® (VEGETARIAN)

ONION SALAD 70/-

FRESH GREEN SALAD (s/ced) 80/-

PUNJABI GREEN SALAD (jordiniere cut) 100/-

KACHUMBER SALAD 85/-

PANEER KACHUMBER SALAD 110/-

@] (NONVEGETARIAN)

CABBAGE PINEAPPLE SALAD 110/-

CORN & PINEAPPLE SALAD 110/- HAWAII CHICKEN SALAD 260/-
(Chicken with Mayonnoise souce topped

SPROUTED SALAD 110/- with Pineapple)

FRESH FRUIT SALAD 160/- SHREDDED CHICKEN SALAD 260/-
(Shredded Chicken with Julienne of Vegetobles tossed in

TOSSED VEGETABLE SALAD 110/- Vinoigrette souce)

TOSSED IDLI SALAD 110/- ./ DEVILED EGG SALAD O TR
(Halves of boiled Eggs filled with spicy filling - ,

CREAM CUCUMBER 110/- served cold with Red Chilly Spiced Tomotoes)

CROWN TONGUE TWISTER 145/-

(Pinecpple & Cottage Cheese with chef special dressing)

IRON SALAD 160/-

(Cubes of Pineapple, Cottoge Cheese, Tomatoes, Cucumber
(o3sed in vinoigrette & served on bed of spinoch)
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PANEER MANCHURIAN 280/-

.

¥ces of Cottoge Cheese dipped in Soya Gorlic souce)

PANEER HOT GARLIC 280/-

{Dices of Cottage Cheese dipped in hot Soya Garlic souce)

PANEER CELERY 280/-

Cottage Cheese deep-fried dipped in Tomato
bosed sweet & sour souce)

PANEER IN BLACK PEPPER SAUCE 280/-

{Dices of Cottage Cheese dipped in Block pepper souce)

BABY CORN MUSHROOM MANCHURIAN 290/-
(Botter Fried Boby Corn and Mushroom tossed
in Soyo Gorlic souce)

VEGETABLE MANCHURIAN 250/-

(Vegetoble bolls tossed in Soya Gorlic souce)

VEGETABLE HONG KONG 250/-

(Assorted Vegetables with dry Red Ch illy and Nuts
in hot Beon souce)

VEGETABLE CELERY 250/-

(Vegetable dumplings dipped in Tomato based
Sweet & Sour souce)

VEGETABLE MANDARIN
(Veg dumplings in sweet Soya Vegetable souce)

250/-
100V Cgg-less Preparalion

o Medium Spicy e Very Spicy

VEGETABLE CHOW-CHOW 250/-

(Dices of Vegetobles in white souce)

VEGETABLE SWEET 'N' SOUR 250/-
{Assorted Viegetabies botter fried and tossed in
a Sweet 'n’ Sour souce)

VEGETABLE BALLS IN HOT GARLIC SAUCE 250/-
(Vegetoble bolls in a Red Chilly & Gorlic souce)

VEGETABLE BALLS IN GREEN CHILLY SAUCE 250/-
(Vegetable balls in o Green Chilly & Goriik souce)

VEG THAI CURRY 300/-
RED CURRY / GREEN CURRY / YELLOW CURRY

{Exotic Viegetobles with Cottoge cheese in coconut based
Thai Curry of your choice)



Ovental Snacks
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] (NON VEGETARIAN)

CP’'S CHICKEN LOLLYPOP 370/-

{Chicken Drumsticks tossed with Garlic Tomato souce)

DRUMS OF HEAVEN 360/-

(Juicy Chicken drumstick tossed with crispy

Noodles ond Vegetables)

ORANGE CHILLY CHICKEN 350/-

{Chilly Chicken with a delicious twist of Orange)

THAI STICKY CHICKEN WINGS 350/-

{Chicken Wings cooked in marination of Ginger, Garlic and
Sweet Soya souce with Chilly flakes and Honey)

- CHILLY CHICKEN WINGS  wiri sone
(Wings of Chicken - Served Chilly Style)

CRUMB FRIED CHICKEN WINGS - wiri sone 350/
' CHILLY CHICKEN

CHICKEN SATAY
(Boneless Chicken skewered in sotoy sticks then
cooked with special marination)

y CHILLY STIR FRIED CHICKEN 350/-
(Diced Chicken tossed with Onions, Chilly & Belipeppers.
Spiced with Chilly Flokes)

LEMON SAUTE CHICKEN
(Boneless Chicken souteed with tangy Lemon sauce)

350/-

350/-
350/-

350/-

IS - —
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CHICKEN 65

350/-
(Dices of Chicken botter fried & tossed in spicy
Garlic souce with Curry Leaves)
CRISPY KOREAN FRIED CHICKEN 350/-

{Crisp fried Chicken in Sweet & Spicy Soyo sauce with
Peanuts ond Sesome Seeds)

PANKO CRUMB FRIED CHICKEN 360/-

FRIED WONTON CHICKEN

{(Chicken pleces pocked in o golden [fried Wonton
served with hot Gorlic sauce)

340/-

SPRING ROLL CHICKEN

(Shredded Chicken and spring Vegetables rolled in
a Pancoke ond deep-fried)

340/-

ORANGE CHILLY FISH

380/-
{Chilly Fish with a delicious twist of Orange)

CHILLY STIR FRIED FISH 350/-

{Diced Fish tossed with Onions, Chilly & Bellpeppers. Spiced
with Chilly Flakes)

< FISH CHILLY 380/-
<7 FISH 65 380/-
(Dices of Fish botter fried & tossed in spicy Garlic
souce with Curry Leaves)
FISH SATAY 380/-
(Strips of Fish skewered in satay sticks then cooked
with speciol marination)
FISH GRILLED 390/-
(Fillet of Fish grilled ond served with Butter Lemon souce)
s SCHEZWAN FISH FRY 380/-
 CHILLY EGG 260/-
ORANGE CHILLY EGG 260/~
s EGG 65 260/-
# CHILLY STIR FRY EGG 260/-



Oriental Snacks

(Crisp fried Vegetables tossed i
Gotlic souce)
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(VEGETARIAN)

« CHILLY BABY CORN 280/-
PANEER CAMBLING 360/-
(Mashed potato sondvwiched in sl oG
Cheese topped with Soy Garlic sauce)

ORANGE CHILLY PANEER 270/-
(Chilty Poaneer with a delicious twitt of Ovange)

THAI STICKY COTTAGE CHEESE 270/-
{Cottage cheese cocked in maringtion of Ginger, Gathic and
Swaort Soya souwce with Chily fiake s ond Honey)

CHILLY PANEER 280/-
PANEER 65 270/-
Lt .-ra_."f(l.'f-l-,‘r't’--- s botter fred 7

SPNCY QOrie soce witn Cuirry LeGgves)

PANEER SATAY 270/-
(COtIDOE CNWeese shew e red in salay slicks Then
SCHEZWAN BABY CORN 270/-
fatry Covrn maringted gl dedp I-'r ¢ then

(ossed wilth SChe rwon sauce)

VEG LOLLYPOP 250/-
(Yegetobie Dvumsticks, with Gorlic Tomoto

MU (RN lfl‘.'r'.',a'

VEG KOTHE 250/-

1 vt r;-rf,.lr.,r
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CRISPY FRIED BABYCORN 270/-
GOLDEN FRIED VEGETABLE WONTON 250/-
{Chopped Vegetobles stuffed in goiden fried

Wonton served with hot Gorle sauce)

SPRING ROLL VEG 250/-
GOLD COIN 250/-
{Roundels of Bread deep fried with spicy Potato filling)
CHINESE BREAD STICK 250/-
(Sticks of Breod with Pototo ond Viegetable fiiling)
CRISPY CHICK PEAS (CHANA) 250/-
CRISPY GREEN PEAS 250/-
CRISPY CORNS 250/-
STIR FRIED CRISPY CORNS 270/-
(Onion, Green chilly & Garlic tossed Crispy Corns)

CHILLY CORN 270/-
CHILLY MUSHROOM 250/-
CHILLY POTATO 230/-
HONEY CHILLY POTATO 230/-
POTATO 65 230/-

(Dices of Pototoes batter fried & tassed in Spicy
Garlic souce with Curry Leaves)

CHILLY STIR FRIED FRENCH FRIES 230/-
(French fries tossed with Onions, Chilly & Belipeppers.
Spiced with Chilly Flokes)

FRENCH FRIES KOTHE
CHILLY STIR FRIED IDLI

SPIDER ROLL
(Vieg Dumphlings with Wrap of crispy Noodies)

CAULIFLOWER OF YOUR CHOICE
(Manchurian / Ciwlly / 65)

1001, Coq-leds Preparalion



Soup & Shorba
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</ TOM YUM VEG SOUP 170/-

£ . i Ca 5 2 -
Spicy & Sour Soup flovored with Lemon Grass

f""-‘;‘ wilh Selective Vegetables)

| » o
Lime ondg

TOM KHA VEG SOUP 170/-

(Thoi herbed flovored Coconut 50

O vl SOUpD wWilh serecCtive

Viegetobies)

LEMON CORIANDER SHORBA 130/-
indion Style shorboc mode with Lemon juice in

clear stock, chops of | '»::‘ and Coriander legve
TOMATO SHORBA 130/-
[Authenix Indion spiced Tomoto base thin soup)
KUMBH PUDINA SHORBA 130/-
(Mushroom & Mint base thin spiced soup)

CREAM OF TOMATO 130/-

(Tomato soup served with Croutons ond Creom)

LEMON CORIANDER SOUP 140/-
(Corignder bosed tongy soup with Squeeze of Lemon, smolf
cubes of Vieggies and Cottoge Cheese)

SWEET CORN SOUP 140/-
{Thick soup with sweet Corns and chops of Vegetables)

HOT 'N' SOUR SOUP 140/-
(A dork, spicy & thick soup with julienne of
Vegetobles ond Mushrooms)

MANCHOW SOUP 140/-
(Thick soup with combination of chops of Pasto,
vegetobles & Mushroomsj

CLEAR VEGETABLE S0UP 140/-

[Julienne of Vegetables in clorified Vegetobie stock)

TALUMEIN VEGETABLE SOUP 160/-

Serni thick Noodle soup with shredded Vegetobles)

WONTON SOUP 160/-
Veggies stuffed in Wonton with jufienne of Mix

Vegetobles smmered in s1OCk)

PORTUGUESE SOUP 140/-
(Fresh Tomoto soup flavored with Gorix

it :pbutjg ce)

.-+" o
Copsicum and Gornished

MULLIGATAWNY SOUP 140/-

Internotional soup with Indian origin, richly flovoured
Yellow dol soup, spiced with curry powder. Perfect for o cold
day, serve with o dolfop of tangy sour cream)

VEGETABLE RAMEN SOUP 170/-
(Vegetoble Broth with variety
of Vieggies, Herbs, Cottoge Cheese & Noodies)

MORE VARIETY IN CREAM SOUP 130/-
CREAM OF GREEN PEAS
CREAM OF MINT

CREAM OF MUSHROOM




@M&WMLM

2 L J L

@) (VEGETARIAN)

</ SOOLE KA GULDASTA 260/-
(Plotter with 4 different ors Pudir
Onian, Ameitsori) i‘ pCy. o)
<" IDLI KA GULDASTA 260/-
(Platter with 4 different flovors Puding
Ondon, Amritsari) 3 pes. eoch
IDLI FRY WITH COCONUT CHUTNEY 240/-
PANEER KULFI KEBAB 290/-
(Cottoge Cheese roosted in londooe wil
marinoton of Cream, Cheese, & Ch
PtNﬁAPPLE TIKKA 250/-
Chunks of f Pincopple barbegued in cloy
Wi th .;;-‘-TJ‘J. maringtipn)
- MUSHROOM TIKKA 280/-
- CHEESE CHILLY ONION KEBAB 280/-
{A delicote combination of Cheese, Onion & Green Chilly)
-2 TANDOORI IDLI 240/-
'‘Barbegued Idli in Tandoor with Red & Yellow marination)
TANDOORI ALOO 240/-
CORN SEEKH KEBAB 240/-
{American Corn with fresh Vegetobles & Cotfoge
Cheese minced together & skewered in tendoor)
CORN MALAI SEEKH KEBAB 240/-

(Moshed Corns with selective Vegetobles, Coftage
Cheese & Cream mixed together & skewered in tongoor)

SHAKAHARI SEEKH KEBAB 250/-
HARE MUTTER KE SEEKH KEBAB 250/-
{Mince of green peas mixed with spices & Pototo
for binding, then skewered in tONEooT)

./ SUBZ SOOLA KEBAB 250/-

{Vegetable bolls cooted with chot-pata marination
skewered in tondoor)

o Medium Spicy AP Very Spicy

< AMRITSARI TIKKI 240/-
</ SEV KI TIKKI . 240/-
BHINDI RA.IASTHANI , 230/-

- ASSORTED VEGETABLE PAKODA 200/-
PANEER KA PAKODA 260/-
LACCHA PYAZ KA PAXODA 200/-
ONION RING PAKODA 200/-

< KALALI PAKODA 200/-
«/ MIRCHI KA PAKODA 200/-
GOBHI KA PAKODA 200/-
ALOO KA PAKODA 200/-
GAADHI TUAR DAL 240/-

{Theck twor dol with chopped Orion, Green Chiliies, &
Lemon - served a3 0 snock)

GAADHI MAKHANI DAL 240/-

[ Thick Dol Maokham with chopped Omion, Green Cheives, &
Lemon - served 0% 0 3nock)

HARA BHARA KEBAB 210/-

COVERNASENT TARES A% APPLT o f



Soup & Shorba
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[®] (NON VEGETARIAN)

' TOM YUM CHICKEN / FISH SOUP 200/-
Spicy & Sour Chicken "or™ Fish Soup fiovored with Lemon
Grass, Lime ond Chilly with sefective Vegetobles)

TOM KHA CHICKEN / FISH SOUP 200/-

[ That hecbid ffovoréed Coconut soup with Chicken “or” Fish &

FRENCH ONION SOUP 170/-

(Clear Onion soup with £gg yolk and Cheese toost)

Selectrve Vegetobles) ‘ ant.a’llj & iiwwd é‘um
@

- ]

o L J &

CREAM OF CHICKEN SOuUP 170/-
SWEET CORN CHICKEN SOUP 170/- B (VESEYRRIAN)
HOT 'N' SOUR CHICKEN SOUP 170/-
(A dork, spicy & thick soup with julienne of <« SHAKAHARI KEBAB PLATTER 495/-
Vegetobles, Mushrooms, drops of Egg & Chicken) (Variety of kebabs served in one platter
h M
MANCHOW CHICKEN SOUP 170/- gy
{ Thick soup with combination of chops of Paste,
Vegetobles, drops of Egg & Chicken) J PANEER GULDASTA m"
(Paneer Tikka + Poneer Molai Tikka + Poneer
CHICKEN CLEAR SOUP 170/- Amritsori Tikko + Poneer Puding Tikko - 2 Pcs each)
MURG ADRAKI SHORBA 170/-
{Thin soup with Shreds of chicken and Ginger with PANEER LAHSUNI TIKKA 270/-

Hot Indian Spices)

MUTTON GOLI SHORBA 170/- PANEER KA TIKKA

(Autheatic Indian soup with dumplings of mince
Lomb Meat and hot Indien spices)

PANEER MALAI TIKKA
WONTON CHICKEN SOUP 200/-
(Chicken stuffed Wonton simmered in stock with Veggies) 2 EER CHUTNEY TIKKA
{cqmcxeu TALUMEIN SOUP 200/-
~emi thick Noodle soup h edde
ond (;rcﬂ'; of Egg) et it s PANEER AMRITSARI :
LUNG-FUNG CHICKEN SOUP 200/ e T 1
(Clear Chicken soup, finished with whipped Egg white) AthecEng A
CHICKEN RAMEN SOUP 220/- RESHMI PANEER L
(8 on of Chicken Broth with E ed Co : enveloped in Cream,
Chelen & Nosdiess 00. Hecbs, {Stuffed Cottoge Cheese .

then oven cooked to perfection with Cheese]

270/-

§ 8¢

X v
.- )
Ty



Orviental
Rice & (loodle Bowl
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1001 Cgq-levs Preparalion

VEG. FRIED RICE 240/-

(Fried Rice tossed with Vegetable ond Soya seuce)

SCHEZWAN FRIED RICE 240/-

(Fried Rice tossed in Schexwon sauce)

TOMATO AND MUSHROOM FRIED RICE  250/-

(Fried Rice tossed with slices of Tomato and Mushrooms)

PEKING FRIED RICE 240/-

{Fried Rice tossed with chops of Noodles)

SCHEZWAN NOODLES 240/-

{Soft fried spicy Noodles with fuliennes of Vegetables)

VEGETABLE CHOPSUEY 240/-

(Shredded Vegetables in Sweet 'n' Sour sauce,
served with crispy Noodles)

VEG HAKKA NOODLES 240/-

(Noodles tossed with jullennes of Vegetables
and 50y0 souce in Hakka style)

PAD THAI VEG NOODLES 320/-
(Flot Noodles with Vieggles, Sprouts, Peanuts ond Lemon)

TRIPLE SCHEZWAN FRIED RICE 320/-
(Fried Rice, Noodies and Veg balls in Scherwan souce)

AMERICAN CORN VEGETABLE FRIED RICE 260/-
BURNT GARLIC VEGETABLE FRIED RICE  250/-
CRISPY FRIED NOODLES 230/-

< Medium Spicy P Very Spicy

e —w R Pr————— =

[® (NONVEGETARIAN)

FRIED RICE CHICKEN 320/-
(Chops of Chicken & Scrambled Egg, tossed with
Rice & Chingse seasoning)

NON-VEG. MIX FRIED RICE 350[-
{Fried Rice tossed with Chicken, Lomb, ond Fish
with Soya souce)

CHICKEN CHOPSUEY 320/-
(Shredded Chicken and Viegetobles cooked in a

Sweet 'n' Sour souce served with crispy Noodles,

topped with an €gg, sunny side up)

AMERICAN CHOPSUEY 350/-
(Shredded Chicken, Fish, Lamb, and Vegetables

cooked in o0 Sweet 'n’ Sour souce served with crispy
Noodles, topped with on Egg. sunny side up)

CHICKEN HAKKA NOODLES 320/-
(Noodles tossed with jullenne of
Chicken pieces and Soya souce in Hakka srylr}

PAD THAI CHICKEN NOODLES 320/-

{(Flat Noodies with Chicken chunks, Veggies, Sprouts,
Peanuts and Lemon)

<4/ CHICKEN TRIPLE SCHEZWAN FRIED RICE  380/-

(Fried Rice, Noodles and Chicken chunks in
Scherwan sauce)

EGG FRIED RICE / HAKKA NOODLES 270/-
(Crispy fired Noodies with Chicken Hot Bean souce)




Oviental Grawy

« SAUTE CHICKEN HONG KONG
(Assorted Vegetables & Chicken with dry Red Chilly
and Nuts in Mot Beon souce)

A7 DICED CHICKEN IN HOT GARLIC SAUCE

{Chicken chunks cooked in a hot and Garlic souce)

GINGER CHICKEN

(Shices of Chicken in Ginger souce)

SWEET 'N' SOUR CHICKEN

{Chicken chunks cooked in o Sweet 'n' Sour souce
with Pineopple)

CHICKEN MANCHURIAN

{Chicken pieces batter fried and then tossed in

Soya Garlic souce)

A7 MUTTON BALLS IN HOT GARLIC SAUCE

{Meat Bolls cooked in hot Garlic souce)

350/-

350/-

350/-

350/-

350/-

400/-

2 L) 4

[®] (NONVEGETARIAN)

FISH WITH GINGER CORIANDER 400/-
{Sliced Fish cooked with Ginger Corionder souce)

7 FISH IN GREEN SAUCE 400/-
{Sliced Fish cooked with Spinach, Spring Onion and
Green Chilly sauce}
SWEET 'N' SOUR FISH 400/-
(Fish rolled in Sweet 'n" Sour sauce)
FISH IN BROWN SAUCE 400/-
{Boiled Fish with Baby Corn ond Mushrooms in
chef’s special Brown Souce )

«/ EGG IN HOT GARLIC SAUCE 250/-

EGG MANCHURIAN 250/-

</ CHICKEN THAI CURRY 370/-

RED CURRY / GREEN CURRY / YELLOW CURRY

(Chicken with Exotic Viegetables in coconut based Thol Curry
of your choice)

FISH THAI CURRY 430/-
RED CURRY / GREEN CURRY / YELLOW CURRY

(Fish with Exotic Viegetables In coconut based Thai Curry of
your choice)



