+ CREAM OF m-ro SOURE, U RS e 245/ - * %‘Cﬁ -ﬂ .................... 245/285/ -
ﬁjmoo!ﬁ ‘Eﬁ'quf‘ﬁﬂt Tomato Puree lﬂ: ('ream g-&drjznoa rmrgm made 5}, Sfﬂﬂfﬁﬂg
Vegetables / Chicken

¢« CREAM OF MUSHROOM SOUP............ 245/ -
Fresh Puréed Mushrooms thickened with Cream

+ TOM YAM (VEG/CHICKEN/SHRIMP) 245/285/315/-

ol . i HOT & SOUR SOUP (VEG/CHICKEN),. 245/285/-
(lassic Bangkok street style Sour < Spicy Broth 1 : : oy 4
Coriander é% Chill ) prey | A Spicy o Sour Broth with Assorted Veggies/ Chicken
LEMON CORIANDER SOUP + MANCHOW SOUP (VEG/CHICKEN)..... 245/285/-
¢ (VEG/CHLCKEN/PRAWNS). . ......245/285/315/- | %ot < Spicy Broth with Mixed Vegetables/ Chicken <
Clear Vegetable Broth flavoured with Cﬂlﬂ(ﬁj N
Lemon & Coriander Leaves

alads <

s SWEET CORN SOUP (VEG/CHICKEN)...245/285/-
* CREAMY BROCCOLI & ALMOND SOUP..... 245/ | An Indo-Chinese favourite with Sweet Com Kpmels,
Nutritious Broccolt « Almond Purée thickened with Cream | Spring Ontion o Assorted Veggtes

¢ OREEN SALAD o ST v e gl o v i oo v e aninsdssnsse 265/ -
Cucumber, Carrots, Tomatos, Beetroot & Lemon /

R A . o b v olg i 55 4 A 365/
Traditional Summer Salad from Greece made with Tomatoes,
Cucumber, Peppers, Oltves < Feta

&

RUSSIANSREREN . . | 5oa ook vninees soiaaise s sinn 305/~

Traditional &%ﬁom Russia. Consists of Carrots, Beans,
+ Peas, Potatoes & Pineapple Tossed tn a Mayonnase Dressing

CEASAR SALAD (VEG/CHICKEN)............... 365/355/ -
Classic Salad invented by the Italian ‘Caesar Cardini’
made with Lettuce, Parmesan, Croutons < Caesar Dressing

BULOURSTABBUULEE. . . . - ssi siiitsuius vs o Svncusnis s 325/~
* Classic Cebanese Tabbouleh tossed with Cucumber, Onion,
Tomato, Pomergranate, Feta & Sliced Toasted Almonds

+ SHISH FATTOUSH BIN LABNEH............... ... 355/ -

Leba rilled Chickgn, Lettuce, Tomatoes, Onions < Cucumbe
tassed in uyu:! m'i;?u'ﬁ roppcuﬁwi:imfm BitaBread.

+ THAI QUINOA SALAD.....

..................... 355/ g > A
inoa, Crispy Greens, Vegetables ina That style Zesty y
emon Dressing E q §

Breakfast Avo on Toast
Avocado Relish with a Poached Egg

375/ -

-

Bocconcini & n? Tomato
Avo on Toas
Avocado Relish topped with Bocconcint

o Blistered Cherry Tomatoes
375/ -

L4

Beetroot Hummus Avo ohn Toast
A Beetroot Hummus with slic
Avocados on top

: gg_:‘: 375/ -




‘mm‘m mniorim-|:n|m|12°w°

* with our In-House Dip

¢+ BTROGANOFF (VEG/CHICKEN) ......... 526/575/-
Assorted Vegetables / Chicken cooked in an In-Howuse
Sauce with Wine, Peppers, Onions, Tomatoes. Served
with Herbed Rice, Fries & Sautéed Vegetables

ST ORATIN ... o saviina sos s ns e s DI6/626/575/-
(VEG/MUSHROOM SPINACH & CORN/CHICKEN)
W deli cooked in a Cheese Sauce.

& with Garlic Bread

+ BAKED SPINACH WITH SPAGHETTI ..... .« 525/-
m:ﬁmohdina.‘i' h Purée & White Sauce.
&2 Served with lic Bread

* LABAGNA
(VEG/CHICKEN/LAMB/PRAWN) . . 525/5675/625/645/-
Layers of Pasta Sheets stuffed with Cheese
in your choice of Veggies ov Meats

¢ GRILLED CHICKEN PONTALBA. ........... 675/-
Chicken Breast with Scall Potatoes, Mushroom
Jus & White Wine ion

* on‘num.------+ ------------ 51 3
. mc‘»ﬂm with Maelind Cheess' & Jalaanda. ' >
Served with Garlic Sauce

¢+ RAS EL HANOUT CHICKEN . .,...... e voo s 875
Moroccan Spiced Chicken Breast grilled with Harissa,
Served with Herbed Rice & Sautéed Vegetables

r:'"_“ LR AR ...--.-,--..135" * mi --------- R R -35&..\
[ mrm sliced Potato Chips fm_ﬂ“’a. Butter, Paprika, Onion, |

Bread toasted with diced Chilli &
RUE S i Somancyr + EOREAX SPICT CHICKEN WINOS .., .. 36016
hicken Wings pan cooked in a fermented
GARLIC BREAD / s ;
CHEESE GARLIC BREAD ......... 155/205- | Korean Stle sg&“‘“
Bread toasted with Garlic & Butter with
S ESy * CROSTINI (MUSHROOM/CHICKEN) . ... .....976/
POTATO WRDGBS . ... occovsovve U | g oy orooms of o8 ey
Traditional Fried Potato Wedges served

MOZZARELLA FRITTA .. ............ 345/ ¢ BAKED DRUNKEN CHICKEN WINGS ,........ J85/-

breaded moxzarella served with 4
X a tomato sauce with a Rum Flamba
f el e o seonooo J25/276/3954 4 LEMON BUTTER BLACK SESAME PRAWN .. 555/ H
e ] Do o Prauns sauteed in Olive O, Onion, Garlic,
choice of Cheese/Corn/Beans/Chicken FUek;Crioms & Buliar, gorwicud pits

Chicken Wirigs in a Spicy Sauce drizzled

+ POULET SAUTE FORESTIER .. ... S NITh e v o BT5/
Classic French ddwag g:uwm ieces of Chicken
cooked with Spinach ion in a demi-glace

& (ENIR0 WA CIBOREN & xte's5s:n s a's.o's0 5 sl oit's 576/- *

Chicken cooked in a spicy Cinnamon flavoured Ethiopian
Paste. Served with Hm Rice & S:{ﬁad Vegetables

¢ CHICKEN YABBA ............ Sha ey e e 575/-
A Senegalise preparation. .
Carrot & Chicken are stewed Mﬂfapmm & Olives.
Served with Herbed Rice & Sautéed Vegetables

P BARED CHICKEN . ...o0vinsienis L eas .. BT/
Chicken Baked in Cheese Sauce. Served with Garlic Bread

¢+ CHICKEN CORDONBLEU .. .....cc000uaus 575/

Family Favourite! Chicken stuffed with Ham &
Cheese. Baked to Perfection!

+ PREM'S SPECIAL MEAT OVYERLOAD...... . 625/
Layers of Pasta Sheets ed with Cheese, Julienned
Chicken, Lamb, Chicken es & Slices of Ham. Topped
with our Secret Sauce & Baked, served with Garlic Bread

+GOODOL FISH & CHIPS ............0.000. 645/-
Beer Battered fish, Served with French Fries
& Mushy Green Peas

NEW ORLEANS SEAFOOD PLATE ., ........ 645/-
Grilled Prauns & Fish on a Bed of Herbed Rice.
Served with a Lemon Garlic Sauce

o @f@———oie .




- CHIE':KEN ,:n
Bomeless

¢ EADHM CHIOR RN o s --B46/-

Tomato Based Gravy with Diced Onions,

Tomatoes, & Capsicum

@ KOLHAPUII 1 g e o e B LG 646/
Kolhapuri Style, Spicy Chicken Gravy

¢ BUTTER CHICKEN . et 646/~
Pride of Prem's. The Best in Town!

* MURGH BANJARA ______ ... 0B46/-
Chicken in Banjara Masala Gravy

+ CHICKEN CHETTINAD AN o - oo e
Chicken in_Chet Masala.
Sout ndmn St)le

+ PREM'S SPECIAL OHICKEN Ry - B46/-
Chef's Speciality. n an
Ammam ht- o-u.se 9pc Gravy

¢ CHICKEN TIKKA MASALA ____ e s RB
Tandoor cooked Chicken in a Thick Gravy

o MURGHDOPYAZA __ ... ___________ 546/
A Famed Onion ¢ Tomato Based Gravy
from North India

¢+ MURGH RARA _____________ — 546/~
Minced EA hicken cooked in Indian Spices

+ CHICKEN GHEE ROAST e — O4B/-

Manglorian Chic

ation tempered
with Ghee & Curry m

+ KHEEMA PAV (CHICKEN/MUTTON) _____
Succulent Minced Chicken/Mution with

Buttered Pav. An absolute classic!

* HUT’I‘ON TV UY VR e

M de!n:wus mix of Greens lempered
wit Bay Lmvc.s Ginger.” Topped with’ Cream

> MUTTON RARA __ Psngs
Minced Mutton in Indian Spices
s MUTTONROGANJosH 58~
hPﬁcdu of Gh:u:ton tn a traditional
S NS B86/-
s MUTTON KOLHAPURI _________________
Mutton in a Spicy, Kolhapuri preparation
686/~
+ GOAN FISE QR e e
aduwnglmoan Style Fish Curry cooked in g0,
2RI O R e e
Onion & Tomato Based Coconut Gravy. T 828/-

Medium Spicy.

+ AACHARI MACCHI __ i S .
Fish cooked in Pickling Flavours & Indian 626/-

+ GOAN SI"IAWN CURRY s

» PRAWN MASALA . oo 626/-
Prawns cooked in a blend of Aromatic Spices

s O30/ %
puy Coconut Cream Curry

g w@
F g
DA PRY e e 298/- + DAL MAKHANI __ e 846/-
Soft ke?i"lnmls with Black Lentils with Butter, Cream &
Gi{:gg?Garlu, Onions, Tmm & Ghee Spices summered on heat

+ DAL TADR A B et w—m 200/~ * DA BUKHAIA - A T
Lentils tempered ith a madléy of Spice, Uirad prr 1= e
Garlic, Chillies & Curry Leaves Purée Buu
boiling

o0 T)AL oo




5 0 INDIAN STARTERS 0 ¥
y
+ MUSHROOM NAZAKAT _____ __  a7g/- ®* MURGH KASURI KEBAB __________________ __425l-
Mushrooms stuffed with Cheese, Spi & Herbs. Chicken marinated i Kasuri Methy & Splt‘ei
Marinated in Tandoori Masala & Grilled ¢ MURGH PUDINA KEBAB ________________ 426/-
* MARAI METHI SEEKH KEBAB . g7 | Chicken Kebab flavoured with Mint Leaves
Finely ¢ enugreek Leaves & Corn, spiced ¢+ MURGH LASUNI KEBAB 426/-
{.} ﬁmm the Tandoor E,,""’i"""a“ a Medium Spicy Marination of
Tl Splm
Mo oy e Saffron Paste S . CHICKEN RESHMI KEBAB
aneer marmated m Cream aste ¢ CHICKEN RESHMI KEBAB __________________ 428/-
: Chicken M in @ Rich Creamy Paste
¢ TANDOORI ALOO __ B 876/- Comhd in the Tandoor
Potatoes cooked in a Tandoori marination & mﬂfﬁgu e 426/
oPANERR TIKEA . L. o . TEE _ 87B/- tan "E?"' ) Spicy Chicken
Cottage Cheese marinated with Yogurt & flavoured with leaves
Indian Spices KOMBDI MIRCH LASUNI _______ __428/-
* PANEER HARIYALI TIKKA L | T [, e e
(}'m;fdgf&s Cheese marinated in a #m:uﬂ selection * ;
of Her CHICKEN KALIMIRI R 426/-
Black Pepper Flavoured Chicken
sHARI BEARITIEEL .. N o = 876/- |
Spiced and Fried Mixed Greens & Potato Tikkis's | ROASTED GARLIC CHICKEN 'm:n _________ 426/-
Garlic Marinated Chicken Cooked in
+ PANEER MALAI TIKKA ____ . ______ 876/- ¢ Tandoor | Served with Aioli
Tender Paneer marinated with Yogurt, Cream
& Aromatic Spices GONGURA CHICKEN TIKKA ________________ 426/-
mq Chicken marinated with a Pickle
+SUBZ PALAKI SEEKH KEBAB ___________ 3718/-° & cooked in the Tandoor | with
Finely chopped Vegetables with Spinach Salsa & Harissa
® “nsclé ‘lf ioﬁ' l%_ EESE MUTTON SEEKH KEBAB ___________________ B46/-
0 E . 876/~ o Skewers of Minced Mutton marinated with Spices
Broccoli Marinated in Mint 3 Cream Cheese Paste ‘&‘ mdgrmhd o
_ | THECHA MUTTON SEEKH ___ _B45/-
* TANDOORI CHICKEN (HALK/FULL) _____ 426/725/- , THECHA MUTYON SERKH o oe oot
Tandoori Masala Thecha | with Khajoor Imli Dip
MAAHI KEBAB 878/-
+ CHICKEN TIKKA ___ 428/-+ 4 \p e g <
Boneless Chicken marinated in a Tikka Masala Hﬂh‘IMOfm“ ﬁm[ n of jmm rinated
+ CHICKEN MALAI TIKKA e 426/
Boneless Chicken marinated with Yogurt, Cream % Fi Cubes mumintind i Pickled ok
M. o FISH TIKKA
J X 878/-
* CHICKEN KABULI SEEKH KEBAB ... 428/- 1 Chunks of Fish marinated in Rich indian Spices
Irﬂm » e ot TANDOORI POIIF ET 845/
TAPOORL FOMERKY i i
-cmexnu cnsm sngn Kf},‘},‘ ) ol ‘am- arsﬂatwu
ended Cheese, skewer HINGA CURRY PATTA __ oo 848/-
£k i he Tandor awns Cooked in Curry Leaves, Chopped Onions,
+ CHICKEN GULABI SEEKH KEBAB ___________ a1y | HIGEHES
Juicy minced Chicken with Beetroot infusi + PRAWN KOLIWADA 848/-
skmvraﬂ@bnrhgadma?‘mdm Sprced, Tangy & Deep Fried Praunms
+MURGH BANJARA KEBAB _______ 426/- * TANDOORI PRAWN _ 845/
in a special Tandoori Masala Praums i Tandoori Spices




2\ + Manchurian (Veg/Chicken). . . 405/425/

; Indo- Chinese dish made with wisps of ° i
- Vegetables or Chicken formed into .B| lul kﬁ;n'.."_-n (VWMS;?_F“;' s mr 425/
e |  dumplngs & dunked Into a Sauce Soya Beans with Veggles or Chicken added
£ 7| * Chilli (Paneer/Chicken). . . . . 405/425/-
~ Boneless Chicken/ Paneer Cubes in o < Schezwan (Veg/Chicken). . . .. 405/425/-
v Spicy Gravy with Onion & Peppers A Spicy & Pungent Sauce made with
Dry Red Chilies. Garlic, Shallots &
e + Hot Garlic (Veg/Chicken) . . . .405/425/- Spices with Veggles or Chicken added
a3 Spicy & Garlicky Hot Indo Chinese
Style Souce with Veggles or Chicken
- J:'-.a )
ey A )

Hakka Noodles (Veg/Egg/Chicken)

A Chinese pr where Blanched Noodles
are Stir Fried with Select Asian Souces served
with either Vegetables/Egg/Chicken

405/415/425/-
Schezwan Hakka Noodles (Veg/Chicken)
Blanched Noodles Stir Fried with Schezwan
Sauce cooked with Vegetables/Chicken

405/425/-

Pln-l"'tr;:d Noodles (Vi Chk:l.;:h

Crlsped noodles ﬂﬂdy VOUT

Aslan sauces that works well with Veggies
or Chicken

405/425/-
Fried Rice (Veg/Egg/Chicken/Prawn)

Wok fried Rice tossed with your choice
of Vegetables. Eggs. Chicken or Seafood

405/415/425/575/-

Green/Red Thal Curry & Rice - Asian
A Thal Coconut mifk based curry with Thai

Khow Suey - Burmese (Veg/Chicken)
A Burmese preparation made of noodles & veggles
or chicken with a thick coconut milk broth, served
with a varlety of contrasting condiments

405/425/-

Mixed Fried Rice
Stir-Fried rice in a wok mixed with
your favourite meats

405/425/-

Schezwan Fried Rice (Veg/Chicken)

Cooked Rice that has been Stir-Fried with

Schezwan Sauce In a wok tossed with your
choice of Eggs. Vegetables, Seafood. or Meat

405/425/-

Triple Schezwan Fried Rice (Veg/Chicken/Prawn)
A combination of Rice, Noodles and Gravy with
your classic indo-Chinese flavours In your
choice of Vieg. Chicken or Prawn

405/425/625/-

American Chopsuey (Veg/Chicken)
Sautéed Veggles or Chicken flavoured with Souces
& topped with crisp Hokka Noodles

405/425/-

e Green/Red Paste made of Thai chilltes,
Thai condiments & your choice of vegetables, Singapore Chicken Noodles
b chicken or prown. Rice Noodles Stir-Fried In a Wok with Vegetables
- & Chicken. seasoned with a Curry Powder
2 405/425/575/- 625/-
.’.: ot AN PR o N K .
e = NS . 5 R, P




@
; %, ¢ Fried/Steamed Wonton (Veg/Chicken) . .. «vvcu sv svan s on oo o o« 355/395/-
= A Fried Dumplings filled with Minced Vegetable/Chicken & Spices
: ¢* HoneyCornChilliPotato . . + « + ¢ « s ¢ ¢ ¢ s s s 508 0 2 2 o s 0o sass 355/~
Stir Fried Corn & Potatoes Glazed with Sweet & Spicy Sauce
-,l_f "CI"I.\F COfﬂChlllipﬂpp'rv ® 8 & ® & @ ® ® & % B B A S S A 8 B E B 8 W BBS m"_
Fried Corn Kernels with a mix of Asian Spices & Bell Peppers
- L3
e .i' L Spﬂnxnnul{"eﬂf(:hlchn) ® & ® ® & ® W ® 8 B W 8 & 8 B P ® B . w 355-"395"-
| scrumptious filling of Sautéed Veggles/Chicken with Tangy sauces in a Fried Sheet
355/395/-

-'"’Dhﬂﬂhﬂfhﬂ{‘hﬂfﬂhlﬁkﬁﬂ}-.....-......-o-....-.-.
o Fried Vegetables/Chicken Balls in a Spicy. Sweet & Tangy Sauce
. *Crilp}'mycotn.....--.......---.-.....--.---..35&"'
po-rmd Baby Corn, Onlon, & Bell Pepper Sautéed in a Sweet & Spicy Chinese Sauce
. .-3554'"

¢ CrispyChilliPotato . « &« « « ¢ & o ¢ s o s o s s o v 4 s s s s 0 02 0
Crispy Fried Potatoes In a Spicy, Sour & slightly Sweet Sauce

¢ Salt & rMushrooma. + o ¢ ¢ o + o s s o s & » s s & s
- Salt & Pepper Sautéed Button Mushrooms
.,Q'm“HM}COI‘n--.p----.c- ----------- « 8 ® 8 B 8 emlr"
™ TR Sliced Babycorn tossed in a Chill Paste with Onion & Peppers
. 4Chlﬂlllﬂ“lnf}'---.-.-...-.-----..c-...-.---.m'
Paneer Cubes tossed in a Chilll Paste with Onion & Peppers
e | ¢ ScherwanChicken TIKKS + . - « « « & o B At Bl kR e . .o . 398/
Tandoor cooked Chicken Tikka Sautéed in Schezwan Sau
¢+ Diced Chicken in Shan JEaIOD ¢ o 5 aiv iln e ol e 8 e b dw e e O
- Cooked Boneless en in Spicy Shanghal sauce
’Ch‘lllchichn“r’...---.iIt!lt.!'ittciiiiooqil.m}l_
Boneless Chicken Cubes In a Spicy Sauce with Onion & Peppers
- -01395!_

F "G"“cpﬁpI'Chickﬁn--...-..p-----.-...-
Chicken tossed with Mixed Peppers & Garlic

"'Cl."ll FrlﬂdChlnkﬂn-..-.....-..- # W & % = = = s ® ....-.395"‘
ried Chicken tossed In a Spicy Sauce & topped with Sesame Seed's

¢ Dmm o‘ Hc.“en - - - - L] - - - - - - - L L - - - - - - - L) Ll L] - - - - - - 395;-

Fried Chicken Lollipops

B8 ] o Beheawan FLah TIkkR . « o = « o o o o o s s o s
- Tondoor cooked Kingfish made with Aslan Schezwan Sauce

'I ¢GoldenFried Prawns . . « « + ¢ « o« s « o s & = 2P s e e Ty e e L e
Spiced Batter coated Prawns fried till Golden Brown

« & 8 = 15553'

- L] - L L] L L - -

’Pﬂwﬂlinschﬂmnstylcoa-..-....co ..-...-.......555:"'
Tondoor cooked Prawns made with Asian Schezwan Sauce

|
‘ Fi.h chilll ny - - - - L - - - - - - - - - - L] - L L L ] - LI 555!-
Kingfish in a Spicy Sauce with Onlon & Peppers
“ % T | . '_@"q

S * o
. - 2 g




500oRIGE & SIDES ot

1- RAITA
(PLAIN/BOONDI/MIX VEG) ___ 150/175/176/-
Side condiment mada Churned
o%:rt with Spic fried dr
of Gram FiowfRaw or Cooked

fgﬂaﬂl‘s
*STEAMEDRICE __________ . ___ 216/-
Steaming Hot & Fresh Rice
*IERELRIOK . “SLIEENS S
S Rocsarid sk Tt o
pBAs puuo 345/
i Croia Tice Didh
Bailéd Pms, pices & Herbs
+ DAL ENICHDE - Lo " SSSREE 846/

Over-cooked Rice & Lentils with an
addition of Ghee & Spices

* VEGETABLE BIRYANI ______________ 478/-
Aromatic Rice dish made by ¢ Basmatt
Rice with Mix Veggies, Herbs & Spices

OO IR 476/-

ragrant Basmati Rice cooked with
Aromatic Biryani Spices, Herbs & Boiled Eggs

* CHICKEN PULAD o 84D
1
B e i o 5 Herbs
* CHICKEN BIRYANI _____________._ BAY/-
Marinated Chicken cooked Parboiled
Rice, He'nh. Saffron Milk & Ghee
+ CHICKEN TIKKA BIRYANI 676/-

———— e e

Chicken marinated in clagsic Indian Spices
cooked with Par-boded Rice, Herbs, Saffron
Milk & Ghee

*MUTTON BIRYANI __________________ B88/-
A classic dish made by layering Rice over
slow cooked Mution

SMUTTON-PULAD, o0 e . B86/-

Cooked Mutton added to Rice with
Herbs, Spices & Veggies to uplift the Aroma

* PRAWN BIIYANI 646/-
Aromatic Basmati Rice Dum cooked wit
Prawns, Herbs & Spm

+ FISH BIRYANI 645/-

RIGGWSFCG! & #ﬁ e R

=000 RREADS OOOW

E PAPAD/MASALA PAPAD ____ 8§f4ﬂf -

Fried or Roasted thin Lentil Snack. Optional addition
of Diced Omion/Tomatoes, Coriander & Spices
+ ROTU/BUTTER ROTI ___ . __ 408/08/-

Round Flatbread made with Kneaded Whole
Wheat Flour with an optional topping of Smeared

SARLIC RO T L e e e 66/
Indian Flatbread made with Whole Wheat Flour
& Garlic
UM.\LI lO'l'l .............. 86/-

xa':admg B e b 7

¢ PARATHA / BUTTER PARATHA ____________ 65/78/-
unleavened Bread

Thick Layers of cooked By
with a ?ptrm{l ﬂ?{Smcd Butter

¢ NAAH / BUTTEI NAAN 86/76/-

Es‘ lradmau m??"a A mm? o’!};‘%ap
ing of Smeared Butler

+GARLIC NAAN / BUT‘I‘ER GARLIC NAAN ___ 75/85/-
lmmud

mixed with Garlic, ina
Sha_pc & lradmmuuj an

opt topping of Smeared Butter

SLADNERER PARATHA . o e e om i 76/-
Tandoori Flatbread brushed with Ghee until

Crispy & Flakey with visible layers on the oulside
+GARLIC ONION KULCHA _____________________ 86/-

Whole Wheat Unleavened Indian Bread stuffed with

Onions & Garlic

FFED PARATHA (ALOO/MIX VEG) _________ 118/~
A AT B 18—

Spiced Potatoes or Mashed

+ CHEESE NAAN / CHEESE GARLIC N - 96/118/-
e b R S et O i
eardrop Shape a an
iomal topping of Garlic & Swieared Butter
+ STUFFED CHEEEE NAAN ___ _— | | i
Leavened Bread mixed and stuffed with Cheese,
typncally in a Teardrop Shape
+ BREAD NSKIT 208/~
gon;am ots, Naan, Garlic Naan, Paratha, Missi




VEGETARIAN PLATTER
Paneer Tikka, Tandoori Aloo,

o PLATTERS %°

NON-VEGETARIAN PLATTER

SEAFOOD PLATTER

¢+ VEGETABLE KADHAI ___________ ____

S

— L
ooked

* DIWANI HANDI - e AT
ushrooms, Paneer, Baby Corn eguies
in Tomato Gravy
« PANEER BHURJI ____ ______ e A75/-
M Paneer in Indian Spices
o JEERA ALOO ________ . 478/-
otatoes €& Cumin Seeds cooked home style
* METHI MATAR MALAY _________ 476/-

Green Peas & Fenugreek Leaves in a
Creamy Gravy

¢ SHAHI PANEER _
Paneer cooked in
with Dry Fruits

+ PANEER TI MASALA ___ L R -
T cm Paneer in a Thick Gravy "l

¢ VEGETABLE BANJAR — b { T8
Assorted Veggt wohé

S Y-
Rich Gravy, garnished

eggies in Banjara Masala

+ CHOPPED PANEER MASALA _______ ko
GaﬂicG?Mm:ﬁuﬂ'chmmo na
avy

- . )01 Murgh Pudina Kebab, Murgh : s ) e
Tandoori MuTshrm,_I &fﬁm }ﬁmg‘cﬁm %,"""" Rxshi‘m Maf{‘r‘ mf;btkbal_"‘uh T#G,
Niaka Meth Seekh Kebab Chichim: % TN Tiagioont Tandoori Prawn
& Hari Bhari Tikki Kebab € Fish Tikka
9256/- 1246/- 1496/-
= INDIAN MAIN CouRsEoo——q
3
¢ EGG CURRY . . . ek LT TR kAs 845/- + MATAR MUSHROOM _ __ ______ 4T8/-
Hard Boiled Eggs i, a Spicy Gravy Efrwhrmm & Green Peas in a Mild rma!ifc”;
o UG BAVRSE oo RN Sl |
Scrambled Eggs with an Indian tempering * KADHAI MUSHROOM . _____________4T0/-
+ VEGETABLE MAKHANWALA ___ ________ 475/- ﬁéggm coo Onions in a Decadent
AGs’.fmed Vegetables cooked in Rich Tomato
= 476/-

¢ VEGETABLE KOLHAPURI ______
Kolhapuri Style, Spicy Mixed Vegetables in

CAHARATANEERG o 476/-

Assorted Vegetables and Paneer in a Spiced
Gravy

T S 9 476/
Cauliflower Florets & Potalo tossed in an
Onion Masala

SALO0 MR B LN . 478/
Potatoes & Green Peas in a Vibrant Gravy

o PANEER MAKHANI _______._. . _____ . A4T8/-
Paneer cooked in a Rich Tomato Gravy

# PANEER PASANDA ________ 478/
Paneer stuffed with a Mint Purée & slow
cooked

o KADHAI PANEER ____________ .. 476/
Paneer & Assorted Veggies in a Masala
Gravy

o MALAI KOFTA B — TR
Potato &5 Vegetable Dumplings in a Rich
Gravy

« PALAK PANEER_____ e B AR
Paneer 5 aﬁgagrwm Gravy




. JAMPH*O ................
RED PEFPPER & CHERRY
.mo BT%R;!‘;H e L 475/- * BHIITAKE, THTI‘!;E‘IS TRUFFLE SAUCE . . 475/-
Paste o eppers Cooked with Fr. hiitake Mushrooms,
& blistered Chmyf Tomatoes Fresh nd?‘ &'Pdgrdmzk of White
+ PHOOL GOBHI BOLOGNESE . ....... 475/-
The traditional hetti in ¢ (Classics available on request - 450)
Arabiata Sauce with a twist o G—mtd
Cauliflower instead of Meat
e W2t
* CORN & PANEER . ........... 496/ . mmm 595/
M m llllllllllllllll Ll
ch i T s o s of O &nﬂd & served in
CORN & HUBHROOHB ........ 495/-
_Corn, Mushrooms, Dices of Onion ¢+ CHICKEN ALAKING , .. ............... 595/-
m Tomalo Sauce Chicken cubes served with Copmml
+ MIX VEG aogp. | T O AT
A m Vegetables, Crumb Fried """
M Paneer with Cheesy $ BURF R BT PP, e v ot o s 695/-
ken Breast & Prawns served on a bed of Fries.
* D (MUSHRO: ICKEN) 495/595/- Smmi with Jalapenio, Cream Cheese &5 Vegetables
C@ mhrom or C
with § mc Chaddtllr
Smted BB TV Y s e R 695/-
sauce, cg Lamb, Grilled Chicken, Chicken e &
Chka Ham Sautéed with Garlic & erbs
+ BHASHLI Served with oastjm, Hﬂb Rice, French Fries,
PANEEWICKEN/F ISH) ... 495/595/695/- smud Tomato.
z' Paneer, Chicken or mjﬁ a Fried
Fi cookad m Brown Sauce
+ FAJITA BT e e e R 695/-
G!CHICKENIPRAWN) . .495/595/695/- | Grilled Fish served with Tomato Cheese Sauce
T tablcs P m‘a Wﬁ Eﬂﬂd Meats PIRI PIRI PRAWNS 9
r chowce o, s or REPIRY FIRL FRAWHE .oco 063000 oL ikos .
e prmugs ol i 0, Sy Kot ¢ S "
¢ PAPRIKA (CHICKEN/FISH). . . ... 595/695/- V. 5
Mm Fried Chicken or Fish ¢ g}autéad Ve, o:l’ﬂt;ﬁlr.s, Fried Okra, French Fries
CH. KEBI: BTEAK Grba s ante ce s i 595/- + ErRAWNB IN EEPPgR E%JCB i st b onns
with a M Sauce 5 po ke ety
E\; B




¢ Gulab]amun ..................................................... 195/-
: ft o delicious berry sized balls made of Milk Solids, Flour ¢ a leavening
agnu. These are soaked in a Rose flavoured Sugar Syrup o served with a smile

f + Malai 11| e, e oL L e . 195/-
Eggless Indian Ice Cream is flavoured with Cardamom, Dried Milk Solids « Nuts
* Ohah TR R . . . . v vonovionsasansonessnneesne MRERE TN 195/-
Mughlai dessert made with Ghee Tried Bread, thickgned Sweetened
ﬂl% Saffron & Nuts
* Gu]ar TR0 A ik e 195/-
?f d traditional Indian Pudding made by Simmering Carrots in MilR,
Sugcr eZ
Y S e o o« o300 ol s 0 wa s pashsama i Ve enmnnanesase by 225/~
Made with Bananas, Toffee L Cream layered over a Biscuit Crust
+ G002y Chocolatg CBRE .. ...voeeieiriiiciinnsinionsennnssnesnans 225/-
Classic Gooey Chocolate overload
RO . . LA . .. 225/-
Italian dessert of sweetened cream thickgned with gelatin <& molded
+Chocolalg Ganachg CaRE ..........ovvvrvvnnrriiiiineeeneneannns 225/-
Glaze made from chocolate «f cream on our in-house cake
¢ CNOCOIME MO Pl . . vvineoiiinrosomiiinnssss s toute . 8. 225/-
Rich chocolate dessert with a thick base and velvety top
SIIIORINSIE oy oty s s daibs i seinan s s s vesm s 225/~
A timeless no-bakg Italian dessert combining Espresso-dipped Ladyfingers
o a creamy lightly sweetened Mascarpone Cream
* Walnut Prownig with Vanillaleg Cream . ......ovvviereiniinrnnnn. 9295/
Fresh cooked Chocolate Fudge Brownies with Walnuts o topped with ;
Vanilla Ice Cream
. Crzmé DROMEE 1 vyt nrpsnssinsssnsrenasnanes SRRy Sy s vesnnsarns 225/-
A dessert consistin %’ a Rjck Custard base topped with a texturally
contrasting layer o} ardened Caramelized .S‘ugdr
SRR PR CNPOROOBKE . ... s i s cuis o unsspagibansn desmnnmseysbnsysises 255/-

&
>

A New York Classic where Cream Cheese & Custard are baked to
3 perfection on a biscuit base

* Raapbf.rrg Ch ......................................... 255/~
lassic Cheeseca oppm" wuﬁ Raspberry Coulis

LB
We bake cakes to order for any occasion right here at our
%\n in-house bakery. Get in touch with us to Know more!
3 S +* -
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