$— APPETIZERS ———#¢

Assorted Tandoori Khazana 650/525

Non Vegetarian / Vegetarian B E
Chel's delightful assortment of non-
vegetarian and vegetarian kebabs,
Mutton Bhuna @ —~

Mutton cooked with Indian spices.

Tandoori Murg Half /Full@  500/725

Baby chicken marinated with hung yoghurt
and enhanced with caraway seeds.

Chicken Tangri Kebab ®

Leg chicken pieces marinated in yoghurt,
cream & spices cooked in clay oven,

Murg Malai Tikka @

Boneless chicken pieces marinated in yoghun,
cream & spices cooked in clay oven.
Lasooni Chicken Tikka @
Succulent pieces of chicken, marinated in
yoghurt and Kashmiri red chillies

cooked in clay oven.

Fish Tikka @

Marinated fish chunks cooked in clay oven.
Cheese Finger @
Paneer Malai Seekh ©

Cottage cheese mixed with corn.
skewered and cooked in clay oven,

Paneer Tikka ®

Marinated cottage cheese pieces
cooked in tandoor (clay oven),

Paneer Afghani Tikka @

Cottage cheese in a marinade of cashew
nuts and spices.

Hara Bhara Kebab @

Fresh green peas and potato kehabs.

Paneer Pudina Tikka @
Cottage cheese marinated in mint, spices
and cooked in clay oven.

Dahi Anjir Ke Kebab @

In house speciality potato patties stuffed with
figs and hung yoghurt.

Tandoori Bharwa Aloo @

Stuffed with cottage cheese and raisins
cooked in tandoor (clay oven).
Vegetable Seekh Kebab &
vegetables mince with Indian spices

conked in clay oven.
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ltalian Salad ® 250
Pasta. pepper. tomato. onion, cheese

& island dressing,

Russian Salad @ 250

Greek Salad @ 250
Fruit Chaat ® 250
Aloo Chana Chaat ® 250

$—— SALAD / RAITA ——#

Kathi Roll Chicken/NVegetable B & 475/400
Griddled thin Indian pancake

stuffed with vegetable or chicken

topped with mint sauce and rolled,

Club Sandwich @ @

A double decked sandwich layered with egg,
Chicken, Cheese, tomatoes and Cucumber,
Served with French Fry.

Sandwiches & @

Plain / Toasted / Grilled

With any twe filling of your choice
Tomatoes [ Cucumber / Cheese [ Eggs / Chicken,
Samosa @ 285
Deep fried savory stuffed with potato, green peas,
[resh herbs and spices,

Pakora Panner / Vegetable @ 285
Gram flour batter coated vegetables or panner deep
[ried till crisp served with mint chutney.

Cheese Balls @
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Italian Bruschetta @
French Fries m

SOUPS

Cream Delight @ ®
Chicken / Vegetable / Mushroom
Tomato Basil Shorba @

Tomato soup flavored with sweet basil.
Lemon Coriander Soup @

A delicately flavored soup made of freshly
chopped carrots and spring onion with the
sharp tangy favor of lemon and coriander.
Minestrone Soup @

All time favorite with the goodness of
vegetables and pasta.

Sweet Corn Soup @ @

Chicken / Vegetable

Corn kemels cooked with eream & milk.
Mushroom Soup @

Hot & Sour m ®
Chicken / Vegetable
Hor aromatic soup Navored with lemon grass
simmered with mushrooms.

Dal Palak Shorba @

Medley of lentil & spinach, star anise
extract drizzled with virgin olive oil.
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Green Salad @ 120
Onion Salad @ 50
Kachumber Salad @ 120

Choice of Raita @ 210
Vegetable [ Cucumber | Boondi /
Onion / Aloo / Mint.

Plain Yoghurt @ 115




#—— MAIN COURSE INDIAN ——#

Macchi Jaisamandi @
Fresh water fish cooked with

traditional spices,

Macchi Palak Angoor @
Fresh water fish cooked with
spinach and grapes

Lal Maas @ ~

A mouth watering delicacy of mutton
cooked in Rajasthani style.

Jangli Maas @ -~
Mutton prepared in wok with whole spices,

Keema Mutter @
Minced meat and green peas cooked
with stimulating Indian spices.

Butter Chicken Half/ Full & 500/750

Barbequed chicken pieces simmered in
butter & tomato

Chicken Tikka Masala @

Chicken marinated in yoghurt, sealed in
charcoal oven & cooked in spiced tomato gravy.

Kadhai Chicken ®

A combination of chicken cooked with
coriander seeds, bell-pepper,
onion and ginger eurry.

Egg Curry @
Boiled eggs cooked in Indian spices.

Shahi Paneer @

Paneer cooked in a rich voghurt and
cream based gravy.

Paneer Makhani ®

Cottage cheese simmered in rich
tomato gravy infused with fenugreek.

Paneer Tikka Masala &

Cottage cheese marinated in yoghurt, put in
charcoal oven & cooked in spicy tomato gravy.

Kadhai Panner ®
Cottage cheese cooked with fresh
onion and capsicum.

Malai Kofta @

Potato and cottage cheese dumplings,
simmered in a rich mild gravy

Mutter Paneer @
Cottage cheese and green peas
cooked with yellow gravy.

Kesari Paneer Bhurji @
Our specialty grated cottage cheese
& nuts cooked in Indian spices,

Kaliu Makhana Curry ®
Casl

ew nut cooked in onion & vellow gravy

Methi Malai Mutter @ 400

Fenugreek & green peas cooked in
white gravy and spices.

Navratana Korma @ 400
Scasonal vegetables with cashew nut
gravy infused with fenugreek.

Mewari Aloo Dum @ 380

Potatoes stuffed with fresh cottage cheese &
com in tangy red chili garlic sauce.

Corn Tomato Bharta @ 380

Delicacy of sweel corn cooked in a tomato gravy.

Dhingri Mutter ® 380

A delicacy of mushroom and green peas
simmered in a delicate gravy,

Kadhai Chole @ 380

Chick peas cooked in whole Indian spices.

Motia Palak @ 380

Fresh corn cooked in a spinach gravy.

Subj-e-handi Bahar @ 380

Seasonal vegetables cooked with Indian spices

Adarak Wali Gobhi @ 380

Tender cauliflower florets slow cooked
with fresh herbs and spices.

Govind Gaua Curry @ 380

Gramflour dumplings cooked in a
sharp cummins and asafoetida gravy.

Aloo Dhaniya Mangori @ 380

Stuffed Tomato / Capsicum Curry 380

Tomato/capsicum stuffed with potato ]
& cottage cheese, cooked with Indian spices

Vegetable Jalfrezi @ 380

Mix vegetable cooked with ginger & onion
gravy with Indian spices

Rajma Rasmissa @ 380
All time favorite red kidney beans
cooked in a lavorful onion tomato masala,

Dal Makhani @ 380
Black lentils simmered over night and

enriched with tomato puree fresh
eream and butter.

Dal Tadka @

Yellow lenils gently cooked and wempered
with cumin. onion and tomatoes.

Kadi Pakora @

Gramflour & onion dumplings cooked in
yoghurt and gram gravy.




Choice of Biryani @ ® 100/450
Vegetarian / Non Vegetarian
A delectable preparation of basmat

rice seasonal vegetable/chicken/lamb,

Choice of Pulao & 310
Vegetable / Jeera / Kashmiri

A preparation of basmati rice with

vegetable / cumin seed and dry nuts,

Khichdi 260
A preparation of basmati rice &
lentils and cumin seed.,

$—— BREAD/RICE ——#

Steamed Rice @ 210

Paratha Lachha / Puding B 80

Missi Roti @ 80

Naan ® "
Garlic / Cheese 85
Butter / Plain 80
Tandoori Roti @ 60

Butter / Plain

— ORIENTAL ——#

Chilly Chicken / Paneer @@ 550/450
II""'(I"I' I]‘il'.l'l'l {Ir Il(,.“'ll'hh l'hi('k("‘ ar

paneer tossed in peppers & green chillies.

Sr)ring Roll @& 475/400
Chicken / \'n{t*mlnlr

Shredded chicken or vegetables with soya garlic,
rolled in thin pancake and deep [ried. served with
sweet chilly sauce,

Hakka Noodles @ @ 550/450
Chicken / Vegetable
Vegetable Manchurian @ 150

Deep fried vegetable dumplings
cooked with hot soya garlic sauce,

Chicken Manchurian ® 550
Vegetable ChopSuey @ 450
Sweet & Sour Vegetables @ 400
Stir Fried Vegetables @ 400
Honey Chilly Potato @ 400
Crispy Corn @ 400
Vegetable Fried Rice @ 400
Schezwan Fried Rice @ 400

Grilled Fish with Lemon Butter Sauee @ 600

Grilled fish served with buttered \t'gl‘llllrh',

Fish n Chips ® 600

Deep [ried fish served with potato
fries and tarter sauce.

Fish Salt & Pepper @ 600

Roast Chicken @& 600

A mix herb marinated roast chicken,
served with boiled veg & pululn‘m

Stuffed Chicken Breast @ 600

Breast of chicken swiffed with chopped mushroom,
served with buttered vegetable in creamy sauce.

$— INTERNATIONAL MAIN COURSE —#

Thai Chicken Curry Red/ Green @ 600
410/470
750/600

Margharita/Chicken Pizza
Sizzler Chicken ! Vegetables @ @
Chicken or vegetables stack wopped
with tangy barbeque sauce served

with french fries & buttered veg,
Baked Vegetables with Cheese @ 500

Green vegetable cooked in white sauce and baked.

Choice of Pasta @ 500

w
Penne, fettuccini, spaghetti, fusilli with choice of
sauces arabiata, pesto, alfredo and baked.

Lasagna Chicken / Vegetables @ @ 575/500
Pasta sheets layered with vegetables and eream sauce,




Gulab Jamun with Vanilla lee Cream &
Rasgulla @

Kesariya Kheer @
Saffron and cardamom scented rice pudding.

nuts and milk,

Banana Split @
A combination of banana & ice cream
topped with chocolate sauce & nuts,

Sundae ®
Choice of three m'tg:r-n of ice-cream
topped with fruits & nuts.

$— DESSERT —#¢
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Fruit Custard ®

Chocolate Brownie with lee-Cream® 4

Apple Pie with Ice-Cream @
Cheese Cake @
Fresh Fruit with lee Cream &

Choice of Iee Cream @
Vanilla / Strawherry /
Chocolate / Butter Scotch,

$—— BEVERAGES ——#¢

Colfee

Cappuccino

Espresso

Cold Colfee with lce Cream
Cold Coffee

Fresh Lime with Soda / Water

Milk Shake

Vanilla / Chocolate / Strawherry

Lassi Mango / Banana / Pineapple / Rose
Smooth and ml'rr-nllin}l drink of chilled

yoghurt served plain / salted / sweet / masala,
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160
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Butter Milk

Hot Chocolate or Bournvita
A nourishing drink with hot milk,

Seasonal Fruit Juice

Freshly squeezed juice from
the fruits of the season.

A Selection of Tea
Darjeeling / English Breakfast | Masala.
Choice of Aerated Water

Cola / Orange / Lemon,
Packed Drinking Water Bottle
Diet Coke

100

100

100




