- Farm Fresh Vegerables

Aloo Palak
Aloo Gobi

180
180
180
180
180
200

- 200

200

Paneer Lajawab

Palak Panecer

Mutter Pancer
Paneer Bhurji

Paneer Maldhanwala
Paneer Kalamirch
Paneer Kolhapurl
Paneer Dopyaza
Panecer Butter Masala
Methi Paneer

Shaohi Paneer

Panecer Lazees
Paneer Pasanda
Paneer Tikka Masala
Paneer Kadai/Handi
Tawa Paneer Lahori
Tawa Spl. Panner Handi




"~ Gosht Mandi Se
B Mudtion Masala 7 ey - 890
Mutton Kolhapuri (Spicy) 230
Mutton Hyderabadi (Spicy) 230

Mutton Moghlal 240

- Mautton Kalimirch 240
Mutton Dopyaza 240
Rara Masala
Rogan Josh
Dabba Goshe
Kadai Gosht

a Mutton Suldha
B Mutton Handi
Malhwani Handi
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Biryani & Pulav

h o
w Chicken Biryani

230
" Chicken Biryani Boneless 250
Chiclien Hyderabadi Biryani ”, y _

Chicken Seeldh Biryani
Chicken Tikka Biryani
Chicken Bhuna Rice
Mutton Biryani

Mutton Hyderabadi Biryani
Mutton Seeldh Blryani
Prawns Biryani

Ega Biryani

Panear Biryani

Paneer Pulav

Vegetable Biryani

Veg. Hyderabadi Biryani
Vagetable Pulav
Kashmiri Pulay

Dal Khichdi

Palak Khichdi

Curd Rice

Steam Rice (F/H)

Jeera Rice
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CHINESE CUISINE & =

: Soup
4 '. & - " ‘ Veg. Manchow 100
: v A \ Veg. Sweat Corn 100
Veg. Hot N Sour 100
Veg. Clear Soup 100
Leamon Coviander Soup 100
Veg. Lung-Fung Soup 100
Cream of Tomato Soup 100
Palak Soup 100
Chicken Manchow 110
Chicken Sweet Corn 110
Chicken Hot N Souwr 110
Chicken Clear Soup 110
Chi. Lemon Coriander Soup 110
Cream of Chicken 110
Chicken Lung-Fung Soup 110
e Spl. Paya Soup 140
-l-w Sea Foods Soup 150
» Starters & Gravy (Veg.) -
Veg. Chilly 220
Vag. Manchurian 220
Veg. Spring Roll 230
Vegetable Crinpy 230
Veg. 65 230
Diced Vegetables in Sech. Sauce 240
Sweet N Sour chcfnue 240
Paneer Chilly 240
Paneer Crispy 240
Pancer Satay 240
Paoneer Manchurian 240
Paneer Sechawan 240
Paneer in Hot Garlic Sauce 240
Paneceor in Black Bean Sawce 240
Panear 65 240
Mushroom Chilly / Manchurian 240
Mushroom Sechzwan 240
Panear Crispy Thread 240

Paneer in Oriental Sawce 260



CIndian (I)eﬁd“ g Staru:rs (Veg.)
Veg. s...d\ Kebal (8 pes.) . 250

Hara Bhara Kebab (8 pes.) 250
Paneer Tildka (8 pes.) 250

Paneer Rashmi Tikka (8 pes.) 280
Paneer B.Corn Mushroom Tikka 280
Panecer Chutpata Kebab 250

Vag. Chili Mili Kebab (8 pes.) 280
Coriander Cheese Kebab (8 pes.) 280
Mushroom Tiklka 250

Maroli Mushroom Kebals 280

Veg. Kebab Platter 650

Starters (Non Veg.)

Tandoori (F/#+) 380/220
i Tandoori (F/4+1) 380/220
Tandoori (F/H) 430/250

Y 3 ken Tikka (8 pes.) 270
;.«u—:. T Kalimiri Kebab (8 pes.) 270
'“1:;',’ Banjara Kebals (8 pes.) 270
s 4 Sholay Kebab (8 pes.) 270
2 Pahadi Kebab (8 pes.) 270
Lassoni Kebalb (8 pes.) 270
Seelkh Kebab Chicken 260
Kasturi Kebalb (8 pes.) 270
Reshmi Kabab (8 pcs.) 270
Tangdi Kebalbs (2 pes.) 300
Seeldh Kebab Muton 280
Lazeesr Kebab (8 pes.) 280
Dahi Lasooni Tikka 280
Chickkean Cheeze Tildka 280 Starters (Sca

Spl. Tawa Kaebalb 280 Prawd Kebwad 3“;&

Chicken Plater 700 Prawns Tawe p'? 230

Tiger Prawns Tandoori Aps

Surmal Fey Aps

Surmal Tawa Fry Aps

Pomfrat Fry Aps

Pomfret Tawa Fey Aps=

Pomfret Tandoori Aps=

Basa Tikka 350

Basa Tawa Fey 350

Rawas Tilkka / Tawa Fry 380



