STARTERS ON TABLE
GRILL

o
* Pesto mushroom

= Angara Paneer

* Churrasco Pineapple

= American Cheesy
Potato

«Crispy Corn

Wiy ¥ u
» Kalami Cha tikka
* Tandoori Tangdi
» Chilli Garlic Prawns

STARTERS ON
LAVA STONE

a
= Sarson wala

Amrood
* Veg Galouti kebab

n
= Lava chicken Seekh

= Gondhoraj Chicken
» Kasundi Mustard
Fish

SoupPs
= Manchow soup @
*»PayaShorba o

Allergen information

o
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MAIN COURSE

a
= Paneer Butter Masala

= Banana Kofta Curry
» Basanti Pulao

* Veqg kolhapuri

= Tawa veg

* Thai veg curry

= Schezwan Noodles

= Veg Manchurian

« Dal Tadka

* Steamed Rice

* Handi mutton

| = Chicken Biryani

= Butter Chicken

* Chilli Chicken

* Egg Chicken Fried Rice
* Rul Macher Kallya

* Anda Masala

CHATS/MUNCHERS
= Pani Puri
* Dahi Puri
* Papdi Chaat

INDIAN BREADS
* Tandoori Roti

» Garlic Naan

i

DIPS
* Mint Chutney
= Garlic Mayo

" » Honey Mustard

* Chipotle Dressing
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Park Street

WISH GRILL

o
* Exotic Vegetables With

Hot Garlic Sauce

* Pasta In White & Red
Sauce

* Paneer, Mushroom &
Corn Choice Of Sauce

¢ viclD

* Sliced Chicken in
Schezwan Sauce

* Exotic Meat In Choice
of Sauce

= Sea Food In Choice Of
Sauce

WISH GRILL
SAUCES D

| = Hot Garlic Sauce

* Schezwan Sauce
= Indlan Tufaani

' SPECIAL LIVE

COUNTER
» Veg Keema Pav

« Chicken Keema Pav
A

AR

SALADDO
* Sprouts Salad

* Mustard Potato Salad

= Veq Coleslaw

* Chana Chaat

* Raita

= Bread Rolls/Bread
Stick

| = papad (Fry/Roasted)

= pickles (3 Types)
* Fried Chilli

« Sirke Wali Pyaz

* Fried Garlic

= Dahi Bhalla

« Mango Chutney

L8

* Phirni

* Angoori Gulab Jamun

* Hot Jalebi

* Shahi Tukda

= Chocolate Brownie

* Pineapple Pastry

* Ab'S Special
Celebration Pastry

* Mango Cheese Cake

* Mix Fruit Jelly

» Trifie Pudding

* Indrani

* Dry Fruit Cake

= Cold Stone ice Cream
[vanilla/Chocolate/Str
awberry

* Assorted Fresh Fruits



