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-+ French Fries 90
~  Ueg Pakoda 90
- Kalali Pakoda 90
. Paneer Pakoda 120
- Sandwiches Plain 60/70/90
W [Veg/Cheese/Club]
©  Tandoori Chicken Sandwich 110
| 2 allu Paratha with curd & Pickle 110
% Cheese Magei 80
~ Dosa 60/75
4 [Plain/Masala)
~ Dosa 99
. [Ghee Roast/Kara/Panner Bhiuryee)
' Medu Wada/Palak Wada 60/70
\* . Saute [dly/Fried Masala (dly 90
- Pav Bhaii 85
3 salad

\Green Salad 50
.+ JChana Chat | 90
~/ Kachumber Salad 60
. Peanut Chat S 90
© CornSalad 100 >



réi Exotic Stuffed Panner Tikka 200 ¥
(Chef Special Spices & Fxptic Veg Stuffed in Cottage Cheese <&

mannated with hand pounded Lal Mirch & Indian Spices
o cooked in Earthen Clay Oven.)
§ Paneer Shajhani Tikka 210

.':* - (Cﬁtf.fpfm{ Spices o ‘Exptic Veg Stuffed in Cottage Cheese <&
-'.' g% mé:‘ncame;{ with Kaju o& Cheese Cooked in Earthen Clay Oven.)
- Paneer Poshida 210
" (Pancer manmated with Chutney, Green Chilly oL Cheese cooked
g:' ‘;...m‘f.drtﬁc n Clay Oven.)
Paneer Hydrabadi Tikka 200
(Pancer marinated in Southern Style ¢Z cooked in Earthen Clay
Oven.)
' Ueg Seekh Kabab 8 piece 190
. Achari Soya Chaap ' 200
Pahadi Sova Chaap 200
- Malai Soya Chaap 200

(Wok tossed Cottage Cheese cooked in Dark Saya & Peppers

_u;_'l'tli Cantonese Oil & Chilly.)

Exotic Veg Manchurian 175

| (Crispy Fried Vegetable Balls cooked in Chilly Soya Sauce.)

Asian Chilly Paneer | 180

" Chilly Soya Chaap . 120

' Corn Salt & Pepper 120 (

-



Non Veg SnAacks
Murgh Lasooni Tikka 240
(Chicken marinated with garfic <Z hang Yoghurt <Z touch in
Kashmini Chilly.)
Chicken Tikka. 230

(Boneless Chickgn mannated with Mirch ¢ Indian Spices
cooked in Tandoor.)

Murgh Banjara Tikka 230
(Char Coal grilled Chicken with Tangy Chutney & Indian
Spices.)

Kush Afgani Murgh - 240

(Chicken marinated Cashew Brown Onion o Khus- Khus with

. sChef Special Spices. Serve within 25 mnt.)

Bhati Da Murgh (Ralf/Full) - - 250/400
(Whole Chicken mannated with Desi Lal Mirch o Hung Curd
with Indian Spices cooked in Earthen Clay Oven.)

Chilly Chicken s 210
(Wok tossed bornless Chickgn cooked in dark Soya oI Peppers
with Cantonese Oil o Chully.) :

Fish Angara Tikka - 260
(Bonless marinated ‘Fish in Dum Phuk_ Spices «Z cooked in Clay
Oven.) Yy

Bhuna Mutton (Half/Full) 300/480
(Mutton Dry Preparation.)




Rl X
" paneer Lababdar Tikka Masala 230 )

* (Pancer cooked in Spicy Smoked Tomato Gravy with Cheese o

Veg Main Course

Capsicum.)
Paneer Butter Masala 230
(Paneer cooked in Richy Creamy Tomato oI Cashew Gravy with

! Crr_&r’n and Butter.)

L\ Kadai Paneer 230
L1t Matar Paneer 220
: Handi Paneer _ 230
. Paneer Kolapuri | 230
% . Bhindi Masala . : 175
& Chana Masala )RR : 180
ﬁ' “Sev Tamatar Tl A T 150
2 Doodh Sev | 180
? 2 Soya Tikka Masala 200
£ Kofta Lazeez Kolapuri - 200

:_f:_«.'.i: . (ﬂ‘fl‘ﬂc"d- :[_/‘-8““6(‘- ‘fumpﬁn‘g 1;;1]& ,S‘p:ry ‘Kﬂ(.{il' Lal Mirch o
":‘\g\ L Mixed Gravy.) ‘

.. Veg Makhani . - 180
Ay (Viegetable cooked in Creamy oL 'Rj:. hy Makahmi Gravy,)
.. Birbal Ki Handi s 190
F:EJ . (Vegetable cookgd in Awadhi Gravy with Mushroom & *'Hf:ti_y
(i v Com.)
Y Mix Veg - 180
=] Dum Aloo Puniabi 180
‘\>—/ Ueg Malabari Korma 180
R Pindi Chole ; 3 ' 180
“;:" - Seasonal Vegetable o 160
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Non Veg Main Course

Chicken Masala 280/430 /\J
(Half/Full)
Khat Murgh Masala 280
(Clay Oven smoked long flavour Boneless Chicken cooked in
Spicy smoked Tomato o Onion Masala.)
Butter Chicken 280/430
(RHalf/Full)
(Roasted Chicken cookgd in Yummy & Creamy Tomato
Gravy with Butter.)
_ Chicken Dum-Da-Lawab, 280/430
L (Ralf/Full)
(Roasted Chickgn cooRed i .Sp:c‘y smoked Tomato Gravy
-: with Cheese & Capsicum.)’
V' Kadai Chicken ' v 280/420
(Half/Full) ;
Handi Chicken 280/420
(Half/Full) ‘
! Murgh Hyderabadi - 280/420

5 (Halt/Full)
(Spicy C hicken preparation’in *‘R;'d' Gravy. The ‘Traditional

Hyderabad Style.)
Murgh Begmati e 280
(Boneless pieces of Chicken cooked in Tomato Gravy Spring
Onion «& Conander flavor.)
Goan Fish Curry 275
Macher Jhol 280
(Spicy «& Sour Fish Curry in Bengali Style.)
- Mutton Rogan Josh o 300/500
"~ (Halt/Full) Ry
© . Malabari Mutton Stew 80 ©1.300/500




