SOUP.VEG.& NON-VEG !

VEG / NON-VEG

149 159

Hot r Sour Soup 149 189
Swiet Corn Soup 149 159
Tom Yum Soup 149 159
Craam Ol Soup 149 159

VEG STARTERS
Veg Manchurian Dry
Gobi Manchurian Dry
PFaneer Manchurian Dry

Chilll Brocolll/Scheewan Brocolll Dry
Crispy Schozwan Potato i
Crispy Vg

Crispy Veg in Black Peppeor Sauce

i NON-VEG STARTERS

Chicken Manchurian
Chicken Shanghal

Chilli Chicken / Chicken Chilll Basil Dry
Crispy Chicken

Hot Dragon Chicken

Crackling Spinach Chicken

Black Chicken

Chichen Fried Lollipop
Chicken Lollipop Masala

 Assorted Veg Hot Garlic Souce
i MAIN.COURSE NON-VEG )

Chicken Butter Garlic Gravy ane
Chilli Chicken Gravy /Chicken Chilll Rasll Gravy 359
Chicken Manchurian Gravy ELL
Chicken Schekwan Gravy ase
Chicken Hot Garlie Gravy
Kung Pao Chickn Gravy
Tring Hol Chicken Gravy

Fried Hice

Chilli Bail Rice

Chilll Garlie Rice

Hrocolli Fried Rice

Bumt Garlic Rice

Butter Garlic Rice
American Corn Rice

Gingor Capricum Corn Rica
Manchurian Friod Rice
Chinese Cho Rice

are
Schezwan Fried Rice

Moasted Chicken Fried Rico 220

VEG / NON-VEG
Noodios 209 349
m Hoodles 299 249
Rutter Garlic Noodles 299 340
Scheewan Hakka Nooules 309
Sin Hoodles
Tri Scherwan Noodley

Egg Hakka Noodles
gy Schegwan Fried Noodlos

i SEAFOOD

e

Fish ¢ Prawns Chilly Dry AGG 549
Fish / Pravwns Manchurian Dry A9 549
Fish / Prawns Hot Dragon Dry 499 s49
Flah / Prawns Butter Garlic Ay 549
Scheswan Prawns 549
Shamghat hmnnd:ﬂ

Friod Rice /N {

chilli pasi fice ./
Burnt Garlic Rice/Noodles
Wittes Garlic Rica/Noodlse

Hot Garlic Gr wilh Rice/ Hoodies
Schezwan ied Riee/Noodles

Tripple Schezwan Fried Rice/Noodles 499

APPETISERS

Main Chass / Masala Chaas S0/80
Masala Lemo a0
Fresh Lime Soda / Water RO/ S0
Lamon ico Tea / Peach ion Tea
Cool Drink

Water Bottle -1 Lir, a8
Mange Lawsi/Pinsapple Lassl/Swoot Lawnl 130/ 1907 110

Gulab jamun

Rl Curry with Steam . Ay
- g G
£ )

Lunch : 12 PM-4PM
Dinneri7:PMito1:1:59PM
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CHICKEN KEBABS
Chicken - Full / Hall

a9
[ VEGSTARTERS.____} |

549/339
549/
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VEG MAIN.COURSE

Kadhal Sabzl / Khadal Panoer

Tawa Sabzl / Tawa Pansor

Sabzi Handi Lazoos,/ Panesr Handl Lazeoz
Angaar Special Sabei

Panmer falpun

Delhl B Veg Chaap Makhanwala

Dalhi Dt Veg Chaap Tikka Manala

Panver Buttor Masala

Sabzi Milap

Dum Aloo Patiyala

Corn Capsicum Paneer Mushroom Masala
Vog Kolta

Paneer Hara Masala

Sabrl Tandoor Masala

Sabxl Kolhapurl/Faneer Kolhapurl

Meihi Mutier Malal

Palak Ki Makni Sasg / Palok Panoer
Panoor Kolia Lababdar

Veog Makhanwala / Paneor Makhanwala

ane
BE9/A79
ase
3M9/479
ang
a59/379

Mughroom Masala/Paneer Mushroom Magaln 3597379

raneer Tikia Mosala

Siulfed Dum Aloo Punjabl

Kaju Masala/Kaju Paneor Butter Masala
Aloo Gobi Hara Pyaz

Aloo jonra

| MURGEY, KI. DAWAT.

M Lahor
Mnur=g Tiklka Magala
lol:tl.;r .fchlcll:l;nl A

« inl Cl o
Murgh Mmuuthm
M Laziez Handl
Chicken Subkka

Wi
Monoy Malal Butter Chichon

Murgh Handi maratha (Mall) 7(Full)

Murgh Tawas Keema Matar
Andaa Curry/ Masaln

i GOSHT, KI,SHAAN
Mutton

i Dia Fieh ik

m 1

e
Chicken Kheoma Hice

Mutton Kheama Rice

i KUCH.TO.ADHURA

Tandoori Rotl

Tandoorl Buttoer Robl

Plain Naan

Bulter Naan

Butter Garlic Naan

Cheose Garlic Naan

Rumall Roti

Ajwalini Lachha Paratha/Pudina Paratha
Lachha Paratha

Bulter Kulcha
Onion Buttor Kulcha

i PAPAD
Roasted /Fried Papad

Masala Papad
sitla




