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CHICKEN e

CHICKEN LEBANESE TIKKA
CHICKEN MAST MALANG TIKKA
CHICKEN TURKI BOTI

CHICKEN TANAGADI KEBAB
CHICKEN RESHMI KEBAB
CHICKEN TIKKA

CHICKEN SHAHI TIKKA

TANDOORI CHICKEN

CHICKEN TANDOORI  °
SIKANDARI TANDOORI
DAHI LASSUNI TANDOORI
PAHADI TANDOORI
AFGHANI TANDOORI
PASTONI MURG TANDOORI

MUTTON TANDOORI STARTERS

MUTTON SEEKH
MUTTON BOTI KEBAB
MUTTON TURKI BOTI
MUTTON GALOTI KEBAB
MUTTON BABRI SEEKH
ON ?‘rl SEEKH
JTTON NAWABI B
MUTTON KAKORI K
MUTTON CRUNCHY SEEKH

MUTTON MIX GRILLED KEBAB
MUTTON CHAP

{.

300
350
300
300
320
350

350
350
350
400
350
290
350

500
500
500
500
520
520

410
430
550
550
550
500
510
550
430
550
550
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() CHICKEN STAH’ERS
0 YAKITORI CHICKEN 310

TERIYAKI CHIC 300
CHICKEN SPRING ROLL 250
CHICKEN CHEESE FRIES 350
~ CHICKEN LOLLY POP 300
_CHICKEN CRISPY THREAD 290
MONGOLIAN CHICKEN 310
SPICY CHICKEN WINGS 310
CHICKEN CHILLI 310
GREEN GRILLED CHICKEN 390
BEET ROOT CHICKEN _ 300
PAPRIKA CHICKEN . 320
GARLIC CHILLI CHICKEN 320
RED PEPPER CHICKEN 320
PERI PERI CHICKEN 320
CRUNCHY CHICKEN 320
ROASTED CHILLI CHICKEN 320
CRISPY CHICKEN 320
SHANGHAI CHICKEN 320
KUNG PAO CHICKEN 320
ROASTED CHICKEN (B.B.Q SAUCE) . 320
SALT & PEPPER CHICKEN 320
BUTTER GARLIC CHICKEN (WHITE SAUCE) 350
CHONGQING CHICKEN 330
DYNAMITE CHICKEN 350
HOISIN CHIC WITH CHEESE 380
PL Ct:aE 380
CHI (REDSAUCE) 400

CRISPY CHICKEN WITH BASIL LEAVES 450
HOT GARLIC CHICKEN 320
CHICKEN CANDY KULFI (RED SAUCE) 400

CHICKEN CANDY KULFI (YELLOW SAUCE) 400
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MUTTON SﬂRTERS
MUTTON CHILLI / HOT BLACK 475
MUTTON CHILLI OYSTER SAUCE 475
MUTTON SLICE HOT GARLIC SAUCE 475
MUTTON RED CHILLI DRY 475
SOY & SESAME MUTTON 475
@
PRAWNS STARTERS
YAKITORI PRAWNS Y 390
TERIYAKI PRAWNS 390
GOLDEN FRIED PRAWNS 390
PAPRIKA PRAWNS 390
PRAWNS CHILLI 390
CHILLI PEPPER PRAWNS 390
HOT BLACK PRAWNS 390
SANGHAI PRAWNS 390
SCHEZWAN PRAWNS 390
OYSTER CHILLI PRAWNS 390
SALT & PEPPER PRAWNS € 390
PERI PERI PRAWNS 390
BUTTER GARLIC PRAWNS 400
KUNG PAO PRAWNS 400

HOT GARLIC PRAWNS 430
DYNAMITE PRAWNS 430




©
SOUPS @

BURNT GARLIC SOUP
SWEET CORN.SOUP

HOT N SOUR SOUP
MANCHOW SOUP

WANTON CLEAR (NOODLES)
LEMON CORIANDER

SOY N SESAME SOUP

TOM YUM SO

SEA FOOD SOUP

DELIGHT SOUP

VEG STARTERS

FRENCH FRIES

CHEESE FRIES

KUNG PAO POTATO
CHOW CHOW POTATO
VEG SPRING ROLL

VEG MANCHURIAN

VEG CRISPY
MUSHROOM CHILLI
CRISPY THREAD PANEER

CAINCSC
VEG CHI PRA
150 180 200
150 180 200
150 180 200
150 180 200
150 180 200
150 180 200
150 180 200
150 180 200
150 180 200
150 180 200

120

210

210

210

i 195

| 200

220

210

220

220

235

235

PANEER CHILL!
SHANG EER
LLI PEPP COVE CHEESE
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e . CHICKEN GRAVY

MANCHURIAN / CHILLI
SCHEZWAN CHICKEN

. HOT BLACK CHICKEN

\ RED CHILLI CHICKEN
SWEET & SOUR CHICKEN
HILLI OYSTER CHICKEN
'CHICKEN HUNAN:

' CHICKEN DRAGO
G'IICKEN CHILLI BASIL
KUNG PAO CHICKEN
CHICN CHOW CHICKEN

' MUTTON GRAVY
: MUTTON CHILL!I OYSTER

u@e B PRAWNS GRAVY

MANCHURIAN / CHILLI
SCHEZWAN PRAWNS
HOT GARLIC PRAWNS

» RED CHILLI PRAWNS

% SWEET & SOUR PRAWNS

KUNG PAO PRAWN
k _= CHICN CHOW PRAWNS

* THAI CURRY / COMBO (RE&GREEN)

,' CHILLI OYSTER PRAWNS
NS HU
PRA NS fILLI BASIL’

THAI CURRY/COMBO(RED/GREEN)

aravy

290
310
310
310
310
310
340
340
340
340
340
350/390

450

395
395
395
395
395
395
395
395
395
395
395
400/450
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FISH STAR*RS
YAKITORI FISH 400
TERIYAKI DI 400
MONGOLIAN FISH 400
SPICY RED PEPPER FISH 400
FISH CHILLI 400
SCHEZWAN FISH 400
PAPRIKA FISH 400
. HOT BLACK FISH 400
2 STEAM FISH WHITE SAUCE 550
THAI CHILLI GARLIC SAUCE 410
HOT GARLIC FISH o 410
BUTTER GARLICFISH 410
SOY & SESAME SPCL FISH 460
MAIN COURSE
VEG GRAVY
MANCHURIAN/ CHILLI o 295
MUSHROOM SCHEZWAN 275
MUSHROOOM CHILLI 275
PANEER HOT BLACK 285
PANEER CHILLI 285
PANEER DRAGON 295

EER N 295

ANEER SH GHA& 295
THAI CURRY / COMBO (RED/GREEN) 320/350




