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Price (Rs.)
Starter Portion Full / Half ;I;E-.E—T
Chana motoshuti'r chop 2pcs [ 4pes 155 /295 fitaiasilain iy

Cottoge cheese stuffed with green
peasmasalo

R Mocha'r cutlet 2pcs [ 4pes 125/ 225 ?
Banana blassom croguettes knowrn as

bengali “Mochar Chop”

Chingri'r cutlet 2pcs /5pcs 195/ 465
Crumbfried succulent prown served

with tangy coriander chutney

Chittagong pomfret fry Tpc 375
Maost populor dish, sea water pomifret
brushed with spices loid ie fry

LTaxes Applicable

Crunchy fried chicken 8pcs 325
Piping hot chapatin chicken reody to

% munch

Fish fry ( Kolkata Bhetki ) lpc /2pcs 245/ 475

Bengal bhetki fillet marinated freshiy with
spices, desp frisd served With greens

Fish kabiraji ( Kolkata Bhetki) Tpc 445
Bengal bhetki fillet trapped and fried in

egg net

ﬁ Galda chingri'r chiney kebab Tpc 575

Stuffed jumbo prown flavoured with hot
spices and baked

Gondhoraj chicken 10pcs 325
! = Succulent strips of chicken marnated with
dominant gondhoroj and fried

Hash'er dim'er devil 2pcs 325

Mimeed mution keemg cooted on duck egg
) crumbed aond deep fried

Lau patay hilsa'r cutlet Tpc/2pcs 395/785
Boneless hilsa wrapped with bottle gourd

leaf, crumbed and deep frisd

Mangsho'r chop 2pcs [ 4pcs 170 /325

Bengols most wonted deep fried minced
mutton crumbed and fried

Mourala mach'er jhal peyaji 150 grams 275
Deffcate fish starter from bengol ghargno,

chispy.crunchy whitebait fish and onion

batier fried

Bhaj a BhlI] i Portion Price (Rs.)

Aloo bhaja 1 Portion 105
Julienne of pototoes crispy.and
crunchy

Begun bhaja 4pes 85
Perfectly seosoned, pan-fried brinjals

Narkol posto'r bora epcs 245
Rogsted dumpling ef coconut gnd
pOEDY seedsg

Papad basket Spcs 85
Papad is typically served os'an
gecompaniment fo o meal
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Dal

Chola'r dal kaju kismis diye
A traditionally bengall dal with coconest
& kaju kismis

O Masoor'er dal

Flavourful & tosty bengoli dish made with
red lentils, spices and herbs

Moong dal (Aam adha bhaja diye)
Lentilswith odistinct fovour of mango,
gingerand coconiut

Moong dal (Mach'er matha diye)
A traditional bengall recipe with combinotion
of macher matho and lentil, must for all occosion

Main course (Veg)

Bati chorchori
Diry mixed vea. Recipegenerally refers to
a mishmash of vegeiabies

Begun basanti

Succulent brinjal cooked In a mustard
flovoured vogurt gravy

o Chana'r kalia

Rich, fiavoured, spigy and luscious bengalf
cottoge cheess cumy

Dhoka'r dalna

Signature Bengall Viegetariagn Dish Using
Chanz Dal Which js Traditionally Fried And
Simmered In A Sabvic Grovy

# Doi potol

A combination of coconut poppy seed and
mustard stuffed pointed gourd cooled in
yoghurt grawy

Echor'er dalna (Seasonal)

Echorer dalna recipe or kathaler torkari s

a ciassic traditional bengalidish with unigue
taste & texture

Portion

1 Portion

1 Portion

1 Portion

1 Portion

Portion

1 Portion

4pcs [ 8pcs

4pcs [ 6pes

4pcs [ 8pes

4pcs

1 Portion

-—

Price (Rs.)

145

125

145

175

Price (Rs.)
Full / Half
275
135 / 255

205 / 295

145 [/ 275

275

295

DIHIHG HALL
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Main course (Veg) Portion  Price (Rs.)
Jhinge aloo'r posto 1 Portion 265 dinsia 7t siny)
Ridge gourd & potato in creamy
poppy seed paste
? Kosha aloo'r dum 1 Portion 245
Spicy and dry dum aloc o must try with luchi
Mocha'r ghonto 1 Portion 245
A pure bengalf delicocy and one of the most
beloved vegetaran troditional Bengali dish
Mocha'r paturi 2pcs 275
Bonanao flower wrapped and cocked in
banana leaf
Phulkopi'r roast 1 Portion 275
Cauliflowers marihoted with yogurt and
poppy seeds cooled on slow fire.
Potol'er dorma 4pcs 265
Stuffed poinied gourd-dipped in gravy
caoked m low fame until soft and tender
Shuktoni (Shukto) 1 Portion 245
Bengals most favourite iterm dominated by
brtter gourd , borj and rodhuni
o Main course (Fish)
. Price (Rs.) ’
BhEtkl Portion Full / Half :_
Bhetki'r jhol aloo & phulkopi diye 2pcs 495 '~
Light Fish curry with pototo & coulifower
L] Bhetki'r paturi ( Kolkata Bhetki ) 2pcs/1pc 495/255 ]

Marnated in ¢ spiced mustard posie, wrapped
inbagnana leafand then siow cooked &ifl tender

Shorshe bhetki 2pcs 495
Bhetki cooked in rich spicy gravy
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Price (Rs.)
Katla Portion Full / Half
Kat[a mach!er bhaja zpcs 395 Tiie TR FRale 05F anbiTaliata
Mode with o melonge of spices ond
herbs o good go
Katla mach’er jhol 2pcs/1pc  395/210
Zimple home mode bangall katio curry
Katla mach’er kalia 2pecs /[ 1pc 395/ 210

A rich grovy with balonce spices, o must
dish for bengalis

Katla mach’er roast 2pcs /1pc 395 /210
Unigue flovorof katla fish, prepared

f; by chetf’s choice

= Katla mach'er shorshe bata 2pcs/1pc  395/210
= Tenderly simmered latla fish in mustard

8 gravy; served hot

= Doi katla 2pcs/1pc 395/210

Katlg fish cocked in fch yogurt bose gravy

"Gt

Price (Rs.)
Pabda Portion  Full / Half
Pabda'r jhol (Begun bori diye) Ipc 275
Pabda macher jhel cooked with brinjal and
dried lentil dumplings is o match made in |
hegwven s
Pabda'r tel jhal 1pc 275 3
Dielicataly cooked fresh water fish is at fts A
best in o miustand grovy

Price (Rs.) 9
K(}l Portion Full / Half
Tel koi Ipc 335
Mustard and cumin flovoured spicy,
focal fovatrie
Koi mach’er jhol 1pc 335
Homemade fish curry with petoto’s and
cauliffower ight and delicicus

. . Price (Rs.)
Chingri Portion  Full / Half
Chingri'r malaikari (Jumbo Prawn) 1pc 575

The mast prefered dish of bengalis  prown
simmered in-coconut end hot spices

Chingri'r malaikari (Medium Prawn) 2pcs/4pcs 290 /560
x Crearny bengal prown curmy with coconut
milk and kot spicas
Chingri'r bhuna 2pcs [/ 4pcs 285 /545
East bengals spicy prown curny cooked
With anions
Daab bhapa chingri 8pcs 575
Prowns rogsted nside g tender coconut its
yumsy-far yeuriummy

- ~Wﬁafﬁ¥9
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Portion Full / Half
Dui lﬁsh .Ipc EBE TE TRLE FANTR OF kT aliabia

Combination of curd and spices o served
with steqarr rice

® llish bhaja (Fried) 1pc 685
4 engali’s fovourite hilsa desp-fried in
mustard oil until crunchy and sizzhing

llish bhapa 1pc 685

East bengals pride steam hilsa with
mustord gravy

llish bhapa (Boneless) 1pc 1350
This prized bengall recipe for hilso steamed

in mustord sguce fooks gorgeous; but cools

quickly;

llish paturi (Boneless) lpc/2pcs 425 /785
Marinated with mustard ond cocondt

wropped & cooked in banono leaf

llish'er tel jhal 1pc 685

Hilsa in rich and spicy grovy

LTaxes Applicable

Ladivt

- Y

Chitﬂl Portion Full / Half

Chital mach'er muitha 6pcs /Bpcs 365 /475

Fish dumipling cooked in spicy gravy

Chital mach'er peti roast 1pc 645
0
o

Fish from the bramhaputrao, most desired
portion "peti” richly cooked with spices

Shllﬂ(i Portion Price (Rs.)

Dry shutki (Bombay Duck) 1 Portion 375
Diry fish ftfem pungent and spicy

Kakra Portion Price (Rs.)

Kakra'r gal petechi 2pcs
Stuffed crob baked from the

Holse of Bai Bohodur

Kakra'r jhal 1pc
Spicy crab eurry




LTaxes Applicable
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Main course (Chicken)

Doi murgi

Deficate chicken preparation, flavoured

with yogurt
Murgi'r jhol

Home cookead simple chicken curry

Kachalonka dhonepata diye murgi
Light chicken dish floveuned with

green chillies and coriander

Laal chittagong murgi
Chicken in a fiery red curry

Main course (Mutton)

Kosha mangsho

Kosho mangsho is a trogitional bengali
miutton delicacy populor for its nich taste

and spiciness

Mangsho'r jhol

Mutton stewed in e light, hegrty jhol untl!
tender and melt-in-your-mouth

Rai bahadur mangsho

Mutten pan fried with spices caoked in

ewn juice favourful thick curry

Dhakai pora mangsho
Spicy-and dry flavourof bengal

Portion

2pcs [ 4pcs

2pcs [/ 4pcs

6pcs

2pcs [/ 4pcs

Portion

2pcs [ 4pcs

2pcs [ 4pcs
2pcs [ 4pcs

2pcs [ 4pces

Price (Rs.)
Full / Half

215 /395

215 /395

425

215 /395

Price (Rs.)
Full / Half

290 /540

290 /540

290 /540

290 /540

DIHIHG HALL
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Rice & Pulao

Fine basmati rice, served hot & fresh
Kaju kismis dive pulao
Chingri'r dum pulao

prawns, herbs & spices

Morog'er dum pulao
chicken, herbs & spices
Mangsho'r pulao (Mutton)

hertrs & spices

Bread

Luchi

' Local favourite, puffed roundels, mods with

flour 8 deep fried

Paratha

Trianguldr shaoped bread, made with flour & fried

. Koraishuti'r kochuri

Radhaballavi

green chillies

Steam rice (Sada Bhat) (Daawat Super)

FPuloo looded with the goodness of fresh dry fruits

Arormatic basmati rice dum cooked with

Aromatic bosmati rice dum cookec with

Aromatic bosmeti nce:dum cooked with mution,

Stuffed with green peags, made with flour & fried

A Bengoll geep fned postry with g delicious filling
of biuii'r dal spiced with Tennel seeds. gingsr and

Portion

1 Portion
1 Portion

1 Portion

1 Portion

1 Portion

Portion

Ipc

1pc
lpc

Ipc

DIHIHG HALL
THE TRUL PANTR O5F ARHT L iakis

Price (Rs.)

165

235

415

395

425

Price (Rs.)

18
30 g

32




"Gave. Taxes Applicakle

e S et Mo

Chutney

Sweet & sour item to finish of your lunch
and dipner on hoppy-notes

Aamsotto o khejur'er chutney
Kacha aam’er chutney (Mango)

Dessert

Mishti doi
Homemode sweetened yoghurt

Indrani
Cottoge cheese balls in thickened milk, topped
with dryfruits

Baked sandesh

Sandesh made from chanc ond rabdi mixed
ond boked with dry Truits

Baked pantua
Golden fried coltoge cheese ball

Baked mihidana'r sathe rabdi
Soaked in sugar syrup fopped with rabdi & baked

Chana'r malpua

Deep fried flat roundels of homeamade ‘chesss”
dipped in1 sugar syrup, served with ice cream

Roshogolla

Anguthentic and traditional bengall milk - bosed
dessert recipe mode with cottage cheese soaked
in sugarsyrup

Ice-Cream

Chocolate ice-cream

Vanilla ice-cream
MNolen Gur'er ice-cream

Portion

1 Portion
1 Portion

Portion

1 Portion

1 Portion

1 Portion

2pcs
1 Portion

2pcs

2pcs

Portion

1Scoop

1Scoop
1Scoop

DINIHG HALL
Fiig Fauld PAATE O5F AnKTal iatis

Price (Rs.)

95
95

Price (Rs.)

80

15

125

15

135

135

85

Price (Rs.)

115

145
165
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THE TRUE TASTE OF BANGALIANA

Delve into the rich flavors of Bengali classic cuisine

with our inspired menu. Enjoy a memorable dining

experience that celebrates the essence of traditional

Bengali dishes.
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N HE - 286, HB Block, Sectar lll, Bidhannagar, - :
0 Kolkata, West Bengal 700106 -

o &, 9830257658 /95830257659

f4thstreetdininghall

0 /4thstreetdininghall




