FRENCH FRIES
SEA SALTED

MASALA DUSTED
MELTED CHEDDAR

.105/115/125

GARLIC BREAD
ADD CHEESE

R125/155

SPICED POTATO WEDGES
WITH SWEET CHILLI DIP

3135

JUNGLI FRIES

LOADED WITH CHEESE SAUCE,
ONIONS, JALAPENO & CILANTRO

3.155

CHEESE CHERRY PINEAPPLE

ON BED OF CRUSH ICE

3.165

PAPAD
ROASTED/ FRIED/ MASALA

%.25/30/35

BAR BITES

VEG. NON-VEG.

ALOO CHAT

DICED BOILED POTATOES COATED
WITH TANGY SAUCE & CILANTRO

.85

SAUTE VEGETABLES

VEGETABLES SAUTEED WITH
VIRGIN OLIVE OIL & GARLIC

RN

BRUSCHETTA

TOMATO & BASIL
WILD MUSHROOMS & THYME
CHICKEN & JALAPENO

%.75/85/105

FRIED CHICKEN BALLS
MINI CHICKEN BALLS, SPICE DUSTED, MINT MAYO

%.165

ALL TIME FAVORITE EGGS
BOILED EGGS
EGG BHURJI

%.65/125

PLAIN CHEESE
R.115




MANCHOW SOUP

WITH CRISPY NOODLES
VEGETABLE/CHICKEN/PRAWN

%.145/155/175

LEMON CORIANDER SOUP

THICK OR CLEAR
VEGETABLE / CHICKEN / PRAWN

.145/155/175

VELVET SWEET CORN SOUP
VEGETABLE / EGG DROP / CHICKEN

.145/155/175

THAI TOM YUM SOUP
VEGETABLE / CHICKEN / PRAWN

.145/155/175

TOM KHA SOur

WITH COCONUT MILK
VEGETABLE / CHICKEN / PRAWN

%.145/155/185

TAMATAR AUR PUDINA KA SHORBA

RIPE TOMATOES & FRESH MINT BROTH,
TEMPERED WITH ROYAL CUMIN

%135

VEG. NON-VEG.  SEAFOOD

MAKAI AUR PALAK KA SHORBA

FRESH CORN & SPINACH PUREE
SEASONED WITH HERB, SPICES

%.135

CREAM SOUP

MUSHROOMS/BROCCOLI/TOMATO
MUSHROOMS/BROCCOLI VELOUTE,
GARLIC CROUTONS

%.145

DHANIYA MURGH KA SHORBA

YOUNG CHICKEN & FRESH CORIANDER SEASONED
BROTH, CRUSHED PEPPER & LEMON WEDGES

%.145

PAYA SOUP

SLOW COOKED LAMB TROTTERS BROTH
WITH AROMATIC INDIAN SPICES & HERBS

155




HOUSE STYLE CAESAR'S SALAD

BBQ COTTAGE CHEESE/CHICKEN/GARLIC PRAWNS
PARMESAN SHAVINGS, GARLIC CROUTONS

195721572435

ASIAN SALAD/SHREDDED CHICKEN

CRUNCHY PEANUTS, HONEY CHILI DRESSING,
TOASTED SESAME

R.165/175

RUSSIAN SALAD

POTATO, PEAS, CARROTS & PINEAPPLE
TOSSED IN HOUSE MAYO

155

GREEK SALAD
TOMATOES, CUCUMBERS, BELL PEPPERS,
RED ONION, OLIVES, CURLED PARSLEY & FETA

%215

VEGETABLE CRUDITES
WITH COCKTAIL DIP

%165

VEG. NON-VEG.  SEAFOOD

CHICKEN TIKKA & LYCHEE SALAD

CHICKEN TIKKA & LYCHEE
BOUNDED IN SPICY MAYO

%215

GARDEN FRESH GREEN SALAD
2115

KUCHUMBER SALAD
2.105

RAITA

BOONDI/VEGETABLE/PINEAPPLE

2.85/95/105

PLAIN CURD
.65

thg
andecer

Rest -o0- Bar



VEGETABLE SPRING ROLL

CARROTS, BELL PEPPERS, CABBAGE & ONIONS
WRAPPED IN A CRISP POPIAH SHEETS

%215

SPICY VEGETABLE MANCHURIAN

MANCHURIAN STYLE DUMPLINGS TOSSED
IN A SOY CHILI, GARLIC SAUCE

%215

KUNG PAO POTATO/PANEER

CRISP POTATO WEDGES TOSSED IN A SICHUAN
PEPPER & DRIED RED CHILI SAUCE

R.215/245

CHILLI GARLIC COTTAGE CHEESE

HOME MADE COTTAGE CHEESE TOSSED
IN HOT CHILI GARLIC SAUCE

%.245

SICHUAN CHILLI BABY CORN

BATTERED FRIED BABY CORN, TOSSED WITH
SWEET SPICY SICHUAN SAUCE

%.245

VEGETABLE CRUNCHY

CRISP BATTERED ASSORTED VEGETABLE
TOSSED IN SCHEZWAN SAUCE

2195

MUSHROOM YAKITORI
BUTTON MUSHROOM & LEEKS
ON SKEWERS, JAPANESE STYLE

NAE

SAMBAL HONEY POTATOES

WOK TOSSED BABY POTATOES, SEASONED
WITH HERBS, INDONESIAN STYLE

2.195

ACHARI PANEER JAITUNI

HOMEMADE COTTAGE CHEESE STUFFED WITH OLIVES,
COATED WITH PICKLED MARINADE, CHAR GRILLED

%.255

TULSI PANEER TIKKA

FRESH GREEN BASIL, CHILIES, CORIANDER & INDIAN
HERBS COATED PANEER, CHARGRILLED IN CLAY OVEN

%.255

PANEER TIKKA / MALAI TIKKA

HOMEMADE COTTAGE CHEESE MARINATED
TRADITIONALLY RED / WHITE

%.255

ATISHI ALOO

TANDOR MARINADE STUFFED BABY
POTATOES WITH CHEESE, NUTS & SPICES

2195




VEGETABLE SEEKH KEBAB

MINCED VEGETABLES SEASONED WITH
HERBS & SPICES, COOKED ON “SIGDI”

%215

CHEESEEE BROCCOLI

BROCCOLI MARINATED IN RICH CASHEW
PASTE & CREAM, BAKED WITH CHEESE

%255

HARA BHARA KEBAB

MELT IN MOUTH, SPINACH, GREEN PEAS,
GARDEN VEGETABLES MIXED WITH GROUNDED
SPICES & HERBS, PAN GRILLED

%215

KAJU METHI ROLL

FRESH FENUGREEK, POTATO, CASHEWNUTS MIXED
WITH SPICES, ROLLED IN BULLETS & DEEP FRIED

%.235

PESHAWARI KUMBH

BUTTON MUSHROOM STUFFED WITH SPICED CHEESE,
COAT WITH RICH MARINATION, COOKED IN CLAY OVEN

%.225

FRUIT TIKKA

ASSORTED FRUITS TOSSED WITH TANDOOR
MARINATION & FINISHED IN TANDOOR

%.235

KARARI MAKAI AUR ALOO TIKKI
FRESH CORN & POTATO CAKES, IRON GRIDDLE

%.235

BEER BATTERED ONION RINGS
CHIPOTLE BARBEQUE DIP

2.195

CHEESE FINGERS
WITH CHILI MAYO

2215

CORNMEAL NACHOS
GUACAMOLE, SOUR CREAM, TOMATO SALSA

%275

CHEESE FONDUE
CILANTRO, JALAPENO, TOASTED FOCACCIA

%.245

JALAPENO, CORN & CHEDDAR POPPERS
HONEY CHILLI DIP

%.245

CHILLI CHEESE TOAST

TOASTED BREAD, SPREAD OF SPICY
CHEESE MIXTURE, CHEESE SAUCE

3.235




PETIT PLATES

CHICKEN HAKKA DRY RED CHILI

QUICK FRIED CHICKEN WITH DRY
CHILLI & SICHUAN PEPPER

%.255

CLASSIC CHILLI CHICKEN

SOY MARINATED CHICKEN, SPICY GREEN
CHILI, ONION, CAPSICUM, MUSHROOM & SOYA

%.255

CHICKEN LOLLYPOP 235

FRIED CHICKEN WINGS, CLASSIC SPICY SCHEZWAN SAUCE

%.235

RED PEPPER CHICKEN

DOUBLE COOKED CHICKEN LEG, TOSSED
IN FRESH RED CHILI SAUCE

%.255

CHICKEN SPRING ROLLS

CRISP POPIAH ROLLS WITH SHREDDED
CHICKEN & CHINESE CABBAGE

%.245

CHILI BASIL CHICKEN

DICED CHICKEN TOSSED WITH FRESH BASIL, BIRD CHILLI

3.255

CHICKEN SATAY
WITH PEANUT SAUCE

%.255

NON-VEG.  SEAFOOD

KUNG PAO CHICKEN
CHUNKS OF CHICKEN TOSSED IN A SICHUAN
PEPPER & DRIED RED CHILI SAUCE

2.255

SCHEZWAN PEPPER FISH
FILLET OF FISH WITH CHINESE AROMATIC
HERBS & FRAGRANT SPICES

2.265

SAMBAL KING PRAWNS
KING PRAWNS, TOSSED WITH INDONESIAN CHILI

3475

OYSTER CHILI FISH
BATTERED FRIED FISH TOSSED IN CHILI OYSTER SAUCE

2.285

COCKTAIL PRAWNS "TANDOOR" WAY

SPICED BATTERED FRIED KING PRAWNS,
SPECIAL SAUCE, BOILED EGG

3475

BLACK PEPPER- GARLIC PRAWNS

WOK FRIED KING PRAWNS TOSSED WITH
CRUSHED BLACK PEPPER, CELERY & GARLIC

3475

MUTTON CHILI FRY
KERALA STYLE, ROASTED COCONUT

%.345

thg
andecer

Rest -o0- Bar



PETIT PLATES

CRISPY SQUID
FRIED SQUID RINGS, TOSSED IN
GARLIC & SPRING ONION

2.185

MURGH TIKKA

CHUNKS OF CHICKEN MARINATED IN SAFFRON
CREAM & SPICES, COOKED TO PERFECTION IN
CLAY OVEN, FINISHED WITH CLARIFIED BUTTER

=2

KALMI KEBAB

CHICKEN DRUMS MARINATED IN FRESH MUSTARD,

SUN DRIED CURRY LEAVES & SPICES

=2

TANDOOR CHICKEN WINGS

TANDOOR MARINATED CHICKEN WINGS &
COOKED IN CLAY OVEN

.245

PAHADI MURGH TIKKA

CLASSIC HIMALAYAN SPECIAL PREPARATION,
FLAVORED OF MINT & GREEN CHILIES

%.295

PUNJABI LASOONI KEBAB

CHICKEN IS MARINATED OVERNIGHT IN SPICED
YOGURT, COOKED TOGETHER WITH EGG AND CREAM

%.295

NON-VEG.  SEAFOOD

MURGH KALIMIRI KEBAB

CHAR GRILLED CHUNKS OF CHICKEN MARINATED
WITH HUNG YOGHURT, SPICES & FINISH WITH
FRESH CRUSHED BLACK PEPPERCORN

AR

CHICKEN LIVER & GIZZARD

CHICKEN LIVER & GIZZARD COOKED ALONG ONION
GRAVY & INDIAN SPICES OVER IRON GRIDDLE

%.245

TANDOORI MURGH HALF/FULL

KALIMIRI/JEERA
CHARCOAL ROASTED WHOLE CHICKEN,
MARINATED IN SPICED YOGHURT

RN

OVEN ROASTED CHICKEN PERI PERI HALF/FULL
OVEN ROASTED WHOLE/HALF CHICKEN
MARINATED IN PERI PERI SPICES

2.295/495

NAVABI MURGH TANGDI

CHICKEN LEG MARINATED IN CHEESE, GINGER,
GARLIC, CREAM & CASHEWNUTS PASTE,
DUST WITH CARDAMOM

%275

MURGH LUCKNOWI KEBAB

CHICKEN MINCE SEASONED WITH LUCKNOWI
SPICES & CHAR GRILLED ON SKEWERS

%.295

thg
andecer

Rest -o- Bar



PETIT PLATES

LAMB GILAFI SEEKH KEBAB

MINCED LAMB DELICATELY FLAVORED WITH
KASHMIRI RED CHILIES & CILANTRO & WRAPPED
AROUND A SKEWER WITH BELL PEPPER CONFETT

%.335

LAMB CHOPS

(TANDOOR MARINATE/MINT & CORIANDER MARINATE)
OVERNIGHT MARINATED LAMB CHOPS COOKED OVER COAL

%.335

TAWA BOTI

TENDER CHUNKS OF LAMB TOSSED ON [RON
GRIDDLE WITH SPICES & FINISHED WITH LOADS
OF CILANTRO

%.335

SUNEHERI FISH TIKKA

CHUNKS OF BASSA MATURED IN A RICH MARINADE
OF DILL, FENNEL, GINGER, HONEY A TRACE OF
MUSTARD OIL & GRILLED IN THE TANDOOR

%.295

BOMBAY DUCK TANDOOR'S WAY

PREPARATION ON: IRON GRIDDLE, SEMOLINA
DUSTED OR IN A CLAY OVEN

%.255

NON-VEG.  SEAFOOD

BUFFALO CHICKEN WINGS
HOUSE MADE HOT SAUCE, CHIVE SPRINKLES

%.245

CHICKEN FINGERS

BREADED CHICKEN FINGERS, CHIPOTLE DIP,
CELERY & CARROT BATTEN

%.245

JAMAICAN JERK CHICKEN HALF/FULL
JERK SPICED CHICKEN, OVEN ROASTED

%.295/495

FISH FINGERS
BREADED FISH FINGERS, TARTAR SAUCE

%.255

FISH & CHIPS

CRUMB FRIED FILLETS, SEA SALT DUSTED FRIES,
HOME MADE TARTAR SAUCE

%.255

thg
andecer

Rest -o0- Bar



CHOICE OF PASTAS
SPAGHETTI /PENNE /MACARONI

CHOICE OF SAUCES

CHEESE SAUCE / TOMATO SAUCE / BASIL PESTO /
ALL TIME FAVORITE PINK SAUCE
VEG./CHICKEN/PRAWNS

%.255/275/295

SPAGHETTI BOLOGNAISE
ROBUST LAMB RAGOUT, PARMESAN DUST

2.285

LASAGNE VEG/CHICKEN

THIN LAYERED PASTA COVERED WITH
VEG/CHICKEN RAGOUT, GRATIN

2.275/295




SPICY BASIL GARLIC VEGETABLES

STIR FRIED VEGETABLES WITH RED CHILI, HOT
BASIL, GALANGAL, LEMON GRASS & GREEN GARLIC

%.225

THAI STYLE THREE MUSHROOM

& COTTAGE CHEESE
TRIO OF MUSHROOMS AND COTTAGE CHEESE

3.265

BROCCOLI, BABY CORN &
WATER CHESTNUTS

WOK TOSSED IN A GREEN CHILLI, GARLIC CORIANDER SAUCE

%.265

STIR FRIED SEASONAL GREEN

QUICK STIR FRIED FRESH SEASONAL GREENS WITH LIGHT SOYA

%.255

PANEER LABABDAR

HOME MADE COTTAGE CHEESE SIMMERED IN A
RICH ONION TOMATO & CASHEW NUT GRAVY,
FINISHED WITH HEAVY CREAM & GARAM MASALA

.245

PAHADI LEHSOONI PALAK

FRESH SPINACH PUREE PAN TOSSED WITH BABY GARLIC

%.185

DUM ALOO MASALEDAR

BABY POTATOES IN A SPICY GRAVY WITH
BELL PEPPERS & SHAHI JEERA

175

SUBZ MILONI

SEASONAL VEGETABLES IN AN ONION, TOMATO
GRAVY LACED WITH FENUGREEK & SPINACH

2195

SUNHERI KEBAB MASALA

VEGETABLE SEEKH KEBAB TOPPED WITH CHEF SPECIAL GRAVY

%.235

KADHAI PANEER

PANEER COOKED IN CREAMY TOMATO GRAVY,
FINISHED WITH BELL PEPPERS & FRESH CORIANDER

%.235

SUBZ VILAYTI

EXOTIC VEG COOKED IN TOMATO ONION GRAVY,
TOPPED WITH CHEESE

%195

BENGALI BHINDI / BHINDI MASALA
LADY FINGER COOKED ALONG MUSTARD OIL,
GREEN CHILIES & POTATOES FINISHED WITH
ROASTED CUMIN POWDER / ONION GRAVY

2.165/185




3 LARGE PLATES TO SHARE

CHHOLE

CHICK PEA COOKED IN CLASSIC
NORTH INDIAN STYLE

175

BAINGAN BHARTHA

CHARCOAL SMOKED KING BRINJAL
TEMPERED WITH ROASTED CUMIN &
FRESH GARLIC

=

YOUR FAVORITE VEGETABLE

PREPARATION
HANDI/KOLHAPURI/NAVRATAN/MASALA/KADAI

3.285

RISOTTO Al FUNGHI

CLASSIC MUSHROOM RISOTTO WITH
PARMESAN AND BASIL DRIZZLE

%.295

VEGETABLE LASAGNE

ASSORTED VEGETABLE RAGOUT LAYERED
WITH THIN SHEETS, GRATIN WITH CHEESE CREAM

275




. LARGE PLATES TO SHARE

MANDARIN STYLE FISH IN BAMBOO

SHOOT & BLACK MUSHROOM

MARINATED FISH COOKED WITH BAMBOO SHOOT,
SHITAKE MUSHROOM IN SOYA GARLIC SAUCE

3.345

KING PRAWN BLACK PEPPER SAUCE
PRAWN TOSSED WITH BLACK PEPPER AND CHINESE WINE

2.355

DRUNKEN CHICKEN

CHICKEN MARINATED OVERNIGHT IN BEER
TOSSED WITH CHILLI, CHESTNUT, BAMBOO
SHOOTS & SOYA

2.325

CHICKEN HUNAN STYLE

DICED CHICKEN MORSELS WITH CLASSIC HUNAN SAUCE

2.325

CHICKEN THAI GINGER &

LEMON GRASS

STIR FRIED CHICKEN BREAST SIMMERED IN SPICY
THAI GRAVY, WITH A HINT OF

ALANGAL & LEMONGRASS

%.325

KUNG PAO CHICKEN OUR STYLE

WOK TOSSED CHICKEN SICHUAN PEPPER, DARK,
LIGHT SOY, CHINESE VINEGAR, COOKING WINE & NUTS

%.325

NON-VEG.  SEAFOOD

HAKKA STYLE CHICKEN SUPREME
CHICKEN SUPREME COOKED WITH ASSORTED
PEPPER, SUPERIOR SOYA SAUCE & SESAME OIL

%.345

SLICED LAMB, BLACK PEPPER &

GARLIC SAUCE

SLOW SIMMERED SLICED LAMB TOSSED IN BLACK
PEPPER & GARLIC SAUCE

2.395

WOK FRIED SLICED LAMB

WOK FRIED SLICED BABY LAMB, ONION, LEEK,
CORIANDER & CHINESE CUMIN

%.395

MURG MAKHANI

CHICKEN COOKED IN RICH TOMATO GRAVY,
FINISHED WITH BUTTER & CREAM

%.295

CHICKEN TIKKA MASALA
CHICKEN TIKKA SIMMERED IN SPICED ONION GRAVY

315

BHATTI DA MURGH MASALA

TANDOORI CHICKEN COOK TO PERFECTION IN
BROWN ONION & TOMATO GRAVY

R.315




. LARGE PLATES TO SHARE

MURGH METHI PALAK

CLASSIC COMBINATION OF CHICKEN, FRESH
FENUGREEK & SPINACH, COOKED IN SESAME OIL

2315

MURGH HANDI

CHICKEN COOKED ALONG ONIONS, TOMATOES,
SPICES & HERBS, FINISHED WITH CASHEW NUT
GRAVY & CREAM

3415

KHADE MASALE KA MURGH

CHUNKS OF CHICKEN COOKED WITH WHOLE
GARAM MASALA & ONION GRAVY

X2

MURGH DEHATI (GAVTHI) (HALE/FULL)
IN YOUR CHOICE OF GRAVY: MALVANI/AGRI

3.445/785

MURGH SAAGWALA

TENDER MORSELS OF CHICKEN SIMMERED IN
GARDEN FRESH GREEN MUSTARD LEAVES,
CORIANDER & GREEN CHILI

%.295

MURGH MUSALLAM (HALF/FULL)
CHICKEN COOKED TO ITS PERFECTION, BLENDED
WITH BROWN ONION GRAVY, GARAM MASALA,
FINISHED WITH FRESH CORIANDER

%.555/ 895

NON-VEG.  SEAFOOD

BAIDA CURRY

BOILED EGG SIMMERED IN ONION & TOMATO GRAVY,
CILANTRO

%.225

FIVE SPICE POT ROAST LAMB STEW
STEAM RICE

3415

MUTTON BHUNA

LAMB MARINATED OVERNIGHT & COOKED IN
BROWN GRAVY, FENUGREEK LEAVES

%.355

LAMB MUSALLAM

CHUNKS OF LAMB LEG COOKED TO ITS PERFECTION,
BLENDED WITH BROWN ONION GRAVY, GARAM
MASALA, FINISHED WITH FRESH CORIANDER

%.635

MUTTON ROGAN JOSH
SPICY KASHMIRI LAMB CURRY

R.375

MUTTON KHEEMA MASALA

MINCED LAMB COOKED ALONG BROWN ONION &
WHOLE GARAM MASALA

%.395




/]

.-“

BHEJA MASALA

LAMB BRAIN COOKED ON IRON GRIDDLE
WITH INDIAN SPICES & HERBS

2.395

DAL GHOST

CHUNKS OF LAMB COOKED ALONG WITH
YELLOW LENTILS, SPICES & HERBS, TEMPERED
WITH GHEE

2.000

MACCHI KA SALAN

CATCH OF THE DAY (SURMAI, POMFRET,
RAWAS, TIGER PRAWNS) IN THIN CURRY,
TEMPERED WITH RED CHILI

3.APS

GOAN FISH CURRY

CATCH OF THE DAY (SURMAI, POMFRET,
RAWAS, TIGER PRAWNS)SIMMERED IN
CLASSY GOAN GRAVY

Z.APS

JHINGA RARA MASALA
PRAWNS COOKED IN SPICY BROWN GRAVY

3.455

YOUR FAVORITE

CHICKEN/LAMB PREPARATION
MALVANI/KADAI/KOLHAPURI/MASALA/DO PYAZA

2.295/355

/L LARGE PLATES TO SHARE

NON-VEG.  SEAFOOD




RED THAI CURRY
VEGETABLE / CHICKEN / PRAWN

%.225/255/295

GREEN THAI CURRY
VEGETABLE / CHICKEN / PRAWN

%.225/255/295

THAI CURRIES

VEG.

NON-VEG.  SEAFOOD




SIZZLERS

VEG. NON-VEG.  SEAFOOD

COTTAGE CHEESE STEAK

PAN SEARED HOMEMADE COTTAGE CHEESE,
PERI PERI SAUCE, BUTTER VEGETABLES, FRIES,
BUTTER RICE

3.335

VEGETABLE STEAK

MIX VEGETABLE CAKE PAN FRIED,
SCHEZWAN SAUCE, FRIED RICE,
HAKKA NOODLES

2.325

COTTAGE CHEESE SHASLIK
ORIENTAL GREEN SAUCE, BUTTON MUSHROOM,
BELL PEPPERS, ONION, BUTTER RICE

345

CAJUN SPICED KING PRAWNS

FRIES, VEGGIES OF THE DAY, BUTTERED RICE,
GRILLED TOMATO

3515

CHAR GRILLED CHICKEN BREAST
BLACK PEPPERCORN JUS, FRIES, VEGGIES OF
THE DAY, BUTTERED RICE,

GRILLED TOMATO

2.365




RICE & NOODLE

CLASSIC FRIED RICE
VEGETABLE / EGG / CHICKEN / PRAWN

.175/185/195/215

GOLDEN FRIED RICE

GOLDEN CORN, YELLOW SQUASH, YELLOW
BELL PEPPERS / ADD EGG

.175/185

THAI BASIL RICE
VEGETABLE / CHICKEN / PRAWN

2.195/205/225

BURNT GARLIC RICE
175

NAST GORENG

FRIED RICE TOSSED WITH CHICKEN & PRAWNS IN
SAMBAL & SHRIMP PASTE, FRIED EGG & CHICKEN SATAY

%.225

HAKKA STYLE NOODLES
VEGETABLE / CHICKEN / PRAWN

2.195/205/225

CHILI GARLIC NOODLES
VEGETABLE / CHICKEN / PRAWN

2.195/205/225

PHAD THAI
VEGETABLE / CHICKEN / PRAWN

R.215/225/275

DAHI BHAT

LONG GRAIN BASMATI RICE TEMPERED WITH FRESH

YOGHURT, CUMIN, ASAFOETIDA & SUN DRIED RED CHILLI

2.000

VEG. NON-VEG.  SEAFOOD

BIRYANIS

TARKARI DUM BIRYANI

GARDEN FRESH VEGETABLE BIRYANI, FINISHED WITH
LIGHT GINGER & CUMIN TEMPERING

%.205

PANEER TIKKA

PANEER TIKKA COOKED ALONG WITH SPICED BASMATI
RICE, LIGHT AROMA OF MINT & ONIONS

%.245

KACHE MURGH KI BHUNI BIRYANI

CHICKEN BIRYANI WITH DISTINCT AROMA OF MINT
& LIGHT REDDISH GLOW OF RED CHILLIES

%.265

CHICKEN TIKKA BIRYANI

CLAY OVEN COOKED CHICKEN TIKKA COOKED ALONG
BASMATI RICE & FRESH GROUNDED SPICES

%.295

KHADE MASALE KI

MUTTON DUM BIRYANI

YOGHURT MARINATED TENDER LAMB COOKED ALONG
BASMATI RICE, WHOLE SPICES

%.335

JHEENGA BIRYANI (KING PRAWNS)

SEA WATER PRAWNS COOKED ALONG LONG GRAIN
BASMATI RICE, FRIED ONION & FRESH MINT

%.495

PULAO
PYAAZ / PEAS / DRY FRUIT %.135/155
STEAM RICE / JEERA RICE %.125/135




DAL MAKHINI

RICH BLACK LENTILS, COOKED IN A
COPPER URN OVERNIGHT

2195

DAL FRY / DOUBLE TADKA
YELLOW LENTIL WITH A TEMPERING OF FRESH
GARLIC, CUMIN, CORIANDER & DESI GHEE

2.155/165

DAL KHICHDI/PALAK

LONG GRAIN BASMATI RICE COOKED ALONG
TOOR & MOONG DAL/PALAK TO ITS PERFECTION,
TOPPED WITH DESI GHEE

2.165/185

CHICKEN/MUTTON KHICHDI
CHICKEN/LAMB MINCE COOKED ALONG BASMATI
RICE, SPICES, HERBS & MIX DAL,

FINISHED WITH DESI GHEE.

T2/ 29




INDIAN BREADS

TANDOORI ROTI
PLAIN/PUDINA/ AJWAIN

%.25/30/30

CHAPATI
.18

SPINACH & METHI ROTI
.30

PLAIN NAAN
.30

GARLIC NAAN
7]

CHEESE NAAN
.65

CHEESE GARLIC NAAN
.95

STUFFED KULCHA
ONION/ ALOO/ PANEER

R.45/55/65

ADD BUTTER @%.5/-EXTRA




SEA FOOD

SEA FOOD

TANDOOR'S CHEF SPECIAL

STUFFED POMFRET

POMFRET STUFFED WITH SHRIMPS &
COOKED OVER IRON GRIDDLE

X.APS

LOBSTER BLASTER
Z.APS

CATCH OF THE DAY!!!

PRAWNS/ LOBSTER/ CRAB/ SQUID/
SURMAIL/ POMFRET/ RAWAS
X.APS

IN YOUR CHOICE OF PREP

TAVA MASALA

SEMOLINA DUSTED (RAVA)
TANDOORI

KOLIWADA

SALT & PEPPER

PERI PERI DUSTED




. DESSERTS

BAKED GULAB ]AMUN OREO SUNDAE

WITH RABDI GLAZE CRUMBLED BROWNIE, COUPLE SCOOPS OF

7125 ICE CREAM, OREO CRUST, NUTS & GEMS
3.165

KULFI FALOODA / RABDI

KULFI, ROSE SYRUP & RICE NOODLE BANANA SPLIT

795/115 TRIO OF ICE CREAM, BANANA, NUTS,
CHOCOLATE SAUCE
2.165

RASMALAI

COTTAGE CHEESE DUMPLING IN

SWEETENED REDUCED MILK SEASONAL FRESH FRUIT SALAD /

T.125 ICE CREAM
ASSORTED FRESH FRUIT SALAD

GAJAR KA HALVA %.185/205

PLAIN / WITH ICE CREAM / WITH RABDI

2.85/125/140 TOSSED TOFFEE BANANA

RIPE BANANA, WOK TOSSED WITH CARAMEL SAUCE,

CARAMEL CUSTARD ;LfEI;IED BUTTER & SESAME

.90

SIZZLING BROWNIE

BROWNIE SERVED ON A HOT PLATE,
VANILLA ICE CREAM

2.165

CHOICE OF ICE CREAM
VANILLA/CHOCOLATE/BUTTERSCOTCH

.85
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