STARTERS

CHINESE - VEG

CHILLI PANEER DRY / GRAVY 335
Cottage cheese shaliow fried to golden brown, sauteed with dice Cut onion, Capsicum,

green chillies and spring ondon. (Can be ordered dry or with gravy)

PANEER 65 335

Batter fried paneer cubes, tossed in garlic sauce and red chill sauce 1o
give it a flery red color, served with cufry leaves.

CRISPY CORN 305
Sweet com battered wok fried with onlon, green chillies & black pepper,

VEG KOTHE 300
Vegetabie balls specially prepared in sweet and sour sauce,

VEG MANCHURIAN DRY / GRAVY 300

Vegetable balls prepared with onlon, gariic green chillh and fried & dipped In Special

homemade Manchurian sauce. (Can be ordered dry or with gravy)

CHILLI MUSHROOM DRY / GRAVY 350
Selected button mushrooms shaliow fried, sauteed with dice cut onlon, green capsicum,

green chillies and spring onlons. (Can be ordered dry or with gravy)

HONEY CHILLI POTATO 260
Fried potato fingers are tossed in honey chilll sauce that's sweet and spicy and

will give you sticky fingers that you'll be licking,

CRISPY VEG 275

A perfect food starter recipe from the popular indo chinese street food paliet. Mushroom,
baby corn and caulifiower fried with corn flour batter and tossed with manchurian
S$3uce 1o get the extra tangy and spicy taste.

FRENCH FRIES 130
Classic American Redpe of Crispy Potato finger chips served with tomato ketchup,
SPRING ROLL 275

A tasty and 3 crispy snack redipe made with mixed vegetable stuffing wrapped in thin
transiucent roll sheets.

CORN CHEESE ROLL 280
A unigue twist 1o standard veg spring rolls, this tasty and a crispy snack reCipe is
made with Spinach, corn and cheese stuffing wrapped in thin transiucent roll sheets.

AMERICAN CHOPSUEY 350
A perfect combination of vegetables with crispy noodies, avored with holsin sauce.

HAKKA NOODLE DRY 325
Steamed hakka noodies, sauteed with finely chopped veggles tossed in butter,

SCHEZWAN NOODLES 335

Steamed Makka noodies prepared with homemade schezwan sauce.



STARTLERS

INDIAN - VEGETARIAN

PANEER TIKKA 310
Fresh (oTiage CHOTie, with Langy Masraton of yoghart favored wih Landoor
—a352L thewered and ¢oohed N 2 LN
PANEER AWADHI TIKKA 320
A specal starter reUipe made Wi DANeer Mar Aated with special Amadid grounded rmass's and
griled 1o perfecuon 1 Landoor. The testure and aroma Of Anad™ matals is Lrest 1O yinsf paate
PANEER PUDINA TIKKA 320
Freu™ coflage Cheele Mmurinated corarder Fu reint (Putrey
PANEER KALIMIRCH TIKKA 330
Fresh coTLage marrated in Cashew paste with freahdy prownd peppes shewered i LA,
PANEER MALAI TIKKA 330
Cutes of frewh cottage Cheese marmated In 2 Combination of i & arorrati ApiCeL,
cream b cashew rat paste, shewered with crunchyy Dall pepperns andd CAONE

330

PANEER ACHARI TIKKA
A delTonss starter made with paneer marinated b a8 o (Fchle wpices) marinade
e 100 and Aicy morsels of parcer (oated with 1picy and Langy matsis i a delight 10 eat

CHEESE CHILLI ONION SEEKH KABAB 300
Comtage Orecse marnated in green (Nlles | onions,
cheese A aromat 1piet finahed in ndoor.

SUBZ SEEKH KEBAB
Vaged riaed vegelablie biended wth frosh herda, dhaat mass'a,
freem criliet, sarwered a°d chargrifed,

DAH! SEEKH KEBAB 310
Ty marinaton of hung Ourd, paneer, (em ficaur, Cothew paile,
3~ rkont a'Sng wih a melange of thef 1pecial 3p'Ce

295

DAHI KEBAB 270
Homernade Pungourd, mued wieh Cages, freen chilies and mint lerves,

fried to perfecuon,

CORN MALAI KEBAB 300

Fre'y cnopped torm, rised delicately with grated paneer, fried 1o perfection
3" served mith homemade reen chutney
ALOO BANJARA TIKKA 285

GFC Specll poatoet tossed in paste of 3D0ACH, ginger,
A, lemon e and chefs special spices.

ACHARI ALOO 285
Baby potatoes marinated In spicy &Pan matala, oriled in 3 Landoor.

TANDOORI MUSHROOM 345
Hang stiected Bunion Mushrooma, marinated in curd & aromatic spces Prished in Landodsr,
NOORANI SEEKH KEBAB 300

M ACed mined vegrlabie Blended with frovh Pertrs Chaat masals,

preen ehies

CoMted with steamed rice. shewered and Chargriled 10 give 3 Perfect Crust 1o the kebab.

HARA BHARA KEBAB 270

Ammnmuumnmfrwmmc
rom spnadh pess,
manmmmmn;fcumhwmwwlnnt

SHAKAHARI KEBAB

MY Manchurian Bals (osted In specal Green Paste and rossted 1o perfection in tandoor,
SNACKS PLATTER
umﬂ::mmmrmmmfm.
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MAIN COURSE

VEG DELIGHTS

BUTTER PANEER

GFC Signature dah -Butter Parecer 5 3 delicious dish in which sucaulent cubes of Cottage
Cheese 13 Ccooked 0 rich thick creamy tomato gravy and fresh cream. A must try at GFC

PANEER MASALA

Mot and Spcy St Fred Cottage Cheete in Indan Shyfe homemade Curry redpe,
cooked on low fame 10 retain the aroma's of home ground masalas

PANEER LABABDAR
Jicy peces of cotlage cheese cooked with thick grvy of Lomatoes, Orvons and
ball peppers, 10210n0d wAth rare herts 303 1DICe1 3N grated cotiage chedse

PALAK PANEER

Cotmage cheese with fresh spinach paste and seasoned with Garlic | Jromatic garam
MAS3'D Earnaned with Cream and butier, A vegotanian hot favorite.

SHAHMI PANEER
Cottage cheese in thick gravy made up of cream, and Aavored spices served in white gravy.

LEHSUNI PANEER
Freth comage cheeie Cubes simmered in lehsund gravy and cream.

PANEER METHI MALAI
A blend of cottage cheese, dned fenygreek leaves and spices simmered in Ight fresh aeam.

PANEER BHURJEE

Grated cottage cheeie lompered in laoous spces Cooked with Chopped onion,
tomatoes, green chiles & corander. Served hot & aromatic

KADAI PANEER

Freuh cottage cheese ST fred with CIPS0UM and tOMALoes. 303300ed with tlack pepper.

PANEER KOLHAPURI
A 3SICy Al from manarasnira of specifically from oapur region prepared with
panecer and 1pcy dry oPapun mataly

PANEER TIKKA MASALA

Freih cottage cheese, with Lngy MArAadton of yoghurt Aavored wih Landodr Masaly skewered
ard cooked in 3 tandoor, laced with delicately spited Lravy made of yoghurt and cashews.

MALAI KOFTA ( RED GRAVY )
Potato and paneer bals are deep fried, prepared in onion-tomato gravy
MALAI KOFTA ( WHITE GRAVY )

Boundels of masthed potato and cottage cheeie, s2uUffed with cheete, Nuts and raing
smmered in Cashew based pravy

VEG KOFTA
Dumpings of vegetadles sauteed in aromat spices and Indian herds served in broan gravy.

KAJU CURRY
Foatted CANEW MUt Senved in 3 3P0y Credmy saude prepaned with (omato and onion base

ALOO TIKKA MASALA
Ao T, prepared in Landoor and finally tossed In & wok with red brown
Erady and ground masalas

VEG KEEMA

A hea'thy protein dah, (ooked with 3072 bean granvies, chopped
vegeladlies and peas, LOMato puree selected herds & freshly ground spices.
MIX VEG

A gty - netrient dah prepared with poodaess of fresh vegelables,
COthed to perfecton with hamermade spides.

ey Vo e ——————
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MAIN COURSE

NON-VEG DELIGHTS

— ~ 1DV
MUTTON CURR) 460
SN IO INUNAS OF SOBT Mt WS TR VRN TNMAO STany CONY

NS LM I iy SO0y N Fngwfat

] T 1A -y s
‘\\. '.\..\.\:;\"\ 400
MATES Ml SOOAAT with Omvry, panger, R Chilies, tTemato puree

T - WAL 203 1w e, A AN Il‘sl\;l“."‘ -.'\-@1'\.1'.'

RHUNA MUTTON 460

THE J55 & w0 vt fanvorful senved i Srown TINGK g7y

I ! N - 5
MUTTON DO PYAZA 460
TOASEY MRLSTON DTS, COVART Wih ST Cut OO, Coursely ground
SUpe. $ UG Sroen Thley, 23503 wth hung Curt! AN aram masaly

MUTTON ROGANJOSH 460
AN SENSOOR s e, MUTon Thunds gently simmered Overmighe
TN ONANTE 2 MY grany, farmihad with julienine O ginger,

PALAK MUTTON 460
N ORI JeICA0y OF TONIET PO O £O0T MOat andt sPInaXh In an Unusuly delitate avatar,

RARA MUTTON 485
A

»

VUNQUE TIUTTON TEUIDE  STeeRad It gravy of PRy mindesd maston ,
SO NS W™ T Wt B ATruly roval I LaaTe a0d aDDearanke

il ol

= LLR WS q:\\.\ 290
WHSE DO XS COOART 1 Drowm gy sty

SITRRES T IR el redipDe

£GG BHURJEE 290
L SUmdie ef0s Tempered 1N LSTOus sHREs S00keT wath Thopped onion,

TOMAIDES, Free hilles & Sonandes, Seaved Mt & aromax

4

—



MAIN COURSE

VEG DELIGHTS
HARIYALI MIX VEG

A T o a0 PeaTy PO INGan CUsre SALT TRODR [regared mardy W o of
VEDEAD S 20D S50 STh DITR IS I L A SATD [remn CoAlr.

VEG KOLHAPURI

A SpiCy mined vel ASE CUITY redpe orifinated o ISFSDT, mEPNTEIT). R S T e
CurTy served 45 IS (ouue Wil MO0, DASETNA FADTS 860G over. WD Pl TeE™eC r'Ce
AETHI MUTTER MALA)

A berd dried ferugreet e Saly penl 3°C 0K TRy Srrmared i T Yreoh o

en low fame. Served n white vy Tedly b vegenaran Celpe

LEHSUN! PALAXK

Fresh sprnach edvet Cocaed 1 CRarm, Onion, b COTHEW IS DaTE

Coves of garie L 3 oot mgrediers

TAWAVEG

A URIGUE NS RTINSy Ve eaie reC ot mate T 3 e o e tasies I

3 LomBTon o Dt T 1 BRTIOANTY MASe 3Nd tarved it B Taret Dk Caf

330 De sarved 21 2 Cry oy

PALAK KOFTA

Fried SuTpiegs made of NCODed IDNACh, mashes Dortaes g  of 2 -

PINEET. LMTENNS O I DO ravy parmated meth ground soced

MUSHROOM PALAXK

Fresh SuTon Mt rooms, penty srmrmered i O SORACh Dante

CORN PALAK

FReeh £DIR0Ch ledves Cocked 3 mace i PEne 2OCed WD Sl CorT,

teroered v mid ot

DUM ALOO MAHARANI

Baly ootatoes urry soced e ferrel, DrEer S whGle e, Dum Aoe

3 3 Colooum wiy 1o enoy petitoes ) 2 rew faver

NAVRATAN KORMA

Assoried vegetalies cocked In 3 Cashew based gravy, made rich Wi

=SSR NG CreaTy A rared wen oy foms

ALOO METHI 7 ALOO GOBHI

A smple pan tossed precaration of perats cube wieh Crec fenugrees leaves. [ Fees Casfower

MUSHROOM MASALA

L d ‘1 "

TR Dumon Mushrooms, cocked i an orvee Favy o5 Wit aromatt spces

KURKURI BHINDI

Clagsic -'-"'f-‘f COoped ey F,
=y "Oger & fhed 13 perfection, totsed 2
ety Brounded masater wou seg

BHINDI DO PYAZA
Fresh lady finger totsed wen Siced cmion ane

BHINDI MASALA

Fresh lady finger, cookes in ik

e

ITe of 1omats g e

o —
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STARTERS

INDIAN - NON - VEGETARIAN

TANDOORI MURGH

GFC Special -Tender chicken marnated in hung curd and Cref tpecial
M TTIUC DS (Oohed In 3 low flame Landoor t9 creaze 3 fery
red co'oured hea'thy and pacy chicken. A must try ot GFC.

MURGH TIKKA

Caiik recpe of boneiess chugien Diedes MANAIed i Pung CuUnd Overtghs,
fery spices and prifed in 3 Larndoor

MURGH KALI MIRCH TIKKA
Chunks of chicken 1a3ied in Cheese, Cream and
ruihed pepaer [rited 1o perfellon

MURGH PAHADI TIKKA

Py Boneless peces of chichken maradted 1 IDrach ard
green ¢l paite, rofed i coarsely Eround ginger Laric ang
chefs secret spice. A must try 8t GFC

MURGH ZAFRANI TIKKA

Boneliess Crucarn, Marnated N hung Ourd and mid spces favoured wih
L affrom and cooked on Charcaal

MURGH ACHARI TIKKA

Tanaseng Boneless (hunis of chadan MAraated n pidale Aewdured yorhwrt,
tuewered and grited in 3 LAO0OT.

MURGH AJWAINI TIKKA

Fresh oubes of Done'ets Chdhen, Mannlted In hung Curd, 2 it of muntars ol
WBASOor Masala with Jlada, grifled in 3 Landoor

MURGH GARLIC TIKKA

Bomeless Chiden D edes doped In Ll 13uCe and LINSSON Massld and
friared in 3 LS00,

MURGH MALAI TIKKA

Boneless chicen pietes Mannated in 3 mix of yoghurt, Cathew paste 3nd
checie Grifed 1o perfecton i 3 WNE0Or,

MURGH PESHAWARI TIKKA

Boneless chichken peces marinated in hung curd. JeadN Matala and
specal speces, roasted 10 perfection in 3 LINIOOr,

MURGH SEEKH KEBAB

Tradeional seeh kebad of minced Cricken, with Mavours of crushed
peppercom, conander and 1pecial soiCes

LAHORI TANGDI KEBAB
Cricen drumsacies mannated In secret spces Overnight and cocked I 3 Laindoos

AFGANI TANGDI KEBAB

A royal preparation of whole chicken legs comprising of drumaticks & thighs
MANNILEd With (heese, Gheawnut paste and Jromatic spices presented with 3 glare
of 1maky and arearmy texture.

KALMI TANGDI KEBAB

Chucaen legs, mannated overnght with Jromatic spices and coched
3 UAGocr Lo perfecton

MUTTON SEEKH KEBAB

Tencer rolls of sucoutent £OIt meat, mixed with green chilbes,
orander and pinger. spoed with royal cummin,
tueaennd and grited over charcoal five.
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INDIAN BREADS

ROTI

Tandoori Rotl Plain 25
Tandoor! Roti Butter 30
Missi Rotl 40
Roomall Roti 45
Rotl Basket 410
An assortment of rotiv. idesl for familey . -

PARATHAS

Laccha Paratha S0
Garlic Laccha Paratha 60
Red Chilli Laccha Paratha 60
Green Chilli Laccha Paratha 60
Ajwaini Lachha Paratha 60
Pudina Laccha Paratha 60
Chilli Garlic Lachha Paratha 70
Veg Stuffed Paratha 80
Paneer Stuffed Paratha 90
NAAN

Plain Naan 50
Butter Naan 55
Garlic Naan 70
Chilll Garlic Naan 80
Cheese Naan 95
Cheese Chilll Naan 100
Cheese Chilly Garlic Naan 115
Stuffed Naan (Aloo/Gobhi/Onlon) 100
Choice of potatoes, caulflower, ondons stuffing in leavened

kneaded white fowur baked in a tandoor.

KULCHAS

Amritsari Kulcha Plain a5
Stuffed Amritsari Kulcha B
Paneer Stuffed Kulcha %0



