RICE AND NOODLES

Prawns / Fish Fried Rice 395/435
Diced fresh prawns, aromatic basmat! rice tossed with

Imported light soy.

Burmese Khow Suey ( Veg / Non veg ) 315/355

Popular Burmese culsine burnt garlic rice noodie/rice mildly with rich
creamy on the side with gariic onlon Nakes.

American Chopsuey (Veg / Non veg) 260/280
It Is delightful preparation of crispy noodles served

with Vegetables / Chicken , Pineapple, and Tongy sauce.

Chow Melin (Veg / Non veg)
Pan fried crunchy noodles tossed with chicken
/ vegetable served In thick sauce

245/295

Fried Rice (Veg / Chicken )
Diced chicken /vegetables aromatic basmati rice
tossed with light soy.

240/270

Ginger Capsicum Fried Rice 230/280
A new fried rice I8 that even possible?

Try It and let us now, cholce of veg/chicken,

Schezwan Fried Rice (veg / chicken ) 240/280
Fried rice with Chicken / Vegetables, Egg and Scallion,

Ravoured with original chefs special scherwan tadka spice,

Egg Fried Rice 200
Aromatic Basmat! rice and tossed with Egg and

Imported light soy.

Burnt Garlic Rice Veg/ Non Veg
A great dish garlic rice with pepper tossed In cilantro
and mushroom sauce.

210/270

Babycorn Mushroom Fried Rice
Aromatic basmati rice tossed In fresh button
muthroom and baby corn Mavoured with chefy special sauces

Pad Thal ( Veg - Non veg ) 240/280
Pad Thal (Thatland) crunchy Ground nut provide the
tasteful twist In these traditional thal now global

favourite regular/thin/ Nat noodles with chicken/vegetablos

Thal Chilly Rice ( Veg / Non veg ) 240/280
A definitely chilll twist @ mark this fried rice tosied
with spices like ginger, lemongrass, basil,

Laiffir lime with garnish ime

260 .

Chilly Garlic Noodles ( veg / non veg ) 240/280

Like the namae says it has chilll's and seamed noodier
tossed with chilll garlic choice of veg/chicken

260
255/295
355

Cheese Tofu Noodles
Stew Rice (Veg / Non Veg )

Khao Mok Gal (Thal chicken biryani)
Aftar Perslan muslims satteled In phuket thelr descendants

d took thelr traditonal Blyan rice and craated 8 thal varistion

we have fusioned It

Singapore Noodles (Veg / Non veg )
Singapore noodles tossed in chilll lime and

cashew nut, turmeric powder inspired by the famed
and fNlavour sireet from Singspore/Maleyila.

COLD DRINKS

Aquafina

Fresh Lime Water / Soda

Jaljeera Water / Soda

Mirinda / Pepsl / Seven up / Mountain dew
Cold coffee

DESSERT AND SWEETS

Caramel Custard
Walnut Chocolate Musse
Chocolate Musse

Badam| Dudhl Halwa (As per availablility)
Sweet desert pudding Navoured with slmond + milk
and fresh grated bottle gourd .

240/260

s
50/60
50/ 60
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Wainut Gajar Halwa (As per avallabllity)
Swaat desert pudding made up from walnut milk
desl ghes and freshly grated carrot

Sizzling Brownle
Brownie served on hot sizzler garnished with chocolate
sauce and served with lc-cream.

CHOICE OF ICE-CREAM
Vanilla

Keshar Pista

Chocolate

B8E




Fizh In Phum Sauce 410

R herd and rated with g arke
™ Dlume Laute
Spicy Ginger Honey Fish 410
AQdng Gagee and honey with Torve TR ghet.
the Fsh uregue taste
Fish-n-chips 410
1
French Grilled Chicken 310
Paneer Tikka Sliier 350
Cottage Cheese Tika Preferred in the Cay Oven
LAMB B werved with stcompaniments on a bed of rice topped
o with chefs special chatpata larest 1auce,
Spaghetti Bolognese 380
Spaghet pata with very nch meaty sauce and findshed with grated Paneer Scherwan Strzler 35%
duee O of paneer served on 2 bed of e I 1y Scherwan Loy
Lamb Chilly 375 Sizzd
Ergoy terder Limb dowdy ummered along with a Veg -
varwety of chilll peppen and speced in this not 30 common
il veraon Gilled Baby Com / Mushroom Slzzler 350
Lamb Yasa 375 Chicken Tikka Sizzler 395
Chicken Tikka served with bunt Garlic Rice, French fries,
Lamb in Devil Sauce 375  eomtic veg and topped with creamy cheesy sauce.
Chicken Sizzler in Oyster Sauce 395
FISH
Butter Prawns in Lemon Garlic Sauce 390 Roasted Chicken sizzier 395
Mouth watering dish, prawms tossed with butter
and bedl peppen in butter garke sauce Mutton Slzzler 485
firash with lemon Tender lamb meat marinated in red cooking wine & herbs
grill on a plate & topped with creamy & pepper sauce served
Prawns Schezwan 380  with exotic veg.
Prawns Sor Fried in Specy Scherwan Sauce
Italian Sizzler Veg / Non veg 340 /395
Prawns Sweet n Sour 380
Prawmns and pineapple pieces cooked in yummy
sweel and wOur saucey
Prawns / Fish Thai Curry 380/410
Thai Curry & made of curry paste coconut
mek and herbs
Prawns / Fish in Black Bean Sauce 380/
fah cooked i seaseme oil and spicy black Bean Sauce
Smoked Mackerel / Indlan Salmon 275/410
Sominng of food dates back to the time of primutive
cave man here we use hot smoking the fish 1o smoke
and heat grve 2 oufterent lavor
Grilled Fish Chilly a0 v
-l

Frah grifled in chdly Nakes and barbeque sauce



Kheema Nan l Pmtiu chkhn[ Mutton 180/190
Refned Pour bread with Chicken / Mutton kheema
cooked in tandoor.

Qyster Nan / Kashmirl Nan
Refinde flour In black olive red yellow pepper cheese
and herbs stuffed in tandoor.

Nan / Paratha / Butter 45/45/50

Kulcha /Butter Kulcha/Onlon Kulcha 50 /55 / 80
Kulcha bread stuffed with onlon masala .

Roomall / Lacha Paratha 50/45

Very thin indlan bread made from refined Mour
ks a handkerchief

Garlic Nan 60
Refined Nour bread rubbed with gariic
chunks and cooked In tandoor

Bhakarl of your choice
lawar / Bajra

Chappati 30

KHUSH- BU- E - BASMATI

Subz Zafran Biryani
Authentic flavoured basmati rice cooked with field
vegetable in dum style .

260

Aap Ke Pasand De Pulao 260

Kashmirl /Green Peas/ Veg /Mushroom )

Dal Khichadi 210
A great combination of lentil and rice cooked

with des| ghee

Curd Rice 210

Rice and Curd preparation tempered with yoghurt

Chicken Biryani
Chicken Cooked in Basmati Rice with aromatic spices

Gosht Biryani 375
Gosht cooked In Authentic spices and Navoured

in basmati rice

Prawns Biryani
The perfect deficacy of chowce masala prawns & rice

with saffron flavour.

Jeera Rice
Basmati rice tempered with cumnin seeds tossed
with corlander leaves .

Steam Rice Half / Full 120/ 85

Cooked to perfection in the simple things that
need the most attention

RAITAS AND CURD

Plain Curd

Plain Butter Milk
Boondi Raita / Pineapple / Mix veg 1
Chaas Masala
Lassi Sweet / Salt

BEYOND OUR BORDERS

PAN ASIAN AND CONTINENTAL CUISINE

VEGETARIAN SOUPS

Sweet Corn / Wonton / Noodle /
Talumein / Manchow

Coriander Lemon / Hot n Sour / Asparagus
Paris market onion soup

Laksa Soup

83588

140

140

NON VEG SOUPS

Sweet Corn Chicken 160
Well known corn soup with sweet & soup vegetables

Sea Food Soup 180
A speciality fish, prawns soup with chefs special aromanc flavour

Hot n Sour / Man Chow 160

A light thick soup with imported soy and chefs special aromatic spices

Tom Kha Gal 170
A Navourful concoction of chicken in coconut milk spiced chilli leman
Erass coriander chilli oil, & the exclusive galangal

Peppery Lemon Soup Chicken 160
This soup Is pure medicine It's loaded with spicy peppercorns, savoury
and bright lemon flavours chicken stock and chicken pieces

Chicken Tom Yum Soup 160
A hot sour (almott) Soup Aevour with Lemon grass
Galangal, Coriander, healihiul and well yum (1)

170

Laksa Soup




MACCHI

Fish /Prawns Gavran Curry
A tradmonal village preparation in black masals)

410/390

Prawns / Fish Kadhal

Peces of fuh cooked with capsicum, lomatoes,
herbs and spices relished with § Louch of corlander,
pinger and iresh green chilies

Prawns/ Fish Rawa Fry
Conval deficacy king fish / Prawns Is marinated
and fried with suji,

Prawns / Fish Tawa Fry Rice Coating
Coustal delicacy fsh /prawns are marngted
with chefs specisl spsces and deep tawa firy.

390/410

380/410

380/410

Fish / Prawns Koliwada Tava Fry 410/380

Fish/pramm Allets marinated in kolwads style
coated with semolina snd shallow fried served
with onion Ing mint chutney and ime.

Your Cholce of Konkani Curry 410
Bangda [ King fish / Rawas / Prawns / Pomphret )

Patra NI Macchi 435
A mouth watering Parisian dish fish marinated with
mint and yoghurl wrapped in banang leaves .

Fish Molee 420

A radpona! Kerala dish made with fish stew
and coconut mik

GOENCHI SWAD

Goan Fish / Prawns Curry

The most popular curry in Goa Fish / Prawns made
with coroma milk and Lamarind and chef special
[Oan Lptes

410/380

Mackreal / Prawns / King 250/380/410
Fish Recheado Masala

fAanala n 3 Goan ressure, spicy with ginger,

La7ic and other wpst s ground in vinegar works

test when sha%0w fried

Fish Cafreal 410
Pramm | King bnh [ indan Saimon

Chicken Cafreal 295

The prepav ation origngied from the Portagusie (olorme n (he
Alrican cordaremgrd chughen beg MNavowr od onth (M spces ped havbs

Chicken / Mutton Vindalho 295/37%
MK ving L snd red chills sl o9 Cury with poLitors

and chicken,

Chicken Xacut! 2%

Xacuth is 3 curry prepaned i Goa with comples sy
including whete pOppY seeds and grated (oot

ANDE KA FANDA

Egg Masala 200
Boiled egg with brown gravy and Indisn spices .

Egg Saoji pali
Boiled egg blende In chefs special nagpuri spicy kaks masata

Akuri 200
Akurl is traditonally parsi cuising the spices used are
ginger, coriander, chopped chillis, and black pepper.

Egg Vindalho 220
Boiled egg blende in chefs special vindhaloo masala

INDIAN BREAD

Indian breads are 2 wide variety of flat breads and crépes whach are an
Integral part of Indian cuisine, Their vartation refiects the daversity of
Indlan culture and food habits

Tandoor Roti/ Butter
Indian bread made of wheat Mou and baked in tandoor /butter

35/40

Missl Roti / Khasta Roti
Gram four & wheat Mour with herd & cocted tandoor

55 /50



CHICKEN

Chettinsd Chichen Qarry
A claask rean recw bree e mges of (hesinad
masored Iy Dur Ched

Murg Tida Masala
Now s BrTh Nenons Gah asmed o 200 | by Erege seo Ty
Rt (ook Thi workd ovey peputer dind prvvcrded by cur chel

Sty inharaga

Char (herty prosene Crasbon.

Murg Asp Kl Pasand
Yo chomre of et pragaiiiess. Lastel /Hesd / Datbwals /
T s BTy / Sagwals [ Potyols [ Bedamd Pmarda

Shabnam Murg jahangiri
Oractarn precrs g7 fied bn oy cora oref coOkSd 0 buller
ord gttt mansha

Margis Kofta
Hard boded egp coated with fisvowr sorme minced
raargh Kewwna with » Zesty provy

Murg Mussallam Haif / Full
The duh wan popsdar smong the roval mughel lamilles of Feadh
now siate of U P 3 Geowrite dih of Muhammad bin tughiug

3 whole chicken mannsted with saffron and other sgices
guffed with bosed egps and decorsted with wver keswes

Murg Makhani
The @h . 1) roe™) = Purysis cusre and was derwstoped by e
% M TRt SrP agae aed B Ow (semwrne peery where

Saoji Chicken
Succulent chacken peeces with chels special Ragpar! kals masala

Murg kheema
Mg od (Perhaes (DoRed M I sy nd sevved per you chevcr
oy o wilh grawy

370/700

LAL MAAS e

Kheema of your Choice 15
Mater [ Zatha Fry [ Koka Cory /Gl wih g )

Dal Gosht
wﬂ‘u‘ﬂ“ﬂ_

Saofl Mutton

STt DT ki with Ol special Mg hale mansta

Mutton Terwais

Mutton Rogan Josh

s 58 aromatic lamd diuh of Parsien orighn, which & one of the
yignature recipes of Kashedri Cutsing ratian jog ghves the famous
avhomrt Guah Rages Josh B3 sgratre rod Calest

Mutton Towe Fry
Pan Ired mRRKn wah yusmry Mermsted barte

Bhuna Gosht
This starts with pam-frying the meat with spices and the
et st COOAS I I3 Own uace nd Ue Asvowr b srmaning

Rajasthani Lal Mass
Slow cookerd 1oay Lmb delcacy in rajasthars style
with kachr! powes with gives it an disting fyower

Raflway Mutton Curry
A British Era Mution Curry then served in trains in fit
class of Indkan Ralways Cookied with Potatoes and mild spiors

Rasila Gosht
Boneless mution prepared in indian spices

3 § T

B




Sholay dosti kebab

Paneer / mushroom marinated ogether and charred
" tlay oven

Tandori Bharwan Aloo
Potato Barrels stufed with cottage cheses and green peas

Tridev Kebab

Parner [muihroom/Babycom mannated In
herby and grilled Ia clay ovan

145

Bharwan Guechl
Chely preparation

Vag Kabab Platter
Our Signature selection Assoned Kabab
on ofer and gribed In clay oven

TRADITIONAL INDIAN FARE

VEGETARIAN

Amritsarl Panner Tikka Masala

Paneer cubes grilled in oven with capuicum tomatoes
and onlon yices cookad in Chafs gravy.

Achari Subz Hand| 260

A Bovquetiern of seasonal, gaden Iresh vegetablesr—cooked In & semi
vy with the cholceit of herbs and spices sure, sure to delight jsded.

“ 0 "terl Paneer (Cholce Of Paneer Dishes)

Your choice of Makhanwals / Palak / Bhurjl /Angori/Shahl Korma/
Mutteer )

Mathl Chaman
Cottege chewsa cooked with methi and chefs special gravy .

260

260

Benarasi Dum Aloo 260
Potatos priked with a fork stuffed with cottage cheess fled
over extermly low heat then they are simmersd In red tomato gravy.

Khumb Lajawab 260

A combination of Mushroom, Capticum, Tomato prepared
with Chefs Spices.

Punjabl Baingan da
Bharta/Bagara Baingan

Colourful main (ourve dnh of [ ggalamt

$a0ji Aloo Baingan masals 240

fred 100 bangan blended in Chels 1pecisl AAgPUN
1pecy hals macaly

Stuffed Karela

Earela tuffed with potatoe, mis veg, Ereen pes ond
munced karels werved in our (hefy grevy

Tadka Methl Daal
The Fvee popular yelow lertily weth leesh mthl lempered
et h Indan et £y

190

Paneer Lahorl
Che's preparstion

Dal Fry / Dal Tadka
Temnperd yellow lentili our unique preparstion.

Vegetable In your cholcs of Gravy
Handl / Jalpurl / Jaifretl / Makhani / Kolhapuri / Kadhal
These dishes need no explanation oll time isvorne

Mathi Malal Mutter
Traditional dish need no elaboration

Dal Maharan!
Chets Preparation

Aloo Palak / Jeara Aloo
Homa style 101sed boded Potato cubes with cumin seeds
and Bnish with 163d1 of {resh corlander snd emon

Dahi Bhind| / Bhindl Do Pyaza

Navratna Ka Korma
Cashew nut parste with dry [rufty blended with fresh
fruit and chefy special spices.

Malal Ks Kofta

Creamy paneer kofta cooked in lomato and cnhew ma
§rovy served with 8 garnnh of cream snd conandet

Kaju Curry

Be Heshthy eat healthy dah

Bharwan Simla mirch
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FROM OUR TANDOOR
NON - VEG KEBABS
Arabi Kebab 280
A must try Chicken wings marinated in chefs special green masala.
Angara Chicken Tikka 280

A Traditional Indian Favorite Boneless pieces of Chicken marinade in
robust yoghurt chilly paste marinade famous the world over.

Anjiri Murg Tikka 290
Chicken marinated in beet root curd spices roasted on clay oven
Achari Murg Tikka 280
Boneless cubed chicken marinated in pickle Ravour
Tandoori Murg Half / full 230/ 450
Whole chicken skewered by our masters afer curing
It in traditional spices a king of kebabs
280
Orum Sticks marinated In cream spices with ginger & gariic
rball Seekh Kebab (Murg / Mutton) 290 / 410
meat/chicken scented with spices char griled in tandoor
la Kebab 3as

‘ender chicken legs stuffed with minced chicken mired
Indiar herbs and grilled In clay oven )

sunlya Murg Tikka 280

ic infused boneless chicken Charred In Coal Fired Oven

urg Banjara Kebab 280
hicken marinated in yoghurt and spicy Indian barbeque

14la touched with fresh cream and garnish with cheese

cken Cheese Olive Baked Kebab 335

ken cubes are marinated in fresh cream and baked
oven with melted cheese and olives.

urg Kall Mirch Kebab 280

chicken in brown onion marinated with crush black peppes

urg Fusion Pesto Kebab

meinng boneless chicken mannated with fresh cream bavil,

Murg Malal Tikka

Boneless chichen marinated with cream cheess with - )
theh wecial tandoort 1aled

Reshmi Murg Tikka 2%
A dedhicious chicken dish marinated in cashew rossted

Tm flour and chety ipecial spicey

Tandorl Murg Makrani (Halt/Full) 28/4s59
Whole Chicken marinated in curd cream cheese chill garic ginges
Zafran Murg Tikka %

Tenger maneh of chicken marinsted with Cashaw snvd *ﬁ.
1he andooo:.

Cafreal Kabab
Cheth preparation

Tandori Platter
The ultimate sampler a combination of the assarted kebab on offer,
perfect fo those that would rather not hawe to decide

Sikandari Chops Fry
Succulent mutton chops marinated to perfection and deep iried our
chets special

Alwanl Macchi Tikka
Bangda Tandoori
Macchi Tawa Fry
Jheenga Tawa Fry
Tandori Jheenga
Tandorl Pomphret

VEGETARIAN KEBABS

Achari Mushroom Tikka
memlmmhmnﬂm

Bhuteyyan De Kebab
Mashed Chic Peas and Mixed with Aloo and mint hesves

Dehati Spicy Paneer Tikka 230

Marinated in green chilly paste ,haldi, red chilly powder and aromatx
muummnummqmm

Hara Bhara Kebab 20
Chopped vegetables mired with Mint ke aves masals snd deep tred
Fusion Paneer Pesto Kebab 230
Awmmuuwmmmmcm

Paneer Kebabs of your Choice 230
Pahadi / Malal / 2ateani

Guinar Kebab 220

Veg seekh kebab all pme lovourte




Crispy Chicken in Honey Sauce
Cropy chvicien Woased wath chilty sauce and ting of honey

Skeweed Chicken in Sambal Sauce
Chichen marinated n chilll paste fuh Lauce ginger and
Sambal 1aute low gedl on ko thewes,

Phad Graphe Gal
The best thing of chucten In crysh peamat, and basdl tossed
with chedy 1peciad thal sautes.

Ching Mal Chicken
A MO poputar chicten diced marnated In biack been
seed and chedy 1pecial thal spiees.

Spring Rolts
Mo vrpetabiey, and chacten panesan sraped i o
W and pokien lead Lerord eeih ot garit Jace.

ENTREES

VEGETARIAN

Avgratin
Neatly cut vegelabiet In white tauce (Béchamel saucs)
graved In bread Crom

Thal Query (red/green/yeliow)
Sow Lrmeced 1picy Curmy weth thal red/reliow/green cuery
paste freah ywecet cotonut mil 10ur and fresh herbs.

Sweet n Sour Veg

Fresh vegetabin: cookted wilh bedl pepper and chehy
pecial Tweet and 10ur 1T,

Veg Mushroom Bamboo Shoots in Garlic Sauce

A Malthhdl doh meshvoom and bamboo shoott bleaded
weith coohing wine and  cheds special gariic sauce.

Baby Corn Mushroom in Thal Basil Sauce

Veg Dumplings in Scherwan Sauce
Oumpleg are type of Momos Cooked In $picy Stherwan sauce

Veg Manchurian
O (htehy prepatanon

Vag Dumplings in Scherwan Sauce

Choice of Pastas
Macren / Spagheth / Neene sauces-cheese. petto, arvabaata

280

80

NON VEGETARIAN

CHICKEN

Chicken Shashllik

Classical Continental delicacy of chicken with mouth
watering spices in shashiik stick.

Baked Chicken In Cheese and Olives
The continental great dish baked chicken in oven
with chels special cheesy white sauce.

310

Oyster Roast Chicken
Recommenced our Chefs special preparation

Chicken Thal Curry (Red /Green/Yellow)
Chicken Sautéed in red / green yeliow paste and herbs curry
finish with a Thal soya and fish sauce,

Chicken in Plum Sauce
Chicken is Tossed in plum sauce and infused with herbs)

260

260

260

Chicken Manchurian 290
Originated form the Chinese in Kolkatta Kttle resemblance

to traditonal Chinese cutiine a popular Indian Chinese cuisine

Diced Chicken in Hot Garlic Sauce 290
MW&!HMMMH\MMM
Sweet N Sour Chicken 280
Tender chacken cooked with bell peppers and pineapole peeces to pet the
sweet B sour taste

Chicken In Scherwan Sauce 280
wmmmm-mhm“m
Ginger Chicken 290

A nice strang Ravored ginger chicken st fried

Chicken / Flesh Basl| 280/410




STARTERS

I GETARIAN
Honey Chilly Mushroom 240
Golden fried muihroom tossed with honey sauce flavoured with herbs.
Honey Chilly Potato 220
Cropy finger potatoes tossed with ting of honey .
Mixed Veg Chiily (without coating or batter ) 240
Assorted mix vegetables crispy fried in medium spicy sauce .
Paneer Hunan 240
Cottage Cheese 1tir fried to perfection in sweet and spicy Hunan sauce.
Spring Roll 220
Mixed vegetables wrapped in flour skin and golden
fried served with various type of sauce .
Scherwan Veg Fingers 220
Fried assorted chop vegetables finger steak in scherwan sauce
Manchurian Veg 220

Bails of chopped vegetables deep (ried tossed in onion and chefs spedial
Chinese spices.

Golden Fried Baby Corn Chilly 220
Batter fried baby corn and tossed with chefs special sauces.
Crispy Fried Wonton with Garlic Sauce 220
Wonton leaves stuff with choice of stuffing deep fried/steam
and served with garlic sauce.,
Paneer Chilly 240
Paneer coated with com flour and deep fried tossed In onlon
and red & green peppers

240

Mushroom Chilly
Fresh mushroom coated with corn flour and tossed with chefs spedal spices.

Chilly Comn Peppers 220
All time Favourite Crispy corn stir fried tossed with herbs
Crispy Spinach 210
An ever popular dish of crispy spinach tossed with roasted
gariic and chilly Nakes

230

Momos Fried / Steam
Thin four skin stuffed with marinated chopped vegetables and steam or
deep fried properly served with sweet chilll sauce.

210

Corn Olive Cheese Nachos
The uibmate finger food served with cheesy sauce

Cherry Tomato Concasse Nachos 210
Crspy nachos topped with vegetables and hot tomato sauce garnish with
theese

Stir fired exotic vegetables 240

An e lavourite assorted exonc vegetables sor fired in olive ol

Mongolian Paneer
Diced Paneer in Hot Chilly Sauce

NON VEG

Prawns Garlic Pepper
Chefs Preparation

Prawns Tempura
Japanese style crispy fried prawns in p Eamously
light deilcious batter,

Butter Garlic Prawns
Stir fried prawns tossed with garlic pepper and
butter Maggle seasoning sauce and cooking wine .

Fish fingers with tartar sauce 4
Combination of fish finger served with tarter sauce.

Roast Chilly Chicken 295
Chicken Is first roasted by marinsting in soy sauce and then Lossed with
Bell Pepper, Green Chillies and Chill Sauce.

Smoked Barbeque Chicken Wings 280
Chicken wings are perfected by hot smoking which were marinated with
Barbeque sauce cllantro. Smoke flavour you will relsh. cilantro, and
cheese.

Kung Hum ppa

Thal Grilled Chicken
uhmmauw!muw

heaps of garlic black pepper lemongrass and smoky Mlavoured.

Chicken Momos Fried / Steam
Thin flour skin stuffed with hot garic sauce and sweet chilly sauce.

Crispy Fried Wontons with Garlic Sauce

Gal in Oyster Sauce
Origin to southemn china's Cantonese cuisine chicken cubes

olive il red bell pepper tossed with oyster sauce.

Chicken in Teryaki Sauce
Is a cooking technique used in Japanese cuisine chicken
in marinated soy ,sugar smirin, and teriyaki sauce.

Chicken Satay with Peanut Sauce
Grill marinated chicken served with penut sauce.

o
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CHOICE OF SALADS

Apple, Potato, Beans & Chicken in Thousand 240
island dressing

3

Chicken Apple Raisins and Celery Salad

Itallan Chicken Stick Salad

Fattoush Salad with Hummus Veg 210
Murmeras s & thick pasts madae from ground chickpess

and sesame seedi, olive oll, lemon, and garfic, made

originally in the Middle Last salad dish conisting of

tomatoes, cucumber, and other vegetables together with
ooutonms

Waildrof Salad Veg 210
A great combination of cube cuts of kashmirl apples and
walnwt dressed in mayonise with celerry

Greek salad with fried Croutouns Veg 210
Shredded lrtuce, cubed vegriables in vinegretts dretung
with oriugy Croutoums.

Ceaser Salad Veg / Non Veg 210/240

Lettuce and crovtons dresaed weth lemon juice cherie olive
Par Hesan Drvssing option of veg end chicken

Russian Selad ( Veg/ Non Veg ) 210/240

(Lucion Oliwier, the chel of the Hermitage, one of Mowcow's
mosl cebetrated reslaurants irvented (his salad in 1860 )

INDIAN SOUPS
Ainundlwewl;wlp 150
Frewh broccol weth iheedded simond and freah cream

Badam Aur Tulsl Ka Shorba 140
Badam and Band beoth mfuied with wedet

Cream of veg /mushroom 145

Rich homemade soup with cream added o mushroom
broth

Mulligatawny Soup 135
Lentil broth tossed with fried onlon rings
and some curTy poveder

Tomato Soup / Hot basll Tomato Soup
Basll infused traditional Lomato soup served hot

NON VEG SOUPS

Cream of Chicken Soup
Fresh cream shreds of chicken, onkon celary and butier

Murgh Badam Shorba

Mutton Bone Soup
Lamb with bones cooked with chefs spaciel massls.

Mutton Yakan| Shorba
Mutton cooked with saffron yoghurt snd mildly
spiked with whole spices

Paya Ka Shorba
Shorba made from lamb trottens Limmersd on low
heat to get the right taste and texture

PAPADUMS
Roasted papad / Fry papad

30/35
Masala papad roasted / Fry masala papad  40/45




