BAMBOO FOOD g=sL

PANEER VERPUDU
Paneer marinated with chopped onion, ginger, garlic, curry leaves,
anrd Indian spices.

SAJJI BAMBOO PANEER
A Balochi Dish, Paneer marinated with ginger, garlic, green chili paste and
homemade Sajji masala.

BANARASI BAMBOO POTATO
Baby potato cooked in onian, tamarind paste, jaggery, and Indian spices.

DUM KA BAMBOO VEG
Mixed veg cocoked in Indian spices.

HKAJU MUTTER MUSHROOM BAMBOO CURRY
Mushroom, mutter & kaju ccoked in onion gravy.

BAMBOO PANEER REZALA
Paneer marinated with onion, coriander, mint, cashew paste, curd,
and Indian spices,

CHETTINAD PANEER BAMBOO BIRYANI
Paneer marinated with coconut, garam masala, curd, and Indian spices.

VEG HYDERABADI BAMBOOQ EBIRYANI
Hyderabadi-style veg biryani.
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BAMBOO FOOD f=5-L

BAMBOO KODI VEPUDU (CHICKEN)
Boneless chicken marinated with chopped onion, ginger, garlic, curry leaves and Indian spices.

SAJJI BAMBOO CHICKEN
A Balochi Dish. Boneless chicken dish marinated with ginger, gerlic,
green chili paste and homemade Sajji masala.

BANSPORA MANGSHO (MUTTON)
Mutton marinated with onion, tomato, ginger-garlic paste, and garam macala.

HYDERABADI BAMBOO GOSHT
Mutton marinated with chopped onion, ginger, garlic, green
chili, coriander-mint paste and Indian spices.

BAMBOO MUTTON CURRY
A treditional mutton curry. Mutton marinated with onicn, tometc, and Indian spices.

TELANGANA BAMBOO FISH CURRY
Fish marinated with onion, tomatc, tamarind paste, curry leaves, and Indian spices.

GAVRAN KOMBADI BAMBOO CURRY ( DESI CHICKEN )
Desi chicken marinated with spicy Maharashtrian masala.

CHETTINAD CHICKEN BAMBOO BIRYANI
Chicken rmarinated with coconut. garam masala, curd, and Indian spices.

PRAWNS AFGANI BEAMBOO BIRYANI
Afgani-style spicy prawns biryani

MUTTON HYDERABADI BAMBOO BIRYANI
lyderabadi-style mutton biryani.
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TANDOOR SE

Hara bhara kebab 275
North indlan deep fried pottles with spinoch,

veguinbles, & polutoes sened with mint sauce

Achari aloo 275

Paby potetoss marinated with hung yoghurt,
ocharl masala and cooked In elay oven

Bharwan tandoori aloo 295

Barrel shaped potatoes Hiled with paneer miature,
marinated I yogurt masala end cooked in tandoor

Dahi ke kebab 295

Mung yaghurt & cottage cheese mixed and
denpirad mrved as potfies

Cheesy mushroom tikka 345

Cheese stuffed mushreom marinated with yoghurt
Indian spices and cooked in clay aven

Paneer tikka (Achari / Hariyali) 345
Pickis’ Dhanlya mint flavoured cotiage chesse
eubee marinated and cooked in clay even

Cheesy paneer tikka 395

Cotloge cleess cubes mardnated with cream and
clwese, cooked In day vven

Shahi sheekh kebab 3

Cottoge cheoms, chasie and ysgetable mince ono soskh.

Tandoori veg kebab platter 595

Papaya tree's special assortad veg ke bab platter

ORIENTAL STARTERS

Vegetable kothe

Crispy corn/ Corn bon bon
Amerlecan deap friad erlspy eern, tossed with onlen ond bell pepper

Crispy veg

Crispy fried vegetables tossed with tangy sauce

Crispy honey chilli potato

Crispy friod potato fingers, tessed with hanay and chilll souce

Vegetable spring roll
Dewp Mied filo sheet stuffed with chinese vegetables, served
Ith hot garlic sauce

Babycorn salt n pepper

Deep iried baby corn tossed with anlan and hell pappe

spinach corn roll (Chef's special)
Birlental erumb ired rlls stuffed with ¢aeked spinach serve with hot garlie sauce

Vegetable lollypop / Veg Manchurian Dry

Deep fried minced vegetable drumatick seived with szechwon sauce

Chilli mushreom

Crspy batter tried mughreams, tass with eapsicum, anlan, saya ahilll soues
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Paneer (Chilli/ Schezwan/ Hot Garlic/ 65)-Dry 345

Al timis faveurites starter from orlental culsine

Tibetian stir fried cottage cheese
Cottoge choesn stir fried in thatian spces

Cabana Mushroom
Mushroom preparation with Indian culsine cholce

WEST WoRLD CUISINE

Jalapeno cheese poppers
Procassed cheesa ralled with jalapeno, mashed potato
and cotiage chease, deep fried and served with maye

Cheese balls
Processed cheese mixed with mashed patato and cottage
cheese, doep fried ond served with mayo

Cottage cheese fritters
Herbs marinatied coltage chease fingers frivd senved with tangy di

Mexican cottage cheese Fingers
Cottage cheese marinated with Mexican splees and erumk friad

Cheese garlic crumb fried mushroom
Barlic cheess stufled mushrooms, crumb fled

275

275

275

275

275
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345

Tne apply
-Govl laxes applicable
-Service taxes opplic abl



TAUDAAR SE
Mumbaiya anda bhuriji

Spley serambiled ngg with nnian, enill,
tomatoes and Indion spleas

Angara/ Achari murgh tikka
B s s af ehighen marinated with yoghurt,
pickle masala and cooked In cay oven

Pahari murgh tikka

Banelas s of chicken marinated with mint
masala and cooked in clay even

Mahi tikka ajwaini

Carom seeds flovoured fish tikka, cooked in
clay oven

Kalongi mahi tikka
Bock cumin flaveured fish tikko.
cooked N clay oven

Amritsari mahi

Punjab's lovorite edspy fried fill ot of
fieh served with mint chutney

Kandhari murg tikka

Tandoori murgh (Half/ Full)
Hell spring chitien marinated in yoghurt and
traditional spices and cooked in cloy oven

Kalmi kebab

Drumsticis of chicken marinated with cream
ond yoghurt, cockedin clay oven

Murgh malal tikka / Lasooni
Murgh Malai Tikka

Boneless morvels of chicken muarinaied with
cream, cheese ond yoghurt, cooked in clay oven

Tangdi kebab

Crumsticks of chicken morinated with -are
Indian spices and slow cooked in day oven

Cheesy malai tandoori
murgh (Half/ Full)

ehickan marinated in yoghurt, creom,
cheese andcooked in ciay oven

Murgh sheekh kebab

Minced chicken marinated with chels tpecial
icos, thewered In clay ovan

King fish

Moscla fry/ Ruwa mosda

Jhinga kali mirch

Prawns marinated with yoghurt, cream, black
Pepper ond troditional spices and cookced In clay oven

Bhuna gosht

Tender pioces of lamb pre paratian with
Indian spiese and tangy grvy

Mutton sheekh kebahb

Cosht gilafi seekh

Mughla dolicocy prepared with m reod lamb and
© blend of sp ces, dhewered in cioy oven

Vi,
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Tandoori pomfret

Whole pomfret, coated with yoghurt marnation
skewered and cooked In clay oven

Tawa fry masala pomfret

Whaole pemiret, cocted with Indian spices
cookid to its perfection

Rawa pomfret

Whole pomiret marinated with spices and coated
with rawo and shallow fed

Tiger prawns
Masala fry  Tendeoori

Non veg kebab platter

Bouquet of Indian non vegeteran kebabe

Lobster
Tandsori Masala Fry

ORIENTAL STARTERS

Chilli eggs

Bolled egg wodges wised with copeleum,
onlon, green chillles and seya scuce

Chicken

(Chilli/ Sehezwan’ Hot Garlic, 85 Manchurion)=Diy

Smoky chicken wings

Chiekan wings eonked |n chinsss sauce, sorved on sirriarplote

Kung pao chicken/ Hunan chicken

Crispy honey chilli chicken

Crispy deep fried chicken tossed In o sweet and
spley honey chil souce

Fish [Chilli/ Pan fried/ Chilli
Corriander/ Garlic)

Choove your ariertal fish preparatinn

Drums of heaven/ Lollypop

Deep fried juiey drumsticks of ehicken tossedin
srechwan tauce, taparate sauce

Stir fried prawns & bell pepper
Prawns stir fried with exotic vegetakles

Prawns (Chilli/ 65/ Szechwan)

All thme fovourites
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Tomato/ Minestrone 125 Papad (Roasted/ Fried) 65

Clogte coups hosed of tomat pumses

< < Peanut plain 0
Classic chinese soup (Veg/ Non-Veg) 145/165
Het & Sour’ Lemon Corrlander, Clear Sweet com, Monchow Masala papad {Roastedf FriEd' 95
Cream of mushroom 165/185 Peanut chat/ Peanut gariic fry 145

Thick ereamy soup made with puree o mushiooms Fried peanut with chopped onien, tomato, green

ehllies and ehaat mesala; Fried garic

Chicken shorba 165

A Mlavourtul chicken thin soup with twist Kabuli chana chaat/ Roasted Chana 145
of indian spiccs Bolled chick peas tossed with chopped Indian meosala

Chicken tom yum 185 French fries 170

Lemon gross bosed chicken clear soup Infused
with kaife lime leaves, ehilll ond llme julce z
Nachoes with salsa 199

Crispy tortilla chips served withspley tomate

‘ Iﬂllﬂ and sour cream
—" 295

—e Cheese Cherry Pineapple Stick

Onion salad 80

Carden fresh green salad 125 n

Kachumber salad 145 £ it

Chopped enion, temate, cucumber whh leman cu'd pia n 75

and chaat masala

Sprouted moong salad 150 Boondi Raita L

Ted lentile with laman, salt and chaat masala vﬂgﬂab.e }'Dnion!Cucumbet 120

Russian salad 190 . .

Haolled cube of earmot, bant, peas, patatosd mik with mayo dising plneapple na.ta 170
Frult Raita 170

Caesar salad (Veg/ Non-Veg) 190/225

Lattuce and parmesan chease toimd with cossar dreseing and

topped with garlie eroutens, with anchevies and grilled ehichen

Creek salad 190

Fota chsmse, cucu mbier, peppers, lamato, onion,
oregane,chick peos and lemon dressing

Chicken tikka chaat 225
Shredded ehichon thka miked with ehopped
onlon, tomatoes

Chicken hawallan salad 225

Chichen mixed with mayennalse, pineapple
ond dressing

-Tne apply
~Govl tloxes applicable




WEST WoRrLb cuISINE _ e
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Chicken popcorn 425 InNpian
Ceep fried butter milk lovoured panko coated
chicken cube served with kasundl mayo r .
Bhindi masala 245
» - Nerth Indian curried dish made with tender ohra
Crumb fried chicken 445 pods; plquant onlens, tangy tomataes, spices and harbs,
Deep f+ied ehickon ploces served with mayo souce
Aloo gobhi d pIA
Creole fish finger 445 p..pm.d?uuﬂﬂm;md?n'mm cooked whh
Crumb fried fingor withtartare sauee tomote, onlon and Indlon splces
Grilled drumsticks 495 Jeera aloo 245
Harb marinated grilled chicken legs Cubes of potato with touch of chopped
with barbeque souce gravy and cumin seeds =T
Crumb fried prawns 575 Sev tamatar 245
Crumb il ed prawns served with hot garlic sauce Indores favorte, long sev mixed with tomato gravy
Grilled tiger prawns B50 Methi papad ki subzi 285
Hors marnated griled ger prowrs sarved with
butter rice and lemen butter souce T S TIPS S
Grilled lobster 1200 E“?:“(K?mﬂha'l {ﬁalf:?zij i
Herb marinated grilled lobster serve with butter e ot vnbinla et s Vit

rice and lomon butte r sauco

Subz begum bahar 285

‘ Indlan vegetables cooved with brown arovy
= Cemaull Lasooni palak mattar 285

Spinach and Green Peas Curry Infused with garlic
Spaghetti/ Penne/ Fusslii/

2 . a 328 Dum aloo bhojpuri 285
Arabiata/ Napolitaine/ Alfredo Onep Mod Mg ,,,,.,.,,‘L': S
Choose your pasta with continental vegetables, cholee of suuce mashed pototoss, conked in tomate gy
and servied with gailic breud
Fettuccine in Pesto sauce 325 :;t?ﬂ::::jﬂt:ﬁ:m o 325
Flat iibban pasta cooked with continental vegetables and yellow gravy
erpamy basil saues
Kofta (Malaif Brown/ Red Gravy) 325
Pasta-Chicken 3B Cheose your kofta with cheles f gravy preperation
{Arabiata/ Napolitaine/ Alfredo)
Choose your pusta with chickencholoe of souce and served Khumb hal'a dha“iyaf 3‘!5
gorlic breads
Mushroom mutter masala
Spaghetti bolognese 3195 Mushreem preparation with Indian culsine cholce
Long string posta served with |walion sauce made with minced .
lamb, tamatoes and parmeson cheese Paneer methi chaman/ Palak paneer 345
A combination of cottoge chn-_qnd spinoch, Fenugik
Chicken Iasagne 450 seasoned and tempered with indion spices
Paneer bhurji 345
Spiey serambled Indian eottage choess with onion,
temnte and spices
Paneer 345
Kordho | Lobobdar/ Kelhapurl| Tiko Masolo ! Butter Masolo
Tawa paneer 345
Foneer cubes cooked with tomato and red
gravy thick and tangy gravy
Paneer Amritsari (Chef's special) 345

Purwwer cubes cooked with red thick gravy

Kaju curry 625
An Indlan outhentc delicocy, combination of kaju with
peas in creamy rich gravy

Kaju cheese masala (Chef's special) 450
Kaju cumry prepamtion with red £ rieh gravy

-Inc apply
-Govllaxet applicable
-§ervice taxes applic




