IN BETWEEN

PEANUTS
MASALA

FRENCH FRIES (PLAIN
CHEESY FRE FRIES
CHILLY CHEESE FRIES

VEG PAKODA / ONION PAKODA

EGGS OMELETTE

PANEER / CHEESE PAKODA

EGG BURJI/EGGS PAKODA

CHEESE OMELETTE
SALTED CASHEWNUTS

SANDWICH

TOAST BREAD BUTTER
VEGETABLE SANDWICH
CHEESE SANDWICH
CHICKEN SANDWICH

EGG/OMELETTE SANDWICH

GARLIC BREAD
CHEESE GARLIC BREAD

VEGETABLE CLUB SANDWICH
CHEESE & VEGGRILLED SANDWICH 160

75

110
170

185
120
120
150
150
160
175

110
130

130
130
150

175
150

CHICKEN TIKKA SANDWICH 160
CHEESE & CHICKEN SANDWICH 160
CHEESE CHILLY TOAST 175
CHICKEN & CHEESE GRILLED SANDWICH 180
NON VEG CLUB SANDWICH 190
SOUP
VEG NON VEG
CREAM OF TOMATO 120
VEGETABLE CLEAR 190 CHICKEN CLEAR
SWEET CORN CHICKEN
SWEET CORN 120
MAN MANCHOW CHICKEN
LA 120 LoT & SOUR CHICKEN
PO & SO 120 CHICKEN CORIANDER
CORIANDER 120
BROCOLLI MUSHROOM 140 GINGER CHILLY SEA FOOD
BROCOLLIALMOND 140

120
130
130
130
130

165



INDIAN CUISINE
APPETIZERS

VEG STARTERS

PANEER KOLIWADA

CHEESE CHERRY PINEAPPLE

HARA BHARA TIKIYA

ALOO TIKKI

MAKAI MIRCH TIKKI

CHEESE POTATO CROQUETTES

CHEESE NAANZA

(Naan top with mozzarella cheese Grilled)

PANEER TIKKA NAANZA

(Naan top with cottage cheese and mozzarella Grilled)

NON VEG STARTERS

CHICKEN TIKKA NAANZA

(Naan topped with chicken, cheese and grilled)
SUKHA CHICKEN(Coconut Based)

SUKHA MUTTON (Coconut Based)
MUTTON KALIMIRI

CRUM FRIED FISH

CHICKEN PAHADI

CHICKEN CASHEW NUTS

SEA FOOD STARTERS

FISH RAWA FRY (BASA)

FISH KOLIWADA (BASA)

FISH TAWA FRY (BASA)
PRAWNS KOLIWADA
PRAWNS TAWA FRY

PRAWNS RAWA FRY

SURMAI / POMFRET TAWA FRY

SURMAI / POMFRET RAWA FRY
SLIRMAL / POMFRET KOIL IWADA

165

170
180

180
210
240

250

325

325

375
375

430
430

375
375
375
470
470
470
510
510
510



PANEER KADAI

(Duond ey vor of Ltar omam cagscum § anar ravy) i
PANEER JALFRAIZE 265
Mm.mmlu_m-uﬂqﬁ

NAWABI TARKARI 265
(Manc vog cocess 1 orai & onon vy lempeed w pate § bacar |

PANEER MUSSULUM 250
f-w“ﬂlﬂ““lmmlmnnmm

SABJI MILAN 250
Garden rash vegeiatie cooMDE 1 0RO DOSeC Favy & voped Wik leperec ated Davoer)
VEGETABLE SIGDI 270
(ARG saty Ay Throe Semta mwch. Paneer. Ao Mustroom Babyoor. Blendee cocked In vadtond

ey served o hot puste)|

CHEF'S SPECIAL VEG 295
Minnc vegeatves ooaad 1 Sac Sfarert Fwoes cur chels ceation’

VEG. GRAVY 110
EGG

EGGS CURRY / MASALA 180
DAL

DAL FRY 130
DAL TADKA 140
BUTTER DAL FRY 140
DAL PALAK 150
DAL TADKA METHI 150
DAL MAKHANI 155
(whowe i Urad Rayma Ohara D Cooted 0 Tradbonal Way)

CHICKEN

MURG LEG MASALA 225
MURG MAKHANI 295
(Boretens Wiooon Cwchen Cooked N Tuck oD vy Wi ol of buten)

MURG RASHIDA 310
MURG ADRAKI 310
TANDOORI MURG MASALA 310
MURG TAWA 310
MURG TIKKA MASALA 310
MURG DHANIYA LASSUNI 320
MURG RARA MASALA 320

(Bonaiess § rencad chahen Dol cooked with indan herd § rch onor Jravy)
MURG HANDI/ MURG MARATHA 340



MAIN COURSE
VEGETABLE

MUTTER PANEER

(Grvon pas & paneer cooted e omon e loma gravy)

VEG HARA DHANIYA

(Frear conander and mant gravy)

PANEER BUTTER MASALA

(Cutes of cottage cheese laced wih butler cooked with cream & lomalo based gravy)
PANEER TIKKA MASALA

(Rcasted cottage cheese oron § capsoum wih onon & tomalo gravy)

KUMB MAKAI PANEER

(Sauted taty com. rushroom & parwer (Ooked e onon gry)

VEG HANDI / KADAI
{Assoried vegelades coosed N KACY Drown onon ey | Assonnd vogetaties cooasd
P onon & ek pravy ‘raled W stredded Capsoum)

TEEKAT SABZI

{Assortiod vegetatses cooserd N SDCy DFown Jmon grivy Kohapur Style)
VEG NARGIS KOFTA

(Assrind vegeiatsey oomed ey Lrown oreon gravy Taka Siyee)
VEG MARATHA

(Assorind vegetatied Coosad » &y Drown onon gravy |

VEG DIWANI HANDI

(Whs green vogetabien ook « 0non & wiide ravy weih paket green bamed)
BHENDI MASALA / BHENDI TAWA

(Lacy *rger cocked wih oo and Dalo gy

VEG BHUNA / VEG KOFTA CURRY

(Mncs vagetables. cheese cashew nut halls, cookad with nch lomato & omon gravy)

KOFTA MALAI KE

(Dumpiings made from mashed potatoes. mnced veg ory fruts
cooked i rich cashew.wut gravy)

TAWA SABJI / CHILLY MILLY SABJI

(Mo vegetable cooked with ary spiCes)

VEG LAJAWAB

(Pan ined vegetables powdered with besan cooked in thick anon § Lamoto gravy)
METHI MUTTER MALAI / MUSHROOM MASALA
PALAK PANEER / CORN PALAK / LASOONI

(Horme made coftage Cheese Selcatey bended wi somach A owam)
BABYCORN / VEG JALFRAIZE

Dcad vegetatien Nesad e mid malo gravy A capsom)

MUSHROOM TIKKA MASALA

(Tancoor mushroom cooked with omon and lomato gravy )

58 88 88 B BER8E B8 TR E B



TANDOORI VEG STARTERS

TANDOORI GOBI /ALOO 195
TARKARI .S}:H'EE.:(Ht QAQ‘AB‘ L 210
G Mrred wih 54 & herts showsred & g -
TANDDORI MUSHROOM / BABYCORN 210
AL Ealryrr ~aared &t Sy S A G

STUFFED MUSHROOM 220
(Cheese. paneer & potato mashed and stufled n mushroom and griled in tandoor

PANEER. T.I*SKAH nyopunt B T s awersd & §ried n tanaoce i
PANEER CHATPATA TfKKA t | 255
PANEER KALIMIRI TIKKA T 255
Fmoousugmciﬁ B 220
PANEER PUNJABI KABAB 255
CHEESE  MOTI KI DANE ‘5 5 .
PANEER RIMZIM KABAB 275
PAEJE?R ANGARA”}-':ﬁéAé" e 275

roaiad WS 50000 gy Masss

VEG MIX GRILL PLATTER _ _ 750

B ot —_— | 4 1] "

TANDOORI NON VEG STARTERS

TANDOORI KUKKAD (Full / Half) 380/ 210

MURG PANKHI KABAB 220
T i 1 8 b i

MLJRG RESHMI KABAB 285

Bonless chwchan mannated in 1 herbs & spices grilled)

CHEESY MURGH MALAI TIKKA 285

ST DS IBG o 1‘.‘-} ¥y e

CTLM 285
SDeCy CreCxinn | M Tt




NAZAR NALAGEY q 285
m&rﬁn&kﬁ g 285
MURG TIKKA IHAiﬁA MASALA 285
Mﬁﬁé SH(;CF;;( KABAB 205
MURlG GILAF! NIZAM! SEE;{H e .......=..~.u. gl o
MU_FFR’IG#?&:\):\‘:;:AI':J;& Kléﬁél b ﬂ 295
MuéG ﬁeé'ﬁ{%@aé] !K;\EB'.AB ) 295
MURG JUNGLE.E KABAB 5 295
PA'.TIALA-:C;QIEKE'E*N TANG:RFI I 205
MQFJ:G F;A:I'RI KABAB i 340
G’L““‘F bl - Sk AR B o
MURG TIRANGA KABAB 350

thress 1. M2 of dre '|'1}

TANDOORI MURG F'LATTER 850

An i 3 e Dl 0w

TANDOORI SEA FOOD STARTERS

FISH AJWANI TIKKA (BASA) 375
FISH TIKKA (BASA) 375
TANDOORI SURMAI 510
TANDOORI POMFRET 510
TANDOORI PRAWNS 510




INDIAN BREAD

WI-iEiT ROTI/ WHEAT BUTTER
/ T 35/40
ROOMALI ROT! L 75
NAAN / PARATHA / KULCHA 45
PUDINA / METHI PARATHA 50
BUTTER NAAN / PARATHA / KULCHA 60
GARLIC NAAN 85
BUTTER GARLIC NAAN 80
VEG STUFFED/ALOO PARATHA / NAAN / KULCHA 100
CHICKEN KHEEMA NAAN / PARATHA 160
CHEESE NAAN 150
PANEER / CHEESE GARLIC NAAN 160
RICE
STEAM RICE 120
JEERA RICE 130
MASALA RICE 165
CURD RICE 170
DAL KHICHADI / PALAK KHICHADI 190
VEG BIRYANV PULAO 230
EGGS BIRYANI 250
CHICKEN BIRYANI 290
BUTTER CHICKEN BIRYANI 350
CHICKEN TIKKA BIRYANI 350
MUTTON BIRYANI / MUTTON KHEEMA BIRYANI 375
PRAWNS BIRYANI 380
MIX SEAFOOD BIRYANI ( Fish & Prawns) 380
VEG STARTERS
CHINESE BHEL :35 SPICY FRIED BABYCORN
GRo B oy B L RO o
VEG 65 / MANCHURIAN 195 VEG HOT PAN
MUSHROOM CHILLY 195 PANEER CHILLY DRY
BABYCORN CHILLY 195 VEG BULLET
VEG Z CHILLY 200 CHEESE SPRING ROLL
VEG SALT AND PEPPER 200 VEG CASHEWNUTS
CAULIFLOWER MANCHURIAN DRY 195 PANEER HOT PAN
MUSHROOM MANCHURIAN DRY 220 PANEER TWIN PEPPER
GOLDEN FRIEDBABYCORN 220 CRISPY THREAD PANEER

PANEER SATYE

282 SRRN

SRRV



CHINESE

NON-VEG STARTERS
CHILL CHICKEN CHILLY / MANCHURIAN
CHICKEN LOLLYPOP 510 RED CHILLY PEPPER FISH
CHICKEN SPRING ROLLS 250 FISH FINGER
ROAST CHICKEN CHILLY 310  FISH CHILLY
RED PEPPER CHICKEN 310 REDHOT DRAGON FISH
CHICKEN DRAGON 310 FISH MANCHURIAN
CHICKEN BUTTER GARLIC 310 SCHEZWAN PEPPER FISH
CHICKEN 65 310 BLACKPEPPER GARLIC FISH
CHICKEN TWIN PEPPER 310 BUTTER GARLIC PEPPER FISH am)
CHICKEN CRISPY 310 BUTTER GARLIC PEPPER PRAWNS
SPICY CHICKEN WINGS 250  PRAWNS TWIN PEPPER
THREAD CHICKEN 310 PRAWNS PEPPER FRY
CHICKEN Z CHILLY J10  PRAWNS CHILLY /| MANCHURIAN
CHICKEN SALT AND PEPPER 310 PRAWNS 85/ SCHEZWAN
CHICKEN HOT PAN 310 GOLDEN FRIED PRAWNS
CHICKEN HONEY CHILLY 310 PRAWNS RED PEPPER CHILLY
PRAWNS SPRING ROLL 275 GINGER PRAWNS
VEGETABLE
VEG CHOW-CHOW 210
VEG MANCHURIAN GRAVY 220
VEG BALLS IN SCHEZWAN SAUCE 220
SWEET & SOUR VEGETABLE 220
DICED VEG WITH CASHEW,NUTS 235
Dot vy conmend 7~ CweTene sace teie) | Garnated o bed cashew )
PANEER MANCHURIAN / CHILLY GRAVY 280
VEG THAI CURRY (GREEN / RED) 280
CHICKEN
DICED CHICKEN WITH CASHEW.NUTS 330
(Decmd chuckan cooked In CAMONOME LaUCe (Whia | A gamished with fned cashew muts)
CHICKEN MANCHURIAN / CHILLY 295
(A e favarte )
CHICKEN SWEET & SOUR 295

CHICKEN THAI CURRY (GREEN / RED) 315

333 FEEE R R



