SOUP STARTERS
TOMATO & BASIL SOUP

BOMBAY CURRY SOUP

A Spicy Protein Rich Soup with Masoor Dal, Onion & Tomato

VEGETABLE & LENTIL BROTH

A Combination of Spinach, Cabbage, Onion Tomatoes & Lentil [Moong Dal]

MEXICAN HOT POT

A Thick Tomato Broth with Kidney Beans, Mixed Bell Peppers & Corn

GOLDEN BROTH
An Old Fashioned Soup with Spinach, Carrots & Lentil ([Moong Dal)

CREAM OF BROCCOLI SOUP
SPINACH & BABY CORN SOUP
SWEET CORN VEGETABLE SOUP

SPICY THAI RED CHILLY NOODLES SOUP

This is a Thai flavor Soup

VEGETABLE MANCHOW
SPINACH & BURNT GARLIC SOUP
HOT & SOUR VEGETABLE SOUP

PESTO CORN SOUP
Thai & Basil Flavor Western Soup

SPICY THAI RED CURRY SOUP
LEMMON GRASS AND COCONUT SOUP
VEGETABLE LEMON CORIANDER SOUP

BURNT AND CORN TOMATO SOUP




INDIAN STARTERS

PANEER BANJARA KEBAB

Succulent Pieces of Paneer Mixed With Ginger, Coriander And Masala Cooked In
A Tandoor

ASSORTED TANDOORI PLATTER FULL

Tandoori Gobi, Paneer Tikka, Sheek Kebab, Bharwan Aloo, Stuffed Tandoori
Mushroom

ASSORTED TANDOORI PLATTER HALF

Tandoori Gobi, Paneer Tikka, Sheek Kebab, Bharwan Aloo, Stuffed Tandoori
Mushroom

HARABHARA KABAB

STUFFED TANDOORI MUSHROOM
Mushroom Stuffed With Chinese, Cashew

GOBI ACHARI TIKKA
Cauliflower Florets Marinated In Yoghurt & Picked Spice Mix

SCHEZCWAN PANEER TIKKA

Cottage Cheese Marinated With Indian Spicy & Szechuan Sauce
Cooked In Charcoal Grille .

ALOO KURKURE

Crispy Fried Marinated Potatoes

ALOO CORN TIKKI

PALAK PAPDI CHAAT
Batter Fried Spinach Tripped With Yoghurt, Tamarind & Onion

RAJMA TIKKI SATAY WITH SPRING ONION DIP

Spicy Rajma, Paneer & Potato Tikki Skewered With Kasuri Methi
Flavoured Tomato & Onion

PANEER AND GREEN PEAS TIKKI

Grated Paneer, Crushed Green Peas & Garam Masala Shallow Fried

PANEER GALAFI SEEKH KEBAB

Kebab With Grated Paneer, Cheese, Spices Topped With Chopped
Mixed Bell Peppers & Cooked in Tandoor

PANEER TIKKA
Paneer Marinated In Yogurt, Red Chilli, Kasuri Methi & Spices

ROZALI TIKKA

Vegetables in A Thin Dough, Marinated In Yogurt And Spices &
Cooked in A Tandoor

PANEER MALAI KEBAB
PANEER SHOLE KEBAB




CHINESE STARTERS

CRISPY FRIED VEGETABLES

Crispy Fried Vegetables Served With Hot Garlic Sauce / Chilli Soya Sauce

CRISPY FRIED BABYCORN SCHEZWAN STYLE

Batter Fried Babycorn Tossed In Celery & Garlic Flavoured Red Sauce

GARLIC CHILLY POTATO BALLS

Deep Fried Potato Balls Tossed In A Garlic Chilly Sauce

PANEER SCHEZWAN SPRING ROLLS

Grated Cottage Cheese Tossed In Spicy Red Chilli Sauce Rolled In A Pancake &
Deep Fried

KOREAN FRIED CAULIFLOWER
Couted CauliflowerDeep Fry and Tossed with Chilly Garlic Sauce

THAI STYLE SWEET AND SPICY PANEER

Marinated Cottages Cheese Deep Fry and Tosed with Honey Chilly
Garlic Sauce

KUNG PAO PANEER

Star Fried Aromatic English Vegetable, Cottages Tossed in Hot Sauce
and Served with Peanuts

CRISPY BABY CORN SALT & PEPPER

Crispy Fried Baby Corn Tossed With Onions, Capsicum In A Sweet &
Spicy Sauce

VEGETABLE MANCHURIAN DRY

Balls Of Mixed Chopped Vegetables Deep Fried Tossed With Sauce
And Chilli

CRISPY THREAD POTATOES HONEY & CHILLY

Batter Fried Thin Potato Strips Tossed In Honey, Bell Peppers & Red
Chilli

CRISPY PANEER MANGOLIAN

Paneer Tossed In A Mango Flavoured Sauce

SESAME PANNER
Bread Topped With A Paneer And Sesame Seeds & Deep Fried

CRISPY FRIED PANEER IN A SPICY GREEN
ORIENTAL SAUCE
Paneer & Mixed Bell Peppers Cooked In A Spicy Green Sauce

THAI PANEER ROLLS
Thai Style Dry Paneer Filled In Pancakes & Deep Fried

CURRIED MUSHROOM CHINESE STYLE
Crispy Fried Mushrooms Tossed With Curry Leaves, Soy & Sauce

PANEER CHILLI
MUSHROOM BABYCORN BBQ STYLE




CONTINENTAL STARTERS

JALPENO & CHEESE CROQUETTES

Mashed Potato, cheese, Bread Crumbed & Deep Fried

MEXICAN TACOS

Corn Flour Taco Shells Stuffed With Refried Beans, Lettuce And Cheese Served
With Salsa & Garlic Sauce

SPINACH & CHEESE CIGARS
MACCORN CHEESE SPINACH

Spinach Cooked With Maccorn , cheese and Baked

CORN & JALAPENO FONDUE
Melted Cheese With Corn & Mixed Bell Peppers & Jalapeno

NACHOS GRANDE

A Mexican Snack With Corn Chips Topped With Kidney Beans, Tomato
Salsa & Cheese

QUESADILLAS
Flour Tortillas Stuffed With Mixed Peppers & Cheese

TOMATO AND CHEESE CROSTINI

Toasted French Baguette Slices Topped With Herbed Tomato Stew &
Cheese And Baked

BARBEQUED MUSHROOM AND CORN BAKE

Mushroom Marinated In Bbg Sauce And Stuffed With A Spicy Corn
Mix & Baked

CHIMICHANGAS

Flour Tortillas Stuffed With A Spicy Mix Of Refried Beans, Ice Berg
Lettuce, Capsicum, Onion & Cheese & Pan Fried

SALAD
CAESAR SALAD

Iceberg Lettuce with a Dressing of Mayonnaise, Parmesan Cheese &
Mustard Served with Garlic Croutons

MEDITERRANEAN POTATO AND CELERY SALAD

Potatoes, Celery, Iceberg Lettuce, Red Capsicum And Olives Tossed
In Vinaigrette Dressing

TURKISH SALAD

Olives, Mixed Bell Peppers, Cucumbers, Tomatoes, Onions And Feta
Cheese Tossed In A Mint, Lemon Juice & Olive 0il Dressing

PASTA SALAD

Pasta, Black Olives, Carrot, Iceberg Lettuce Tossed in A Cocktail
Sauce

MEXICAN CORN, BELL PEPPER AND KIDNEY
BEAN SALAD

GREEN SALAD
TOSSED SALAD




INDIAN MAIN COURSE

PANEER MAKHANI

Cottage Cheese Cooked In A Rich Tomato Gravy

PANEER SADABAHAR

Cottage Cheese Stuffed with Green Chutney & Cooked in a Green Capsicum &
Tomato Gravy

KADHAI SUBZI KA SALON

Farm Fresh Vegetable Cheese Cooked With Southern Flavour Indian Spice

LAHSOONI METHI PANEER
Mouth Mailed Paneer Cooked With Methi, Garlic and Indian Spicy

AMRATSARI TAWA PANEER

Chunk Paneer Cooked With Spicy Indian Masala Served on a Tawa

DHINGRI MUTTER MASALA

Mushroom & Green Peas Cooked in Creamy Spicy Gravy

MAKAI METHI MALAI
Corn Niblets, Methi & Khoya Cooked in an Onion Gravy & Spices

VEGETABLE JALFREZI
Mixed Vegetable Cooked with Capsicum in A spicy Red Gravy

PANEER KADHAI

Paneer Cooked in Rich Tomato Gravy with Capsicum & Onion

VEGETABLE BANJARA
Vegetable Cooked in Spinach Puree with Spice & Cheese

PUNJABI MALAI KOFTA
Potato & Paneer Kofta Cooked in Mild Sweetish Yellow Gravy

MIRCH KA SALAN

Long Green Chillies Cooked in a Peanut and Sesame Seed Spicy
Gravy

DUM ALOO BANARASI

Potato Cooked in Tomato, Onion & Garam Masala

ASSORTED BELL PEPPERS IN A SPICY
CASHEW GRAVY

Red, green & Yellow Capsicum Cooked in Rich Cashew & Tomato
Gravy Flavoured with Kasuri Methi

DAHIWALE ALOO
Potatoes Cooked in Spicy Yogurt & Onion Gravy




RICE & NOODLES

VEGETABLE FRIED RICE
SCHEZWAN FRIED RICE

HONGKONG FRIED RICE

TRIPLE FRIED RICE

MUSHROOM FRIED RICE

BURNT GARLIC & BASIL FRIED RICE

HAKKA NOODLES

In your Choice of style Schezwan / Manchow / Stir Fried Vegetable

PAN FRIED NOODLES WITH EXOTIC
VEGETABLES IN A HOT SAUCE

MALAYSIAN RICE NOODLES

In your Choice of style Schezwan / Manchow / Stir Fried Vegetable

KHOWSUEY

In your Choice of style Schezwan / Manchow / Stir Fried Vegetable

CONTINENTAL PASTA

Penne / Fuseli / spaghetti with choice of following sauces

ARRABIATTA

Tomatoes, Chilli Flakes, Garlic & black Olives

GARLIC CRAM WALNUT & SPINACH
CREAM SAUCE AND ROASTED VEGETABLES

PRIMAVERA

Mixed Bell peppers, Olives, Zucchini, Cream, Onions

SPICY PESTO, PANEER AND POTATO




RAITA & PAPAD

RAITA (Boondi / Mixed Veg / Pineaple)
PLAIN CURD

ROASTED PAPAD

FRIED PAPAD

MASALA PAPAD

CHINESE MAIN COURSE

VEGETABLE MANCHURIAN

Vegetable Dumplings in a Mildly Spiced Soya Garlic Sauce Cooked with Celery,
Chillies, Ginger & Green Onions

HOT CASHEW POTATO

COTTAGE CHEESE IN SAUCES OF YOUR CHOICE

Hot Garlic / Manchurian / Schezwan

MIXED VEGETABLE HONGKONG STYLE
Tossed in Dry Red Chilli, Chilly Soya Sauce & Cashew Nut

STIR FRIED VEGETABLE IN SCHEZWAN SAUCE

Vegetables Cooked in a Spice Celery Flavoured Sauce

SWEET & SOUR VEGETABLED

Mixed Vegetables & Pineaple Cooked in a Sweet & Sour Sauce

AMERICAN CHOPSUEY

Vegetable Cooked in a Sweet Sour Sauce Topped with Fried Noodles
& Tofu

CORN DUMPLINGS IN A SPICY CORIANDER SAUCE

Crispy Fried Corn Dumplings Tossed with Onion & Red Pepperin a
Coriander Sauce

THAI RED CURRY

Paneer Cooked in Rich Tomato Gravy with Capsicum & Onion

THAI GREEN CURRY
Vegetable Cooked in Spinach Puree with Spice & Cheese




RICE
VEGETABLE DUM BIRYANI

ACHARI PANEER PULAO
VEGETABLE TAWA PULAO
KASHMIRI PULAO

JEERA FRIED RICE

DAL KHICHDI

CURD RICE

STEAM RICE

BREAD
TANDOORI ROTI (PLAIN / BUTTER)

MAKAI / MISSI ROTI
PLAIN NAAN

BUTTER NAAN

BUTTER & GARLIC NAAN
CHEESE NAAN

ONION KULCHA

LUCCHA PARATHA

STUFFED PARATHAS (Aloo/Paneer/Mix-Vegetables)

Two pcs of butter roti , laccha paratha , bt naan , makai roti, onion
kulcha

PLATTER OF INDIAN BREAD

Batter Fried Thin Potato Strips Tossed In Honey, Bell Peppers & Red
Chilli




PANEER TIKKA MASALA

Marinated Paneer Cooked in A Rich Tomato Gravy with Onion & Capsicum

PANEER TAWA MASALA

Paneer Cooked in Ajwain And Spicy Dry Masala

VEG LAZIZ

Assorted Vegetables Cooked in a Creamy Tomato Gravy Flavoured in Kasuri
Methi

MUSHROOM KOFTA

Mushroom and Paneer Dumplings Cooked in Browned Onion Gravy

VEG DIWANI HANDI
Assorted Vegetables Cooked in Spinach with Spice & Cheese

KUMBH HARA DHANIA

Mushroom Cooked in a Brown Onion and Coriander Flavoured Gravy

ALOO GOBI ADRAKI
BHINDI DO PYAZA
PINDI CHOLE

Kabuli Chana Cooked in Ginger, Garam Masala, Onion & Tomato
Flavoured with Pomegranate

DAL

DAL TADKA

Yellow Lentil Tempered with Garlic, Cummin & Curry Leaves

DAL MAKHANI

BLACK Lentil Cooked with Spices & Cream

DAL PANCHMEL

Mixed Lentils Tempered with Garlic & Chilli

DAL HARIYALI

Lentil with Spinach

DAL LASOONI

KADHI PAKODA




COCKTAILS

FLAVOUR SPECIAL COCKTAIL 450
Shake with gin, white rum, vodka, tequila, crushed ice and topped with
cranberry juice

LONG ISLAND ICE TEA 450
Gin, vodka, white rum, tequila, cointreau and cola

BREEJE & SILENCE 400
White wine gin, cucumber slice, celery, mint, lemon juice and ice

MOIJITO 300
Made with white rum, mint leaves, lemon juice, brown sugar, Crushed ice and
top with lemonade

JOHN COLLINS 300

Blended of whisky, lime juice, soda, water, sugar syrup, lemon slice and
top with cracked ice

CAPRIOSKA 300
Vodka, lemon wedges, sugar and mint

ADAM 250
Blended with dark rum, grenadine syrup, lemon juice and crushed ice

TEQUILA SUNRISE 300

Tequila with grenadine syrup, fresh lime juice and orange juice

GIMLET 250

Shake with gin, lemon juice, lemon wedge and crushed ice

WHITE LADY 250
Blended with gin, pineapple juice, sugar syrup and fresh cream

SALTY DOG 350
Vodka with fresh lime juice and orange juice

BLOODY MARY 350
Mixing with vodka , tomato juice, lemon juice

PINA COLADA 300

Mixed with white rum, pineapple juice, vanilla ice cream and top with fresh cream

TAXES AS APPLICABLE




ICE CREAM

VANILLA

MANGO
CHOCOLATE
KESAR PISTA
CASSATTA
STRAWBERRY
BUTTERSCOTCH
MOCCA ALMOND
CHOCOLATE CHIP

MALAI KULFI




COLD BEVERAGES

SWEET LIME JUICE

ORANGE JUICE

WATERMELON JUICE (SEASONAL)
COLD COFFEE WITH ICE-CREAM
ICE TEA

LASSI (SWEET / SALTED)

BUTTER MILK (MASALA / PLAIN)

MILKSHAKES

Vanilla / Chocolate / Strawberry / Banana / Mango with Ice-Cream

GREEN TEA
MINERAL WATER
FRESH LIME SODA (Sweet / Salted)

SOFT DRINKS (Glass / Bottle)
HOT BEVERAGES

TEA

MASALA TEA

COFFEE

HOT CHOCOLATE

HOT MILK




MAIN COURSE

VEGETABLE SHEPHERD'’S PIE

Mushroom, Vegetable & Red Wine Stew Topped with Mashed Potato
& Baked

VEGETABLE LASAGNE

Oven Baked - Layers of Vegetables & Pasta with Tomato & Cheese
Sauce

CURRIED COTTAGE CHEESE STEAKS

Spicy Pan Fried Paneer & Lemon Grass Steaks Served with Sweet &
Sour Vegetables & Coriander Rice

DESSERT

SIZZLING BROWNIE WITH VANILLA ICE-CREAM
HOT GULAB JAMUN

DATE PANCAKES SERVED WITH VANILLA
ICE-CREAM

FRUIT SALAD

HONEY GLAZED NOODLES WITH VANILLA
ICE-CREAM

GULAB JAMUN WITH VANILLA ICE-CREAM

SMOOTHIES & COOLERS

GUAVA SMOOTHIE
STRAWBERRY & ORRANGE SMOOTHIE
PEACH COOLER

KIWI MARGARITA




