THE STARTER CHINESE MAIN COURSE MAIN COURSE
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AEAWAO0LE M0l S 150! MANEHUSRI AR Rlos- 10010 e LAY e/l
HAOKA N L Qi1s0 MAMCH lamM | | 1001860 EGG MASALA 120/220
GARLIC NOODLE 80/140 PAMEER FRIED RICE  110/180 TAWA ROTI (PLAIN/BUTTER) 10/15 BEE DO PYATA 84220
FRENCH FRIES 80 GINGER GARLIC NOODLE 50/150  SCHEZWAN FRIED RICE  100/140 TANDOORI ROTI (PLAIN/BUTTER)  15/20 EEB Tk e
PERI PERI FRENCH FRIES 100 B o g Sl B i LS R NAAN [PLAIN/BUTTER) 35/40 EGG POACH MASALA 150,250
HONEY CHILLY POTATO 180 A ekl
- PAMEER CRILLY DRY 2 EGG NOODLE 70/120 CHICKEN EGG FRIED RICE 130/200 LACHHA PARATHA 20 ;
CHICKEN NOODLE  $0/160 TANDOORI LACHHA PARATHA 30 -
MUSHROOM CHILLY DRY 180 CHICKEN EGG NODDLE 120/200
! GALRIC MAAN 50
VIRGIN MOJITO 100 CRISP BABYCORN CHILLY 200 VEG STUFFED NAAN pipe CHICKEN CURRY 140/240
BLUE LAGOON 100 SWEETCORN CHILLY 170 - CHICKEN MASALA 150/250
PANEER PAKDDA 180 PANEER STUFFED NAAN B3 CHICKEN BUTTER MASALA  180/280
JAL JEERA /0 PANEER TIKKA 220 VEG S0UP 40/100 CHICKEM DO PYAZA 150/250
MASALA COLDDRINKS 70 PANEER MALAI TIKKA 250 SWEETCORN SOUP  90/150 - x CHICKEN KADHAI 160/240
FRESH LIME SODA BO MUSHROOM TIKKA 240 VEG HOT N SOUR 80/140 A CHICKEN KASSA 150/250
COLD COFFEE 120 MUSHROOM MALAI TIEKA 280 EH{Eigﬂ“:gf:ﬂ;w“ :g:jlzﬂ CHICKEN HANDI 160/260
1 ’ CHICKEN STEW 160/240
ICECREAM COLD COFFEE 150 CHICKEN MANCHOW 1 h JEERA RICE 70/120 CHICKEN BHARTA 170/270
CHOCOLATE SHAKE 100 " VEG PULAOD 80/140 PUNJABI CHICKEN 180/280
WITH ICECREAM 130 SPECIAL VEG PULAD 1007180 CHICKEN CHATPATA 180/280
ORED SHAKE W ICECREAM 150 CHICKEN CHILLY BONELESS 100/780 GREEN PEA PULAO 80/140 CHICKEN RARA 1E":I:I.:?ﬂ=:l
NAVRATAN PULAO.  120/220
CHICKEN 45 150/250 200/36(
b - CHICKEN TIKKA 150/250 CHICKEN DEHATI [45 MINUTES) 500
— CHICKEN MALAI TIKKA 180/280 & T -
GARAM CHAI 50 CHICKEN TANDOORI 180/340 W X -
COFEEE a0 BARBEQUE CHICKEN 400 MUTTON CURRY 220/400
BLACK COFFEE BO CHICKEN LEG KEBAB 180/340 MUTTON FRY 240,440
GREEN TEA 80 - MUTTON STEW 250/450
MUTTON DO PYAZA, 240/440
/ MUTTON HANDI (10 PIECE) 950
3 [ |
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CONTINENTAL BIRYAN!
- BURGERS

ALOO TIKEI BURGER a0 e DAL TADKA 100/160
VEG BURGER 80 \
BRcint i i S VEG BIRYAN| 80/140 DA;ITL‘::;”' :'Igglﬁ;g GREEN SALAD 50
spi:ﬁ'iE:EEuenuﬁnEﬁﬁm :ig PﬁhT::REinh:Er;hm . ARl o/ 0 DONWAR SRERAL I ERD it G ERIN BUhH =y
Baditrioved ittt S8 s : IRtAN: £SH PANEER MANCHURIAN 100/190 VEG KOLHAPURI 140/240 RAITA 20
ADD ON CHEESE 30 VEG HYDERABADI BIRYANI 180 PANEER CHILLY 90/170 VEG KORMA 250
BANWARI SPECIAL BIRYANI 200 . ROASTED PAPAD 20
\% —~ MUSHROOM CHILLY 100/180 -
MARGHERITA PIZZA 80 ;- \ O e MUSHROOM MASALA 120/220 -
ONION & CAPCICUM PIZZA 100 - MUSHROOM BUTTER MASALA  150/250
EUH:A:IE:EI';:;I:HA 11‘13 EGG BIRYANI 80/140 - MUSHROOM DO PYAZA 14'!]!.24[3 HOT GULABJAMUN (2 PIECE) 50
; CHICKEN BIRYANI 100/140 MUSHROOM KADHAI 140/240 HOT GULABJAMUN WITH ICECREAM a0
iyl e CHIGRENLEE A b BONE CHICKEN CHILLY  90/170 MUSHROOM TIKKA BUTTER MASALA 180,280 Si77LING BRABL IER Bl CGOLAYE %D
SPECIAL VEG PIZZA 180 KOLKATA BIRYANI 180 BOMELESS CHICKEN CHILLY 10 D..""‘Eﬂ CHOCO LAVA CAKE 80
SPECIAL HOM VEG PIZZA 200 ¥
aghatin Lo e HYDERABADI BIRYANI 200 GARLIC CHICKEN CHILLY 110/200 - ICECREAM 60
: BONELESS BIRYANI 200 CHICKEN MANCHURIAN 100/180 MATAR PANEER 100/180
- hl CHICKEN TIKKEA BIRYANI 250 PANEER MASALA 120/230
CHICKEN TANDOORI BIRYANI 250 PANEER BUTTER MASALA 150/250
VEG SANDWICH B0 — . : PAMEER DD PYAZA 140/240
FPANEER SANDWICH 100 PANEER EADHAI 140/240
Stifgis:’;f:gﬂ'ﬁ“ R PANEER TIKKA BUTTER MASALA 180/320
BARBEQUE CHICKEN SANDWICH 150 FAMEEHR HANDI 150/250
250 B Al e PANEER PUNJABI MASALA  180/340
SHAHI PANEER 160/300
PANEER LABABDAR 160/300

PANMEER MUSHROOM BT. MASALA 1460/300
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