10
2. Egg Bhujia - gg
g Masala 120
4”Omelete Curry P "Eb“
_ Mcsolc Omlet 2 50
—p ggl s . 100
Flch Speclul ’ oy N @
: o - 280
‘ ' 300,
300
300
300
350
300
| 300
Chicken Speclul ’ B @
1 1. Kadai Chic 3 300
Cllﬁ(on Musnlc . 300"
3 Chicken lmr Mnsnlu & 350
4. Cllﬁ:on Hﬂlﬂﬂlﬂl‘_ 380
5. Chicken Sahi Kormo 380
i‘am. Do Piya | . 300
8. Chicken Jhal F 300

., 9. Chicken Hydrabad
10. Chicken Curry
11. Chicken Afghani
'B |
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=30

ix.Veg. “
2 Veg .Iui Puri

=>mwa-::r:;::'--':::':'.ft:'

200 .
8. Nnvurutun Kormu ' 200 el ,
9. Alooﬂl)'ur_n Knshmiri \“ - 5 i
10. Tawa Aloo Jeera ~ : L
1"Alcm Dum t R i
2. Aloo Bhuiiu AR l
3. Aloo Moﬂlr T s { E‘
_ 121 -&
6 Mushroom Masulae.. - 180 :
: Pcmeer i(!,_.-" @ = I
1. Sahi Paneer - . | 300 [
d Paneer Dil Khush 230 &
3. Paneer Do I'lyu:n 230
4. Paneer Butter Masala 28
5. Motor Paneer 20(
-6. Paneer Kofta w240
7. Palak Paneer (Seasonal) 230
‘8. Kadai Paneer ™ 250
~ 9.Hondi Paneer 240
~ 10. Paneer Bhujia 300
- 1. Cl'li"' Paneer ' 250

12. Chilly Paneer with Gravy
13. I'uneer I'umndu



4. Punoer Pulao
.Egg Pulac
_ 6, Clmke Pul

's. eg. Biriyani i& ~ 200
9 !gg Birlyun o7 250 F
10. Chicken Biriyani \

H
280
11. Paneer Biriyani 250 :
12 Muﬂ’on liriyuni‘ \ 350
13. Ilydrubcdl Clncken Bmyam 300 |
Dal - "-., _ (%)
l NG WY,
X . 140
bul Fry - IJ 140
3. Dal Butter Fry ) | 170
4. Dal Taraka af 180
S‘Mlmﬁnrini

6. Da"l.ﬂ'uldmnl'“

y. -~ -

| Nuun/Roil 4 \

I Tawa Roti

2. Butter Tawa Roti
Kho .‘oﬂ Roti
4. Butter Tandori Roti
5. Plain Naan

6. Butter Naan

7. Mosala Kulcha .




! niu Fry ‘-,‘
3. Peanut Fry (Plain/ usnla)“
4."Onion/Veg. I'ukora :
.5 Paneer Pakora - =
Lo (}, Chuken Pakora -— 80
P 7. Egg Pakora ot 40
. 8. Veg /Egg/Chicken Roll 0/1309
9 Veg /Chicken Spring Rol_lj_ 130/170
ailo )!eg /Chlcm Cutlet (2pec) 150/190
_ 11 ;.Crispy_,(hilly Buby (orn 200
5 2. ;Veg /(hicl(en Momo 3 100/150
s “) ““’ 13. Chicken I.uhpoi 250
‘M' Chicken Drum of Ileuven 250
g‘ ' 1 40
8 ‘;'
> o
" 1. Tomato Soup with Cream 100
- 2. Veg. Sweet corn soup 130
3. Chicken Sweet corn soup 150
| 4.Veg. Hot & Sour'soup 130
_ 5. Chicken Hot & Sour soup 150
6. Veg. Mushroom Soup 100
 Chicken Mushrm'Soup 150

3 Veg. lung  Fung Soup 130
Chickon lnng Fuﬁhup

* 0. Clnclton Clear Soup




1. Duck Dry '~v
2. Chicken Dry Fry (Bone) .
23. Chicken Dry Fry (Bone lnsf\
4. Pnneor Dry Fry

'l Muﬂon. urry
' Muﬂon n Do Pyuzu
'3 Mutton Masala
4. Mutton Kasha
5. Mutton ragan Josh

DUC"( T . ‘_‘ ol @

1. Ducl Curry

2. nu& l\asula L 350
-
Tundorl 2 ‘_ @
1. undoori Chlcken (Ful 600
'I'uncloori Chicken Half) 350
3. Chici;on leka“&‘ 350
4. Chicken Sookllu I(u ab 280
{ 4
Slzzler 5' v @
1. Chicken Slnler 350
9. Chicken Grill Sinlef 380
3. Veg. Sizzler \ 300
" Papad _ @
1. Roasted Papad W20
20

2. Papad Fry
3. Musul\l'apad :



& 'I'l Min%ﬂu

--&

Breukfust

_,-é 13 lnu I'uruﬂm

- 2. Aloo Paratha

3. Paneer Paratha
4. Butter Toast
5. Puri Bhaji

6. Chicken Mughlai Paratha
7. Egg Poach
8. Boiled Egg
9. French Toast

11. Chicken Sandwich
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Noodles o @

( Vog /eg hil:lte Chowlﬂein b 120 ’150/16&
llukku Noodlo /chickou ) r

J Tllu k oodlos (Veg #icl(on) r I;L; -
oriun Chop uey veg /chicken) 200, 50

i _f

Frled Rlce ‘ ; "",' @ '

)
? A ‘f r 150/180/25%
} Sc eman 1 Fired Rice 220
@ ong Kong \ Veg./Chicken Fired Rice 180/220

: Singupuri Veg / Chickon Fired Rice 180/220

(2)

TN

1 Munchuriunf g/c cken) .
2. Chilly Chicken (Boneless
%Gﬂﬂ[’ Chicken Boneless with Gravy

Chicken in schezwun sauce



