CONTINENTAL SANDWICHES [Served with French Fries and Coleslaw)

SOUPS = [ Veg Sandwich 1140
= Cream of Vegetables 7115 (¥ Cold Cut Wrap (Salami] 7180
o LR Taas s B i Club (Pl Toised) -
% m of Tomato i T :

g Ici,';aeid?mlwﬁlslutrum.'{iunans] 1:5 14 Clﬂd‘en sandwich 7180
& Lamb Broth (Cubes of VegetabiesiMutton mock] 7155 SUB SANDWICHES [Foccacia served with French Fries and Coleslaw)
% Broccoli and Chicken (Fresh Broomoli Cricken! Cream) 1155 [# Grilled Cottage Cheesea 7155

[= Roasted Vegetables 1145
SALAD & Marinated Chicken Grill 7185
# Garden Fresh Green Salad [Fresh Green Vegesables) 90 Bl Spitjl' Beef 175
[ Tossed Vegetable Salad 195 =] Spinach & Chicken 7185
= Orange & Chicken Salad 7135 &l Tuna 1200
E Tl.l!'li Salad (omonBell PeppersTomaro/TunalLemoni 1160 PLATTERS
= Spicy Beef and Beetroot Salad T145 o ‘u’—eg Momay 2150
{Gcked Sout AlapubleciSpicy Bk ) "~ [Brocesti snd Caulilawer Gratin with Creaemy Cheese Siuce]
& Hawaiian Chicken Salad 1145 & Ve Florentine 7170
Ty B {White Sauce. Spinach Puree, Pasta and Vegetables)
M ,f/f‘ \ [ Grilled Chicken Fillet with Mushroom Sauce 7310
& Chilli Cheese Toast \ 1130 {Senved with Myshrocm Sauce, Sauteed Vegetables with Potato and Buttered Bread
= Vegetable Nuggets 1) & SEanuh BBQ Chicken with Butter Rice 7310
E Spinmtﬂﬂh E_h!!‘!! !1]0 ‘l: bcken Filber Gritled, BB0 Sauce Sautead Vegeables and Buttered Rice)
= - =l Tenderloin Steak with Pepper Sauce 310
=i French Fries 1100 ™ [Griled Tenderiain with Peppersauﬂ?ﬁamm Veperables with s
= Italian Crostin [Stice of malen Bread. Dlive. Tomate and Bass) 7110 Potata & Buttered Bread]
= Royal Fried Chicken 1185 &l Chicken Escalopes 1265
g [Sebvedt -ﬂu{' Garli Brewd and Cockiad Seuce] & Chicken Ala King \ e36e
& Royal Fried Strips (Fried Chicken Strigs and Coclasit Saace] 7185 @ Chicken Lasagne 7250
= Chicken PopComn (Chicken Bals Stutfed mith cheese) 1140 [tiatian Prepasation of Chicken and Lasagna)
= Chicken Nuggets 7160 = Italian Skillet Chicken with Mushroom 1245
& Supreme Chicken 65 1200 (=] Beef Espagnole 1270
-\ih 2:: :ng: [Deep Fn..,ur_rmb:.ednmb :130 PASTAS
ol m——— iy ® 5 ey Fusilli with Creamy Tomato 1225
= Hﬂﬁcan Chicken Wraps 7185 [Aowsted Tomata with Basé and Craamy Sauce]
(picy Paxiom Chlchn had Yeguiahies il ! Perne Florentine 1215
CT P"i i G & Angel Chicken Pasta (Creamy Chesse Sauce) 1230
[# Chicken Pepper Roll 7160 i Spaghetti Bolo 1265
= Beef Pepper Rolls 7150 {Frsta Preparanion m:Enumnm Bologrese Sauce)
[Served with French Fries and Coleslaw) s m
= Grilled Vegetable Burger - 7160 # Margherita (Tomats snd Cheess] 180
= Hamburger W T195 [ Veggie Supreme (Bl Peppess/Oninn Com/Tamato/Talagenc) T 180
= Chicken Burger £195 BBQ Chicken ipan Grilied Chichen/Bell PopperiDnion/Cives] 1240
# Herbed Chicken Fillet Burger 7195 & Classic Pepperoni (Pepperant Beet/TematniOlives) 1250
= Crispy Fried Chicken Burger 7195 @ Italian Delight Salami 240
% Lsmb Burger 210 g 1
# Tandoori Chicken 1240



SIZZLERS

=1 Indian Kebab Sizzlers (chicken Tixxa, Malal Tikka T340
Tangri Kebab, Sheakh Kebab Dal Makhani, Baby Naan/Chatney

= Arabic Sizzlers T340
(A1 Bake, &l Faham, Kofta (Beef] Pickie weg, Bread, Garlic Mayonnaise

[# Scandinavian Sizzlers (cricken Breast. Beef Madallion 7340
Spicy Lamb Cutle [Grill), Grilled veg, Pepper Sauce)

ARABIC

SALADS

[ Hummus (with Pita Bresd) 7128

¥ Mutabal 130

(=] Fattoush 100

PLATTERS (ALl Platters are served with Potato, 5alad and Pits Sread

# Moroccan Fried Chicken 300
[# Shish Taoulk T145
[ Peri Peri Chicken F275
[ Falafel Chicken Ti195
= Chicken Mashawi T190

GRILLS (Served with Fattoush, Hummus, Garlic Sauce and Pita Bread
= Spicy Grilled Chicken 7265
= Al Bake Chicken : T265

NORTH INDIAN
FLAVOURS OF INDIA

MURGH

= Murgh Makhani with Butter Naan T255
(Tandoor Chicken pisced cooked in Butter and Tomato Grany)

= Murgh Kadai with Kulcha (cnicken tossed wies 1255
Gisen pepper in a Traditionsl lron Wok Spiced with Special Sploes)

[# Murgh Saagwala with Butter Chapati 2265
rl'er'td-rEthChHrn pieces cooked with l}rbcumpgpcﬂ Spinach
Indian Spices and Fresh Cream)

= Murgh Tikka Masala with Butter Naan 1290
(88Q less Chicken Cubes cooked in indian Rice Orion Grawy)

GOSHT
= Mutton n Josh with Lacha Paratha 1300
{Aromatic Dish of Kashmis]

[* Rara Gosht with Tawa Paratha 300
[(Roasted Mutton with Tomatoss b Herbal

[# Saag Gosht with Butter Chapati
[Slow-Cooked Lamb Curry with Spices and Spinach) e

TANDOORI KEBABS

= Panear Tikka (Chunks of Tendes Cottage Cheese Richly 1240
an.uud.nl.!l-mlm of Cream. Cheese snd Induan Spices)

Paneer Malai Tikka 1260
{Chasgoal Grilked Chunks of Tender Cottage Cheess Mamnated in
& Rich Mixture of Cream, Chease and indian Spiced)




Tandoori Aloo (Lightes: of them ail, Tangy Mist-Flrvared 7150
Bty Peigtoes Blendsd with Herbs and Lighsly Grilled n Charcoal Oven)
Tandoori Murgh Half/2220, Full/T380
[Tender Whale Spring Chicken, Marinated in
Ewotic Indizn Spies and Coched In Chircoak Dk )

% Afehani Murgh [Charcosl Grilled Tender Whale Spring T285
4 h-ﬁy_ " q.1r.r4-_.~§-1 3 Rich Mixture of Cream, Chasse Ming and Exctic Spices)
1285

# Chicken Seel Kebab iMinced Chicker with Fresh Herbs, 7250
Tkewered and BRG accompeeried with Ming Chutney and 5alad]

ALL SPICE PLATTERS

& Tharkari Thali {Dal Makhan Paneer Makhani Chef Special 230
Dry Vegetable Vegge Pulas, Licha Pacatha, Radths and Salad bnone Platter)

51 Murgh Thall (Murgh Makhesi, Dl Makkan], Vegessble Pulso, 270
Lacha Faratha, Raita and Satad in One Plazter]

= All Spice [Nan-veﬁ}‘lhali [All Ka Goshs. Dal Makhars, 1295
Tamdoor Chicken, Lacha Pasatha, Ming Chutney gmd Sadad in Oree Plster)

5 Kebab Thall (chicken Tikks, Panaer Tikka, Tandoar Aloo 315
Tardon Chicken, Dal dakhanl, Lacha Paratha, Mint Chutrey
angd Salad im One Platter)

SHAKAHARI [VEG)

[ Mavaratan Korma with Methi Paratha 1100
{Mughlai Dish Made of Kine Different Veggies Fruit, Huts, and Cream)

f#] Paneer Makhani with Butter Naan 1200
[Corrage Cheese Cooked in Rich Tomaco and Butter Gravy)

[# Palak Paneer with Tawa Paratha 1100
(Cartage Cheese Luseed with Delicately Spiced Spinath Indlan apices
ard Frash Cream)

[# Mutter Paneer with Tandoori Paratha 1180
[Cotiage Chease and Green Peas Cooloed in Enrichad Tormio Gravy|

[ Baingan Ka Bhartha ifggplant with Rich Imdian Spices] 160

& Dal Thadka Heme-Sryie Tampered Yellow Dal) 1140

& Dal Makhani with Masala Kulcha 1195
{Combination of Black Lentis Cooked in # Buttersd Lreamy Sauce with Mild Spices)

[* Aboo Mutter T140
[Patats and Creen Peas Cooked in Ensiched Tomato Gravy)

& Bindi Masala |Dkrawith Spices] 1140

% Kadai Paneer 1150
{Sarm-dry Cottage (e Preparation with Grean Bell Pepper)

[ Mushroom Mutter Mazala 7150

Murgh Tikka

{Chascoal Grilled Tonder Boreless Cricken with Indian Splces)

Mu rgh Malai Tikka [Charcoal Grilled Tender Breass Pleces of T2B5
Dielicately Spiced Chicken ina fich Mixtere of Cream, Chepse and indian Spices]

[bissrngom and Greon Peas Coaked in Enricked Inchisn Graey)

ROTIYAAN

[# Maan 135
& Butter Naan 140
[* Lasooni Naan 140
[ Lachedar Paratha 140
& Masala Kulcha 745
= Aloo Kulcha 45
= Dum Paratha 145
= Roti 30
[# Butter Roti 135
= Pudina Paratha 135
(= Paneer Naan 40
 Chapati 120
PULAD

¥ AajKaPulac ‘! } Tao
ACCOMPANIMENTS

= Mix Raita 145
[ Meetha Raita 145
KERALA

= Kerala Fish Curry Tali Meals [Time 22 pm 123 pm) 1175
SEA FOODS

® Neimeen Fry (Keesta Spicy Masinated Fich Fried in Coconue 0] $250
= Chemeen Fry (Spicy Fried Pravns| 7180
&l Supreme Fish Mango Curry 2300
= Fish Moli 230
CHICKEN

[# Chicken Curry T180
= Chicken Fry ri80
BEEF

[® Beef Coconut Fry [Dry Freparation of Buffaia Mes) 7170
# Beef Roast (5emi Gravy Preparation of Bulfelo Mest) 7170
MUTTON

[ Mutton Pepper Fry T280
VEG

& Vegetable Kuruma 7150
& Malabar Paneer Curry 1160
BREADS

Kallappam/i{erala Parotta/Appam/Wheat Parotta 720

DHARIYA BIRIYANI

& Vegetarian Biriyani

+ Fish Biriyani

« Mutton Biriyani
« Chicken Biriyani
[# Majuboos

1150

Ti10

72150
180
200

& Puttu 130
SUPREME SPECIAL
& Supreme Spring Chicken, Combo Platter 1150

Chappathi = Salad » Lime Juice + Cory Dip



