INDIAN APPETIZERS

¢~ Paneer Banjara Tikka @

b

0

(The delicious Spicy Cot toge Cheese Kebab charred in Clay Oven, fully looded with

s B

fresh Spices, int and Cumin Ffavour)

Malal Paneer Tikka @
(Cottage Cheese stuffed with Mawa and Dry Fruits, marinated with Tondoor Spices
and Hung Curg, rcasted in Clay Oven)

Classic Paneer Tikka @&

(Cottage Cheese marinated in classic Tondoori Soices and grilles in Clay Oven)

Bhuttey Ki Tikki @

(Armerican Corn with a twist served with Aom Satto Dip)

Hara Bhara Kebab &
(A nutritious and delicious voriation of Vegetanan Kebab made with fresh Spinach
ond Green Peas, served with Mint Chutney)

Tandoori Broccoli Malai @

(Clay COven rogsted Broccoll Florets)

Bharwan Aloo @
(Dry Frults, Maowa and Spiced qr ated Cottooe Cheese, stuffed in Potato and

cooked In Cloy Ovan)

Kouzino Maharani Platter @
(Assorted sclection of Vegetarian Tandoori delicacies)

Jhinga Malwani @
(Plurnp Prowns, Clay Oven smoked and gently sautéed in foamy Butter with

Turmeric and Cumin)

Lasooni Tandoori Prawn @
(Jumbo Prowns marinated with Gar'lc Yoqurt, Creom and Tandoorl Spices,
cooked in Clay Oven)

‘Tandoori Prawn @

(Tender Prawns maringted with Tandoori Masaia, cooked in Clgy Oven)

Gandharaj Mahi Tikka @

(Fsh marinated with Kaffir Lime Leaves, Gandharg) Lemon Jduice
cooked in L'J‘|;':\,|' O'.p‘r-ll".)
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ORIENTAL APPETIZERS

Red Pepper Fish @

(Cubes of Fish marinoted and deep fried, tossed in Hot Gorlic Sauce)

Chilly Fish @

(Sliced Fish cooked in fiery Schezwan, Pepper and Sova Carlie Sauce)

Chicken Lat Me Kai @@

[Diced Chicken Onion, Capsicum, Garlic, Red Chilly Paste tossed ina
Wisk with Chinese Fivie Spices)

Schezwan Chicken @

(Dicad Chicken deep fried ond cocked In Schazwan Chilly Souce)

“Chilly Chicken @

(Diced Chicken.deep fricd ond cockad in Sova Garle Sauce)

Chicken Spring Roll @

f

(Shredded Chicken wrapged in Wontan Sheet and deep fried)

SOUPS

Cholce Of Cream Soup (Temato / Mushroom / Chicken) @ @

[Thick Purée Soup dotted with Cream)

< Broccoli Cheese Soup @

[Thick Soup of Broceol Puréde dotted with Creom)

¢~y Khow Suey Soup @ @

(A troditionol Burmese Soup)

LaksaSoup B @

(A supor flavourful Moloysion Coconut Curry Noodia Soup)
f Y

Sweet CornSoup B @

(Thick American Corn Kernel Soup)

" Hot And Sour Soup @ @

(Classic Chinese Soup)
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ORIENTAL APPETIZERS

Chilly Paneer ¥397

(Cubes of Cottage Cheese cooked in Soya Garlic Sauce)

@ Crispy Fried Mushroom And Baby Corn @ r387

(Mushroom and Baoy Corn tossad with fresh Herbs,
crushed Chilly and Schezwan Sauce)

Chilly Mushroom @& 1387
(Mushrooms tossed with fresh Corlander in Soya Garic Souce)
«alP Crispy Chilly Baby Corn @ 1377
(Deep fried crispy Baby Corrs Lossed in Spicy and flovour Tul Hot Sosic Souce)
American Corn Salt And Pepper @ t387
(American Corn tassed with Scaflion, Calery, Chily and Pepper)
Spring Roll @& 2337
(Vegetableswrapped in Wonton Sheet and deep fried)
Chilly Potato @ 1337
(Strips of F‘utul‘m tossed n Soyy Garlic Sauce)
Chinese Bhel @ “ ‘ v317
(Deep fried Noodles tossed with Orlental style tangy Sauces ond g:!rrlshud
with Sprirg Oniong)
Oriental Salt And Pepper (Prawn / Fish / Chicken) @ T617/ 1497 /T 467
(Your choice of Meat tossed with Scallion, Celery, Chilly and Pegper)
I.. Jr‘}.‘ - - i
@ Prawn Tempura @ ! 617
(A clussic Portugese introduction of ultra-light oakm fried Prawns
served with Chipotle Mayo) 1
/
~P’ Singapore Chilly Prown @ ' 597

(Jumbo Prawns tossed with Bell Pepper and Scumr:h In Singapore style)

~a® (=) Thai Red Chilly Prawn @ 1597
(Jumbo Prawns marinated with traditioral Thal Red Curry ond deap fried)

Green Bhetki @ 1497

(Fisn cooked in Chilly Conander Sauce)
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WESTERN APPETIZERS

@~ Cheese Fondue @

(Swiss celicacy - melted Cheese served with an array of Vegetables)

Cheese Burst Mushroom @
(Crumbed fried Mushrooms served with Chilly Remoulode)

Jalapeio Cheese Ball
(Dumplings of Jolope®o ond Cheese. deep friec)

Basket Of Assorted Fries @
(Basket of French Fries. Potato Wedges, Joloperio Poppers and Smilies)

Assorted Bruschetta
(Griled Breods rubbed with Garlic ond Oive Oll, cnd served with varities of toppings)

Herb Garlic Bread With Cheese @
(Qur Signature Masala Garlic Bread topped with Cheese)

Herb Garlic Bread @ - {
(Toosted Breod topped with Gorlic) J

P = Garlic Butter Prawns Chermoula @@ ,
(Prowns served with Tzatzld Dip) »

Xacuti Fried Fish Fingers @ \

(Fsh fingers served with Tartor Saute)

() Chicken Fondue @ f
(A melange of meltec Cheese and Paprika, accomponied with cubes of Chicken,
served withon array of Vegetables)

¢~ Kaala Patthar @
(Blackened Spiced Chickan squares with fresh Garden Greens)

¢~ Chicken Roulade @
(Chicken stuffed with Cheese and Mushroom, poached and served with
Mushroom Souce) i

Chicken Olivetti @
(Criled strips of Boneless Chicken wropped around Olives and stir fried,
served with Mango Festo)
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INDIAN APPETIZERS

(Assorted selection of Non Vegetarion Tandoor delicacies)

Akbari Mahi Tikka @ T a97
(Fish cubes marinated with Mughial Spices and tangy Yogqurt, cocked in Clay COven)

@< Murgh Malai Tikka @ T 467
(Soft, Creamy and delicicus Chicken Kebabs)
Afghani Murgh Tikka @ 2467
(Clay Oven roasted Chicken Morsels marinated wth Afghani Spices)

@~y Murgh Kasturi Kebab @ T467
(Succulent pleces of Chicken marinated in Yoqurt flavoured with Kasturi Methi,
roasted in Clay Oven)
Murgh Nizami Kebab @ 2467
(Clay Oven roastod Chicken MorSels marinotod with Cashew, Hung Curd,
Creom ond Cheese)

- Murgh Angara Kebab % 1467
(Cheken marinated in dassic Tandoor! Spices ana grilled in Clay Over)
Murgh Lasooni Kebab @ ¥ 467
(Cheken marinated with Garlie, Yogurt, Cream ond Tandoor Splcm; cooked in Clay Oven)

@ Tangdi Kebab @ ) 7467
(A delicous melt in the mouth Appetizer prepcred by soft meist Chicken Legs stuffed
with minced Chicken, marinated with Yogurt and rich Indion Spices, a_lowl\r chor-grilled)

\ )

denarll‘lurghﬂ-hlffm. ( 1357/3577
(Whole Chicken cooked in Red Marination with Flut_tﬂ“gl-:uﬁ']
Galouti Kebab . ’\ 577
(Meuth melting minced Mutton delicately seasonedf\».-uh aromatic Indion Herbs,
ond siowly griddied, served with Crutneys) !

= Chelo Kebab @ ’ 657
(4 plotter of succulont Chicken ana Mutton Kebclfs served with Buttered Rice,
Sautéed Vegetavles, griled Tormato and Poached Egg)

¢~y Kouzina Maharaja Platter @ 1657
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