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* Plain Rice _ 100
* Jeera Rice o e 120
* Ghee Rice Praar Y 130
* Biryani Rice R o i S 120

_PULAV W

* \Veqg. Pulav
* Paneer Pulav

* Veg. Biryani

¢ |.F.C. Spl. Paneer Biryani
® Chicken Biryani

* Mutton Biryani

¢ |LF.C. Spl. Chiken Biryani
¢ Egg Biryani

_FRIED RICE Wl

*\eaq. Fried Rice

* Paneer Fried Rice
* Egg. Fried Rice

* Chicken Fried Rice
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* Tandoori Roti

® Tandoori Butter Roti
* Lachha Paratha

* Masala Lacha Paratha
* Onion Lacha Paratha
* Missi Roti

* Naan

¢ Butter Naan

e Garlic Naan

e Stuffed Naan

® Chicken Stuffed Naan
* Paneer Paratha (Tandoor)

¢ Aloo Paratha

_DESSERTS il

e Gulab Jamun

® Gulab Jamun with Chocolate ‘ 90
¢ Gulab Jamun with Vanilla & Chocolate \‘r" ¢ : / 100

* Rasgulla g N ' 60

e Tutty Fruti Ice Cream

® Vanilla Ice Cream

® Strawberry Ice Cream

¢ Butterscotch Ice Cream
® Kesar Pista Ice Cream

® Chocolate Ice Cream
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BEVERAGES |

* Mineral Water

e Lemon Juice

e Lassi

o IFC Spl. Lassi

» Vanilla Milk Shake

A Chocolate Milk Shake

Strawberry Milk Shake
-

Butterscotch Milk Shake

Kesar Milk Shake

Cold Coffee

L ]
Cold Drink
L
Masla Cold Drink
L ]
Red Bull
X CranberryBeer
* Malt Beer
® Mint Beer
® Ginger Beer

e Strawberry Beer

e Peach Beer
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_NOODLES |

* VVeg. Noodles

®* Veg. Hakka Noodles
® Paneer Noodles
®* Egg. Noodles

® Chicken Noodles

e Paneer Chilly

e Paneer Manchurian

® Veg Mancurian

® Garlic Paneer

* Mushroom Manchurian
¢ Mushroom Chilly

* Mix Veg Manchurian

® Baby Corn Chilly

® Baby Corn Manchurian

CHINESE NON-VEG GRAVY

e Chicken Chilly

e Bone Chicken Chilly

* Chicken Manchurian

e Bone Chicken Manchurian
e Garlic Chicken

e Fish Chilly
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» Paneer Masala

e Malai Kofta

e Paneer Mushroom Masala
e Mushroom Masala

* Mushroom 2 Pyaza

e Kadhai Mushroom

e Mushroom Butter Masala
e Mushroom Matar Masala

¢ Palak Mushroom

» Palak Paneer

e Palak Matar

e Palak Corn

® Aloo Palak

e Veg Kofta

e Gobhi Masala
e Gobhi Matar
e Aloo Gobhi

e Kadhai Veg

e Mix Veg
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Half Full

® Tomato Soup

® Veg. Hot & Sour Soup

® Veg. Manchow Soup

® Chicken Hot & Sour Soup
* Chiceken Manchow Soup

SALAD, PAPAD & RAITA

* CGreen Salad

® Onion Salad !

® Fruit Salad

*® Masala Papad

* Fry Papad 7

* Roasted Papad

¢ Plain Curd

* Veg. Raita

e Boondi Raita

e Pinapple Raita

e Mixed Fruit Raita

VEG. CHINESE STARTERS

e Veg. Manchurian Dry _ No/- 180/-
® Mushroom Manchurian Dry , Nno/- 180/
® Mushroom Chilly Dry Nno/- 180/-

¢ Paneer Manchurian Dry 120/- 200/-
® Paneer Chilly Dry - 120/~ 200/
® Crispy Veg. e 120/- 200/-
® Veg. Guldasta (Platter) i ; 300/-
® Mix Veg Manchurian Dry 130/- 210/-
®* Mushroom Pepper . Nno/- 200/
®* Paneer 65 = S 120/- 200/
® Baby Corn Chilly Dry S A5 120/~ 200/-
® Baby Corn Manchurian Dry - 120/- 200/
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_CHICKEN Wl

¢ |[FC Spl. Chicken (6pc.)

® Rara Chicken

¢ Chickem Keema Musta

e Chicken Maratha

* Murgh Makhani (Boneless)
® Butter Chicken

®* Chicken Lahori

* Chicken Patiyala (Boneless)
®* Chicken Punjabi

* Chicken Hyderabadi

e Chicken Tikka Masala

® Chicken 2 Pyaza

¢ Chicken Mughlai

* Chicken Musta Masala
®* Chicken Kadhai

¢ Chicken Masala

® Chicken Curry

_MUTTON

® Mutton Rogan Josh

* Mutton Bhuna
¢ Mutton Kalvis Kadhai
e Mutton Punjabi

_FisH W

* Fish Curry (Boneless)
* Fish Masala (Boneless)
* Fish Tikka Masala (Boneless)

» Egg Masala (2/4 pc.)
* Spl. Egg Masala (2/4 pc.)
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NON-VEG CHINESE STARTERS

® Chicken Chilly Dry

* Bone Chicken Chilly Dry
® Chicken Manchurian Dry
* Bone Chicken Manchurian Dry
e Garlic Chicken Dry

e Pepper Chicken

® Chicken 65

e Chicken Schezwan

e Chicken Lollipop

* Honey Chilly Chicken

e Fish Chilly Dry

TANDOOR VEG STARTERS

®* Paneer Tikka
® Paneer Malai Tikka

* Paneer Haryali Tikka
® Paneer Achari Tikka .
* Hara Bhara Kabab P b

TANDOOR NON-VEG STARTERS

* Tandoori Chicken

* Leg Kabab

® Chicken Tikka

® Chicken Malai Tikka

® Chicken Hariyali Tikka
* Chicken Achari Tikka
® Chicken Seekh Kabab
® Fish Tikka

® Fish Achari Tikka
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Main Course
| DAL

* Dal Makhani

® Dal Fry

® Dal Tadka

* Dal 2 Pyaza

® |_ahsooni Dal Tadka

DRY VEG

® Aloo Jeera

* Aloo Gobhi Dry
* Aloo Matar Dry
e Green Peas Dry

_VEG CURRY VI

# Lacha Paneer

* Veg Makhanwala

e Veg Jal Fry Jeera

* Veg Kolapuri

* Baby Corn Masala

e Kaju Masala

® Kaju Makhani

* Paneer Lahori

* Paneer Takatak

® Paneer Patiyala

* Veg Patiyala

* Paneer Punjabi

® Paneer Butter Masala
® Paneer Tikka Masala
®* Paneer Kadhai

®* Paneer 2 Pyaza

* Matar Paneer

® Shahi Paneer

r-’ir(
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