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10.

11,

12.

13.
14,

15,

SOUP
Veg.manchow soup.
Cream of tomato so
Hot &sour soup.
Cream of mushroom.
Chicken manchow soup
Cream of chicken.

VEG STARTERS:

Chilli paneer

(cottage cheese stir fried &

Flavoured with Indian spices.)

Paneer paroka

(cubes of cottage cheese with
Chickpeas flour & deep fried)

Mix paroka

(seasonal vegetables mixed in

Slightly spicy Indian batter deep fried)

- Veg.spring roll

(Julian vegetables cooked with
Spices &stuffied in a roll)

Veg. sheikh kaba

(minced vegetables mixed with spices
To make a delicious kabab cooked to
perfection)

Panner tikka

(pieces of cottage cheese marinated
With spices with char grilled)
Roasted /fried pappadum

Masala pappadum

(pappadum topped with chopped
Onions and tomato)

NON- VEG STARTERS:

chicken lollipop

(chicken drum stick marinated in a tangy
Spice batter & fried)

4000/-
4000/-
4000/-
4000/-

. 4000/-

4000/ -
86007/~ q OO
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4000/ -

4000/ -

10000/ -
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1000/ -
1500/ -

s000/- (A=



QUK_»(M C\M oo n CQCLT\\&¥ el L‘J‘CDD

ka)r\\n“‘ CWCMV‘ LDC‘J'\»-«L Pl ’“‘" s ,‘ {VC( Q"\a _)CL(,JV

16. Chilli chicken 8p007- qeﬂz’d’? -
(stir fried chicken flavoured with spices )
17. Chicken spring roll
(Julian chicken & vegetables cooked
with spices & stuffed in a roll) 7§
18. Crispy chicken 80007~ Sleke s
(chicken stir - fried and made into a

crispier taste in a tangy sauce) A |
19. Chicken kali mirch kabab 800e7-1000<" |

Y
succulent pieces of chicken marinated
with black pepper & then char grilled) o
20. Chicken tikka '80007"4@%’1
(cubes of chicken marinated in spices and

char grilled)
21 .chicken sheekh kabab
(an extra smooth minced chicken kabab

rolled along the kength of the skewer of the
skewer & roasted)

TANDOORI:
22. Tandoori chiccken
(chicken on the bone , marinated in yoghurt
and freshly ground spices &then cooked in our tandoori oven)
CURRIES - VEGETARIAN
23.paneer tava
( cubes of cottage cheese cooked with tomato , thunks of onion gravy,
gerrk peppers slow cooked and prepared in ‘rava)
24. Paneer makhanwala
(pieces of cottage cheese cooked in a rich tomato
and butter gravy)
25. daal fry
(yellow lentils sauteed with onions, herbs & spices
26. Vegetable makhanwala
(garden vegetables in rich tomato and butter gravy)
27. Vegetable kohlapuri
(garden vegetable cooked traditional *KOHL APURI"
Gravy with special Indian spices.)

‘8069/‘:4‘(,/&:}_0: =

80067- ¢ r‘-( OO
£500/- A1Q0¢

50007 LQQ@/ - B
6000/ -

6000/ -




28. vegetable kadai 6000/ -
(fresh vegetables cooked in rich cashwenut
Garlick and ginger sauce)

I 29. aloe jeera 6000/—
(pieces of potatoes cooked in cumins )
30. kadai panner 8000/ -
(cottage cheese cookies in rich cashwenut,
garlic and ginger sauce)
31. mix vegetable curry 6000/ -
(fresh vegetables cooked in onion , tomato gravy)
32.dal makhani 3000/ -

(lentils cooked in ginger and garlic along
with the onion and tomato gravy)
CURRIES - NON VEG
33. chicken Karachi 9000/ -
(chicken roasted with Indian spices and
then added to classic onion gravy) :
" 34.chicken mumtaz 9000/ -
(tender pieces of chicken breast cocked
with fresh tomatoes, garlic, onion, ginger and
blend of selected Indian spices)
35. tava - chicken Zor fish 9000/ -
(a special recipe with onions , mushrooms and bel
| peppers ion rich savoury gravy)
36. jeera chicken 9000/ -
(chicken recipe cooked in spices and cumin in
a traditional curry)
37. chicken coconut masala 10000/ -
(chicken caoked with coconut and medium spices
in a thick based gravy) e
38.makhanwala: chicken Zor fish 9000/~
boneless pieces marinated into tandoori oven then
Mixed in rich tomato and cashwenut based curry

onion based curry)

39. masala ; chicken or fish 9000/ -

(boneless pieces cooked in a rich tomato onion based curry)

40.chicken kolhapuri 9000/ -

(boneless pieces of chicken cooked in a traditional "KOLHAPURI" Stlye Gravy)
41 Chicken Corma 10000/ -

(Minced chicken with fresh green peas in a tang tomato gravy)
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42 .chicken moglai
(succulent chicken pieces of boneless

chicken cooked in traditional MOGLAT gravy made with egg and onions) ‘ ‘-.-

43 kadai; hicken or fish

(boneless pieces marinated & then cooked in a rich cashwsenut,

ginger and garlic gravy)
~ 44 Chicken papadum
45. prwns masala
CHOICES OF RICES:
45. Plain steamed basmati rice
46. jeera rice
(basmati rice with cumin)
47. Vegetable biryani
(a selection of fresh vegetables cooked together
with our special basmati rice)
48. Chicken biryani
(boneless pieces of succulent chicken marinated
and then cooked in Indian spices)
49 .green peas pilau
(basmati rice cooked with green peas)
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9000/ -

9000/~ v

9000/ -
12000/ -

2500/ -
3000/ -

~$000/~ QCOO"’
10000/~ IQQDO[@
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SIDE ORDERS: ¥
50. Vegetable raita 45007- /LUGU( , ;
51. Green salad 2000/ - T
52.kiswahili kachumbari 2000/ - - A
53. Masala chips 3500/- s
54. Plain chips 2000/- i
55. Garlic naan 36007~ "Z_,UU(){) |
56.plain or butter naan 500/ ) )T |
57.tandaari roti 1688/ | ;op| = i
58.paratha +5P07 - 7-»001) (1—/ ; :
59. Aloo paratha 9500\——2_, :

60. Gobi paratha “4500/- SW? i
61 kulcha «20007- 2570 ‘ &
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