Leaves,
Olive oil, Balsamic glaze & Feta

Highly Recommended Spicy




DAKSHIN BHARAT SE

¥ DOSA/ UTTARAM
w4
i AT ‘g ** CHEESE CHILLY GARLIC DOSA 325
= ol '...f' . ; 3
" W0 | << ONIONBUTTER MASALADOSA 295

Crisp dosa with onion, chillies & podi
sprinkled on dosa with dosa masala

== JINNIDOSA 335

Mumbais street style fusion dosal

* BENNEDOSA 235/275

Karnataka Style fluffy, buttery, crisp dosa
sprinkled lighly with Malkapodi / with masala

PLAIN DOSA 189
MASALA DOSA 230
GHEE ROAST DOSA 245
GHEE ROAST MASALA DOSA 265

Crepe made with rice flour cooked with Ghee &
served with delicious aloec Masala

RAWA PLAIN DOSA 220

“» RAWA MASALA DOSA 240
Semolina flour dosa generally made crisp and light

FAMILY DOSA 475

A crisp 4'long dosa served with 2 bowls
of aloo masala

MYSORE MASALA DOSA 265
A tangy tomato-garlic paste spread on the dosa

¥4

MYSORE PLAIN DOSA 235
CHEESE DOSA (Plain / Masala) 269/295
CHEESE MUSHROOM GARLIC DOSA 325
CHEESE CHILLY PAPER PLAIN DOSA 335

& CHOWPATTY BHAJI DOSA 335

Bhaji spread on dosa with veggies for a
chatpata experience

2 PAPER PLAIN DOSA 255

s X PAPER BUTTER MASALA DOSA 295

‘ t& * CHOWCHOW DQSA 335
5‘ I. a spicy tusion of noodles wrapped ina Dosa

) ONION UTTAPAM 275

,a MIXED UTTAPAM 295

\ i MYSORE VEG UTTAPAM 299

a‘ CHEESE MIXED UTTAPAM 335

» = Highly Recommended 4 Spicy # New @B Time taking dishes



TEX-MEX-LEB
* HUMMUS WITH ROASTED VEG & PITA

* FALAFEL WRAP

2 pita pockets filled with hummus,
pickled salad & falafel balls

CHEESE GARLIC BREAD
=2 MASALA CHEESE GARLIC BREADS

MEXICAN BEANTACOS
Fried corn tortillas filled with beans,
veggies & Cheese

CHEESE CORN BALLS
PESTO MUSHROOMS

pesto & parmesan cheese

BRUSCHETTA
With Balsamic Glaze & Feta Cheese 5 pcs

% CHARCOAL GRILLED VEG BRUSCHETTA
Roasted veg tossed in crcamy pink sauce
topped with mozarella and baked

NACHOS RELOADED

salsa, cheese sauce, sour cream, olives,
jalapenos & veggies

NACHOS WITH CHEESE SAUCE & SALSA
FRENCH FRIES

Salted / Peri - Pri
CHAAT

PUCHKA
PAPDI CHAAT

Slices of garlic load, spread with garlic hutter,

marinara sauce, chopped exotics and mozarella

Fresh Button Mushrooms sauteed with garlic,

Heaped nachos topped with kidney beans,

T -' v
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& CHINATOWN SIZZLER

© VEG.SIZZLER

295

275

255

295
335

275
365

325

345
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265
2151235

195
225

EXOTICSIZZLER

Paneer Patty, Exotic rice, French fries,
Grilled Pineapple & Macaroni tossed in
butter with Vegetables

665

595

Manchurian gravy,Fried Rice,
Chilly garlic Noodles & Chilly potato

585

Veg patty, Spaghetti al Toma, French fries
& Macaroni with Vegetables

CONTIZZLER

Paneer shashlik, Baked vegetable,
Spaghetti al Toma & French fries

645



STARTERS

FROM THE CLAY OVEN R .

PANEER TIKKA

The all time favorite Paneer BBQed in Clay Oven

PANEER KE SHOLEY
Spicy & Smokey version of Paneer Tikka

a
‘o DAHI KE KEBAB
Soft succulent kebabs made with Hung curd
L
. TANDOORI ALOO

Potatoes scooped, stuffed & Grilled in clay oven
MUSHROOM TIKKA

Marinated Button Mushrooms grilled in clay oven

TANDOORISOYA CHAAP
Marinaled, charcoal grilled for a delightful experience

KARARI ROTI
A crisp roti made with wheat flour seasoned with olive oil,

masale & onions, tomaloes & coriander leaves
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FROM CHINA TOWN

CHILLY PANEER DRY

MANCHURIAN DRY

Veg dumplings tossed in chinese sauces

HONEY CHILLY POTATO

» Sweel & Spicy Indo-Sino style
’ SPRING ROLLS
” CORN SALT N PEPPER

American corn, battered, fried & tossed

CHINESE BHEL

Cripsy fried noodles tossed in mix of sweet & spicy sauces

STEAMED MOMO
Veg. / Spinach - Paneer Corn / Half 'n' Half

~+
" ecommended & Time |




OF GARLIC BREAD) . R

F_’;lSTA 'SERVED WITH 2 SLICE

PENNE ARRABIATA

pPenne tossed with Brocolli, Peppers.,
ous tomalo sauce

& Olivesin a delici
ALFREDO FUSSILI 425

Fussili tossed with Bro
Sundried tomato & pars

colli, Peppers,
ley in Bechamel Sauce

445

A LA FUNGHI

Fussili with mushrooms & Basil in a creamy

Bechamel sauce

PINK CITY PASTA 485

icotta Ravialiin tossed in a creamy Pink Sauce

Spinach R
425

AGLIO OLIO PASTA
Spaghetti tossed in Olive Oil, Garlic,
Parsley with Olives

SPAGHETTIIN CREAMY PESTO 455

Spaghetti pasta tossed in a creamy pesto drizzled

with parmesan
PRIMAVERA PENNE 445

with Penne in a beautiful blend of re

d &

Exolics tossed
white sauce with crecam

CONTINENTAL MAINS
BAKED AU GRATIN

MAC N CHEESE
The favorite American Baked!

BAKED LASAGNE
Sheets of Pasta & Vegetables, topped
with cheese & Baked to Perfection

495

rice & sauteed vegetables

COTTAGE CHEESE STEAK
Grilled paneer served with herbed

MUSHROOM STROGNOFF 495

Herbed rice with creamy mushroom sauce

ITALIAN SALADS

MACARONI MINT SALAD 315

A refreshing salad made with macaroni, mayonnaise,
fresh mint & pineapple

LEAFY ROCKET LEAVES SALAD 345

Lettuce tossed with peppers, sundried tomatoes, feta
cheese, toasted sesame in a delicious tangy balsamic dressing

GREEK SALAD WITH ROCKET 345

Lettuce with cucumber, tomato, onion &
feta in a zingy yarlicky-vinaigrelte dressing

FALAFEL SALAD 345
Cucumber, onions, tomatoes, lettuce, black olives

tossed in a dressing with hummus, chilli & vinaigrette

served with falatel balls

Highly Recommended Spicy hew L Time taking diﬁi‘égs




NORTH INDIAN

PANEER

* PANEER ANGARA 399
A delicious Paneer dish which is spicy and smoked with
hot charcoal for an enriching experience

=s PANEER BUTTER MASALA 389

The all time favorite cooked in @ smaoth tomato gravy

&% PANEER TIKKA MULTANI|I MASALA 395

Tandoor Roasted Paneear tikka in a flavorful gravy

PANEER LABABDAAR 399
Chunks of Onions, Capsicum with cottage cheese in
a spicy melange of gravies

PALAK PANEER 385
Cottage cheese in fresh spinach
KADHAI PANEER 395

Kadhai Paneer (Wedges of onions, tomatoes & Capsicum
tossed with Paneer in a typical Panchfodan seasoning
lightly tossed in tomato gravy

SUBZ-BAHAAR

* NARGISI KOFTA 375
Soft Dumplings made with Cottage cheese simmered in
a delightful tomato & cashew gravy

o2 MAKHMALI KOFTA 395

Mouth-melting Cottage cheese dumplings cooked in
arich cashew gravy with a dash of white onion gravy

LUCKNOWI KOFTA 375
Veg dumplings in a delicious gravy
ALOO PYAAZ JAIPURI 340
Baby onions and potatasin a spicy brown gravy

=4 TANDOQORI ALOO MASALA 345
Scooped, stuffed, filled & charcoal grilled potato in smooth gravy
CHANA MASALA 355
Chickpea sauteed and tossed in gravy

=3 PINDICHOLA 365
Dry Chickpea tossed in a special masala with Anardana
MUSHROOM MASALA 395
Button mushrooms in a mazzedaar t_;.r.—-.lyl
JHALFREZI 345
A classic mixed vegetable

=a SUBZ KADHAI VEG 359
A nice mix of vegelables with mushrooms
METHI MATAR MALAI 375
Kasturi methi, Green peas in a smooth creamy cashew gravy
CORN PALAK 345
American cornin a silken spinach gravy

& SOYACHAAP MASALA 365
Chargrilled soya chaap cooked in a spicy gravy

* BABYCORN-MUSHROOM- PANEER- TAK A TAK 395

a beautiful mix of babycorn, mushroom & paneer

= Highly Recommended & Spicy w hew @ Time taking dishes




