@ﬁ? FRIDAY 'S MENU

VEGETARTAN /i
CHOLE MASALA /T,
{white chick peas cooked in tomata onion gravy)
BALGAN RA BHARTA 60 /12008,
(mashed eggpant cooked with Indian spices)
KADAL PANERY 5015,
(Cottoge cheese simmered in special spices, onlon grovy
& served in kadai)
VG TAWA MASALA 1071601,
(babycorn, mushroom, paneer & mix veggies cooked in
spice red onion gravy)
qﬂ

XD
NOVVEGETIN

GHAL TALSE MURG B,

(Chicken pieces cooked in simple homemade gravy)

MULG Acaatl BT,
(Chicken cooked with pickling splces)

Q70 - QUARTIL/ WAl

CREAMY CHICKEN 10722005,

{Marinated baneless chicken cooked in rich white
creamy gravy)

MATKA CHLCKEN 10 /R0 1S,
(Chicken boneless cooked in onion & mint based
gravy with cashew nuts)
L .

Il
RICE /A
PLALN RTCE B,
VEG PULAD 5071001,
CHLCKEN BIRiYANI 14015,



SATURDAY 'S MENU

Q,, V-
0/4 NON VEGETARIAN 0/4

DAL MAXHANT » /1101, GHAR JATSA MG SIRTIN

{mix of desi gravy with black lentil, red kidney bean. (Chicken pieces cooked in simple homemade gravy)
butter & cream)

ALU METHI

0 0, WG RAvRA N0,

(ehicken dish in dry curry spiced up with
{sabji cooked with mix methi leaves & pototoes) cardamom, yogurt & red chilies)
PANEER ROLIWADA MASALA IAVIN Y UL, MAKEANT 1107200,
(cottoge cheese cooked in red gravy) (Barbequed pieces of chicken cooked in tomato
VEG SHALIMAL 10/160 85 RNE IR S
{mix veggies cooked in spinach gravy and white gravy)

UG JALIEN 120 /28015,
WEEKEND SPECTAL I i nnl e
VEG MIRCAL Dar 14015,
:'“m‘“"““*““'m“j:n’““m“’”"“ WEEKEND SPECTAL i

£ LAsont b MUtG AMRITSAL s

Ib":"bm o m;uﬂrm a1 e veggres cooked i (Chicken pleces cooked in herbs with onion gravy
pERON I topped with seek kebabs)
VEG MUSSALLAM HL
(grilled cottage cheese. mushroom, couliffower minced mgli”ﬂ plices conked ﬂfﬂ &lf:m "
and cooked in onlon gravy)

paste with smokey flavour)
PANEER TUXKA MASALA 160 15,
[barbeque paneer cooked in tomato and enlon gravyl) "ﬁ ll'li[rlﬂllﬂl ml . Ipiaces cooked with mil;m in
PANEER CHATRATA 140 1. red cndon grany & topped with bolled egg pieces)
{Cottage cheese cooked in chatpato grovy) TITATY M,
WALA ForTA 0w, e

[(Minced mixture of paneer & alu kofta cooked in white
creamy gravy)

FO 1 5 . - ar gt T =
= . I W s L B s 1 % T



SUNDAY *S MENU
@ Q, -

VEGETARIAN 0/ NON VEGETARIAN Wi

DAL TADKA % 110, (LHAR JALSA MURG B,

[cooked lentils lostly tempered with ghee fried (Chicken pleces cooked In simple homemade gravy)

spices & herbs)
MR MUGHLAL 110k,

ALU JEERA bl /12015, (chicken pieces simmered in yellow gravy with egg)

in

e eyt MUACHL DAL KAOAY N0/Ins,

PANEER KAUAL 150 1, (chicken pieces simmered in speciol spices, onion

(cottage cheese in yeliow gravy) gravy & served in kadai]

VEG KORLAPURL 10/ 160 15, MG AFGHANT 10/ E,

{mix veggies cooked in spicy red gravy) {chicken cooked in a spicy, onion, garlic, paprika
and yoghrt cury |

WEEKEND SPECTAL I

Vi MIecut DAx 1S, WEEKEND SPECTAL I

mix veggiles In spech ankon & served

Sy T Ut AMRLTSAL s,
(Chicken pleces cooked in herbs with onlon gravy

ViG LAk 160 15, topped with seck kebabs)

{ba ushroom and mixed fes cooked

e UG ANGARA 00k
(bonelessichicken pieces cooked in almond & tomato

VEG MUssALLAM M. paste with smokiey flavous)

[grilled coltage cheese. mushroom, cauliflower

minced and cooked in onion gravy) WUTG MUSALLAM 001,
(chicken tandoon pieces coaked with minced chicken in

PANELR TIKKA MASALA 140 15, red onbon gravy & topped with boiled egg picces)

(ba poked in and onio )

o oo e, Mg e i
PANEER CRATPATA 10 1. (Fried cubes of chicken cooked in onion gravy with
(Cottage cheese cooked In chatpate gravy) minced chicken)

MALAL RQFTA 110 1.
(Minced mixture of paneer & alu kofto coaked in white
creamy gravy)
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53
TAWA

CHArATL

TLAIN PARATHA
ATWAIN TAXATHA
SWEET PARATA
AL PARATHA
PYAAT PARATHA
MU PYART PARATHA
METHI PALATRA
BESAN TYAAT PARATHA
OB PARATHA
PANEEL PARATHA

1.

15k,
his.
1.
b1
hi'}
s
s,
.
B,
WIS,

TANDOOR

NAMN

BUTIER AN
(ARLIC NAAN
CHEESE CARLIC NAAN
WUMALL R0t
TANDOORT ROTL
KULCHA

LACTA PARATHA

CRECKEN REEMA PARATHA

0.
his
s,
Wi
0.
131,
0.
bl
SO,



VEGETARTAN

TANDOORE

PANEER TIKKA .
(Cottage cheese coated with traditional spices and
cooked in tandoor)

PANEER TAHADT TIKKA 11015,
{Cottage cheese marinated with spinach, mint & mild

spices)

PANEER MALAL TIKKA 20015,
(Cottage cheese marinated with coshew paste cooked
in Indian clay oven)

PANNER AMRITSART TIKKA 2005,
(paneer cubes marinated in flour, spices & herbs)

INDIAN PAN STARIER

Vo AFTAST (Sncy) 1o s,
(minced mix veggies kafta pan fried with chilly

flavor)

VEG NAWARL 1S,
[minced mix veggies kofte pan fried with spinach
Jlavor)

VEG BHUNA ok,

(minced mix veggies kofte pan fried with coconut
flavor tn indian herbs)



NON ViGEARIAN

TANDOORT ALY
CAICKEN TANDOOKL 19005, Mo,

(Marinated chicken cooked in Indian cloy oven)

CHTCKEN JEOUA N015. MIORS,
(Chicken marinated with cumin seeds, tandoor masala
and cooked in Indian clay oven)

FULL

CHTCKEN KALTMIRL s, Wk,
{peppery flavor chicken cooked in Indian clay oven)
KEBAB

MURG TIKKA 01,

(Tender chicken coated with traditional spices and
cooked In tandoor)

WL NAWAN Ly

{Chicken pieces marinated with yogurt, cream, cheese,
cashew, spices & egg york)

MURG PARADL 100,
(Chicken pleces marinatied with spinach, mint & mild spices)

WG BANTALA 1o,
(Delicious spicy kebab fully loaded with the fresh spices,
cilantro, mint & cumin flavor)

WURG SEEK Kibad 10k,

(Mince of chicken marinated with Indian spices cooked
an metal skewers in tandoor)

i 'I

)

MURG LASOONT KERAD S,
(Chicken pleces marinated with garlic. yogurt. chili
and mild spices)

WG HAZARVI KEaAD B

[Chicken pieces marinated with ginger garlic paste,
pepper, cream cheese, green chilli, egg and mixed
in thick cream)

MURG MALAL KEDAD MRS,
[Chicken pieces marinated with cashew paste
cooked

in Indian clay oven)

WURG RESMI REBAB 101,
(Chicken pieces marinated with juicy mixture of
yogurt, cashew nut paste, cream and spices)

MURG MASTANA REBAD HU TS,
fChicken cooked in tangy tandoor masola with
chopped ginger & garlic in clay oven)

MURG MIT LATTEL WO IS,
(Assorted 16 chicken pieces marinated and cooked
in tandoor)
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VEGETARTAN 0/l

DAL MAKGANT % /0.

(mix of desi gravy with black lentil, red kidney bean,
butter & cream)

AL Gont W TS,

faloo & couliflower prepared with vibrant flavors of

ginger, garlic, onlon & cumin)

PANEER KOLRARURT 15 115015,
(poneer pieces simmered in spicy red gravy )

VG HYDERABADL 10 /10,

(Assorted vegetables cooked in spinach based gravy)

L;R]
o
NON VEGETARTAN (/)

MURG GAAR JATSE STATN S
(Chicken pieces cooked In simple homemade gravy)

MIRG MALAT B 71700
{marinated boneless chicken cooked in rich white
creamy gravy)

MONDAY'S MENU

(/W - QUARTIL/ WALE

WUEG [T 10 720k,

(fried cubes of chicken cooked in onion gravy with
minced chicken)

MUTG ANDL 120/ 0 1S,
{chicken copked in traditional home made gauti
masala)

e

hice 0/
PLATN RTCE BIRS,
VEG PULAD 50/ 100 B,

WATKA CHLCKEN BIRTYANT 1505,



&

VEGETARIAN /i

CAANA DAL 9 /110,

{ehana dal is a split kernel prepared in a simple gravy)

ALU JEEUA {0 /1015,

[Potatoes cooked in cumin seeds & Indian spices)

PALAK FANEER HTAV LY

(Cottoge cheese cooked in traditional spinach gravy)

Vi MAXRANNALA 10 /10,

(sweet creamy gravy with mix vegetable)

gs)

NON 'JEE[IAI’.IHH Tl

GAAR JALSE MURG B0

(Chicken pieces cooked in simple homemade gravy)

MG BYDELARAD] B 71501,

(Chicken pieces cooked in spinach based gravy)
NN NA L LS ) S N AT

UL, MAKRANI 110 F22015.
[Barbequed pieces of chicken cooked in tomato
gravy with butter cream)

MULG MILCREDALKADAL 120 728016,
(Chicken pleces simmered In special spices, onlon
gravy & served In kadal)

RICE 0/
PLATM R1CE BN,
e6 PULAD 071001,
CRTCKEM BIRTvANT Hols,
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VEGETARIAN \Ijf

RATMA MASALA % /1101,

(Red kidney bean cooked in tomato onion gravy)
AL METHI i 712015,

(sabji cooked with mix methi leaves & pototoes)
SIART PANEC HRANILY

(cottage cheese cooked in rich creamy white gravy)

Vi fanp! W/,

[Assorted vegetables cooked in homemade gauti mosata)

g
o
NOW VEGETARIAN /4

(AR JAISE MG S/UIS,
(Chicken pieces cooked in simple homemode grovy)

LANONT CATCKEn B0
(Roasted boneless chicken pleces coaked in special

yellow gravy)

WEDNESDAY "5 MENU

070 - QUALTL /AL
MURG KOTMA 110/ 22015
(Chicken pleces cooked in cashew gravy)
BALTT CRICKEN 120 124015,

{mix of onion grovy, copsicum & boneless chicken)

R 7l
PLATN LICE KISRS,
ViG PULAD 50710015,

(YDERARADT DU BItIYANT  150IS,



&7 THURSDAY S MENU e
VEGETARIAN O/

Wt KOHLAPO 10 /20
DAL TAUKA '}'} 11015, [Chicken pieces simmered in spicy red gravy and
(cooked lentils lastly tempered with ghee fried spices  served with kashmiri chili)
& herbs)

Mt b0 PV 0 /20

ALDD MUTIER 60 /12085,

{chunks of potatoes & green peas cooked in a simple
packed with a flavor spice base)

PANEER IYDERABADI I5 7115015,
(cottage cheese cooked in spinach based gravy)

VEG DIVANGL HANDI 071601,
(mix veggies with slices of copsicum, baby comn,
mushroom, cooked in yellow gravy)

1.}.'1 )
OB
NON VEGETARTAN Il

(AR JATSE UG /10 1,
(Chicken pieces cooked in simpie homemade gravy)

MURG MUGHLAT B/
{Chicken pieces simmered in yellow gravy with egg)

(Chicken pieces cooked in Indian spices)

g

RICE 0/
PLAIN RICE B,
VEG PULAD 50/1001S.
CALCKEN TIXKA BIRIYANT  JAOUS,



L
DRINKS

SWEET LASSI

JALT LASST

ROSE LASSL

(OOL DXINKS
WINERAL WATER SMALL
MINERAL WATER Bl

9
s
RICE
PLALN RICE
VEG FULAD

1,
L.
S0 1S,
B,
101,
.

DRINKS & DESERTS

i
BISR,
0710015

N
)
DESERT

GULAR TAMUN
GATAL KA HALWA

NA
EATRAS

GREEN SALAD
BlTIER

CURy

RALTA
ROASTED TAPAD

13 1.
B,

0K,
1015,
1518,
s,
101,



