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CEREALS: CORN FLAKES/ CHOCO FLAKES
Served with hotfcold milk

BREAD TOAST WITH BUTTER & JAM
White/ Brown Breads

PARANTAS (TRIKONA/ SATTUI ALOO/ GOBI/ MIXED VEG/ PANEER)
Served with curd & pickle

POORI BHAJI
A fradifional breakfast dish in north India

CHOLE BHATURE
A combination of fried bread

CUT FRUITS PLATTER (SEASONAL)
A delicious blend of seasonal cut fruit artistically displayed with gamish

OMELETTE/ EGG WHITE OMELETTE
Beaten eggs cooked without stiming undil sef and served folded in half

CHEESE OMELETTE
Beaten eggs cooked without stiming uniil set and served folded
in haif with cheese stuffing

BOILED EGG (2 PCS)
Egg cooked briefly in the shell in gently boiling water

EGG SUNNY SIDE UP
Eggs fried without breaking the yolk

EGG BHURJI

Tam to 10.30am

BREAKFAST




BETWEEN THE MEALS

PLAIN VEG SANDWICH

TOASTED VEG SANDWICH
Toasted bread stuffed with fomatfo, cucumber and cheese served with french fries

GRILLED VEG SANDWICH
Bread stuffed with fomato, cucumber, cheese & grilled, served with french fries

CHILLI CHEESE TOAST
and served with french fries

VEG CLUB SANDWICH
Double decker cheese vegetables and potalo patfie stuffed foasted
bread sandwich , served with french fries

PLAIN CHICKEN SANDWICH
with french fries

TOASTED CHICKEN SANDWICH
Chicken mayo spread stuifed between the loasted bread slice served
with french fries

GRILLED CHICKEN SANDWICH
Chicken mayo spread stuffed between the bread slice, grilled & served
with french fries

NON VEG CLUB SANDWICH
Double decker chicken egg and vegetable stuffed in foasted bread,
served with French fries

CHOICE OF PIZZA
& BURGER

PIZZA MARGHERITA
Red tomato sauce, while mozzarella and fresh green basil.

GARDEN FRESH PIZZA
An assortment of freshly cut exotic veggie like baby com, olives,
Jjalapenos, and loads of cheese

PANEER TIKKA PIZZA
A fusion pizza variant where the pizza base is made from whole
wheat flour dough and lopped with cotfage cheese layer of pizza sauce

CHICKEN TIKKA PIZZA
Chicken Tikka blend of mild Indian masala and lfalian herbs
lopped with cheese

VEG BURGER
Whole wheat bun stuffed with succulent veg patlies

PANEER BURGER
Whole wheat bun stuffed with succulent paneer patties

CHICKEN BURGER




CHOICE OF PASTA COMBO AND THALI

HEARBE PENNE AL CACIO (Red Sauce)
Penne pasla tossed with tangy creamy sauce with roasted mushroom

RICE/NOODLES + VEG MANCHURIAN

CLASSIC MAC AND CHEESE (White Sauce) manchurian served with rice or noodle with sizzlers
Macaroni pasla fossed while classic cheese sauce ¥y

VEG ARRABIATA PASTA RICE/NOODLES + CHILLI PANEER
Garlic, tomatoes, and dried red chili peppers cooked in olive oil Chilli paneer served with rice or noodle with sizzlers

NON-VEG ARRABIATA PASTA
Garlic, tomatoes, and dried red chili peppers cooked in olive oil RICE/NOODLES + CHILLI CHICKEN
Chilli chicken served with rice or noodle with sizzlers

VEG PIZZA + BROWNIE + MOJITO 4

NON-VEG PIZZA + BROWNIE + MOJITO <
Non-Veg pizza served with its best combination brownie and refreshing drink

VEG THALI (BETWEEN 12:30 PM TO 3:30 PM)
Served full course meal of 2 vegetable and 1 paneer gravy with salad,

VEGETABLE ROLL B0 : :
Made using with whole wheat flour roll and mixed veggie 3, d dosorl long WSS BRI e

EGG ROLL

: : : NON-VEG THALI (BETWEEN 12:30 PM TO 3:30 PM)
Flaky fiat bread, covered with egg on one side and filled with a simple salad Served full PR e with
PANEER ROLL salad, raila, and desert along with steamed rice and phulka
Mixed veggie and paneer are wrapped in a whole wheat flour roll

CHICKEN ROLL

North Indian recipe made using all purpose flour, stir-fried chicken,
yoghurt and a variefy of vegetables

EGG CHICKEN ROLL

Marinaled & sauleed boneless chicken stuffed inside an all-purpose
flatbread cooked with an egg one side




SALADS & RAITAS

LACHA ONION SALAD
Indian condiment made using red onion rings and a few herbs and spices

GARDEN GREEN SALAD
Slice garden fresh vegelable from the Chef’s baskel

GREEK SALAD
Fresh veggie with tangy vinaigrette

RAITA (MIXED VEG/ BOONDI / PINEAPPLE)
smooth beaten curd seasoned and mixed with your choice of stuffing

ROASTED PAPAD
Papad roasting the evenly on a low-medium flame

MASALA PAPAD
Indian cracker topped with a tangy and spicy vegefable filling

CHICKEN TIKKA CHAAT
Clay oven roasted chicken strips tossed with Indian herb & spices

CHICKEN CAESAR SALAD

Fresh iceberg of letfuce, grated parmesan cheese & caesar dressing fopped

with croutons add chicken fo make your salad

CHOICE OF SOUPY & SHORBAY

TOMATO SOUP
Tomato's flavours, with a right balance of sour and sweetness

VEG CLEAR SOUP
SWEET CORN VEG SOUP
A thick creamy soup made from whole grain com & cooked with exolic blend of vegetables

CREAM OF SOUP VEGETABLE SOUP

A sfock basic ingredients in addition fo vegetables include beans and legumes & grains
CREAM OF SOUP TOMATO SOUP

A sfock basic ingredients in addition fo fomato include beans and legumes & grains

CREAM OF SOUP MUSHROOM SOUP
A sfock basic ingredients in addition fo mushroom include beans and legumes & grains

VEG MINESTRONE SOUP
A thin mixed vegelable soup with thyme & freshly crushed black pepper,
gamished with pasta

VEG LEMON CORIANDER S0UP
Refreshing combination of lemon, coriander and vegetables

MANCHOW VEG SOUP

A Popular traditional chinese soup flavoured with dark soy sauce & made with

HOT & SOUR VEG SOUP

A Classic spicy chinese soup made with vegetable

CHICKEN CLEAR SOUP

Flavourful rich broth made using Bone-in chicken along with onions, carrots, ginger and garlic
CREAM OF CHICKEN SOUP

Succulent chicken pieces simmered slowdy in a mix of flavourful spices and rich cream
SWEET CORN CHICKEN SOUP

A thick creamy soup made from whole grain com & cooked with litte chunks of chicken
HOT & SOUR CHICKEN

A Classic spicy chinese soup made with chicken

MANCHOW CHICKEN SOUP
Popular fraditional chinese soup flavoured with dark soy sauce & made with
assorfed chicken, accompanied with crispy fried noodles

NON VEG LEMON CORIANDER SOUP
Poached broth chicken with refreshing combination of lemon, coriander and vegelables

CHICKEN MINESTRONE SOUP
Poached broth chicken with thyme & freshly crushed black pepper, gamished with pasta




ASIAN INFUSED ASIAN INFUSED

FRENCH FRIES VEG THAI GREEN CURRY
(Deep fried crispy potato finger) Exotic veg. cooked in traditional thai green curry served with steamed rice

VEG SPRING ROLL THAI RED CURRY

Chinese savoury snack where a pasiry sheet is filled with vegetables, rolled & fried Chicken with red curry paste cooked combination of gariic, ginger,
onion, lemon grass

PANEER PAKORA :

Deep-fried coltage cheese fritfer known for its crispy and crunchy outer EGG PAKORA

layer with masala stuffing moist paneer Made with eggs, meat masala, gram flour or besan, chilli flakes,
and dry mango powder

CHILLI MUSHROOM

Crispy fried mushroom tossed with oriental chinese sauce CHICKEN 65
MUSHROOM SALT N PEPPER Crispy fried chicken, flavoured with curry leaves in trangy sauce

Crispy fried mushroom tossed with tri colour pepper, salf and crushed pepper CHICKEN SALT N PEPPER

Chicken fossed with tri colour pepper, salt and crushed pepper
CORN SALT N PEPPER
American com niblet tossed with tri colour pepper, salt and crushed pepper CHILLI GARLIC CHICKEN

Chicken pieces are marinated in a simple maninade of ginger, gariic,
CRISPY CHILLI BABY CORN vinegar and salt
Crispy fried baby com tossed with oriental red chilli sauce

SCHEZWAN CHICKEN
CHILLI PANEER Schezwan chicken is a popular dish originated in the province of
Crispy fried Indian cotfage cheese fossed with fraditional chinese chili sauce Sichuan in China

CRISPY CHEESE BALLS CHICKEN MANCHURIAN

VEG BALL MANCHURIAN (6pcs) HONEY GINGER CHICKEN
Crispy veg. dumpling cooking in traditional manchurian sauce Fresh ginger, gariic, honey, and soy sauce and has a perfect balance
of sweet and savoury
VEG FRIED RICE
Cooked rice fossed with vegetables and Chinese spice CHICKEN NUGGET
(Crumb fried cocktail sliced chicken served with tomato sauce)
CHICKEN FRIED RICE
Cooked rice tossed with chicken, egg, and chinese spice CHILLY CHICKEN DRY
Tossing fried chicken in spicy hot chilli sauce
VEG HAKKA NOODLE (VEG /| BURNT GARLIC/SZCHIWAN)
Noodle tossed with your choice of taste bumt gariic or Szechwan PEPPER CHICKEN
Chicken made freshly ground pepper in a mild heat
NON VEG HAKKA NOODLE (PLAIN/BURNT GARLIC/SZCHIWAN)
(With your choice of stuffing chicken/ egg/ mixed) CHICKEN LOLLIPOP
whole chicken wings marinated in a spicy yogurt mixture and spices




FROM THE TANDOOR

PESHAWARI PANEER TIKKA
Cube of cottage cheese marinated with curd cashew and onion paste and seasoning
with traditional herb and spices then cook in clay oven

PANEER ACHARI TIKKA
Paneer cubes are marinated in pickle masala & baked to perfection

PANEER LAAL MIRCH TIKKA
Paneer cubes are marinated in kashmiri chilli masala & baked to perfection

PANEER HARILI TIKKA
Cubes of paneer marinated with yoghurf, Garam Masala, Ginger Powder, Garlic
Powder in a paste made with conander

PANEER JAFRANI
A flavourful and aromatic dish made with marinated paneer and a blend of

spices, including saffron

VEG KEBAB PLATTER
Assorted veg kebab served in one platfer

HARA BHARA KEBAB
Made with plenty of leafy greens and veggie

RESHMI KEBAB
Boneless chicken breast that has been marinated in a juicy mixture of curd,
cream, cashew nuts, and spices

MURGH HAZRAT MAHAL
Boneless chicken chunk marinated with cardamom flavour creamy and cheese
marninade and cooked in tandoor served with salad and sauce

PESHAWARI MURGH TIKKA
Boneless chicken chunk marninated with Hang curd ,Kashmiri chilli powder and
tradifional tandoon herbs and cooked in clay oven and serve with sauce and salads

TANDOORI MURGH (HALF/ FULL)
Whole chicken marinated with hang curd, kashmin chilly and other tandoori
herb and spices and cooked in fandoor, serve with sauce and salad

MURG AFGHANI TIKKA
Cream mixed with rich cashews, poppy seeds and melon seeds along with
pepper infused in chicken

FROM THE TANDOOR

MURGH PAHADI KEBAB
traditional spices then cooked in tandoor serve with salad and sauce

CHICKEN SEEKH KEBAB
Indian spices, spiced minced or ground meal chicken, formed info cyfinders on skewers and grilled
DELHI STYLE TANDOORI MURGH (HALF/ FULL)

spices and cooked in tandoor, serve with sauce and salad

TANGDI KEBAB
Chicken leg pieces cooked in tandoor with the Hang curd Kashmiri chill
powder and traditional tandoor herbs

NON VEG KEBAB PLATTER
Assortment of non-veg kebab serve in one plalfer accompanied with salad and sauce

YELLOW DAL
with coriander leaf chopped

DAL FRY

Yellow lentil tempered with cumin seeds dry red chilli, ginger gariic
DAL TADKA

Yellow lentil tempered with cumin seeds dry red chilli, ginger gariic onion
finished with a tempering

DAL MAKHANI (CHEF S SPECIAL)




FROM THE INDIAN KITCHEN

VEGETARIAN

FROM THE INDIAN KITCHEN

VEGETARIAN

BHUJIYA TAWA (SEASONAL VEGETABLE ) GOBI/BHINDIV/PARWAL
Tawa fried seasonal vegetables with spices

BHINDI FRY

Stir-fried okra that is slit and sfuffed with spice mix such as garam masala
and other locally available ground spices

CHANA MASAILA
A popular Indian dish of chickpeas cooked in an onion tomato gravy

BHINDI DO PYAZA
North Indian dish made with okra, spices, herbs & lots of onions.

ALOO GOBI
Indian subcontinent made with potatoes, caulifiower, and Indian spices

ALOO JEERA
Boiled potatoes coarsely crushed roasted in cumin seeds

SUBZ PANCHMEL
Mixed vegetables cooked with rich fomato and cashew gravy

VEG JHALFREZI
Mixed vegetables tossed with chopped gravy and capsicum

MAKAI PALAK
KADHAI SUBZ

MATAR MUSHROOM

DUM ALOO KASHMIRI
Baby potatoes are simmered in a spicy curd based gravy

VEG KOFTA CURRY(RED GRAVY)
Mixed vegetable koftas in a lovely spiced gravy

BABY CORN MASALA
Made with Baby Com, Onion , Tomato and Ginger, Garlic. Perfect

MUSHROOM DO PYAZA
A tasty dish of mushroom in a creamy semi-dry gravy with double the
amount of onions

MUSHROOM BUTTER MASALA
A nich and creamy dish of mushroom a fomato, butter and spices

PANEER MAKHANI
Soft and mellow paneer cubes cooked in spicy and rich Mughlai gravy of fomato,
cashew nuis, milk cream and butfer

PANEER BUTTER MASALA
A rich and creamy dish of paneer a fomato, buiter and cashew sauce

PANEER METHI MALAI
Rich creamy curry dish with of the methi in creamy gravy

KADAI PANEER
Paneer cooked with ground spices and large cubes of onions, fomaloes and spices

PANEER Kl KHURCHAN
Shredded Cottage cheese fossed with chopped tomaio onion gravy

MATAR PANEER
Green peas and Paneer (Indian cotiage cheese) in a base of onions, fomaloes,
cashews, spices and herbs

SHAHI PANEER
Paneer made with onions, fomatoes, cashews, cream and a mix of spices

PALAK PANEER
Cottage cheese with spinach gravy

PANEER TIKKA LABABDAR
Roasted marinated paneer pieces with a rich fomato-onion based gravy

MALAI KOFTA
Fried balls of potato and paneer in a rich and creamy made with sweet
onions and tomatoes

PANEER DO PYAZA

A tasty dish of soit succulent paneer cubes in a creamy semi-dry gravy with
double the amount of onions

HANDI PANEER
Handi paneer is a delicious and creamy gravy cooked in a handi

PANEER TIKKA MASLA
Cubes of paneer, onions and peppers are marinated with yogurt and spices,
grilfled and then fossed in a creamy fomaio based curmy.

DESI VIDESHI SUBZ JUGALBANDI
Ouwr specially

KAJU BUTTER MASALA
Kaju made with creamy butter masala with a rich, tangy,
sweel flavourful gravy




FROM THE INDIAN KITCHEN

NON VEGETARIAN

EGG CURRY
Hard boiled eggs, onions, fomaloes, whole & ground spices and herbs

EGG MASALA
Boiled eggs, onions, fomatoes, whole spices & spice powders

EGG BUTTER MASALA
Fried hard-boiled eggs are simmered in a butfery fomato based gravy

CHICKEN CURRY
A typical curry consisis of chicken sfewed in an onion- and tomato based sauce

KOSHA MURGI
Bengali style hot semi gravy chicken

KADAI CHICKEN
Chicken cooked with ground spices and large cubes of onions, fomatoes and spices

DEHATI CHICKEN
Famous chicken dish which our made in village

CHICKEN RARA

BUTTER CHICKEN
Chicken marinated with tandoori spices and cooked in tandoor, then recooked
in fomato omion and cashew gravy

CHEF'S SPECIAL DESI VIDESHI MURG
Our specially

CHICKEN TIKKA LABABDAR
Roasted marinated chicken chunks pieces with a rich tomato-onion based gravy

CHICKEN TIKKA MASALA

DUM KA MURGH
Boneless chicken chunk cooked in ghee with onion and cashew gravy
with flavour of saffron and cardamom

MURGH BHARTA
In mughal style shredded chicken cooked with beaten egg and cream gravy

MURGH PATIYALA
An authentic Punjabi chicken dish is delicious with a unigue taste. a mildly
spicy dish with all Indian spices and a creamy texfure

CHICKEN DO PYAZA
A tasty dish of mushroom in a creamy semi-dry gravy with double the amount of onions

CHICKEN HANDI
Handi chicken is a delicious and creamy gravy cooked in a handi

MUTTON KOSHA
Bengali style hot semi gravy chicken

MUTTON ROGAN JOSH
Muiton braised with a gravy flavoured with garlic, ginger and aromatic spices

STEAMED RICE
Rice that has been cooked by steaming

JEERA RICE
Lightly spiced with fragrant and has the earthy flavours
of cumin.

VEGETABLE PULAO
Rice made with spices, herbs and vegetables with
caramelized onions

PEAS PULAO
A fasly rice and green peas made with caramelized
onions and aromatic spices

KASHMIRI PULAO
A delicious variant of rice pulao from Kashmiri cuisine made
with nuts, dried fruits, saffron and fresh fruits

GHEE RICE
A one pot rice made with ghee, rice, spices & nuls

NAVARATAN PULAO
Rice cooked with nine accompaniments a colorful
assemblage of nine different ingredients

VEG BIRYANI
Rice cooked with vegetables herb spices and aroma
in pressure method

EGG BIRYANI
Rice and boiled eggs cooked together in pressure method with
traditional herb and spices

MURGH BIRYANI
Rice and chicken cooked fogether in pressure method with
traditional herb and spices

GHOSHT BIRYANI
Rice and multon cooked together in pressure method with
traditional herb and spices




ACCOMPANIMENTS
INDIAN BREADS DESSERT

TANDOORI ROTI
Flat breads made with whole wheat flour and cooked in a tandoor

TANDOORI ROTI (BUTTER)

Whole wheat flour flat breads cooked in a tandoor, topper
with melted butter

BUTTER PHULKA

A soft melt-in-the-mouth whole wheat Indian flatbread

PHULKA
A soft melt-in‘the-mouth whole wheat Indian flatbread

PLAIN NAAN : 49
A fiat leavened bread made of wheat flour and baked in a tandoor

BUTTER NAAN { 59
A fiat leavened bread made of wheat flour and topped with mefted butter

GARLIC NAAN
A fiat leavened bread made of wheat flour and topped with garlic,
baked in a tandoor

CHEESE NAAN
A fiat leavened bread made of wheat flour and topped with cheese

PLAIN KULCHA
An Indian flatbread made with maida or refined white flour

ONION KULCHA
An Indian flatbread made with maida or refined white flour

MASALA KULCHA
Flat bread prepared with spiced potafoes and vegetables stulffing

PANEER KULCHA
Flat bread prepared with spiced potafoes and paneer stuffing

LATCHA PARATHA
Paratha is made of layers of dough resting upon each other

BUTTER LATCHA PARATHA
Paratha making layers of dough greased with melted butter

PUDINA LATCHA PARATHA
Indian flatbread made with whole wheat fliour and fresh mint leaves

GULAB JAMUN (2 Pcs)
Deep fried cotfage cheese dumpling soaked in rose
flavour sugar syrup

BAKED GULAB JAMUN (2 Pcs)

Delicious Indian sweet gulab jamun are baked in thick
caramelised milk

RASGULLA (2 Pcs)

Chena dumpling soaked in sugar syrup

BAKED RASGULLA (2 Pcs)
Delicious Indian sweef rosogulla are baked in thick
caramelised milk

FRESH FRUIT SALAD WITH ICE-CREAM < 199
Assorfed cut fruit mixed with citrus sauce

BEROWNIE WITH ICE CREAM 7 199
Reach chocolate cake with Ice-cream

ICE CREAM (VANILLA/ STRAWBERRY/ CHOCOLATE/ MANGO) 7 99
choice of ice-cream




HOT BEVERAGES

CAPPUCCINO
Get things done with a dark espresso in thick milk foam

CAFE LATTE
Brewing happy moments with rich espresso and steamed milk

CAFE MOCHA
Warm your heart with an espresso layered with chocolate sauce

ESPRESSO
Power up your day with our all-fime favourite black coffee

FILTER COFFEE
Classic South Indian style coffee you can't resist

CAFE AMERICANO
Shots of espresso in hot water fo shoot those blues

KOLKATA SPECIAL CHAI (Cup/Pot)
Our specialty

~ COLD BEVERAGES

COLD COFFEE
Ice cream, coffee and milk blend together and served chilled

MILK SHAKE (VANILLA/CHOCOLATE/STRAWBERRY/MANGO/BANANA)
Milk blended with your choice of lce cream and served chilled

LASSI (SWEET/SALTED/MANGO/PLAIN)
Smoothly beaten curd with your choice of taste sweet or salted

BUTTER MILK

BLUE LAGOON
Lemon juice, lemon slices, biue curacao, powdered sugar & mint

MINTNVIRGIN MOJITO
Lemon slices, mint leaf chilled soda & ice

MANGO CRUSH
Mango puree with sugar, lime & mint

COLD BEVERAGES

ANANAS KA PANNA

FRESH LIME SODA/ WATER
Freshiy squeeze lemon juice with your choice of taste sweet or
salfed add soda/ water

FRUIT PUNCH
Mixed of frui juice, lemon juice and sugar syrup
MASALA LEMONADE

ORANGE COOLER
Orange juice, lemonade, mint fo dress & ice

OCEAN QUEEN
A delicious blend of pineapple juice, blue Curacao, and fizzy lemonime soda

LOVE BITE
Layered shooter thal's full of delicious fruity flavour

MINT COOLER
Lime cordial, club soda, and lime mint fo dress with ice

PASSION COOLER

Orange juice pineapple juice, lemonade, passion fruit puip, mint fo dress & ice
SODA SIKKANJI

A lemon-based drink originating in the northemn part of India

JAL JEERA

Jaljeera is common Indian beverage which prepared with water

CANNED JUICE (Mango/GuavalOrange/Craneberry/Pineapple)
Teira pack preserve juice

AERATED DRINKS
Coke, Sprite, Fanta, Limca

MASALA COKE
Chat masala, jeera powder, black salf with cola

DIET COKE
Sugar iree low calorie aeraled water

PACKAGE DRINKING WATER
1000mi




