(A Unit of Khamma Ghani)

BAR | RESTAURANT | AQUA LOUNGE
Call for Booking: +91 73000 76067




Beverages

MOCKTAIL

Masala Lemonade

(fresh lime juice simple syrup with masala top up soda)

Cola Masala

(fresh lime juice, cumin seeds, simple syrup, chaat masala, top up with cold)

Blue Lagoon

(fresh lime juice blue curacao syrup simple syrup top up with aerated water)

Musk Melon

(fresh musk melon, mint, lime juice, top up)

Cranberry Cooler

(fresh lime juice, cranberry syrup, top up aerated water)

Coastal Cooler

(coconut, coriander & kokum)

Virgin Miami Vice

(pineapple, coconut & strawberry puree, top up aerated water)

Kiwi Refresher

(fresh kiwi kiwi crush sour mix, top up aerated water)

Virgin Mojito

(fresh mint, lemon chunks, crushed ice, top up soda, pop flavors- watermelon, orange)

Watermelon Burst

(fresh watermelon, cranberry juice, basil leaves, sour mix, top up aerated water)

Apple Cinnamon Tango

(fresh apple chunks, sweet sour mix, cinnamon syrup, top up aerated water)

Fresh Juice
Pineapple, Apple, Orange, Watermelon, Sangam

Cane Juice

Pineapple, Apple, Orange, Guava, Mix Fruit Cranberry
Pomogranate




Mocktails

Berry Blast
Iced Crushed With Strawberry, Rassberry, Lemon Juice

Pink Lemonade
Ice Lemon, Sugar with Cranberry juice

Miami Melon
Fresh Watermelon ,guava Juice & Watermelon Syrup

Fresh Lime Water
Fresh Lemon, Sugar Syrup, Salt & Water

Fresh Lime Soda
Fresh Lemon, Sugar syrup , Salt & soda

Cardamom Cooler

Ice, Lemon Juice, Ice Cream , Cardamom & Pineapple Juice

Mint Mojito

Lemon Juice , Mint Leaves Crushed Ice , Brown Sugar , Mint Syrup,
Topup Sprite With Lemonade

Orange Mojito

Fresh Malta, mint Leave, lemon ,strawberry Puree Orange juice

Pineapple Cooler
Ice, Mint Leaves, Lemon Juice, Pineapple Juice, Soda & Rose Syrup

Watermelon Merlot
Fresh Watermelon Muddler, Strawberry Pruy, Lime Juice, Sugar Syrup & Soda

Guava Mint Cooler
Fresh Guava, Mint Leaves, Honey, Lemon Juice, Water

K.H.Rose Marry

Elder Flower Syrup, Sweet & Sour Mix , Cucumber Syrup, Mint Leave ,
Toped with Ginger Ale

Blue Angel

Lemon Juice, Blue Curacao Ice & Soda

Sunset Delight

Lemon Juice, Orange Juice, Pineapple Juice, Grenadine Syrup, Topup Coke




Strawberry Shake

Banana Shake

Mango Shake

Cold Coftee

Cold Coftfee With Ice Cream

Chocolate Shake
Vanilla Shake

Brownie Shake
Butterscotch Shake
Nutella Shake

Black Currant Shake
Strawberry Oreo Shake

SMOOTHIE

Strawberry Banana Smoothie
Orange Carrot Ginger Smoothie

Mango Pineapple Smoothie
Kale Avocado Cucumber Smoothie

Lemon Blueberry Smoothie
Cherry Beet Smoothie
Tropical Mango Smoothie
Watermelon Smoothie
Strawberry Almond Smoothie
Chocolate Banana Smoothie

Fresh Juice
Pineapple, Apple, Orange, Watermelon, Sangam

Canned Juice
Pineapple, Apple, Orange, Guava, Mix Fruit CranberryPomogranate




Cafe Caffeine

Café Caffein

Cappuccino

Caf¢ Latte

Caramel Frappe

Hot Chocolate

Roasted Hazelnut Hot Chocolate
Iced Americano

Macchiato

Caf¢ Mocha

Iced Latte

TEA STAL WALI

Masala Tea
QGreen Tea

Hot Lemon Tea
Hot Coffee

ASSORTED BEVERAGES

Coke

Thumsup

Sprite

Fanta

Red Bull

Water Bottle ( Bisleri / Aquafina)

Soda Can




Soup & Salad

SOUP VEG.
Hot & Sour
Tomato Basil/Cream
Manchow Veg. & Maggi
Cream of Mushroom
Sweet-Corn Veg. Soup
Broccoli Almond

SOUP NON VEG
Hot & Sour Chicken
Manchow Chicken
Cream of Chicken
Sweet Corn Chicken
Murg Yakhni Shorba
Broccoli Chicken Cream
Roast Veg & Chicken

SALADS
Green Salad

(Fresh Cucumber, Tomato, Carrot, Lemon, Onion )

Russian Salad
(Creamy Mayonnaise, Potato,Grape, Pineapple & Black Pepper )

Creamy Corn Salad
(Fresh Cream, American Corn, & Pepper)

Fruit Salad
(Fresh Seasonal, Cut Fruit )

Greek Salad
(Fresh, Asian Vegetable With Balsamic Dressing )

Peanut Masala
Chana Chaat

125 apad (Roasted/Fried)
Masala Papad




Starters

STARTERS VEG.

Paneer Chilli
Cottage Cheese Deep Fry Served With Soy Chilli Sauce

Paneer Pakoda

Cottage Cheese Dip with Gram flour

Paneer Cigar Roll
Cottage Cheese Wraps With Roll Sheet

Veg spring Roll
Paneer And Corn Croquettes
Corn and Cottage Cheese Coated with Cornflakes

Paneer 65
Cottage Cheese and Curry Leaves Spices

Corn Salt & Pepper / Crispy Corn
Three Types of Ball Peper Sothe with Celery Black Pepper

Mushroom Tempura

Button Mushroom with Chilli And Soya

Mushroom 65
Button Mushroom With Curry Leaves Spices

Baby Corn 65
Baby Corn with Curry Leaves Spices

Baby Corn Chilli
Baby Corn with Chilli and Soy

Water Chestnut with Shanghai Sauce
Water Chestnut Deep Fry Served with Shanghai Sauce

Garlic Chilli Water chestnut
Water chestnuts Garlic and Chilli Sauce




Oriental Starters

Corn Cheese Ball
Cheese Balls with Bread Crumbs

Honey Chilli Potato
Crispy Potato Fry Honey Chilli Sauce

Honey Chilli Lotus Stem with Fries
Crispy Lotus Stem Fry Honey Chilli Sauce

Salted Fries
9 MM Fries with Salt

Peri Peri Fries
9 MM Fries with Peri Peri

Cheese Loaded Fries
Fries With Loaded Cheese

Mexican Roll
Tortilla Wraps with Three Ball Pepper Cheeses

Bruschetta

Ball Pepper & Paneer With Cheese

K.H Special Soy
Roasted Soy With Indian Mix Spicy gravy




Tandoori Starters

TANDOORI VEG.

Baby Corn Bisque
(Indian Tangy Marination )

Beet Root Cheese Kabab
(Healthy Beet Root Stuffing Cheese )

Kankad Kabab
(Delicious Stuff with Rice Coat )

Cheese Chilli Onion Kabab
(Spicy Chilli Onion With Stuff Cheese )

Hara Bhara Kabab
(Mins Veg. With Spice Ball In deep Fried )

Dahi Ke Sholay

(Hung curd mix with capsicum, Indian spices filled inside sandwich bread).

Fhirni

(Paneer cubes infused in Saffron & spices in Tandoor)

Paneer Hariyali Tikka

(Panner cubes marinated in mint sauce & grilled in tandoor)

Paneer malai Tikka

(Paneer cubes in white creamy marination with gentle spices)

Mushroom Tikka

(Mushroom marinated and ad cooked in Tandoor)

Veg. Platter
(Tandoori Aloo, seekh kebab,paneer tikki

Tandoori Aloo
Stuffed Potato marinated in yogurt & spices, cooked in Tandoor)

Veg, Seekh Kebab

(Ground spiced minced vegetables & molded onto the skewer and cooked in Tandoor)

Paneer Tikka

(Cottage Cheese marinated in spices & grilled in tandoor)

Bhuna Pyaaz Ka Paneer Tikka

(Grilled cottage cheese marinated in traditional Indian spices with brown onions)

Achari Paneer Tikka

(Grilled cottage cheese with pickle flavor & traditional Indian spices)




Tandoori Starters

TANDOORI NON VEG.
Chicken Tikka Ajwaini, Achari, Hariayali 550
Chicken Malai Tikka 590
Chicken Seekh Kebab 540
Chicken Banjara Kebab 540

(Chicken marinated with fresh spices cilantro mint cumin flavor)

Mewari Maas ke Sholay 590

(Minced mutton marinated in yogurt & smoked in clay oven)

Mutton Seekh Kebab 590

Non Veg Platter 850
(Chicken tikka, fish tikka, mutton seekh kebab)

Fish Tikka A4jwaini, Achari, Hariayali 430
Fish Kali Mirch Tikka 430
Tandoori Chicken Half/Full 370/700
Mutton Kebab Galawati 550
Mutton Bhuna Chaap 550

STARTER NON VEG.

Fish Finger Lemonade/Tarter Sauce

Chicken Wing with Herb Tangy Sauce
Fish & Chips

Chicken Drum Stick With Pesto Sauce
Tortilla Wrap with Chicken

Mutton Bhujma

Fish Amritsari

Bhuna Fish

Lemon Chicken

Chicken Fried

Chicken Bhujma

Chicken 65

Chicken Chilli




Main Course

MAIN COURSE VEG.
Chana Masala
(Chick-peas curry)
Lehsuni Palak
(Chopped spinach with cubes of garlic)
Palak Paneer

(Paneer cubes cooked in spinach gravy)

Paneer Butter Masala

(Paneer cubes cooked in rich & creamy matala)

Kadhai Paneer

(Paneer cubes cooked in wok with onion & capsicum)

Paneer Tikka Masala

(Panner cubes grilled & cooked in Indian spicy Gravy

Paneer Khurchan

(Paneer & capsicum in Dh Onion tomato base gravy)

Navratan Korma
(Mixed vegetables cooked place with aromatic spices, dry fruits & herbs)

Paneer Lababdar

(Paneer cubes cooked in aromatic cream tomato & yellow gravy

Paneer Jalfrezi
(Paneer with stir fried vegetables in semi dry gravy)
Peshawari Paneer

Paneer Rabada
Cheese Ghotala
Avadhi Paneer
Soya Butter Masala
Soya Tikka Masala
Methi Malai Matar

(Fenugreek and green peas cooked with mild spices in rich creamy gravy)
Vegetable Jalfrezi

(Spicy tangi mixed veg, dish)

Mushroom Tikka Masala

(Mushroom in onion garlic base curry)

Mushroom Matar
(Mushroom & green peas)

Malai Kofta

(Red/White Gravy) (Deep fried mashed potato, dry fruit dumplings
with mild tomato gravy and fushed with cottage chees




MAIN COURSE VEG.
Sev Tamatar
Dum Aloo
Jeera Aloo
Aloo Gobhi Mutter
Bhindi Masala
Dal Makhani
Dal Tadka
Dal Panchmel
Dal Fry

RICE & BIRYANI

Steam Rice

Jeera Rice

Peas Pulao

Veg Biryani with Raita
Egg Biryani with Raita
Chicken Biryani with Raita
Mutton Biryani with Raita
Mutton Yakhani Pulao

Plain Curd
Veg. Raita
Boondi Raita

Pineapple Raita
Butter Milk
Lassi Sweet/Salt




Main Course

MAIN COURSE NON VEG. MUTTON

Mutton Rahara

Lal Maas

(Rajasthani speciality of mutton cooked in a sauce of curd & spices)
Mutton Mughlai

(Mutton cooked in yogurt with Egg & Tomato in brown gravy)
Mutton Dungar

(Mutton cooked in Desi Rajasthani Style with aromatic herbs)
Mutton Rogan Josh

(Fresh Mutton Cooked in Mustard oil with Onion Grevy )
Mutton Stew

(Fresh Bone Mutton Cooked with Indian Spices )

Mutton Korma
(A Typical Hyderabadi Style Cooked Mutton )

Chicken Lababdar

(Marinated boneless chicken conted in thick yellow gravy)
Chicken Adraki

(Chicken cooked in ginger based gravy)

Traditional Chicken Curry

(Chicken curry cooked in tomato onion base in local style)

Chicken Tikka Masala

(Tender chicken in smooth creamy Masala sauce)

Chicken Mughlai
(A traditional mughal recipe with rich & yellow gravy)

Chicken Sagwala
(Chicken with spinach in a mild curry)

Chicken Korma

(A traditional recipe with rich and white gravy cashew-nuts & almonds)

Chicken Dungar

(Chicken cooked in Desi Rajasthani Style with aromatic herbs)

Butter Chicken HALF/FULL

(Barbequed Chicken pieces simmered in butter and tomato Gravy)

Butter Chicken Boneless HALF/FULL

(Barbequed Chicken pieces simmered in butter and tomato Gravy)

Fish Curry
(Fillets of fish cooked in spiced gravy with tomato & herbs)

Fish Masala

(Boneless fish cooked with capsicum & Onion in aromatic Indian Gravy)

Prawn’s Curry Gouan / Prawn’s Masala

650
650

570

640

610

620

650

550

550

570

610

510

520

550

570

370/700

460/850

450

510

650
750




Main Course

Tandoori Roti Plain /Butter
(Whole wheat flour bread baked in tandoor)

Missi Roti

(Bread made with whole wheat flour and gram flour

Hari Mirch Ki Roti
(Whole wheat flour bread with green chilli baked in tandoor)

Lacha Paratha
(Multi layered wheat flour bread baked in tandoor)

Naan Plain /Butter
(Flour bread in tandoor)

Maska Paratha

Garlic Naan

(A fully white flour bread stuffed with fresh garlic topped with butter)

Cheese Naan

(A fully white flour bread stuffed with fresh cheese topped with butter)

Cheese Garlic Naan

(A fully white flour bread stuffed with fresh garlic and cheese topped with butter)
Masala Naan

(A fully white flour bread stuffed with Indian spices & topped with butter)

Stuffed Kulcha / Paratha

(A fully white flour bread stuffed with Potato, Green Peas, Cottage cheese & Indian spices &
Unleavened whole wheat bread stuffed with spice Potato cottage cheese and peas )




CHINESE
Mushroom Chilli
Paneer Chilli
Honey Chilli Potato
Cheese Cigar Roll
Veg. Spring Roll
Chicken Spring Roll
Chicken Lollipop
Fish Chilli
Veg Manchurian
Fried Rice
Schezwan Fried Rice
Hakka Noodles
Chilli Garlic Noodles
Veg. Chowmein
Chicken-65
Chicken Fried Rice

EGG PREPARATION

Boiled Egg

Masala Omelette
Cheese Omelette
Masala Cheese Omelette
Egg Bhurji

Sauteed Mushroom Omelette
Egg Curry

Egg Chilli

Egg Fry/ Halt/Full

Egg Rice

Boiled Egg Bhurji

Gravy Omelette




Pasta & Garlic Bread
PASTA VEG.

Penne Arrabbiata Sauce
White Sauce Pasta
Pink Pasta

PASTA NON VEG.
Penne Arrabbiata Sauce
White Sauce Pasta
Pink Pasta

GARLIC BREAD
Plain Garlic Bread
Cheese Garlic Bread

SANDWICH VEG.

Veg. Raw

Coleslaw Sandwich
Veg Grilled

Veg Cheese

Corn Peas
Mushroom Cheese
Paneer Tikka

Club

Veg. Exotic

SANDWICH NON VEG.

Egg
Chicken Grilled
Chicken Tikka

Italian Chicken




Pizza

PIZZA (VEG.)

Classic Margherita
(Tomato, basil & cheese)

Mushroom Pizza

(sauteed mushroom, onion, bell pepper & capsicum)
Hot & Spicy Pizza

(black olive, bell pepper; green chilli, garlic, cheese)
Italian Delight

Paneer Tikka

Farm Fresh

(capsicum, corn, onion, bell pepper)

BBQ Cottage Cheese Pizza

Grilled cottage cheese with bbq sauce, bell pepper. capsicum, onion, sun dried tomato & olive

PIZZA (NON VEG.)

Simply Chicken Pizza
Spicy Chicken Pizza
Chicken Tikka Pizza

(boneless chicken, onion, capsicum & bell pepper)

Chicken Seekh Pizza
Sauté Meatballs Pizza

(Sauteed meatballs with bell pepper capsicum onion & olive)

VEG. SIZZ1LERS

Mix Grilled Sizzler
Chinese Sizzler
Mexican Sizzler
Italian Sizzler

NON. VEG. SIZZLERS

Chicken Mix Grilled Sizzler
Chicken Chinese Sizzler
Chicken Mexican Sizzler
Chicken Italian Sizzler




Rajasthani Tadka & Desserts

RAJASTHANI SPECIAL
Dal Bati Churma

Ker Sangari
Mix Of Desert Deans & Berries With Traditional Taste Of Rajasthan

Dal Bati
Wheat Round Balls Dipped In Desi Ghee Served with Mix Lintins

Gatta Curry
Garm Flour Mix with Indian Spices Cut In Round Peaces Served with Rajasthani Gravy

Save Tamater
Rajasthani Namkin Baked In Tomato Graved with Rajasthani Spices

Kishangarh K Aloo & Piyaj
Baby Potato & Onion Served With Desi Tadkka

Kadi Pokara

Currd & Gram Flour Mixer served with Pakora

Gujarati Kadi

Currd & Gram Flour Mixer served with Gujarati Sweetnes In Rajasthani Style

Dal Mewari

Mix Lantel Baked In Desi Masal In Black Pot
Dal Khichdi

Mewari Khichdi

Jodhpuri Malai Pyaz

RAJASTHANI NON VEG.
Khads Jangli Mans
Parsa Mans
Desi Murg
Kadak Nath Murg
DESSERTS

Gulab Jamun

Ice Cream

Hot Brownie

Brownie With Ice Cream
Sizzling Brownie

Strawberry Tiramisu

Mango Tiramisu

Gulab Jamun with Ice cream




