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Lassi : The Moal P and, Tnadlional
Y Bosed dnink in India

Mango Lassi T=RF TN Y28
Blueberry Lassi & F TR ¥28

| i} Plain Lassi-Sweet FTHI{ERVZEERY-EHAY ¥ 25
Y Plain Lassi-Salt F T HIERZEER - BAIY 2 5

Indion Masala Tea ENETHF

FRZEA-Y90 L ENE LT ARl AL

By Tea Pot 3-4 People
SR 3-44F ¥36

By Cup- For one person
e g B¥18
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Fresh Lime Soda- Sweet V5
- PR - BHEY
= . Fresh Lime Soda- Salty Vo5
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Pink Mojito
AMESTIE  ¥28
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SWEET CorN
Veo $£U£¥2 8

SWEET CoRN
CHicken Sove¥30

£XKI8%

' E CREAM OF TOMATO
i ¥ 20

HoT + Sove

SovP- ChIckeN ¥30

HOT + Sove ,
SovP- Veo ¥28

MANCHOW
SovP- CUHICKEN ¥30

Mawncnow
SovP- Veo ¥28
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Cucumber Raita & [T\ B Y] ¥28

Eeimber & rort cunsin B0 MIAIAHAA

SevPapadiChat  EIEBRINIELTS

erispy crackerstopped with (RO MRS 1+ SR Y38 |

vispy chick mmﬂﬁmﬂma
In“m chlcE;:n, q‘ JERE. T2 FHIEBD

Aloo Chat Eﬁiﬂ Y42

fried poiato. cilant e, sey, ﬂ:tﬂ'.
mint sauree § tamarind sauee iﬂ]?ﬂi‘ﬁ

Pani Poori ENEMRRIK

Gerispy pulfed semolina balls served 67 iBAREKEC 5 ‘ﬁl2:
with langy chilled savee & lamarind Emgg;ﬂ

v *. Dahi Batata Poori
.\ BIDRER

GTIERERENLE
8, EENESFH

Masala Papad ¥25
EJEEIETH h_u_ﬁ#
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Indian Restaurant E Bar

e ﬁm 5’4440« W ¥5'0

Indian fried patties made with spinach, peas , Cottage
cheese a'::'ld potatoes. Top ul; with Cfl:hw nut

Paneen Tibho ¥70

Tandoor Baked Indian Cottage
Cheesel Marinated with Herbs and

yogqurt)

-

Chickpea-battered deep-fried minced
potato, cauliflower, green pepper & onion

5 \* ‘ 2 deep-fried pyramid-shaped pastries
N

stuffed with potato, cashews & green peas;
served with mint sauce and tamarind sauce

Deep-fried wheat pancake with chopped carrot, green
bean & cabbage; sauteed with garlic, ginger and herbs

. Vezia ?;&w X120

' _ Harabhara
_,;._ e Kebab, Tandoori Gobi, Veg
: Sheek kebab
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2 deep-fried pyramid-shaped pastries stuffed with lamb, cashews &
as; served with mint sauce and tamarind sauce

o ¥55/20cs  ERNNMNIELA

FABRNEE ENEEINT2TE

(haWnaZﬁ&, %iﬂrﬂ ¥68
naen e EHEE T rEn e ote /) fE B IR

Mm ﬁAuAm M ¥82/L4Pcs
S e o § [ L

Emﬁmﬁﬁﬂﬁﬂﬁﬂ
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9{ jj x%ir% ChickenMarinated with Indian Special
7 e < = spices, Grilled in Tandoor- 2 Pcs -

B RENESHIE RS,
Bt B R S bl

8 boneless chicken marinated with spices, grilled in Tandoor

ERMBERS, 20 ih
Chicken Maloi Kebal

S boneless chicken marinated with spices, grilled in Tandoor

WL UNER IR 5[—'%
Chicken Pudina Kelal
baneless chicken marinated with Mint & spices, grilled in

Tandoor

iR EEREES
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| Indian Resuuranl E_hr

mdk* oy ¥98/3Pcs ZM ATA ﬁ%iﬂt
5 ted with Indian

Lamb Rib Chops marina
Special herbs, Tandoor grilled - 3 chops EFRRH A

_ Bigsized prawns marinated with Special Masala , grilled in ianduur oven
. i o
9{ o jj @:FEM&E&RE?(?HH@%HQ

Med. Sized Whole Pomiret marinated with ip:-t;ipe:ial
Masala, Tandoor grilled; served on Hot lron Plate

R B ER BEMF ST AREHERD

glnced Lamb meat with spices grilled | e

in Cylindrical shape in Tandoor oven. = |A

4 E, 6, Eﬂﬁﬁﬁﬂi&ﬁ
i 1) F 9

¥92

- Amixture of Tandoor Grilled Meats.
o Chicken Tikka, Fish Tikka
Malai Kebab, Pudina Kebab

¥[40

TANDOOR
SIZZLER

2Lamb Chop, 2Chicken
| 98 Tikka,2Fish Tikka,
2Pudina Kebab,
2Malai Kebab,
2Sheek Kebab
2Tandoori Prawns
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Veg ¥42
Chicken ¥50

¥58
Chole Bhatuie

Tandoori (RN S

Lollypop
¥68
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Mumbal Jeera Aloo

potalo with cumin, asafetida, turmeric & chili ¥52

BERARLE

T2 KRR EEZNRM

Mixed Vegetable Masala
cauliflower, carrol, green hegns lﬂlll "Eﬁ ﬁ V58

& green peas: in tomato-onion
curry EH.A2 b EFEM
WE B A

Aloo Gobhi Masala

potato, cauliflower, gaﬂlt &
cumin; in tomato-onion curry

iﬂﬁﬁﬂ#m

T 5 2R FABER EDF A INE

Paneer Palak

Indian cotlage cheese In 5p111acl1 curry

W SR SR IIE Y68

ENER Y8 SR IMIE

Kadai
Indian collage Lpew ".ﬂtrmue t peppers
& herbs: in tomato-onion curry

AGTIHERINIE ves

EDERIZYIE FRA
& 5B ANINE

Paneer Makhanwala

1an cottage cheese 1 creamy
tomato-cashew curry

ISESEAOIMNE ves

ENERGYIER JnE
FRRESRUNNE




" Indian Restaurant & Bar

Yellow Dal Bahar

ellow lentils lempered with garlic, cumin & chili

EENIE ves

BWE, 5 AT RN

Delhi Rajma Masala

Kidney beans in tomato-onion curry  ¥55

el

Dal Makhani

Black lentils cooked with spices & butter ¥98

E S MNIE

REEHEH

Chana Pindi Masala
chickpeas with herbs & spices Y58

SOSNR

Okra Dopiaza

Okra/ladies finger and onion dry curry VEG

FREEMNIE

EMIE
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Butter Chicken

boneless chicken in creamy tomalo curry

&0y IIIENS

To B I8P WM E AR IIVE

Chicken Kalimirch Masala

boneless chicken with crusted pepper & spices

BAMIAS PY

B IGA ERANE

s Y70 Chicken Saagwala
e~ L bhoneless chicken leg meat in spinach curry

SRR SR IIE

Fo B ISA R IMIE

¥70 Chicken Tikka Masala

char-grilled boneless en In tomato curry

& ISR D EERL

7o B I8 A B HHINE

Chicken Vindaloo

honeless chicken in very spicy lomalo-vinegar curry

AR FR M 555

T B IS R ERBE T FHIIE
Coconut Chicken Curry

Boneless chicken in coconut based Gravy

HB-F DN ES
ENEE B ATIIE 2 2 5T B R8
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Mutton Curry . mmivw

. Indian Restaurant l-i.lf
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¥75 Lamb Rogan Josh

Tender Lamb cubes in tangy tomato curry

FRMIE

& INE

Lamb Kalimirch Masala

sauteed with crusted black pepper & chili

ik SAIRER

AR BRAAD

Lamb Saagwala

¥75 Tender lamb meat in spinach curry

FRTREINIE

RS MIVE

Lamb Coconut Curry
¥78 Tender Lamb in coconut milk Gravy

F PRIHp-F U

W R FA

Lamb Vindaloo

in very spicy lomato-vinegar curry

ARFRINIE 2 P

ARFREETE HRONIE
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Kerala Fish Curr ry ( Pomfret)

Pomfret pieces cooked in special Tangy,coconut
Flavoured graﬂ ll is spicy and tangy.

PINES
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Goan Fish Curry

5 agams

Prawn Coconut Curry
6 Prawns in Mild Spiced coconut Curry

e HB - IIIE LT
(A R BT IINESTT




\Llo
A v,
2 A
&) m

ey __WHE'J B

T
Tl

Tandoori Roti

unlesvencd wholemenl fonr athread ¥ 'IB

=R

i
Butter Roti

unleavened wholvmeal oo fatleead

Bl EEG Y20

o E

Aloo Paratha

uintbeivepied whieal Ll steidfed switls maslied

mean 'O

TR ER RN

Laccha Pudina Paratha
urdeavened wheat Hathread

FEH ¥25

i

leavened uﬁ!ﬂiﬂdﬂ:ﬂga
s éxma
H

Butter Naan
leavened oven-haked flathread

=zt ¥22
I T

Garlic Butter Naan
leswvened oven-baked Dathread ¥2 5

ﬁﬁi&%

Mozzarella Cheese Garlic Naan

leavened oven-haked Dathread stulled with mozzarella clicese

inEFEEH Y32

B DR BN

Lamb Keema Mozzarella Naan

leavened oven-baked Hathread stuffed with lumb & mozzarella cheese

FRMNBEH y35

B FANEHE
LS

N

SRR b ¥28
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Cumin Pulav

basmali rice tempered with cumin seeds Y28

R TR

BERH

Green Peas Pulav

Basmati rice fried with cumin seeds ¥32
== 1 1k
5 2 iR

Saffron Pulav

.. basmati rice simmered with saffron water

RLLTEIOIR 1

SEARIZI

Steamed Basmati Rice

EVEERIR V5 |
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Lamb Biriyani

R ARIRYES

¥75 |

Prawns Biriyani ¥85

LE/R I JEUF3R TR

andoori Chicken Biriyani

L /RIEBRRNIBAIRIR VI5

E sun Ef il nuué | [T E = | Vegetable biriyani Y60

pAITA, Rl Et /R I E R KK IR

ROASTED T e g

EuIPE ﬂKulH E Egg biriyani
EE/RIEFEXBE K TRyps

Biriyani: The Most popular Rice Dish in India. The blend of different spices, Special cooking
technique, Mouth watering aroma, Perfect blend of Rice& Meal/prawn/egg/Vegetahles will make
vou an instant Fan to this Delicious Dish!

/RTRER (—EREER, KW
B, 8aEs, FRSEEEHTR)
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Spongy milk pastry ball
soaked with rose syrup

ENfE;
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Rice Pudding

traditional rice cooked with satfron
& milk; garnished with Nuls

AR T
AR IR

GulabJamun AR ¥28

Mango Kulfi

"
- Traditional Indian Ice cream in
e Mango Flavour

t%Enugzt%uM‘g

Malai Kulfi

TI‘ddIllUndl Indm{n Ice f ciam in
ural Flavour
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