AMISH AHAR (Chingri diye veg)

® Chingrj Posto 780 a?;]g
(Authenttic bengali aloo posto cooked with orion along with
small pranvns)

® Chingrir Bati chorchhori 7 80 a?ﬂg
(Small prawns cooked with aloo, masala and mustard oil in a
bowl)

e Laupata Chingri gms?mlg
(Small prawns cooked with laupata, mustard seed, poppy

! seed paste and special masalas)
® Mocha Chingri zlmsaﬁg

(Small prawns cooked with mocha, authentic masalas and
garam masalas)
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® Puisaag diye Chingri 85 Bnly
(Small prawns cooked with puisang, authentic masalas and
garam masalas)
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® Aloo Patol Chingri,‘Enchiore Chingri ¥ 0 iy

(Small prawns cooked with Aloo, Patol,’Enchore. authentic
masalas and garam masalas)
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AMISH AHAR (non-veq)

(A piece of llish baked with musiard, cashew and poppy
seed paste along with green chilly )

E ® llish Bhapa 2355 aﬁlg
I
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e llish Barishali gggﬁaﬁ}g
(A piece of llish cooked with mustard, cashew, green chilly

and cocomut pasie)

e llisher Tel Jhal 3335 oniy
(A piece of Mish cooked with brinjal, mustard oil, kalo jeera
along with green chillies )

® llish paturi 3335 BNy
(A piece of Jish baked with mustard, cashew and poppy
! seed paste along with green chilly, covered with banana leaf
; and deep Jried in mustard oil )
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e Doi llish
(A piece of Nish cooked with curd, cashew and green chilly

paste) Z 330 Gﬂ"g

e Jlish Bhaja
(A piece of llish fried in mustardigil)
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Mistimukh (Dessert)

e Rasomalai (Zpcs) 1505 30
(Authentic Spongy rasgulla dipped in creamy milk gravy)

e Bhapa Sandesh (Zpcs) zmaﬁ\g
(Baked Sandesh in different flavour)
e Misti Doi zmaﬂg
' (J’\uﬂmnio Red sweet curd)
e Gulab Jamun (Zpcs) zlmsa?ﬂg
P (Fried cherma’s ball dipped in sugar syrup)
’
'P' e Sandesh (Zpcs) 205 BNy
k (Authentic bengali chenma sandesh in difjferent flavour)
i
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y e Payesh 25 B0lY
?" (Authentic rice kheer) .
l e Chutney 7100 a?)ig
} (A sweet spread which made with raw mango, papaya or pineapple)
e Ice Cream 2155 anly
(Frozen dessert typically made frgm cream with different jlavour)
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AMISH AHAR (non*\:»eg)

® Kosha mangsho =5 mﬂg

(Mutton cooked with onion gravy, authentic masala and garam
masala)

e Mution Dakbanglow T30 BNy

(Mutton cooked with onion gravy, authentic masala which gives

you a sweel and sour taste, searved with Polato and egg)

e Dhakai Pora Mangsho 3I30 B‘ﬁ‘g

(Mutton cooked with onion gravy, authentic masalka which gives

you a sweet and sour taste, tossed with onion and soya sauce)

; e Kochi Pathar Jhol z:;gaafﬂg '\
| (Kochi Patha cooked with onion gravy, authentic masala and {

E. garam masala searved with Potato)
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® Kala bhuna mangsho 3O oNly

(Mutton cooked with onion gravy, authentic masala, garam

masala and soya sauce)

i
# e Mutton Kolhapuiri 3330 65\5
r (Mutton cooked with onion and  cashewmut gravy which is

slightly sweet in taste)




