RIGE & NOODLES

HOT GARLIC SAUCE
Veg
Chicken

Hot Garlic sauce prepared using dried chill and
garlic and is very garlicky and spicy souce, it is
used to mix with any one main ingredient ta give
it a name)

FRIED RICE

Fried Rice is a dish of cocked rice that haos been
stir- fried in a whole and is usually mix with other
ingredients.

Veg
Chicken
Mixed

SINGAPORE FRIED RICE

(Sumptuous Rice Dish with a desty flavored and
is parfectly cooked Rice with hardes of its main
ingredient.)

Veg

Chicken

Mixed

Thai Fried Rice

HAKKA NOODLES

Authentic Hakka Stir fried Noodle with Egg or
Chicken and Vegetable.

Veg
Chicken
Mixed

CHILLI GARLIC NOODLES

Stir fried Woodles with green chili and predomi-
nant flaver of garlic with the Additional of one of
the main ingredients.

Veg
Chicken

RAITA, SALAD & PAPAD

Green Salad
Cucumber Salad
Onion Salad
Papad Roasted
Papad Fry
Papad Fry Masala
Boondi Raita
Cucumber Raita
Mix Raita

Fruit Raita

P. A. Raita

Plain Curd

.
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Mixed |



VEG

Baby Corn Tikka

Paneer Seek Kebab
Paneer Malai Tikka
Paneer Achari Tikka
Paneer Pahadi Tikka
Paneer Hyderabadi Tikka
Paneer Cheese Tikka
Paneer Kurkure

NON-VEG

Murg Tandoori (Half)

Murg Tandoori (Full)

Murg Angara (Full)

Murg Angara (Half)

Murg Afghani (Full)

Murg Afghani (Half)

Murg Reshmi Kebab (8pcs)
Murg seek Kebab

Murg Tangdi Kebab (2piece)
Murg Sharjee Tangdi (2piece)
Murg Banjara Tangdi (2piece)
Murg Tikka

Murg Kali Mirch Tikka

Murg Banjara Tikka

Murg Malai Tikka

Murg Pahadi Tikka

INDIAN STARTERS

Paneer Abadi

Paneer Azwani Tikka
Paneer Corn Seek Kebab
Paneer Ke Sholay

Veg Platter

Dahi ke Sholay

Dahi Kabab

Murg Afghani Tikka

Murg Lahori Kebab (4piece)
Murg Lahori Kebab (8piece)
Mutton Burra Kebab (4piece)
Mutton Boti Kebab (6piece)
Mutton Seekh Kebab
Mutton Doora Seekh Kebab
Fish Tikka

Fish Malai Tikka

Fish Kali Mirch Tikka

Fish Pahadi Tikka

Tandoori Prawns (8pieces)
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VEG
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Paneer Tikka Sizzler
Fish Pahadi Tikka

Two Mocktail Hukka

Prawn & Fish Grilled Sizzlers
Fruit Platter

Two Mocktail Hukka

Veg Steak Sizzler
Cheese Potato

3 Mocktail Hukka

Penne Mushroom Pasta
Crispy Chilli Baby Corn

Two Mocktail Hukka

Chicken Lollipop
Paneer Hot Garlic

Two Mocktail Hukka

Fish Kali Mirch Tikka
Murg Afghani
Fruit Platter

4 Mocktail

INDIAN
FRIED STARTERS

Veg Hara Bhara Kebab
Finger Chips

Paneer Pakora

Veg Pakora (onion, potats, Gobbhi)

Fish Amritsari
Fish Fry
Egg Pakora (4 Piece)




Chicken Tikka Masala (6 piece)

(A dish consisting of Marinated Boneless
chickened pieces thot ore troditionaly
cooked in a tondoor and then served in a
suttly spices Tomato-Green sauce |

Chicken Khurachan
(Boneless chicken chunks cooked with
Indian & pieces and Egg .|

Chicken Kadhai Wala wa / Fun
{Chicken Kodhal Wala s o Delicious, Spicy &
Rovorful Dish moda with chicken, onion,
Tomatoes ginger garlic and fresh ground
Soices)

Chicken Butter Masald wait / rui
(Chicken Butter Masola is little sweet and
Mitdly spicy flovior ond troditionally mod with
with tougher and melange of spices and then
cooked ina gravy of Tomatoes, Cream and
Buttern

Murga Dehati Style wa f ru

{Country chicken simmered ina curry SOUce
with yoghurt, Tomatoes, onien garlic and
ginger in this spicy Indian Dishj

Lemon Chicken Kali Mirch we f rur
ft 5 on iresisticle aromatic indian  Black
Paper Chicken curry with lots of lemon on it)

Chicken Pyaz Wala (4 piece)
{The waord do pyaz means-onion used twice

while cookad chicken with mild spices)

Hyderabadi Chicken (4 piece)
{Hyderabodi chicken curry recipe is the trodi-
tional Indion Dish made with chicken coconut
milk, mint and spices)

Chicken Kolhapur wala (4 piece)
{This is a Hot and spicy chicken recipe popular

n maharashatra)

Chicken Tangri Masala (4 piece)
\Chicken whole is cooked in traditional Indian
Masala)

Murg Mirch Masala (g/c & piece)
Chickan whole is cooked in troditional Indian

Masala)

Chicken Kassa (4 piece)
(Chicken kassa is o mid spicy dish from east-
ern Indian with a minimal 8 pieces cooked in

it's own juice)

Mutton Rogan Josh (4 Piece)
iPieces of mutton cooked with o grovy
flavored with a gravy flovored with garlic
ginger and oromatic spices, a Kashmir Deli-
cocy)

Mutton Kosha (4 piece)

(Kosh means Bhung, which involves slowly
Cooking In a gravy over low flame for a long
time to get a rich, Dark — Brown grovy ond
Meit-in- the Mouth Mutton Pieces

Laal Maas (4 piece)
(Loal Moas is a fiery Rojosthani Mutton curry
where lamb s cooked in a varsty of Masalas
with a burst of Red chilies)

Keema Mutton Curry
{ Minced Mutton cooked in gravy of whole
sSpices , onon and '-,-'L'-g.“.'Jri !

Mutton Tawa Se (g/c 6 Piece)
\Boneless Pieces of mutton cocked in G
Pan with lots of spices)

Mutton Handi Half / Full
(Mutton Hond is very traditional rich stew with
lots of spices and velvety, Rich Masala grawy)

Mutton Kadai Wala (4 riece)

Kadhal waola mutton is o Delicious, Spicy &
flavorful Dish mode with stewed mutton
plecas, onicn, Tomatoes and freshly grounded
spices traditionally known as kodhai Masalo:

Egg Curry (2 Piece)

|Boiled eggs cooked in onion tomato gravyl

Egg Masala (2 piece)
iBoiled eggs are smmered in spicy Masala
gravy which has a rich tangy taste)

Fish Curry (eengali style) (2 Piece)

(Swest water fish fried and cocked in a gravy

at ginger, Garlic and tomatoes

Fish Tikka Masala (e/c) 6 piece)
{Boneless fish Skewerad in clay oven and then
cooked in a spicy gravy of onion and toma-

toes.)

Prawn Malaikari

\Prowns cooked In nch grovy of onion ang
tomatoes with coconut and cream, simmered
slowly and Low flame for o Creomy texture.)



GHINESE SIARTERS

VEG

Corn Salt Pepper

(A healthy whaoles me gourmet recipe that is made
with batter fried corn kernels and stirs fried with host of

Vegetables)

Crispy Chilli baby corn

(Crispi fried baby corncooked in hot garlic sauce)

Hot Garlic Mushroom

(A delicious lip smacking recipe made in button Mush

raoim and with a Rice savour of Garlic)
Cheese corn Roll
Chilli paneer (Dry)

Paneer Manchurian (Dry)

NON-VEG

Chicken Lollipop

(& Hot & Spicy appetizer made with Drums or
whole chicken wings)

Shredded Chicken

|Boneless Chicken tossed over HOt Ganrlic souse
to give a tangy, Sweet Taste|

Chicken 65
(It is a spicy deep-fried chicken dish onginating
from Chennal and is served as a guick snack)

Fish Chilli

{Crispy Fried fish cooking with onlon, green chi
and soy sauce Hot in Taste)

Fish in Hot Garlic Sauce

(Batter Coated fried Fish Cooked in Hot Gailic
Sauce)

Prawn Chilli
(Fried Shrimps cooked Hot with green chilli soy
saUCe & vegetable)

Fish Finger

Prawn salt & Pepper

American corn Salt & Pepper
Veg Manchurian (Dry)
Gobhi Manchurian (Dry)
Mushroom chilli (Dry)
Mushroom salt & pepper
Crispy Honey Chilli Potato
Veg spring Roll

Sanghai Spring Roll




INDIAN MAIN GOURSE

VEG

Paneer Lababdar
\Fanesr Lobabdar gravy is made of spicy

cashew Tomato that s cooked with saluted

Nk

r'.l

Paneer tikka Masala

(Cubs of paneer Marinated and grilled 1o
Perfection then cocked in spicy Gravy)

Kadai Paneer

(Kodal Pareer is a vibant |, tangy, spiced
paneer pish made by cooking cottoge
chesss and bDell papers with fresh ground

spices)

Paneer Butter Masala

lAlso Known os Butter Paneer is a Rich &
Crearmy curmy made with cottage cheese,
spices anions, Tomato, coshaws and Butter)

Paneer Handi
(Poneer Hondi Is @ Succulently cocked
cottage cheese cups in a smooth sauce of

Tomato and Crearmn)

Paneer Shahi

(Paneer Shahi 5 o Royal Mughalai Dish
where cottoge Cheese s cooked In rich
yoghurt, nuts and seeds grawy)

Palak Paneer (Seasonal)

(Polak paneer is a classic curry Dish from
Morth=Indian cuising made with fresh spin
ach, omions, spices paneer and herbs)

Paneer Mirch Masala
A unique flovored panesr cubes in o
spicy rich gravy with chilles and copsi-

cuml

Paneer Pasanda

(Poneer Pasanda is o rich recipe with shal-
oW med paneer sandwich cooked In Q
smoaoth cashew and cream based aravy)

Matar Paneer

IMater Paneer is o North Indion ond Panjal
Dish consisting of peas & Faneer in a
tornato bosed gravy spiced with garam
miasala)

Paneer do Pyaza
(Paneer do Pyaza is g miled spicy Dish of

Soft Paneer cubes in a creamy sarmi-Dry

Kadai Mushroom

(Hot spicy, Flavourful and Delicious dish
made with mushrooms, onon, herbs and
fresh ground kadai masala)

Corn Palak (Seasonal)

(Fakak corn cumy is a rich, soucy Dish that is
made with fresh spinoch and sweet corn)

Malai Kofta

(Grated cottoge cheese rolled into Bowl's
or Cylinders Deep fried and then simmered
Ma Cranmy E-’.JJ:.-EJ

Vegetables Jhalfrezi
(the recipe s looded with veggies, Panese
and all cooked together in a tangy tomato

sauce)

Chana Masala

chana Mosala s  delicious & flavorful
ndian curry mode by cooking chick peas in
spicy onlon tomato masala gravy)

Aloo Gobhi Adraki (Seasonal)
[ Predominantly ginger flavored pototo
and coauli - flower curry, dry in noture)

Mixed Vegetables
(Mix Vegetables B made by cocking in
a trodgitional Indion onion - tomato grawvy)

Aloo Dum Punjabi

(& Mouth wotenng pototo preparation
with cured based kasun meth flovored
gravyl

Mushroom Masala
(Mushroom Masala is a versatile dish that
poacks in o burst of fliaver from earthy Mush-

room tort Tomotoes and gromatic species)

Mushroom Do Pyaza

(Mushroom do Pyaza o recipe is a flavor
some delightful dish featuning Button Mush-
room  cooked  with lightly coramelized

Cnion, tomatoes and species)

Methi Matar Malai

(Methi Matar Malai is a cassic Morth Indian
dish prepared with fenugreek (Methi Peas
and Cream)



Yellow Dal

(A Simple Indian lentl Curry tempered with
spices and herbs,)

Dal Panchratni

(A Mixture of lve lentls N 4 spicy mixture of
axotic ingredients.)

Dal Makhani

(an Indion Dish Made by Simmering whole
Black lantils and Red Kidney Beans with Spicy
Butter and Craam)

VEG

Paneer in Hot Garlic Sauce
Paneer Manchurian
Paneer Chilli

Gobhi Manchurian

Paneer Manchurian

Veq thai Curry Red

Veg thai Curry Yellow

Veg thai Curry Green

ORIENTALS

Manchurian

Manchurian

(Manchurian is a class of Indo-Chinese Dishes
made by Roughly chopping & Deep-Frying Q
arnd Deep Frying and then soutéing it in a
sauce flovored with joy Sauce)

Chicken Chilli (8 piece)

Chicken Manchurian (8 piece)
Chicken Hot Garlic Sauce (8 piece)
Lemon Chicken

Thai Chicken in Red Curry

Thai Chicken in Yellow Curry

Thai Chicken in Green Curry

Fish Chilli

Chilli Chicken

(Boneless or with Bone Chicken Pieces fried
and then tossed over onion capsicumn and
other vegetable in soy sauce and is Hot in
nature |, it is served dry or with grawvy

Chilli Paneer

(Chill Paneer is Prepared by tossing fried
paneer is sweet Sour Spicy Sauce]



aNAGKY “ALL DAY

1AM -10.30 PM

Corn Salt & Pepper

A healthy wholesome gourmet recipe that Is

miade with batter fried corn kemels and stir
fried with host of vegetables
VEG PIZZA

Margherita Pizza
Cheese Pizza
Classic Pizza

Paneer Pepperoni Pizza

Chicken Pizza
Chicken Classic Pizza
Chicken Cheese Pizza

Chicken Exotica Pizza

Crispy chilli Baby corn

Crispy fried baby corn cooked in a hot garlic
sAucCe

o|LILING SIZILERS

Paneer Tikka Sizzler
Grilled Chicken Sizzler
Prawns & Fish Grilled Sizzlers

Veg Steak Sizzlers

aup
VEG
Veg Clear Soup
Veg Sweet Corn Soup
Veg Manchow Soup
Veg Lemon Coriander Soup

Veg Hot and Sour Soup
Veg Tomato Soup

Chicken Manchow Soup
Hot & Chicken Sour Soup
Chicken Lemon Coriander Soup

Chicken Clear Soup




Fhiulka

Plain

Butter
Tandoori Roti

Plain

Butter
Lachha Paratha
Naan

Plain

Butter

e e Rlmviar
Garlic Naan

Plain

Butter
Green Chilli Parathao
Missi Roti

Vi - N T
Masala kuicha

BIRYANI

Biryani is an Indian Dish that indudes rice with any
other items along with spices and hos layvers of rice
and aother ingredients that are steamed together

[
3
i

Egg Biryani
Vegetable Biryani
Chicken Biryani

Mutton Biryani

Steamed Rice

Jeera Rice

[Jeera Rice is Hovored Indion Rice Tooasted owver
Curnin seecd.)

Peas Pulao

(Peas Puloo is o Classic Indion Rice Pilaf Made with
rice, Whole Spices, Herbs and green Peas.)

Kichdi

[A Howchpotch Made with Rice lentils, Cooked
Tegether with our without the oddition of Vegetables)

Mix Veg Pulao

(It is a one pot Meal Made with Rice, Mix Vegetables
and a Pieces.)

Kashmiri Pulao

(Kashmiri Puloo is o Delicious Vanant of Rice Pulao
from Kashmim cuisne maode with nuts, Dned fruits
saffran and fruits)




BEVERAGES

Bottled Water
Soda

Tea

Black Tea
Lemon Tea
Milk Tea

Green Tea

American Coffee

Espresso Coffee
Cappuccino

Soft Drink

Fresh Lime Soda (sweet/salted)
Masala & Soft drinks

Butter Milk

Lassi (Sweet/Salt)

Fruit Juice

Milk Shakes (seasonal Fruits)

Hot Chocolate




DESSERT

Gulab Jamun ( 2pcs )
Rasgulla ( 2pcs )
Zafrani Phirni

Fruit Custard

Chef Special Dessert

Vanilla/Strawberry
Butter Scotch
Kesar Pista

Tutti-Frutti (Special)




Virgin Mojito

Virgin Chilli Mojito

Virgin Pineapple Mojito

Virgin Green apple Mojito
Virgin Orange Mojito

Virgin Watermelon Mojito
Virgin Kiwi Mojito

Virgin Pina Colada

Virgin Cinderella

Fruit Punch

Lemonade

Fresh Lemon Soda (sweet [salt)
Virgin Blue Lagoon

Virgin Pink Lady

Virgin Sex on The Beach (New)
Virgin Cinderella

Virgin Bloody Marx

Virgin Green apple Lite Martin
Virgin Red Martin

Virgin Blue Martin

Virgin Fruit Martin




Milk Shake

Mango Shake
Orange Shake
Banana Shake
Vanilla Shake
Chocolate Shake
Strawberry Shake
Watermelon Shake
Pineapple Shake
Green apple Shake
Butter Scotch Shake
Keshar Pista Shake
Cold Coffee

Cold Coffee With Ice Cream
Kaju Anjeer Shake
Kiwi Shake

Kit Kat Shake

Oreo Shake




