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Kacha Aamer Shorbot Aanarosh Pora Shorbot
Chilled roasted cumin flavoured raw mango drink Smoked pineapple blended to perfection and
served chilled with homemade spices
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Our Signature Drink of Litchi & Jeera MQI’ICh-EI’ ShObet
Green Chilli Concoction Roasted cumin & pepper drink
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Fresh Lime Soda
Lime juice topped up with soda
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Traditional drink made with a blend of
digestive spices
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Aerated Drink
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Packaged Drinking Water
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Chef's secret recipes - Our Blue Plate Speciality
served with steamed rice and salad
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Kakrar Jhal Salmon Paturi
Crab simmered in mustard, Salmon wrapped in banana leaves with
tomatoes & chiflies mustard & chillies, steamed to perfection
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Sahebi Vetki Fritters

Succulent pieces of vetki marinated with
English herbs and batter fried
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Chingri Vetki Cutlet
Prawn coated with vetki mousse and
fried till perfection

Aar Chingri Piyaz Pata

Local catfish and prawn pan-tossed with
onion leaves
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Choddobeshi Kakra

A small bite decorative crackers topped with
a savoury spread of crab meat
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Chitol Chapli Kebab

Featherback fish pattie blended with
aromatic spices and shallow fried
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Murgi Chire Chapta

Chicken strips marinated with Bengall spices
coated with flat rice and served in skewers
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Lanka Posto Murgi

Succulent pieces of chicken marinated with

ginger, garlic, green chilli & poppy seed paste

and deep fried to perfection
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Murgi Piyaz Pata

Chicken piccata blended with spices and
flavoured with onion leaves
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Cheese Murgi Tikki

Chicken mousse studded with herbs and
blended with cheese
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Murgir Cutlet

Crumb fried minced chicken, marinated with
herbs & spices, served with house salad
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Amish Jhuri

Fish fry, vetki chingri popcorn,
moori fish stick, murgir chire chapta,
lanka posto murgi
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Khowa Kacha Lankar Beguni
Pantharas 225 Gram flour coated eggplant fried as your desire
Speciality of British & Chittagong
cooks with dried milk solids & green chilli N
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Bengali speciality poppy seeds patty with
onion & green chilli

Mochar Popcorn 200
Cornflakes coated deep fried
banana flower dumplings
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Bhutta Chanar Croquettes Eggplant fried as your desire

Corn and cottage cheese blends in
munchy sensation
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Jhuri Aloo Bhaja Beguni, khowa badam-er chop,
Bengal style deep fried fine potato strips karaisutir mozzarelia balls, piyaz posto bora
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Kolkata Vetki Fry Vetki Chingri Popcorn
Bhetki crumb coated & fried served with A fusion blend of vetki & shrimp
homemade mustard munches to give a crunchy beginning
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Moori Fish Stick Beer Batter Chingri
Fish goujonettes marinated with exotic Prawns marinated with ground spices and
Bengal spices & golden fried with puffed rice golden fried with fruit beer infused batter
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Karaisutir Mozzarella Balls Khowa Badam-er Chop
Mashy peas studded with Finest blend of whole milk dumpling
mozzarella cube & deep fried studded with nuts & deep fried
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