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THE GARDEN RESTO AND BAR
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Bharuch Compound, Andheri - Kurla Road, Near Sakinaka,
Opp. Time Square, Andheri (East), Mumbai - 400 059.
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VEG AMOUNT
Cherry Cheese Pineapple 200
Amul Cheese (Plate) 100
g ﬁn Green Peas Fry With Garlic 200 fh y
: A Chana Garlic Fry 180 A j
© Chinese Bhel 190 o
o Fried Cashew Nuts 230 o)
k Fried Garlic 140 i
F French Fries 150 1
\\\ Paneer Pakoda 190 ///
% Cheese Pakoda 200 %
Chana Koliwada 190
L Corn Tikki 250 J
Chana Chat 150
5 Corn Cheese Tikki 320 &
\k/ Cheese Corn Ball 320 v/
Cheese Chaska 300
j) >_° Veg Pakoda 150 <>-< <;
Roasted Papad 30
-1 Fry Papad 35 i
Q Masala Papad 60 Q
e Khichiya Fry Papad / Msl Papad 100 / 140 e
F EGG AMOUNT 61
Y % Boiled Egg 80 é )
// Egg Burji 120 \\
t Fried Eggs 100 i
5 Egg Omlette 100 &
2 Cheese Omlette 140 .
| Y Egg Schezwan 240 N7 k
: QJ Egg Chilly 240 tﬁ :
Egg Pakoda 220
Egg Ginger 240
Egg Manchurian 240
Pepper Egg 240
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SEA FOOD AMOUNT
Fish Koliwada (Pomfret") 500
Fish Finger (Pomfret) 550
§ Fish Ginger (Pomfret) 500 F
\ Fish Chatni Fry (Pomfret") 530 i 7
Prawns Koliwada 350
Fish Chilly (Surmai) 380
Fish Chilly (Pomfret") 500
Prawns Garlic 350
g Prawns Ginger 350 %
Rawas Chilly 350
Fish in Green Sauce 500
Fish Manchurian 500
Fish Shanghai 550
Pomfret Masala (Medium) 550
Pomfret Tawa Fry (Medium 550
Surmai Tawa Fry 2> 350
Surmai Masala 350
Surmai Malvani 380
ST ETR CINELE] 350
Mandeli Fry 180
Prawns Masala 350
Prawns Sukka 380
Bangda Fry 200
% Bangda Masala 200 é
t Bangda Tawa Fry 200 i
SAATH - SAATHI AMOUNT
i ©  Plain Curd 100 e Ih
d Mix Vegetable Raita 110 Q
Pineapple Raita 130
Boondi Raita 130
Tandoori Salad 110
Green Salad 120
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JALATE ANGAARON SE AMOUNT

Tandoori Chicken (Full/ Half)

460 / 240

Chicken Zafrani (Full/ Half) 470/ 250 /
Tandoori Pomfret (Medium) 550 p§ j
Tandoori Prawns (Medium) 400 N
Fish Dum Kabab 500 S
Aloo Tandoori 120 &
Mashroom Tandoori Tikka 180 1
Mashroom Cheese Melt 360 ///
Chicken Kalimiri Kebab 320 %
Chicken Tikka 290

Chicken Seekh Kebab 310 J
Chicken Achari Kebab 300

Chicken Ujala Kebab 400 w
Chicken Reshmi Kebab (B ol 350 Y
Chicken Kavare Kebab 350 i
Chicken Arabi Kebab b 460 / 240 o_< ;
Chicken Angara Kebab 400

Chicken Banjara Kebab 350 N
Chicken Dil Khush Kebab 370 N
Chicken Tandoori Schezwan 490 Q
Chicken Malai Tandoori 500

Chicken Kalamiri Tandoori 460 61
Tangdi Kebab 410/ 220

Chicken Pahadi Kebab 300 & N
Non Veg. Assorted Platter 1000 \\
Chicken Malai Kebab 350 i
Chicken Tandoori Lollipop 320 °
Vegetable Seekh Kebab 260 ik
Veg. Assorted Platter 850 b \7 \
Paneer Tikka 280 Qd :
Paneer Malai Tikka 400 )
Paneer Phadi Tikka 290

Paneer Cheese Kebab 320

Mutton Seekh Kebab 430
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SABZI1 MANDLI SE AMOUNT
Paneer Pasanda 290
Channa Masala Fry 230
Aloo Gobi 190
Veg. Makhani 230
Veg. Handi 250
O Veg. Jaipuri 250 o
N Veg. Chilli Milli 300 i
Veg. Patiala 260
\\\ Veg. Maharaja 300 ///
% Veg. Hyderabadi 280 %
Veg. Kolhapuri 250
Veg. Kebab Masala 300
Wb Veg. Shahi Kurma 290 oy
N__/| Navratan Kurma 290 N__/|
\\‘/ Malai Kofta 350 v/
Veg Kofta 290
:E ><> Cheese Kofta 350 <>< ;
Paneer Kofta 300
= Paneer Jalfrezi 280 I
Q Paneer Palak 270 Q
) Paneer Mattar Masala 280 )
Green Peas Masala 250
Paneer Tikka Masala 300
Bhindi Masala 200
v, % Dal Fry 180 é \
// Dal Tadka 190 \\
Butter Dal Fry 210
(‘_’) DEIRVELGER] 270 (‘;
Mushroom Masala 250
Malai Methi Mattar 280
Kaju Masala 330
Paneer Channa 250
Mushroom Handi 280
Mushroom Kadai 290
Veg. Mahalaxmi Special 600
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SABZI MANDLI SE AMOUNT
Aloo Jeera 190
Aloo Mutter 220
Aloo Methi 190
Aloo Palak 210
)l Green Peas Tomato 220 1!
° Paneer Mattar 240 °
Channa Masala 210
\ Soya Masala 220 //
b % Mix Vegetable 240 % f
Veg. Kurma 250
ID Paneer Bhurji 280 J
b/ CHICKEN AMOUNT &
B Chicken Spring Roll 310 e
i Chicken Chilly 290 i
Deep Chicken Chilly 340
:i >-<> Chicken Ginger 320 <>< Z:
i Chicken Garlic 320 ‘.
Chicken 65 290 Ay
Chicken Lolly Pop 300 Q
Chicken Manchurian 290
Crispy Chicken 310 61
Chicken Lolypop Sz (Dry) 310
Chicken Schezwan 290 é
Pepper Chicken 290 \\\
Chicken Chatni Fry 300
Chicken Hong Kong 340 -
Chicken Shanghai 340 i
Chicken Hakka Noodles 290
Chicken Fried Rice 290
Chicken Schezwan Fried Rice 300
Chicken Triple Sz Fried Rice 350
Mix Fried Rice (N.Veg) - 380
Chicken American Chospsuey = 350
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CHICKEN AMOUNT
9 Chicken American Chospsuey 380 S
X A Fish Fried Rice 350 A\ g
A . Egg Fried Rice 270 i N | -
0 Egg Sz Fried Rice 290 1L
° Mix Sz Hakka Noodles 380 °
Mix Sz Fried Rice 380
\\ Chicken Manchurian Fried Rice _‘;_.‘_,ﬁ_‘_@ 330 //
) % Egg Triple Sz Fried Rice < 310 % i
L RICE & NOODLES VEG AMOUNT J
Ne ¥y
e btk
4 Veg. Hakka Noodles 260 b
Veg. Schezwan Hakka Noodles 270
j >—<> Veg. American Chopsuey 310 <>-< Zj
Veg. Schezwan Fried Rice 270
i Veg. Triple Sz Fried Rice 350 &
Q Veg. Manchurian Fried Rice 330 R
i Veg. Fried Rice 240 oo
Mushroom Fried Rice 280
Mushroom Sz Fried Rice 290
% Mushroom Noodles 290 é
J Mushroom Sz Noodles 300 .
// Paneer Fried Rice 300 \\
Paneer Sz Fried Rice 320
:, Paneer Triple Sz Fried Rice 360 8
o Gobi Manchurian (Gravy) 280 o
{ Y Veg Manchurian (Gravy) 280 Y K
Y VZR
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MURG AMOUNT

480
260
290
280
290

Murg Makhani (full)
Murg Makhani (half)
Chicken Malvani

Chicken Masala
Chicken Kolhapuri

Chicken Keema Masala 300
Chicken Keema Mattar Ky))
Chicken Mahalaxmi Special 650
Chicken Handi 290
Chicken Kadai 290
Chicken Jalfrezi 300
Chicken Hyderabadi 290
Chicken Hariyali 290
Tawa Chicken 310
Chicken Tikka Masala 320
Chicken Do Pyaza . 320
Chicken Moghlai 310
Murg Musallam (whole chicken) 800/430
Chicken Koliwada Masala 310
Sukka Chicken (Mangalore Style) 300
MUTTON AMOUNT
Mutton Keema Masala 370
Mutton Keema Mattar 370
Mutton Keema Fry 370
Mutton Moghlai 380
Mutton Hyderabadi 370
Mutton Rogan Josh 380
Mutton Handi 370

Mutton Kadai
Mutton Do Pyaza

370
380
380
380
370
380

Mutton Saagwala
Mutton Shahi Kurma
Mutton Masala
Sukka Mutton
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EGG AMOUNT
Egg Makhani 210
Egg Masala 210
Egg Kolhapuri 230
Egg Malvani 230
Egg Biryani 230
o Egg Pulao 220 o
4 Egg Handi Biryani 240 i
Egg Dum Biryani i & : 240
\\\ % Egg Hyderabadi Biryani 230 % ///
MUTTON AMOUNT
L Mutton Biryani 380
ek A2 Mutton Handi Biryani 380 N
vy . ; o/
S Mutton Dum Biryani 380 N__/
N Mutton Pulao \ , 370 <
:i Mutton Hyderabadi Biryani 380 ;:
CHICKEN AMOUNT
- ™
Q Chicken Pulao 280 Q
(i Chicken Biryani 300 (N
Chicken Dum Biryani 310
Chicken Handi Biryani 310
Chicken Hyderabadi Biryani 300 é
) Chicken Tikka Biryani 320 \
// Chicken Leg Biryani TN 350 \\
Chicken Boneless Biryani : 310
o o
SEA FOOD BIRYANI AMOUNT o

380
400
500
380
380

ﬁ-€00 S NN

Prawns Biryani

Prawns Handi / Dum Biryani

Pomfret Biryani
Surmai Biryani
Rawas Biryani
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AATE KA KARISHMA AMOUNT

25
20
35
70

Tandoori Roti

Tawa Chapati

Butter Roti
Naan/Paratha/ Kulcha

o Butter Naan / Paratha / Kulcha 90 &
A Stuff Paratha/ Kulcha 150 o
Methi Pudina Paratha 160
\\\ Garlic Naan 160 ///
% Mili Juli Tokri 330 %
Cheese Garlic Nan 200
L Butter Cheese Garlic Naan 210 J
N poeey
= CHAWAL KI KHUSHBOO AMOUNT —
~N -
Steam Rice 130/ 80
:E >° Jeera Rice 150 /90 <*< ;
N Veg Pulao 200 L
Veg Biryani 220
a Kashmiri Biryani 230 a
Palak Khichdi 200
F Dal Khichdi 190 61
Curd Rice 200
) % Kashmiri Pulao 220 é N
// Veg. Handi Biryani 230 \\
Veg. Dum Biryani 250
a Veg. Hyderabadi Biryani 230 s
Dal Khichdi Tadka 220

Palak Khichdi Tadka 230
Paneer Tikka Biryani 280
Paneer Biryani 260
Paneer Handi Biryani 260
Paneer Dum Biryani 280
Paneer Pulao 250
<O o o O—>>—>




A
/ OC

e

N
OO \

e

< <=0 ° FOOD ° O=>>

PARDES KA BAWARCHI SOUP Amount
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Sweet Corn Veg Soup 170
Sweet Corn Chicken Soup 200
Hot & Sour Veg Soup 170
Hot & Sour Chicken Soup 200
Veg Manchow Soup 170
Chicken Manchow Soup 200
Veg. Clear Soup 170
Chicken Clear Soup 190
Mix Non Veg Soup 270
STARTERS VEG AMOUNT
Veg. Spring Roll 260
Paneer 65 280
Paneer Manchurian 280
Paneer Saute 290
Veg. Schezwan Finger 300
Mushroom Chilly 280
Mushroom Manchurian 280
Paneer Shanghai 300
Paneer Chilly 290
Veg Crispy 280
Veg Chilly 270
Hara Bhara Kebab 280
Paneer Crispy 300
Gobi Manchurian 260
Soyabean Chilly 280
Potato Chilly 240
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THE GARDEN RESTO AND BAR

NOTE:

ALL FOOD ITEMS ARE PREPARED IN PURE REFINED OIL.

NO DISCOUNTS PLEASE.

WE UNDERTAKE BULK & PARTY ORDERS**

OUT SIDE FOOD & HARD LIQUOR NOT ALLOWED.

PLEASE INSIST ON COMPUTERIZED BILL**

WE ACCEPT CARD/DIGITAL PAYMENTS.**

CREDIT CARD WILL NOT ACCEPTED BELOW RS 100/- BILL AMOUNT.
PRICES EXCLUDING G.S.T.

**CONDITIONS APPLY

(STI S Y Yotou o1

THANKYOU
PLEASE COME AGAIN
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