Non Vegetarian

14655 Chicken Green Sauce 290.00
14656 Hunan Chicken 290.00
14616 Chilli Chicken 290.00
14617 Chicken Manchurian 280.00
14618 Chicken Hot Garlic 290.00
14619 Chicken Chow Chow 320.00
14620 Sweet & Sour Chicken 290.00
14621 Chicken Schezwan 290.00
14657 Coriander Chicken 290.00
14662 Hong Kong Chicken 340.00
14631 Garlic Chicken 290.00
17949 Sanghai Chicken 340.00
14407 Garlic Fish 340.00
14408 Chilli Fish 340.00
14409 Fish Manchurian 340.00
14410 Fish Chow Chow 345.00
17950 Coriander Fish 340.00
14503 Prawn Manchurian 340.00
14510 Chilli Prawn 340.00
14504 Prawn Sweet & Sour 340.00
14505 Prawn Chow Chow 345.00
14533 Prawn Schezwan Chilli Sauce 290.00
14685 Slice Chicken Chilli Basil Sauce 290.00
14686 Chango Clapot Chicken 290.00
14450 Whole Vetki Chinese Pasely Souce 800.00
14451 Steam Whole Vetki Soya Ginger Sauce 800.00
14452 Slice Fish Chilli Bean Sauce 800.00
14454 Slice Fish Green & Garlic Sauce 415.00
14733 Slice Lamb & Chilli Mints Sauce 375.00
14734 Slice Lamb Chilli Oyster Sauce 375.00
Vggetarlan

14011 Sweet & Sour Vegetable 225.00
14012 Vegetable Manchurian 225.00
14013 Chilli Paneer 225.00
14014 Vegetable Hot Gariic 225.00
14015 Vegetable Schezwan 225.00
14016  Chilli Mushrooms 225.00
14658 Chilli Baby Com 225.00
14088 Stir Fry Chinese Green Sauce 215.00

14024 Mix Veg. Manchurian Sauce 22500



13609
13601

APPETISERS FROM THE TANDOOR

Murgh Reshmi Kebab

Boneless chicken flavour with cashew nut and Indian herbs

Murgh Lassoni Tikka

Boneless chicken marinated in traditional herbs garlic and spices
Murgh Pariuft

Boneless chicken flavoured with cheese and Indian herbs

Murgh Mumtaz Tangri Kebab

Chicken drumsticks delicately marinated and grilled in a tandoor
Murgh Haryali Kebab

Boneless chicken with spinach marinated on Indian herbs

Murgh Malai Kebab

Mildly Spice boneless chicken flavoured with cashew paste and yoghurt
Tandoori Murgh Full (4 Pcs)

Spring chicken marinated in traditional herbs and spices
Tandoori Murgh Half ( 2 Pcs )

Spring chicken marinated in traditional herbs and spices

Bharwan Tengri Kebab

Chicken drumslicks are marinated, stuffed & baked in tandoor

Fish Amritsari

Fish marinated in Indian spices with the distinct touch of punjab
Machli Kandhari

Whole vetki marinated in herbs and spices grilled in a tandoor
Ajwani Mahi Tikka

Chunks of fish specially prepared in a Ajwani flavour

Machi Malai Kebab

Mildly spiced fish flavoured with cashew paste and yoghurt
Machli Irani Kebab

Chunks of fish specially prepared in herbs Iran special

Machli Hariyali Kebab

Fish marinated spinach on Indian herbs

Pomfret Anarkali

Pomfret marinated in Indian spices

Tandoori Jhinga Lassoni

Prawns marinated in garlic paste and grilled in a tandoor

Gosht Bara Zafrani Kebab

Tender lamb chaps marinated in herbs and spices grilled in a tandoor
Shaami Kebab _
Authentic mughlai dish, delectable snack made with minced mutton and Indian spices
Musore Mutton

Tender mutton marinated with Indian spices prepared in a lawa

270.00



1403 Rajawan Machii

Eish cooked In our chel’s spocial gravy

10404 Machchi Dumpukht Curry

Fish cooked in brown gravy

10501 Jhinga Mehrunnisa

10502

10001
10002
10003
17946
17947
10004
10005
10007
10019
10008
10009
10006
17948
17943

Prawn cooked in delicately spiced cashew nut gravy
Jhinga Noorani _
Prawn & green peas in thick gravy, blonded with tomato & cream

Sahi Paneer

Cubes of cottage cheoese cooked in a dalicately flavourd with cashew nut gravy

Paneer Butter Masala
Cubes of cottage cheese cooked in butter gravy
Palak Paneer

Cubes of coltage cheese in a delicious spinach and cream based gravy

Paneer Methi Malai
Cubes of coltage cheese and fenugreek in cashew gravy
Matar Paneer

Cubes of coltage cheose and greon peas cooked in a brown gravy
Kadal Paneer

Cottage cheese cooked in kadai with spinach onion and tomalo gravy

Navaratan Korma

A unique combination of vegetable and fruits in a cashew gravy
Rilli I:ﬂlli Sabzi

A combination of fresh vegetable cooked in a spinach based gravy

Mixed Vegetable '

A combination of fresh vaegetable cooked Indian herbs.

Malai Kofta

E:dmfga of cottage cheese, khowa and nuts simmered in a gravy

a zi

Assorted vegetable cooked in a kadda with traditional Indlan spicy

Dum Aloo Panjabi

Delicious baby potatoes cooked In red gravy

Aloo Gobi

micﬁouJ s baby potatoes and Cauliflower cooked in brown gravy
eera

Delicious baby potatoos cooked in jeora flavoured

Aloo Methi

Delicious baby potatoes cooked in methi flavoured

Mushroom Do Piaza

Mushroom cooked In a brown gravy, gamished with fried onion

Mushroom Lawabder

Mushroom cooked in a Tormato and brown gravy

Mushroom Manlgr o -

Mushroom and green peas cooked in a brown gravy

Peshawari Chole

Kabuli Chola cooked in an onion based gra
Green Peas Boil i

W Mam

Black lentils cooked overnight on a siow fire and flavoured with Indian spices

End cotle'lnbk.vuﬂnn of diffe
e nt le
Y Fry ore nlils
An unique combination of fry dal
Yellow Dal Tarka
An unique combination of larka dal

580.00
6525.00
700.00
700.00

240.00
240.00
240.00
240.00
240.00
240.00
240.00
240.00
240.00
240.00
240.00
230.00
230.00
230.00
230.00
240.00
240.00
240.00
240.00
240.00
230.00
190.00
190.00
200.00
200.00



SOUP

1. Prawn burnt garlic clear soup
2 Prawn lemon coriander soup

APPETIZER

_Sweel & spicy Crispy prawn
Pan fried chilli prawn
Golden fried prawn

Prawn chow chow

Prawn corn kebeb

Prawn pepper garlic
_Prawn lassoni

NOOSON =

MAIN COURSE

Prawn green & garlic sauce
Prawn schezwan chilli sauce
Chilli prawn balls

Prawn coriander

Prawn hot garlic

Prawn fried rice

Prawn schezwan fried rice

NOOAGN -

rawn noodles hakka 165/

145/-

375/-
375/-
375/-
375/-
375/-
165/-
175/-




