{ Sweet Corn Veg/chicken

110130

Hot & Sour vegichickenymuton ~~ 120/140/180
Spicy Seatood Soup 160
Cream Of TomayMustvoomCroen 130/140
Clear veg/chickan/muman 100/110/140

| Brothe Chicken/flamb 150/180

@ STARTERS

French Fries 120

Mushroom Baby Corn Salt&pepper 200
Crumb Fried Prawns 380
Dragon Chicken/prawns/fish* 290/380/320

prawns Kanthari 520
Chicken 65 270
Alibaba Fried Chicken Half/full  300/580
Cheken Lollipop (8 Pes) 320

Sliced Beef With Green Spring Onion E'Bﬂ

Alibaba Dry Fried Lamb
STARTERS @

Cheese Pide

Chilly Garlic Cheese Pide :E!E.l:t
Chicken Pide 350
Mix Pide (chicken & Cheese) 370
Chicken Wings (12 Pcs) 270
Grilled Chicken Lollipop (8 Pcs) 320
Chicken Fatayer 340
Chicken Cheese Fatayer 360
Chefzade Kebab Chicken/beef 390/410
Istanbul Kebab Chicken/beef 460/480

Chicken/baef Shawarma Roll
Chicken/beef Shawarma Plate 150/150
Chicken/beef Shawarma With Cheese 130/130
Bab Special Chicken Shawarma 160
CLAY U\“EH

Tandoor Ehi:kﬂn it 170/320/580
Chilly Milly Kebab 340
Murg Ferdouse Kebab 330
Malai Kebab 310
Hariyali Kebab 310
Reshmi Kebab 320
Chicken Tikka : 260
Chicken Mix Platter (20 Pes) 740
Tandoori Malai Gingha 540
Fish Tikka 480
Malai Mushroom Tikka 220

_ Paneer Tikka 240

GRILLS /BBQ

Butfello Tikka 310
Adana Kebab (chik/beet/mutton) 320/340/430
shish Tawooq 320
Alfaham (h/1) 310/540
Kanthari Alfahm (H/F) 320/550
Turkish Bbq (Wf) 320/550
Green Pepper Bbq (W) 320/550
Fish Bbq APS
2255 Platter 2400
Special Arabic Platier 1700
Mutton Raan 1500
Beef Ribs 680
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MENU
/O

Neymeen Mappas 250 SOUTH INDIAN BEEF

Fish Chutty Gurry Aps Beef Fry

Meen Mulakittath 310 Beef Ularthiyath
Fish Masala/pollichath/tawa 280 Beef Coconut Fry
Chemmeen Ghee Roast 350 Beef Masala/roast
Seafood Plalier 1600 Beef Varattiyath

SOUTH INDIAN CHICKEN SOUTH INDIAN MUTTON

Kozhi Varutharachath 240 Brain Fry/roast 180/480
Kozhi Mappas 970 Liver Fry/roast 280/300

Chicken Chatty Cuuy 530 Aattin Thala Fr/roast/stew /e

Kozhi Nirach Porichath 500 Mutton Stew 380
Chicken Stew 260 Mutton Varutharachath 380
Chutta Kozhi Chaps 20 Chutta Thenga Aracha Aattin Curry 380

Curry Veappila Kozhi Fry 250

/O

W Please note that the minimum time required to execute
the order will be approximately 20 -30 minutes

MW Certain dishes are subject to availability

B Ajinamoto is used in our chinese cuisine,
If not required, kindly inform while placing your order.

M Kindly do not feed food with Ajinamoto to children below 1 year
W Your suggestions and complaints are much appreciated.

B 5% GST will be applicable on ail the rate in this menu
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INDIM-[ EREADS
Thenga Pathil 20
Chappthi 15
Ceylon Chappthi 20
Kerala Porotta 20
Wheat Porotta 25
Coin Porotta 30
Malaysian Egg Porotia 60
Tandoori Roti/butter Roti 25/30
Nann Piainvbutter/garlic 25/30/35
naan Cheese 50
Paratha Plain /methi/laacha  30/40/40

INDIAN MAIN COURCE - VEG

MI:: Veg Curry 150
Veg Khurma 160
Mushroom Masala/kadal 190/200
Dal Fry/thadka/palak 140/140/160
Paneer Butter Masala 220
Aloo Gobl Masala 200
Paneer Tikka Masala 220
Palak Paneer /kadal Paneer  220/230
Kadal Veg 1
INDIAN MAIN COIJRCE CHICKEN
Butter Ghicken 270
Chicken Tikka Masala a0
Chicken Patiyala 30
Pepper Chicken Masala 250
Kadai Chicken 251
Murg Diwani Handi 260
Awadhi Murg 300
Murg Shimla Mirchi 280
Ghee Roast Chicken 240

MENU
—Q/0

INDIAN MAIN COURCE - MIITTON \\

Laal Maas
Mutton Rogan Josh 360
Punjabi Mution Chops 380
CHINESE MAIN COURCE
Veg Dumpling In Hot Garlic Sauce 190
Gobl Chilly/manjurian 180
Crushed Chilly Mushroom 180
Paneer Chilly/manjurian 220

Chinese Non Veg Kung Pao ChickenZ50
Chilly Chicken /fish/prawns 220/270/290

Manjurian Chicken /fisi/prawns
220/250/270
Szachuan Chicken/fish/prawns
220/250/270
Fried Prawns In Garlic &
Chilly Sauce 350
Garlic Chicken 240
Braised Chilly Fish 290
Beef Chifly/hunnary
szechuan . -220/240/240
SOUTH INDIAN SEA FOQD
Koonthal Fry/roast 240;2?0
Chemmen Pearalan 280
Chemmen Fry/roast 240/270
Konju Roast/tawa/chatty Curry 500
Fried Fish Gurry(neymeen) 320
Meen Manga Curry | 34&
Neymeen Chatty Curry 320
Navmee: Pollichath 280
Mix Seafood Curry 350
Travankoor Fish Curry 320
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| Green Selad 90
Tossed Salad 130
Hawain Salad 200
] Fineapple Raitha 110
L Mixed Raftha 90
[ Piain Curd N 60
SALADS !ARABIC‘
L Abaganus 130
Ati Ezmet) 130
Akdemiz Solatas! 120
~ Green Mix Salad 120
Greek Salad 130
Mutable 120
: Hummbs 130
§ /| . BabaGanouz 130
{1 Salad Platter 210
|
|
BIRIYANI
Veg/chicken/mutton 140/200/290
Fish/prawns 280/280
Ghee Rice/birlyani Rice 110/120
! Murg Tikka Biriyani 240

ARABIC RICE
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KAPAMA CHICKEN(Q/H/F)  250/480/820

1
KAPAMA BEEF (Q/H/F) 300/550/860 | | Hee
KAPAMA MUTTON (O/WF)  450/820/1600 L o ¢
BUKHARI CHICKEN (QVH/F)  220/400/720
BUKHARI RAAN 1800
MANDI DAJAJ(Q/H/F) 220/400/720
L INDIAN RICE
Veg Pulao 160
Kashmiri Pulao 170 |
Peas & Kaju Pulao 170
Jeera Rice 140
Steam Rice 110 ‘
CHINESE RICE/NOODLES i \

Fried Rice Veg/egg/chicken  160/170/190 |
Mixed Fried Rice 220 \
Mixed Seafood Fried Rice 220
Noodles Veg/egg/chicken 170/180/190 |
Mixed Noodles 220 |
Mixed Seafood Noodles 220
Pan Fried Noodles Mixed/seafood I

230/230 |
Pan Fried Noodles Veg/egg/chicken

180/190/200

Szechuan Rice Or Noodles Veg/egg

180/190
Szechuan Rice Or Noodles |
Chicken/mixed | 200/220
Triple Szechuan Fried Rice ' 330




