
Bar Bites

French Fries 
Sea salted
Masala dusted
Melted Cheddar

`.105/115/125

Garlic bread 
add cheese

`.125/155

Spiced Potato Wedges 
with sweet chilli dip

`.135

Jungli fries 
loaded with cheese sauce, 
onions, jalapeno & cilantro

`.155

Cheese Cherry Pineapple 
on bed of crush ice

`.165

Papad 
Roasted/ Fried/ Masala

`.25/30/35

Aloo Chat 
diced boiled potatoes coated 
with tangy sauce & cilantro

`.85 

Sauté Vegetables 
vegetables sauteed with 
virgin olive oil & garlic

`.155  

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 
`.115

VEG. Non-VEG.



Soups

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 Soup 
with Coconut Milk 
vegetable / chicken / prawn

`.145/155/185

Tamatar aur Pudina Ka Shorba 
ripe tomatoes & fresh mint broth, 
tempered with royal cumin

`.135

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

VEG. Non-VEG. Sea food



Salads

House Style Caesar's Salad 
bbq cottage cheese/chicken/garlic prawns 
parmesan shavings, garlic croutons

`.195/215/245

Asian Salad/shredded chicken
crunchy peanuts, honey chili dressing, 
toasted sesame

`.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 crudités 
with cocktail dip

`.165

Chicken Tikka & Lychee Salad
Chicken tikka & lychee 
bounded in spicy mayo

`.215

Garden Fresh Green Salad 
`.115

Kuchumber Salad 
`.105

Raita 
boondi/vegetable/pineapple

`.85/95/105

Plain Curd 
`.65

VEG. Non-VEG. Sea food



Petit Plates

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

`.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

`.195 

Mushroom Yakitori 
button mushroom & leeks 
on skewers, Japanese style

`.215

Sambal Honey Potatoes 
wok tossed baby potatoes, seasoned 
with herbs, Indonesian style

`.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

`.195

VEG.



Petit Plates

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

`.195

Cheese Fingers   
with chili mayo

`.215

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

`.235

VEG.



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

`.255

Chicken Satay 
with peanut sauce

`.255

Kung pao Chicken 
chunks of chicken tossed in a Sichuan 
pepper & dried red chili sauce

`.255

Schezwan Pepper Fish 
fillet of fish with Chinese aromatic 
herbs & fragrant spices

`.265

Sambal King Prawns 
king prawns, tossed with Indonesian chili

`.475

Oyster chili fish 
battered fried fish tossed in chili oyster sauce

`.285

Cocktail Prawns "Tandoor" way 
spiced battered fried King prawns, 
special sauce, boiled egg

`.475 

Black Pepper- Garlic Prawns
wok fried King prawns tossed with 
crushed black pepper, celery & garlic

`.475

Mutton chili fry 
kerala style, roasted coconut

`.345

Non-VEG. Sea food



Petit Plates

Crispy Squid 
fried squid rings, tossed in 
garlic & spring onion

`.185 

Murgh Tikka 
chunks of chicken marinated in saffron 
cream & spices, cooked to perfection in 
clay oven, finished with clarified butter

`.295

Kalmi Kebab  
chicken drums marinated in fresh mustard, 
sun dried curry leaves & spices

`.295

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

Murgh Kalimiri Kebab 
char grilled chunks of chicken marinated 
with hung yoghurt, spices & finish with 
fresh crushed black peppercorn

`.295

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

`.215/375

Oven Roasted Chicken Peri Peri Half/Full 
oven roasted whole/half chicken 
marinated in peri peri spices

`.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

Non-VEG. Sea food



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 iron 
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

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

Non-VEG. Sea food



Pastas

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

`.285

Lasagne Veg/Chicken  
thin layered pasta covered with 
Veg/chicken ragout, gratin 

`.275/295

VEG. Non-VEG.



Large Plates to Share

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

`.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

`.195

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

`.165/185

VEG.



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

`.175

your favorite vegetable 
preparation 
handi/kolhapuri/navratan/masala/kadai

`.285

Risotto Ai Funghi 
classic mushroom risotto with 
Parmesan and basil drizzle

`.295

Vegetable Lasagne 
assorted vegetable ragout layered 
with thin sheets, gratin with cheese cream

`.275

VEG.



Large Plates to Share

Mandarin Style Fish In Bamboo 
Shoot & Black Mushroom 
marinated fish cooked with bamboo shoot, 
shitake mushroom in soya garlic sauce
`.345

King Prawn Black Pepper Sauce 
prawn tossed with black pepper and Chinese wine

`.355

Drunken Chicken 
chicken marinated overnight in beer  
tossed with chilli, chestnut, bamboo 
shoots & soya
`.325

Chicken Hunan Style 
diced chicken morsels with classic hunan sauce

`.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

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

`.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

`.315

Non-VEG. Sea food



Large Plates to Share

Murgh Methi Palak 
classic combination of chicken, fresh 
fenugreek & spinach, cooked in sesame oil

`.315

Murgh Handi 
chicken cooked along onions, tomatoes, 
spices & herbs, finished with cashew nut 
gravy & cream

`.415

Khade Masale Ka Murgh 
chunks of chicken cooked with whole 
garam masala & onion gravy

`.295

Murgh Dehati (Gavthi) (Half/Full) 
in your choice of gravy: Malvani/Agri 

`.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

Baida Curry 
boiled egg simmered in onion & tomato gravy, 
cilantro

`.225

Five spice Pot roast lamb stew 
steam rice

`.415

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

`.655

Mutton Rogan Josh 
spicy Kashmiri lamb curry

`.375

Mutton Kheema Masala 
minced lamb cooked along brown onion & 
whole garam masala

`.395

Non-VEG. Sea food



Large Plates to Share

Bheja Masala 
lamb brain cooked on iron griddle 
with Indian spices & herbs

`.395

Dal Ghost
chunks of lamb cooked along with 
yellow lentils, spices & herbs, tempered 
with ghee 

`.000

Macchi Ka Salan 
catch of the day (Surmai, Pomfret, 
Rawas, Tiger Prawns) in thin curry, 
tempered with red chili

`.APS

Goan Fish Curry 
catch of the day (Surmai, Pomfret, 
Rawas, Tiger Prawns)simmered in 
classy goan gravy

`.APS

Jhinga Rara Masala 
prawns cooked in spicy brown gravy

`.455

your favorite 
Chicken/Lamb preparation 
malvani/kadai/kolhapuri/masala/do pyaza

`.295/355

Non-VEG. Sea food



Thai Curries

Red Thai Curry 
vegetable / chicken / prawn

`.225/255/295

Green Thai Curry 
vegetable / chicken / prawn

`.225/255/295

VEG. Non-VEG. Sea food



Sizzlers

Cottage Cheese steak 
pan seared homemade cottage cheese, 
peri peri sauce, butter vegetables, fries, 
butter rice

`.335

Vegetable steak 
mix vegetable cake pan fried, 
schezwan sauce, fried rice, 
hakka noodles

`.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

`.515

Char grilled Chicken Breast 
black peppercorn jus, fries, veggies of 
the day, buttered rice, 
grilled tomato

`.365

VEG. Non-VEG. Sea food



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
`.195/205/225

Burnt Garlic Rice 
`.175

Nasi Goreng 
fried rice tossed with chicken & prawns in 
sambal & shrimp paste, fried egg & chicken satay
`.225

Hakka Style Noodles 
vegetable / chicken / prawn
`.195/205/225

Chili Garlic Noodles 
vegetable / chicken / prawn
`.195/205/225

Phad Thai 
vegetable / chicken / prawn
`.215/225/275

Dahi Bhat
long grain basmati rice tempered with fresh 
yoghurt, cumin, asafoetida & sun dried red chilli
`.000

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

VEG. Non-VEG. Sea food



Dal & Khichdi

Dal Makhini 
rich black lentils, cooked in a 
copper urn overnight

`.195

Dal Fry / Double Tadka 
Yellow lentil with a tempering of fresh 
garlic, cumin, coriander & desi ghee

`.155/165

Dal Khichdi/Palak 
long grain basmati rice cooked along 
toor & moong dal/palak to its perfection, 
topped with desi ghee

`.165/185

Chicken/Mutton Khichdi 
chicken/lamb mince cooked along basmati 
rice, spices, herbs & mix dal, 
finished with desi ghee.

`.255/295

VEG. Non-VEG.



Indian Breads

Tandoori Roti  
Plain/Pudina/ Ajwain 

`.25/30/30

Chapati 
`.18

Spinach & Methi Roti 
`.30

Plain Naan
`.30

Garlic Naan
`.35

Cheese Naan  
`.65

Cheese garlic Naan 
`.95

Stuffed Kulcha 
Onion/ Aloo/ Paneer

`.45/55/65

Add Butter @`.5/-extra

VEG.



Sea Food

Tandoor's Chef Special

Stuffed Pomfret 
Pomfret stuffed with shrimps & 
cooked over iron griddle

`.APS

Lobster Blaster 
`.APS

Catch of the Day!!!

Prawns/ Lobster/ Crab/ Squid/ 
Surmai/ Pomfret/ Rawas 
`.APS

in your Choice of Prep

Tava Masala
Semolina Dusted (Rava)
Tandoori
Koliwada
Salt & Pepper
Peri Peri Dusted

Sea food



Desserts

Baked Gulab Jamun 
with rabdi glaze

`.125

Kulfi Falooda / Rabdi 
Kulfi, rose syrup & rice noodle

`.95/115

Rasmalai 
Cottage Cheese Dumpling In 
Sweetened Reduced Milk

`.125

Gajar ka Halva 
Plain / with Ice Cream / with Rabdi 
`.85/125/140

Caramel Custard 
`.90

Sizzling Brownie 
brownie served on a hot plate, 
vanilla ice cream

`.165

Choice Of Ice Cream 
Vanilla/Chocolate/Butterscotch 

`.85

Oreo Sundae 
crumbled brownie, couple scoops of 
ice cream, Oreo crust, nuts & gems

`.165

Banana Split 
trio of ice cream, banana, nuts, 
chocolate sauce

`.165 

Seasonal fresh fruit salad / 
Ice Cream 
assorted fresh fruit salad

`.185/205

Tossed toffee Banana 
ripe banana, wok tossed with caramel sauce, 
clarified butter & sesame

`.165

VEG.
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