LASAGNA 700
Layers of lasagna noodles, rich meat salice, dreamy ricatta cheese, and
melted mozzarella, baked to perfection tor acamforting and hearty dish.

PAsTA AGLIO E OLIO 550
Spaghetti tossed in a simple yet Hayarful sauce made with garlic/clive oil,

red pepper flokes, and parsley, topped with grated Parmesan cheese.

PENNE WITH CREAMY MUsHROOM SAUCE 650
Penne paosta served with a luscious cream saucelinfused with sautéed

mushrooms, garlic, shallots, and freQOsh herbs!

DEAR VALUED GUESTS,
P ® To ensure your dining experience at Acrogo is both enjoyoble and sofe,

7 |

i Page Eleme inform your server of any allergies or dietary restrictions. Your
L 12 8 health and comfart are paramount to us. Thank you.

'_‘I. ..Ir-

S8 Sincerely, Arogo.




CoRN PALAK 350

Spirmch CUFFY infused with. sweetscornskernels.

LAHSOONI PALAK 350
Vibrant spinach-tefipered with gatlic Foriander seeds, and cumin seeds.

KABuLl MASALEDAR CHOLE 320
Flevarful-Punfabi-style ‘chickpea durry.

JEERA ALOO 280

Sattéed potatoes seafonedavith-cumin seeds.

BHINDI MASALA/ KURKURI BHINDI 350

Home-style prepararisnafokra cooked withspites or crispysfried.ckra.

SHAHI PANEER 400

Cottage cheese cooked in a cregmy white (s o LAY

Cottage cheese cooked in a vibrant red and yellow grayvywith capsietm

gnd-onions.

BaliNGAN BHARTA 400
Smeky grilled eggplant mashed and cocked with-tormattes, onighis,

herbs, and spices.

DEAR VALUED GUESTS,

s To ensure your dining experience at Acrogo is both enjoyable and safe,
ﬁleuae inform your server of any u||?rgies ar dietary restrictions. Your
ealth and comfort are paramount to us. Thank you.

Sincerely, Arogo.




STEAM RICE

KasHmIRI PuLAO

CumiN & PEAs PuLAaoO

LEMON RICE

VEG. BIRYANI

GATTE KA PULAO
CHICHEﬁ DumM BIRYANI
CHICKEN FRIED R-IGE
EGcG BIRYANI

MUTTON BIRYANI

DEAR VALUED GUESTS,

ealth and comfort are paramount to us. Thank you.

Sincerely, Arogo.

310

500
400
400
450

450

600

600

650

700

To ensure your dining experience at Aoroge is both enjoyable and safe,
[:|r-:use' infarm your server of any ﬁlll?rgié‘b or I:Iir-r‘rur',r restrictions. Your
1




AROGO.PANEER U 500

A three layep combination of our chefs special Indian cottage
 ——

cheese prepdwation which defines{Three seasons of Arogo delicacy.

VEG PAH'Zh 450
Seeking a skilled

for its vibrant

ef to craft "Vig Pakiza," a specialty dish renowned

ougs and artisfic presentation, blending fresh

vegetables a0 spice

DM MASALA 500
blending exotic Arogo mushrooms with

orful vegetarian dish.

BIRY ANI 600

drepare 'Arogo Special Biryani,' a fusion

Seeki
of c:rJrn

2 ulent veggies, offering a tantalizing
culina '

DEAR VALVED GUESTS,

To ensure your dining experience at Aorogo is both enjoyable and safe,
Elense inform your server of any allergies or dietary restrictions. Your
ealth and comfort are paramount to us. Thank you.

Sincerely, Arogo.




HumMmmus wiTH PITA BREAD 350
Creamy chickpea dip seasoned with tahini, garlic, lemon juice, and olive oil,

served with warm pita slices.

CHEESE AND GARLIC BREAD
Crusty bread Tc:pped with a generous amount of gc:r|ic butter and melted

cheese, sprinkled with herbs.

Assorted vegetables dipped in chickpea Hour batter and deep-fried until

crispy, served with green chutney or tamarind sauce.

VEGETABLE MoMos 300
Dive into the steaming goodness of Vegetable Momas, where delicate
dumplings encase a Savoury filling of mixed vegetables, seasoned to

perfection and served with a spicy dipping sauce, promising o taste of

comfort and satisfaction in every bite.

MANGO PAKORA 400
Indulge in a burst of tropical flaver with Mange Pakora, where juicy mango

slices are coated in a crispy, golden batter, deep-fried to perfection, and
served piping hot, offering a tantalising combination of sweetness and

crunch that's simply irresistible.

MALAI PANEER TIKKA 500
Treat your palate to a taste of luxury with our Malai Paneer

Tikka, where indufgence meets tradition. Tender cubes of paneer

are ||c:a~.fir1g|':.-I enve|oped in a VElVET':.I' marinade, rich with the creaminess
of fresh cream, the subtle sweetness of honey, and o delicate hint of
aromatic spices. Grilled to perfection, each bite melts in your mouth,

c'l"Fering a decadent experience that's sure to leave you craving more.

DEAR VALUED GUESTS,

B To ensure your dining experience at Aorogo is both enjoyable and safe,
Eleme inform your server of any allergies or dietary restrictions. Y our
ealth and comfort are paramount to us. Thank you.

Sincerely, Arogo.




GULAB JAMUN

GULAB JAMUN WITH ICE-CREAM

RASGULLA

ICE CREAM

KuULFI

RAs MALAI

MALAI FEENI

SHAHI TUKDA

End your meal onaroyal note with our Shahi Tukdae, a rich.and

100

150

150

100

120

200

200

350

indulgent dessert made with fried bread slices soaked in sweetened

condensed milk and garnished with nuts and saffron.

MALAI GHEVAR

400

A delicate Rajasthani sweet tooth dipped in sugar syrup and topped

with saffron infused creamy condensed milk, and dressed with

pistachiothreads.

DEAR VALUED GUESTS,

ealth and comfort are paramount to us Thank you.

__

e

Sincerely, Arogo.

g~ g@ 1o ensure your dining experience at Aorogo is both enjoyable and safe,
& Page 1§ Eleme inform your server of any allergies or dietary restrictions. Your




ToOMATO BAsSIL SOUP 200
A classic temato-based soup infused with fresh basil-leaves; guriic, o nions,

and o hint of cream, served hot with o garnish 6fbasil leaves oricroutons.

CHICKEN NOODLE SoOUP 250
FluFFy stacks of pﬂnr_ﬂkes served with buttér-and mc:lp|e Syrup,

with-optional toppings like fresh berries, chocalate chips, orwhigped cream.

HoT & SoUR (VEG/CHICKEN) 250/300
Simple yet-Haovoe-full soup-mode with choiceof lots of fresh veggies

or shredded chicken chunk: & chinese oriental souces.

MINESTRONE SOUP 250
Fluffy eggs.folded around a wariety-ef fillings such as cheese & vegetables:

served with toast or-hash browns.

LENTIL SOUP 250
A tortilla stuffed.with scrambled eggsicheese, potatoes,
and your choice of fillings such ds.sauteed cabbage sauteed carrat;

and/ or chicken, served with salsa andscur cream.

CREAM OF MUSHROOM SOUP =50
Slices of bread soaked in a mixture of eggs; milk, and cinndman,

then fried until gc|den brown and served with puwdered sugar and SYRWD.

DEAR VALUED GUESTS,

# M To ensure your dining experience at Aoroge is both enjoyable and safe,
Page § E|eu:e inform your server of any allergies or dietary restrictions. Your
# health and comfort are paramount to us. Thank you.

i Sincerely, Arogo.



WRoichey, TrEpE oF ol

BOMBAY SANDWICH 350
Dive into a symphanyof-dlavours with our Bombay Sandwich, where layers

of buttery bread encase a tantalising blend of spiced potatoes, crisp

vegetablesyfangy chutneysvand ¢ hint of.chaatumasala, delivering a burst

of Mimbai street food magic in'every bite.

GRILLED VEGETABLE SANDWICH 400T
Indulge in the wholeseme goodnessof our Grilled Yegetable Sandwich,

where vibrant veggies likevbell peppersszucchini ’and _tomatoes are embraced
|:|-1.-' melted cheese, seasoned with arematic herbs, and nestled between

toasted bread, cregting o de[ighTfu! hn::rr'nl:m'g.-r af flavoursiand textures.

CHICKEN SANDWICH 500
Indulge inSavoury delightwith our Chicken Sandwich, featuring ‘suceulent
grilled chickennestled betweenlayers of soft, freshly baked bread.
tantalisingly seasoned with aromaotic spices and topped with crisp lettuce,
juicy fomdtoes -and creamy mayshnaise, it's a symphony of flaveurs in

every bite

PANEER WRAP 350
Treat yourself to the ultimatelcam¥ort with our Paneer Wrap, where
succulent paneer cubes are lovingly wrdpped in a soft tortilla along with
Crl..tr'll:'.h':.l' lettuce, tangy r.:ric|-c|es, Credmy moyo, and a drizzle\of zesty sauce,

promising o 'chc:urrpﬂr_ked journey with every SavoLry bite.

GREEK SALAD RoOLLS 500
Fresh vegetables, feta cheese, and olives wrapped in thin slices of cucumber,

served with a Greek yoghurt dip.

CHICKEN ROLL 550
Savour the succulent perfection of our Chicken Roll, where tender,
marinated chicken pieces are lovingly wrapped in soft, flutfy parathas,
along with crisp lettuce, onions, and tangy sauces. Each bite is a tantalising

e:-:p|c:5ion of flavours that will leave you craving more.

DEAR VALUED GUESTS,

"%k 1o ensure your dining experience at Aorogo is both enjoyable and safe,
Eleuae inform your server of any allergies or dietary restrictions. Your
ealth and comfort are paramount to us. Thank you.

Sincerely, Arogo.



GREEN SALAD 150

KACHUMEBER SALAD 200
A refreshing and colourful salod made with diced cucumber,
tomatoes, onions, and green chilies, tossed with lemon juice,

chaat masala, and fresh cilantro.

CHICKPEA SALAD (CHANA CHAAT) 350
A tangy ond spicy salad made with boiled chickpeas (chana), onions,
tomatoes, green chilies, chaat musﬂ!u, ond o squeeze of lemon juice,

garnished with chopped cilantro and sev (crispy chickpea noodles).

SPROUTS SALAD 400
A nutritious salad made with mixed sprouts (such as mung beans,
chickpeas, and lentils), finely chopped onions, tomatoes, green

chilies, and cilantro, seasoned with chaat masala and lemon juice.

FRUIT CHAAT A00
A sweet and tangy salod made with a variety of seasonal fruits

such as apples, bananas, oranges, grapes, and pomegranate seeds,
tossed with chaat mnsﬂtq black sc:|1, and a drizzle of lemon juice

or tamarind chutney.

GREEK SALAD 500
A refreshing salad made with crisp lettuce, juicy tomatoes, cucumbers,
red onions, Kalamata olives, and feta cheese, dressed with clive oil,

lemon juice, oregano, and black pepper.

DEAR VALVED GUESTS,

; Eleuse inform your server of any allergies or dietary restrictions. Your
ealth and comfort are paramount te us. Thank you.

98 Sincerely, Arogo.

b To ensure your dining experience at Aorogo is both enjoyable and safe,



MUESLI 300
A mixture of rolled aats, nuts, seeds, and dried 'Fruit served cold

or soaked in milk or yoghurt, with optional honey or maple syrup

for sweetness.

ALoo PARATHA 150
Indian flatbread stuffed with seasoned mashed potatoes, cooked

on a griddle, and served with yoghurt or pickle.

PoOoHA 170
Flattened rice flakes cocked with onions, tomatoes, green chilies,

and spices, garnished with peanuts, cilantro, and lemon juice.

UrPrMA 250
Savoury porridge made from dry roasted semolina
(cream of wheat), cooked with vegetables and seasoned with

mustard seeds, curry leaves, and spices.

IDLI SAMBAR 350
Steamed rice cakes served with a flavorful lentil-based vegetable

stew (sambar) and coconut chutney.

AKKI RoTI 250
Karnataka-style flatbread made from rice flour, mixed with finely

chopped onions, carrots, cilantro, and spices, served with chutney

or ynghurt.

FRITTATA 300
An ltalion.style omelette made with eggs, cheese, and various

fillings such as vegetables, herbs, and meats, baked until set and

served in wedges.

BREAKFAST BowlL 350
A hearty bowl featuring a base of grains (such as quinoa or rice),
topped with scrambled eggs, sautéed vegetables, fruits, and a

drizzle of sauce.

DEAR VALUED GUESTS,

To ensure your dining experience at Aorogo is both enjoyable and safe,
ﬁleuse inform your server of any allergies or dietary restrictions. Your
ealth and comfort are paramount to us. Thank you.

Sincerely, Arogo.



BRUSCHETTA WITH TOMATO AND BASIL 250
Grilled bread rubbed with garlic, topped with chopped tomatoes,

fresh basil, olive oil, and balsamic glaze.

STUFFED MUsHROOMS 290
Button mushrooms filled with @ mixture of breadcrumbs, grated

cheese, garlic, and herbs, baked until golden.

CAPRESE SKEWERS 300
Fluffy eggs folded around a variety of fillings such as cheese &
vegetables. served with toast or hash browns.

FALAFEL WITH TZATZIKI SAUCE 350
Cherry tomatoes, fresh mozzarella balls, and basil leaves drizzled

with balsamic reduction, served on skewers.

CHILLI PANEER 340
Indulge in the fiery allure of Chilli Paneer, where succulent cubes
ot paneer are tossed in a spicy, tangy sauce with vibront bell

peppers and onions, creating a tantalising explosion of flavours.

PANEER 65 340
Delight in the crispy goodness of Paneer 65, where succulent cubes of
paneer are coated in a zesty batter, deep-fried to perfection, and tossed
in a symphony of spices, creating an irresistible appetizer that's

bursting with flavor

CoORN CHAAT 340
Savour the freshness of Corn Chaat, where sweet corn kernels are
tossed with tangy tamarind chufney, zesty lemon juice, and a mediey
of spices, creating o vibrant and refreshing snack that's both

satisfying and addictive

VEG SPRING ROLLS 350
Embark on a culinary journey with Veg Spring Rolls, where crispy pastry
W a ps erwe|cp a flavorful Fi||ing of CFLI.FIC'"I':,I' vegemb|es, seasoned with
aromatic spices and served with o side of tangy dipping sauce, offering

a de|ighﬂ:u| blend of textures and tastes.

DEAR VALUED GUESTS,

"f - ;':**;: To ensure your dining experience at Acrogo is both enjoyable and safe,
i Page i ﬁhu;e inform your server of any allergies or dietary restrictions. Your
ealth and comfort are paramount to us. Thank you.

el Sincerely, Arogo.



CHICKEN MALAI TIKKA 650
Chicken malai tikka is o succulent Indian dish where tender pieces
of chicken are marinated in o creamy mixture of yogurt, cream,

and spices, then grilled to perfection. Rich and flavorful.

CHICKEN LoLLIPOP 450
Chicken wings frenched to resemble lollipops, marinated in a spicy

sauce, and deep-fried until crispy and delicious.

GOAN FiIsH FRrY 700
Fish fillets marinated in o tangy and spicy masala mix, coated in

semoling, and shallow-fried until crispy.

CHICKEN HARIYALI TIKKA 700
Chicken pieces marinated in o vibrant green marinade made with

coriander, mint, and spices, then grilled until tender.

FisH TIKKA 800
Fluffy eggs folded around a variety of fillings such as cheese &

vegetables, served with toast or hash browns.

BHUNA MAANS 850

Mutton pieces slow cooked in whole spices with deeps of ghee.

NMoN-VEG STARTER PLATTER 900
A delicious flavorful combination of chef's choice assarted

non-veq starter from our menu.

DEAR VALUED GUESTS,

g % To ensure your dining experience at Aorogo is both enjoyable and safe,
¢ Page Eleme inform your server of any allergies or dietary restrictions. Your

ealth and comfort are paramount to us. Thank you.

Sincerely, Arogo.




CHICKEN TIKKA 650
Grilled bread rubbed with gurlic, mpped with chcpped tomatoes, fresh
basil, olive oil, and balsamic glaze.

TANDOORI CHICKEN WINGS 750

Button mushrooms filled with a mixture of breadcrumbs, grated cheese,

garlic, and herbs, baked until golden.

FiIsH AMRITSARI 750
Fluffy eggs felded around a variety of fillings such as cheese & vegetables.

served with toast ar Hrc:sh !::-rc:wns.

LEMON-CHILI GARLIC CHICKEN I 750
Cherry tomatoes, fresh mozzarella balls, and bgsil leaves drizzled with

balsamic reduction) served on\skewers.

| _ . y '
CHICKEN 65 _ &600

Spicy and tangy deep-fried chicken bites, flavoured with curry leaves, red
chilies, @nd yoghurt. ' '

CHILLI CHICKEN - 600

Crispy chicken pieces tossed in a spicy and ’rﬂng'y' sm.ﬁ::e with bell peppers,
onions, and capsicum. f

PEPPER CHICKEN : ' 600

Tender chicken pieces sabtéed with black pepper ::urr'g-I leaves, and spices

. Fﬂl’ 5] bﬂ'd Gﬂd f|uuurfu| dlﬂh

BUTTER GARLIC PRAWNS 900

Juicy prawns sautéed in a buttery garlic sauce with o hint of lemon and
herbs.
TANDOORI PRAWNS 200

Jumbo prawns marinated in a spicy yoghurt mixture and cooked in a

tandoor oven for a smoky flavour.

DEAR VALUED GUESTS,

W To ensure your dining experience at Aorogo is both enjoyable and safe,
e Eleuse inform your server of any allergies or dietary restrictions. Your
# health and comfort are paramount to us. Thank you.

¥ Sincerely, Arogo.



Immerse yourself in the essence of Rajasthani culture
with our Mewari Rasoi, prepared over a traditional woed
fire. Please allow up to 1 hour for preparation, das we
meticulously craft each dish to serve you the most
authentic Rajasthani culinary experience.

DAL BAATI CHURMA 400
A quintessential Rajasthani dish, consisting . of lentils, baked wheat bread

(baati), and o sweet crumbled wheat mixture (churma).

MAANS BAATI 600

Indulge in the floveurs of hame-style mutton, served with traditional

Rojasthani baati.

JODHPURI GATTE KI SABJI 450
Experierice the rich flavours of Jodhpur with ocur traditional chickpea

flour dumplings (gatte) cooked in a flavorful curry.

SEV TAMATARSEV TAMATAR 300
A tangy and Sovoury dish made with crispy fried gram flour noodles

(sev) cooked in & spieytomato gravy.

KAaDI PAKODA 300
Savour the goodness of deep-fried gram flour dumplings (pakoras) in @

tangy yogur’r-bn sed CUrry.

DEAR VALUVED GUESTS,

Ego e e 1o ensure your dining experience at Aorogo is both enjoyable and safe,
" Page Elense inform your server of any allergies or dietary restrictions. ¥ our
ealth and comfort are paramount to us. Thank you.

¥ Sincerely, Arogo.




DAL TADKA 290
Yellow lentils tempered with spices and finished with a touch of butter.

DAL MAKHANI 340
Slow-cocked whole black lentils and |-<i|c:|r'||:a':.-I beans, simmered in a cregmy

sauce EHFIChEd Wlfl"l credm ﬂﬂd ghEE.

Dum ALoO 280
Baby potatoes stuffed with dry fruits and simmered in a tomato-based
curry.

KEsARI MALAI KOFTA 400

Delicate cottage cheese balls filled with khoyao and drpdfruitshserved in a

lusctious red and white-gravy.

SuBZ E BAHAR 350
A rnec“e':.-' of assorted vegembles and cottage cheese cooked in aromatie

Indian spices.

PANEER BUTTER MASALA 390

Cubes ef cottage cheese cooked inarich tomate-bosed gravie

Tender cubes of roasted cottage cheese simmered in o thick tomato gravy

with'onions and COl S IC LT

PALAK SAGWALA 390

Creamy, spinach curry with chunks of cotfage cheese.

DEAR VALUED GUESTS,

“S%# 1o ensure your dining experience at Aorogo is both enjoyable and safe,
Eleme inform your server of any allergies or dietary restrictions Your
ealth and comfort are paramount to us. Thank you.

Sincerely, Arogo.




Indulge in a symphony of flavours with our Paneer Tikka, where
succulent cubes of paneer (Indian cottage cheese) are marinated in

a tantalising blend of yoghurt, aromatic spices, and zesty lemon juice.
Grilled to perfection, each bite offers o burst of smoky goodness,
complemented by the rich creaminess of paneer. Served hot off the grill,

it's the perfect appetiser to kickstart your culinary journey.

AcCcHARI PANEER TIKKA 500
Embark on a culinary adventure with our Achari Paneer Tikka, where
traditional Indian flavours meet a modern twist Tender cubes of

paneer are lovingly marinated in a tangy blend of pickling spices,

including mustard seeds, fenugreek, and tangy mango powder, infusing

each bite with a burst of tantalising flavours. Grilled to perfection, the

smulw aroma enhances the richness of paneer, creating a cu|in|::|r'g.-' masterpiece
that tantalises the taste buds.

MusHROOM TIKKA 500
Delight in the earthy goodness of our Mushroom Tikka, where plump
mushrooms are transformed into a delectable vegetarian delight. Each
mushrooem is generously coated in'a flavorful marinade; boasting a
harmenious blend of aromatic spices, creamy ycghurt and a hint of gur“t;
Grilled to perfection, the mushrooms take on a smoky char that enhances
their natural umami flavour, creating a dish that's as satisfying ds it

is irresistible.

A cambination of our special assorted starters by chef's choice.

DEAR VALUED GUESTS,

. % To ensure your dining experience at Aorego is both enjoyable and safe,
Page ' Eleme inform your server of any allergies or dietary restrictions. Your
ealth and comfort are paramount te us. Thank you.

Sincerely, Arogo.




CHEESE BALLS 350

Deep-'l:ried balls of melted cheese, seasoned with spices, and

served with a tangy dippmg sauce.

FRENCH FRIES 250
Crispy fried potato sticks served with a side ofaioli or ketchup.

HArRA BHARA KABAB 350
Experience a burst'of vibrant Hlavours with our Hara Bhara Kabab,

where tender spinm’.h, peas, and potatoes ming[e with aromatic spices,
creating a tantalisingly green delight that's both wholesome and irresistible.

RAJmA GALOUTI KABAB 370
Indulge in a regal affair with-our Rajma Galouti Kabab, where the
velvety smoothness of kidney beans blends harmoniously with a

secret blend of spices, yielding a melt-in-your-mouth delicacy fit for royalty.

DAaAHI KE SHOLAY 370
A delicious Indian vegetarian starter recipe with erispy bread outside

and o melt-in-th-mouth creamy yogurt filling inside.

GoBlI MANCHURIAN 300
Cauliflower florets deep-fried and tossed in a tangy and spicy

Manchurian sauce.

BABA GANOUSH WITH CRUDITES 350
Smoky eggplant dip blended with tahini, garlic, and lemon juice, served
with a variety of raw vegetables for dipping.

DEAR VALUED GUESTS,
= -#

W To ensure your dining experience at Aoroge is both enjoyable and safe,
. Eleuse inform your server of any allergies or dietary restrictions. Your
ealth and comfort are paramount to us Thank you.




EGcGs 150
(Over Easy/Over Medium/ Over Hard/ Sunny Side
Up/ Scrambled)

PANCAKES 200
Fluffy stacks of pancakes served with butter and maple syrup,
with optional toppings like fresh berries, chocolate chips,

or whipped cream.

FRENCH TOAST 270
Slices of bread sooked in @ mixture of eggs, milk, and
cinnamon, then fried until golden brown and served with

powdered sugar and syrup.

OMELETTE 250
Fluffy eggs folded around a variety of fillings such as

cheese & vegetables. served with toast or hash browns.

BREAKFAST BURRITO 350
A tortilla stuffed with scrambled eggs, cheese, potatoes,
and your choice of f‘i”'rngs such as sauteed cnbbnge, sauteed carrot,

ﬂﬂdu‘r or [l"llf_l-{E‘Fl, 5EFVEd WIH’I 5[![5[! c:nd SOUr credim.

GREEK YOGURT PARFAIT 250
Layers of Greek yoghurt, grancla, and fresh fruit such as berries,

bnnunus, ar mangoes, SEF'\"Ed in a glCISS or bDW’l

BREAKFAST SANDWICH 270
A combination of eggs, cheese, and breakfast veggies {such as

cucumber, onion or tomate) served en a Bread:

HUEvos RANCHEROS 400
An ltalion-style omelette made with eggs, cheese, and various
fi||ings such as vegemHes, herbs, and meats,

baked until set and served in wedges.

DEAR VALUED GUESTS,

,j “%# To ensure your dining experience at Asrage is both enjoyable and safe,
i Page Eleme inform your server of any allergies or dietary restrictions. Your
% ) 8 heclth and comfort are paramount to us. Thank you.

k o,
."‘; o
W e T

Sincerely, Arogo.



MARGHERITA PI1ZZA 500

A_timgless clossic-featuring @hin ¢rust topped-with tafigy tomato sauce,

FFEE-F'i FI'I‘DIICIF'E”CI ChEESE_, Clnd 'FFCIQFCII'IT I:IICISII IECI'U'ES.

VEGETARIAN SUPREME PI1ZZA 550
Packed with mushieam 5, @Ions, ulives, and sweetcorn on o bed of temaote

sauce ﬂﬂd meHed ChEE‘EE.

VEGETARIAN EXTRAVAGANZZA PIZZA &00
Packedwith colatfdl bell peppers, mushrooms, broccoli, olives; jalapénos,

and-eaweetcarn anla . bed af tamofo sducesgnd melted cheese

BEBEQ CHICKEN PI1ZZA 750
A Savourydelight tdaturing fenderpisces af-BBQ chickenpcaramelised

onions;tangy barbetiemsauce, and melted cheese atop a crispy crust.

SHRIMP PIZZA 9200
Inchilge in\gtentalising/ culinary experience with 'curSheimp Pizza. Dive
into a crispyecrusilayverad with/creamy morzarella)/ fongy temate sauce,
and Succulent shrimp| perfectly seasoned and boked +6 golden perfection.
Each'bite is.a symphonyof flavours, offering-e.delightfulieombination of

treshness and Sovoury goodness that willlegive you craying more.

PENNE ARRABBIATA 500
Pernae pasta cooked al dente and tegsed in o Spicy tomato sauce flavoured
with garlic, red chili™ekes, and fresh herbs.

FETTUCCINE ALFREDO 600
Flatnaodlastossed in ariehand creamy Alfredo sauce made with butter,

tream, and Pormesdn cheeses@@soned with garlic and parsley.

DEAR VALVED GUESTS,

To ensure your dining experience at Aorogo is both enjoyable and safe,
. Eleme infarm your server of any allergies or dietary restrictions. Your
ealth and comfort are paramount to us. Thank you.

Sincerely, Jﬁlrﬂgﬂ.



MURGH RAJPUTANA 550
Chef's special spicy chicken curry in Mewari style.

MuURG TIKKA MAsSALA 500

Succulent marinated chicken.roasted in @ :'_|c:|',-' oven and served with a
tangy tomate grovy.

BUTTER CHICKEN 500
Grilled chicken immersed in an aromatic buttery and creamy tomato

gravy.

EGG CURRY 350

Hard<boiled eggs cooked in a rich onian-tomato gravy.

LAAL MAANS 700
Traditional Rojasthani-style mutton curry cooked with bene, infused

with a thick gravy of Indian spices, garnished with corionder leaves.

DHUNGAR MAANS 750

Tender mutton cooked in an Indian gravy with.a smoky flavour.

MuTTON ROGAN JOSH 750

Succulent meat cooked in a blend of spices, herbs, and yogurt.

FiIsH CURRY 850
Fresh fish cooked in a rich and spicy tomato-based gravy.

DEAR VALUED GUESTS,

pEgee 10 ensure your dining experience at Aorogo is both enjoyable and safe,

o ﬁleuse inform your server of any allergies or dietary restrictions. Your
ealth and comfort are poramount to us. Thank you.

Sincerely, Arogo.




