FAMILY RESTRO
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CHINESE
STRAIGHT FROM THE WOK

SOUPS
VEGETARIAN

N CORRIANDER CLEAR/THICK SOUP 165.00
SOUP FLAVOURED WITH CORRIANDER

Wi annn

N1 enH 165.00
CLEAR SOUP WITH STUFFED DUMPLINGS & VEGETABLES

DLE CLEAR SOUP WITH TOMATO 175.00
CLEAR SOUP SERVED WITH DICED TOMATO

G CLEAR SOUP 165.00
CLEAR SOUP SERVED WITH CHOPPED SPRING ONION

WEET CORN SOUP 165.00
THICK NON-SPICY SOUP

MANCHOW SOUP 165.00
THICK GINGER FLAVOUR SOUP COMBINED WITH CHOPPED VEGETABLES

HREE TRESURE SOUP 185.00
THICK RICH CREAMY SOUP WITH TENDER SWEET CORNS, BROCOLLI AND ZUCCINI

HOT & SOUR SOUP 165.00
THICK SOUP WITH JULLIAN VEGETABLES & MUSHROOM FLAVOURED WITH MALT VINEGAR

FOM YAM SOUP 185.00
IT'S A THAI DELECACY

TOMATO SOUP 185.00
NON-SPICY SOUP MADE FROM TOMATO PUREE AND TOMATO PASTE




CHINESE
STRAIGHT FROM THE WOK

SOUPS

NON-VEGETARIAN

LEMON CHICKEN CORRIANDER CLEAR/THICK SOUP

SOUP FLAVOURED WITH CORRIANDER

SEAFO0D CORRIANDER THICK SOUP

COMBINATION OF FISH & PRAWN FINISHED OFF WITH WINE

LUNG FUNG SOUP
THICK SOUP WITH CHICKEN & PRAWN, LAYCED WITH EGG
WHITE FLAVOURED WITH WINE

T IAZARITANARI AARs=S

Lintwilisse oo wee e werwrl

CLEAR SOUP WITH STUFFED DUMPLINGS & VEGETABLES

CHICKEN CLEAR SOUP
CLEAR SOUP SERVED WITH SHREDDED CHICKEN

HICKEN NOODLE CLEAR SOUP WITH TOMATO
CLEAR SOUP SERVED WITH SHREDDED CHICKEN & DICED TOMATO -

RN SOUP CHICKEN

THICK NON-SPICY SOUP SERVED WITH SHREDDED CHICKEN

UP CHICKEN

THICK GINGER FLAVOUR SOUP COMBINED WITH CHOPPED VEGETABLES
i‘ r SNLID ~PU
J IUr ‘UBMEKEN

Q

SPICY SOUP SERVED WITH SHREDDED CHICKEN
"OMBINE WITH CHICKEN, PRAWN & VEGETABLE

IUSHROOM

195.00
220.00

220.00

205.00




APPETISERS
VEGETARIAN
BICRISPY ChiLy e Ic

: RICAN CORN
CRISPY CORN NIBLETS Togsep WITH DRY TANGY SAucE

VEG SPRING ROLL
COOKED MIXED VEGETABLE wpppep BY WANTON RAPER AND FRiED

MONGOLIAN BABYCORN

FRIED BABYCORN TOSSED IN SCHEZWAN SAucE AND TOPPIING
WITH CASHEW NUT, ONION & CAPSICUM

KONJI CRISPY MUSHROOMS

CRISPY FRIED SHREDDED SHITAKE MASHROOM AND TOSSED WITH
ONION, GREEN PEPPER AND CARROT IN A SPICY TANGY SAUCE

STUFFED MUSHROOM PEPPER SALT
CHOPED MUSHROOM, ONION, GREEN CHILLY, Rep & YELLOW BELL PEPPER
ZMARINATED STUFFED MUSHROOM THEN FRIED

MIIRHRN N Tguwfjnf FY
Wivon nNUUY DUl LA

SiU}&BMUSHROOM COVERED BY B

READ CRUMP THEN DEEP FRIED GARLIC,
GINGER, CHILLI FLAKES




__'AP_PIE'TISERS
NoN- vquTmsz
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nnv cuoxen FISH FINGERS (8PCS.)
Y nsn FINGER TOSSED mm‘rmv 'SAUCE -

BlEAN FRIED CHILLI FISH (8PCS.

: 7." _ SLICE PAN FRIED FISH TOSSED WITH FRESH ONIONS SCALLIONS
_ ANII FINISHED OFF WITH CHII.LI SAUCE \ ?

" FISH ERY (2PCS.).

~ FISH FILLET COVERED BY BFIEAD CRUMP AND FRIED

‘BRI0oUBLE FRIED PRAWN (8PCS.)

PRAWN WITH RED YELLOW BELL PEPPER DEVIL STYLE

PRAWN MARTAIN - _
LEMON GRASS; LEMON LEAF, LEMON JUICE, CHOPPED CHILLI

MIXING WITH MAYONNAISE SAUCE

GOLDEN FRIED PRAWN (8PCS.)
SPECIAL BATTER FRIED MEDIUM PRAWNS

YOUM YANG B.B.Q. FISH (8PCS.)
SLICE CRISPY FISH, TOSSED WITH B.B.0. SAUCE, HONEY
AND CUMIN SEED POWDER

RIPAN FRIED CHILLI CHICKEN (8PCS.)
SI.ICE PAN FRIED CHICKEN TOSSED WITH FRESH ONIONS
SCALLIONS AND FINISHED OFF WITH CHILLI SAUCE

PAN FRIED CHICKEN MOMO (6PCS.)
CRECENT SHAPED DUMPLINGS STEAMED & PAN FHIED

bW

CHICKEN WINGS TOSSED WITH SPICY SAUCE :

CHICKEN WINGS MARINATED THEN FRIED

345.00

380.00

310.00

435.00

435.00

435.00

380.00




APPETISERS
NON - VEGETARIAN

BIcRISPY CHICKEN 355.00
CRISPY STRIPS OF CHICKEN TOSSED WITH SPICY TANGY SAUCE

. KONJI CRISPY LAMB 460.00
CRISPY STRIPS OF LAMB TOSSED IN SPICY HOT GARLIC SAUCE TOPPED
WITH BELL PEPPER

DRAGON DRUMS (6PCS.) 460.00
CHICKEN LEG PCS. TOSSED WITH SPICY SAUCE

FISH & CHIPS 345.00

SIZZLING BAR-BE-QUE FILLET 380.0(
OVER NIGHT MARINATED CHICKEN FILLET PAN GRILLED
SERVED ON SIZZLER PLATE

RED CHILLI KONJI CHICKEN BELL PEPPER
CRISPY STRIPS OF CHICKEN TOSSED IN SPICY HOT GARLIC SAUCE
TOP WITH BELL PEPPER

MONGOLIAN CHICKEN
CRISPY STRIPS OF CHICKEN TOSSED IN SCHEZWAN SAUCE
TOPPING WITH CASHEW NUT ONION AND CAPSICUM

CHICKEN SPRING ROLL

CHICKEN 65
(BLICED CHICKEN MARINATED WITH MUSTARD OIL, GARLIC & eiNgER PASTE,
CHILLI FLAKES, CURRY LEAF THEN FRIED TOSSED WITH Spicy SAUCE)

GONDHORAJ CHICKEN PAKORA

(OVER NIGHT CHICKEN MARINATED GONDHORAJ LEMON JUICE & LEMON
LEAF THEN FRIED)

KUNG POW CHICKEN

(CUBE CUTTING OF CHICKEN TOSSED WITH RED & YELLOW BELL PEPPER
SEA SAME & SPICY SAUCE)




RICE

BAWARCHI SPECIAL FRIED RICE
FINE RICE TOSSED WITH BABYCORN, MUSHROOMS, RED PEPPERS

VEGITABLE CHICKEN PRAWN MIXED
250.00 315.00 345.00 400.00

GINGER CAPSICUM FRIED RICE
VEGITABLE CHICKEN PRAWN MIXED
220.00 260.00 290.00 330.00

BURNT CORRIANDER & GARLIC FRIEDRICE ,
VEGITABLE  CHICKEN ~ PRAWN  MIXED
235.00 290.00 33000 :
CHILLI GR. BABYCORN RICE MIXED i

B scHEZWAN FRIED RICE o
RICE TOSSED WITH DRY RED CHILLI & SPECIAL SCHEZWAN OIL L

VEGITABLE  CHICKEN  PRAWN'®
23500 29000  330.00°

SHROOM ONION FRIED RICE

GITABLE EGE  CHICKEN %
23500 27500 290,00

CHICKEN
275.00




NOODLES

Rl CHILLI GARLIC NOODLES
NOODLES TOSSED WITH DEVILS PASTE & CHILLI OIL

VEGITABLE  CHICKEN PRAWN MIXED
220.00 290.00 335.00 380.00

Bl scHEzWAN NOODLES

VEGITABLE EGG CHICKEN PRAWN
220.00 265.00 290.00 335.00

NOODLES (HAKKA STYLE)

VEGITABLE EGG CHICKEN PRAWN
175.00 220.00 265.00 275.00

BAWARCHI SPECIAL NOODLES (MIXED)

SANGHAI NOODLES
FLAT NOODLES TOSSED WITH SWEET & SPICY SAUCE

VEGITABLE  CHICKEN PRAWN MIXED
230.00 265.00 300.00 380.00

PAN FRIED NOODLES (GRAVY STYLE)
SOFT & CRISPY NOODLES TOPPED WITH VEGETABLES FINISHED OFF WITH SOYA

VEGITABLE CHICKEN PRAWN MIXED
200.00 290.00 300.00 335.00

NOODLES (GRAVY STYLE)

SOFT NOODLES TOPPED WITH WHITE SAUCE & LAYS WITH EGG WHITE

VEGITABLE EGG CHICKEN PRAWN
190.00 230.00 275.00 290.00

MEE FOON IN THAI STYLE

MEE FOON
FINE THIN NOODLES TOSSED WITH JULLIAN VEGETABLES & CURRY OIL

VEGITABLE CHICKEN PRAWN MIXED
295.00 i 380.00 400.00

430.00

MIXED
380.00

MIXED
310.00

380.0!
LA r =

Mi
320.

435.00




MAINCOURSE
VEGETARIAN

K] VEG MANCHURIAN
VEGETABLE COIN TOSSED WITH CHOPPED GREEN CHILLI, ONION

FINISHED OFF WITH SOYA SAUCE

CHILLI COTTAGE CHEESE (CHILLI PANEER)

ALL TIME FAVOURITE

CHILLI MUSHROOM

MUSHROOM TOSSED IN DARK SOYA SAUCE WITH CAPSICUM & ONION

PANEER MANCHURIAN
PANEER TOSSED IN MANCHURIAN SAUCE WITH CHOPPED VEGETABLE

CHILLI BABYCORN
BABYCORN TOSSED IN DARK SOYA SAUCE WITH CAPSICUM & ONION

B THREE TRESURE VEGETABLES IN

GARLIC PEPPER SAUCE
BROCCOLI, MUSHROOMS AND BABYCORN COCKED IN GARLIC FLAVOUR

PUNGENT SAUCE WITH CRUSHED BLACK PEPPER




MAINCOURSE
NON-VEGETARIAN

FISH (SLICED) (8PCS.)

FISH IN CHILLI WINE SAUCE
FISH WITH CHILLI FLAKES & FINISHED OFF WITH WHITE WINE

FISH IN BUTTER GARLIC SAUCE
FISH WITH GOLDEN GARLIC FLAKES & BUTTER

FISH IN BLACK BEAN SAUCE
FISH TOSSED WITH CHOPPED MARINATED BLACK BEANS

RIFISH IN CHILLI OYSTER SAUCE

FISH WITH FRESH BUTTON MUSHROOMS FINISHED OFF WITH OYSTER SAUCE

FISH IN HUNAN STYLE
FISH WITH ONION, GREEN PEPPER & FINISHED OFF WITH WINE & VINEGAR

RUFISH IN SCHEZWAN SAUCE

FISH WITH DICED ONION, GREEN PEPPER & DRY RED CHILLI FINISHED OFF
WITH SEZWAN SAUCE

VI DEVILS FISH
FISH TOSSED WITH RAW DEVILS PASTE

R)JFISH IN CHILLI MUSTURD SAUCE
FISH TOSSED IN MUSTARD SAUCE AND BELL PEPPER

FISH BONELESS (8PCS.)

b CHILLI FISH

FISH PAKORA TOSSED IN DARK SOYA SAUGE WITH DICE CAPSICUM & ONION

MANCHURIAN FISH
FISH PAKORA TOSSED IN MANCHURIAN SAUCE WITH CHOPPED VEGETABLE

SWEET & SOUR FISH
FISH PAKORA TOSSED WITH DICE VEGETABLE & PINAPPLE
IN SWEET & SOUR SAUCE

GARLIC FISH

FISH PAKORA TOSSED WITH CHOPPED GARLIC IN TOMATO SAUCE
RIHOT GARLIC FISH '

FISH PAKORA TOSSED IN HOT GARLIC SAUCE

FISH WITH VEGETABLE
FiSH PAKORA TOSSED WITH DICED VEGETABLE




BIG PRAWNS

BIG PRAWNS IN SAUCE OF YOUR CHOICE
g cHII.Ll WI'NE.' ﬁHIl.I'.I' iﬁklﬂl.’ DEVII.O. BHII.I.I OYSTER & BUTTER GARLIC

| PRAWNS IN BUTTEH GAHLIC SAUCE
- PRAWNS WITH GOLDEN GARLIC FLAKES & BUTTER

- PRAWNS IN OYSTER SAUCE
- PRAWNS WITH FRESH BUTTON MUSHROONS FINISHED OFF WITH OYSTER SAUCE

- BlPRAWNS INHUNANSTYLE
: PHAWNS wml 0N|0N GHEEN FEPPER & FINISHED OFF WITH WINE & VINEGAR

- KlPRAWNS IN HOT GARLIC SAUCE
i PHAWNS WITH DlGED 0'“0“ & GHEEN PEPPER IN HOT GARLIC SAUCE

*_BJPRAWNS:IN CHILLI PLUM SAUCE
gy ; PMWNS WITH RED & GREEN PEPPER TOSSED |N CHlI.Ll PLUM SAUCE

MEDIUM PRAWNS (8PCS.)

PRAWNS IN OYSTER SAUCE

PRAWNS WITH FRESH BUTTON MUSHROOMS FINISHED OFF WITH OYSTER SAUCE

PRAWNS IN BUTTER GARLIC SAUCE

PRAWNS WITH GOLDEN GARLIC FLAKES & BUTTER
PRAWNS IN CHILLI WINE SAUGE

PRAWNS WITH CHILLI FLAKES & FINISHED OFF WITH WINE

R/ PRAWNS IN HUNAN STYLE

PRAWNS WTH ONION GREEN PEPPER & FINISHED OFF WITH WINE & VINEGAR

KJJDEVILS PRAWNS
PARWNS TOASTED WITH RAW DEVILS PASTE

CHILLI PRAWN
PRAWNS TOSSED IN BLACK SOYA SAUCE WITH DICE CAPSICUM & ONION

MANCHURIAN PRAWN

PARWNS TOSSED IN MANCHURIAN SAUCE WITH CHOPPED VEGETABLE

GARLIC PRAWN
PRAWNS TOSSED WITH CHOPPED GARLIC IN TOMATO SAUCE

KIHOT GARLIC PRAWN
PRAWNS TOSSED IN HOT GARLIC SAUCE

SWEET & SOUR PRAWN
PRAWNS TOSSED WITH DICED VEGETABLE & PINAPPLE IN SWEET & SOUR SAUCE

SCHEZWAN PRAWN
PRAWNS WTH DICED ONION, GREEN PEPPER & DRY RED CHILL! FINISHED

PRAWN WITH VEGETABLE
PRAWNS TOSSED WITH DICED VEGETABLE




POULTRY
CHICKEN SLICED

CANTONESE CHICKEN
SMALL DICED CHIcKEN wiry
WITH EGG WHITE

VEGETABLES, IN WHITE SAUCE & LAYS

CHICKEN IN HUNAN Ty
CHICKEN WITH 0N|0N, GREEN PEPPER & FINISHED OFf WITH WINE & VINEGAR

m CHICKEN |y GREEN CHILLI SAUCE

CHICKEN TOSSED with FRESHLY MADE GREEN CHILLI SAUCE

Rlcrispy CHICKEN IN CHILLI pLypy SAUCE
CHICKEN WITH RED & GREE|

. N PEPPER TOSSED IN CHILLI PLUM SAUCE
RlcHicken iy C

HILLI OYSTER SAUCE
CHICKEN WITH FREsH pyrroy WUSHROOMS FINISHED OFF wiTH oysTER SAUCE
OFF WITH SEZwaN saycE

NDeviLs CHICKEN

SLICE CHICKEN TOSSED WITH RAW DEVIL’S PASTE
HOT GARLIC CHicKey

CHICKEN SLICED T0SSED IN Hot gaRyc SAUCE
CHICKEN wiTH VEGETABLE

CHICKEN SLicEp TOSSED WITH picE VEGETABLE

CHILLI GARLIC CHICKEN DRY

SLICED CHICKEN TOSSED WiTH CHOPPED GARLIC &

SANGHAI CHICKEN syce CHICKEN IN
SALSA CHICKEN

SLICE CHICKEN WITH CASHEW, BELL PEPPER AND TOSSED Wit

HONGKONG CHICKEN

SLICED CHICKEN WITH RED-YELLOW CAPSICUM IN SPICY SAUCE

CHICKEN BONELESS (10PCS.)
CHILLI CHICKEN

CHICKEN PAKORA TOSSED IN BLACK SOYA SAUCE WITH DICE CAPSICUM & ONION
B MANCHURIAN CHICKEN

CHICKEN PAKORA TOSSED IN MANCHURIAN SAUCE WITH CHOPPED VEGETABLE

SWEET & SOUR CHICKEN

CH. PAKORA TOSSED WITH DICE VEGETABLE & PINEAPPLE IN SWEET & SOUR SAUCE

GARLIC CHICKEN

CHICKEN PAKORA TOSSED WITH CHOPPED GARLIC IN TOMATO SAUCE

GINGER IN DARK SOYA SAUCE
TONGY STYLE

B GARLIC PEPPER CHICKEN

ER
DICED CHICKEN TOSSED WITH FRESHLY CRUSHED GROUNDED BLACK PEPP

CHICKEN
ﬂ?ﬂcﬂriznﬁﬁgmu, GREEN PEPPER & DRY RED CHILLI FINISHED

290.00

310.00
310.00
310.00

345.00

315.00
315.00
315.00
330.00

350.00
350.00

SWEET @ SPicY SAUCE STYLE

315.00




LAMB

STIR FRIED LAMB WITH CELERY & CHINESE GREENS
SLICE LAMB WITH CHINESE CABBAGE, BOKCHOY, BROCOLLI IN WHITE SAUCE

BJSHREDDED CRISPY LAMB IN CHILLI PLUM SAUCE
LAMB WITH RED & GREEN PEPPER TOSSED IN CHILLI PLUM SAUCE

B) SHREDDED LAMB IN HOT GARLIC SAUCE
LAMB WITH SHREDDED ONION & GREEN PEPPER IN HOT GARLIC SAUCE

SLICE LAMB IN GREEN CHILLI SAUCE
LAMB TOSSED WITH FRESHLY MADE GREEN CHILLI SAUCE

THUKPA

HOME MADE FLAT NOODLES TIBETIAN STYLE

VEG THUKPA
CHICKEN THUKPA
MIXED THUKPA




CHOPSUEY

CRISPY NOODLES FINISHED |
VEG CHOPSUEY

COOKED IN Rep SAUCE

AMERICAN CH

CHOPSUEY

COOKED IN Rep SAUCE
CHINES}

i nNnoe | -
E CHOPSUEY

COOKED IN WHITE shyge

WITH CHICKEN, PRAWN, VEGETABLE

TOSSED I\ pag SAUCE

o OIEELER (5 PCS ) MUST TRy
TOSSED IN TANGI spigy FISH SAUCE

TOSSED IN OYESTER Sayc

TOSSED IN MANCHURIAN SAUGE

CUBE OF FisH MARINATED WiTH INDIAN MASALA THEN GRILLED, SERVED IN SizzLER PLATE
JUMBO PRAWN MARINATED INDIAN MASALA THEN GRILLED, SERVED 1N SIZZLER PLATE

WHOLE CHICKENVMARINATED INDIAN MASALA THEN GRILLED, SERVED With SIZZLER PLATE

2PCS. CH. RESMI KEBAB, 2PCS. CH. TIKKA KEBAB, 2PCS. CH. HARIYALI KEBAB
MARINATED WITH INDIAN MASALA THEN GRILLED, SERVED ON SIZZLER PLATE

CHICKEN LEG PCS MARINATED WITH MUSTARD OIL & TANDOOR MASALA THEN GRILLED,
SERVED ON A SIZZLER PLATE




TANDOOR AND INDIAN
VECETARIAN AND NON-VEGETARIAN KEEABS
,\m(, HT FROM THE CLAY OVEN

VEG

PANEER TIKKA (6 PIECES) 220.00
CUBES OF . PANEER MARINATED WITH YOGURT, RED CHILLI POWER AND GRILLED

P R SHASHLIK (6PIECES) 245.00
wBESOFPANEER owmmncunaoummmmmmumu-cmummm

I'-'ISH

BJFisH TANDOOR! (SPIECES)
GUBES OF FISH MARINATED WITH MUSTARD OIL & TANDOORI MASALA THEN GRILLED

BlFisH TIKKA (5PIECES)
CUBES OFFISH MARIHATEDWITHDAHI&TIKKAWUTHEHGNU.ED

FGANI FISH (SPIECES)
CUBES OF FISH MARINATED WITH DAHI & SPINACH THEN GRILLED

| (EBAB (SPIECES)
CUBES OF FISH IMHIHATED WITH CASHEW NUT PASTE THEN GRILLED

PRAWN

WN TANDOORI (BIG SPIECES) 575.00
5 PCS. OF JUMBO PRAWN MARINATED WITH MUSTARD OIL, TANDOORI MASALA THEN GRILLED.

MURG

Y ORI (FULL)
CHICKEN MARINATED WITH MUSTARD OIL & TANDOOR!I MASALA THEN GRILLED

.1 (HALF)

CHICKEN MARINATED WITH MUSTARD OIL & TANDOORI MASALA THEN GRILLED




TANDOOR AN

STRIC

MURGH HARIYALI (6PCS)
CUBES OF BONELESS CHICKEN MARINATED WITH CASHEW NUT PASTE, DAHI & SPINACH GHEN GRILLED

.P!\H!‘ RI KEBAB (6PCS.)

mmmmmmmmmmummmmmmmm;mm

MURGH SHASHLIK (6PCS.)
CUBES OF BONELESS CHICKEN, DICED CAPSICUM & ONION MARINATED WITH DAH, RED CHILLI POWER & GRILLED

MAKHMALI MURGH KEBAB (6PCS.)
CUBES OF BONELESS CHICKEN MARINATED WITH CASHEW NUT PASTE,
DAHI THEN GRILLED TOPPED WITH SLICE CHEESE & CREAM

TENGRI KEBAB (4PCS.)

CHICKEN ALISHAN TIKKA (6PCS. B/L)
CHICKEN TIKKA KEBAB TOPPED WITH TOSSED GHEESE, GHOPPED RED & YELLOW BELL PEPPER THEN GRILLED

MUTTON

BlmutTon BoTI KEBAB (6PCS.)
CUBES OF BONELESS MUTTON MARINATED WITH CHILLI POWDER, DAHI & TANDOORI MASALA

MUTTON IRANI (6PCS.)
CUBES OF BONELESS MUTTON MARINATED WITH DAHI, SPINACH, PUDINA THEN GRILLED

SPECIAL KEBAB

CHELO KEBAB (Must Try) 630.00
MURGH SASHLIK 3PIECES, CHICKEN SEEKH KEBAB & BUTTER RICE WITH AN EGG POACH ON TOP

MUTTON GALAUTI KEBAB (4PCS.) + LIFAFAPARATHA 460.00
MUTTON MELT GINGER, GARLIC PASTE, CAYENNE, GREEN CARDAMOMS DRY FRUIT
THEN SHALLOW FRY WITH GHEE

ICE-CREAM KEBAB (4PCS. B/L) (Must Try) 345.00
MELT CHICKEN MARINATED WITH CHEESE & SPICE THEN SHALLOW FRY WITH DES! GHEE

BAWARCHI SPECIAL KEBAB (CHICKEN 6PCS.) 100.00
(BONELESS CHICKEN, RAPPED WITH CHEESE AND WIPPED EGGS)




BIRIYANI AND RICE
CHICKEN

MUGHAL-E- AZAMI BIRIYANI 290,00
(BASMATI RICE, 1PC POTATO, 1PC EGG & 1PC CHICKEN)

PLAIN MURGH BIRIYANI (sasman Ric, 1P POTATO, 1PC cHickeN)  275.00

AZADI BIRIYANI 355.00
(BASMIATI RICE, 1PC POTATO, 1PC EGG, 1PC CHICKEN & 2 PCS CHICKEN KEBAB)

KHAS BIRIYANI ;* vt &) 550.00
(BASMAT! RICE, 2PCS CHICKEN, 2PCS EGGS & 2PCS POTATO)

BADSAHI BIRIYANI <erv. 770.00
(BASMATI RICE, 4PCS CHICKEN, 2PCS EGGS & 4PCS POTATO)

MUTTON

MUGHAL-E- AZAMI BIRIYANI 305.00

(BASMATI RICE, 1PC POTATO, 1PC EGG & 1PC MUTTON)

PLAIN MUTTON BIRIYANI 290.00
(BASMATI RICE, 1PC POTATO, 1PC MUTTON)

=

AZADI BIRIYANI 3750([

(BASMATI RICE, 1PC POTATO, 1PC EGG, 1PC MUTTON & 2 PCS CHICKEN KEBAB)

KHAS BIRIYANI ¢ 7 =
(BASMATI RICE, 2PCS MUTTON, 2PCS EGGS & 2PCS POTATO)

BADSAHI BIRIYANI .- )
(BASMATI RICE, 4PCS MUTTON, 2PCS EGGS & 4PCS POTATO)

PSS
g Y 'I_A/'E-\‘\.‘;O

OLAO 3
STEAMED BASMATI RICE, GREEN PEAS, CASHEW & RAISINS COOKED IN DUM STYLE

?TEAMED BASMATI RICE, GREEN PEAS, CASHEW & RAISINS COOKED IN DUM STYLE TOPPING
FRUITS

ATl RICE, COOKED, CHERREY, DRY FRUITS




BREADS

TANDOORI ROTI
BUTTER ROTI

PLAIN NAAN

BUTTER NAAN

MASALA KULCHA

b amina mamapyy
LACHHA NAAN

METHI ROTI

KASHMIRI NAAN

KABLI NAAN

GARLIC NAAN

CHICKEN TIKKA KULCHA
CHICKEN CHEESE KULCHA

CHOICE OF SALAD

GREEN SALAD

CHOICE OF RAITA

MIX RAITA
PINEAPPLE RAITA




MAINCOURSE

VEGETARIAN

PANEER BUTTER MASALA . 275.00
CUBES OF PANEER CHONKS COOKED IN YELLOW GRAVY :

BJLAHORI KADAI PANEER 275.00
CUBES OF PANEER, DICED ONION & CAPSICUM COOKED IN RICH & CREAMY TOMATO GRAVY -

PALAK PANEER 275.00
CUBES OF PANEER COOKED IN GARDEN FRESH SPINACH PASTE

PANEER KOFTA CURRY 250.00
PANEER KOFTA COOKED IN RICH TOMATO GRAVY

SHAHI PANEER 275.00
CUBES OF PANEER COOKED IN CASHEW NUT PASTE AND CREAM

MATAR PANEER 275.00
CUBES OF PANEER WITH GREEN PEAS COOKED IN AUROMATIC INDIAN SPICES

NAWABI PANEER 275.00
SLICE OF PANEER STUFFED WITH CASHEW & RASIN COOKED IN BLENDING OF WHITE & YELLOW GRAVY

MALAI KOFTA 250.00
PANEER DUMPLINGS COOKED IN CASHEW NUT PASTE & CREAM

ALOO MATAR
CUBES OF ALOO WITH GREEN PEAS COOKED IN AUROMATIC INDIAN SPICES

KASHMIRI ALOO DUM

CUBES OF ALOO COOKED IN CASHEW NUT PASTE & CREAM

NAVRATAN KORMA
ASSORTED GARDEN FRESH VEGETABLE COOKED IN INDIAN SPICES & FLAVOURS

Bl TAwA TAMANCHI

ASSORTED GARDEN FRESH VEGETABLE COOKED IN SPICY TOMATO GRAVY

K VEG JALFRIEZI - 25
ASSORTED GARDEN FRESH VEGETABLE COOKED IN RICH TOMATO GRAVY IN TANGY T/

200.00

180.00

=

g
255,?‘}-4

VEGETABLE 2300

L

ASSORTED GARDEN FRESH VEGETABLE COOKED IN BLENDING OF RED & YELLOW GRAVY™ = .

1

ool -
| - L)

BLENDING OF GREEN MUNG, RAJMA DAL AND MAKHNA ENRICHED WITH BUTTER &

STEAMED MUSHROOM & BABY CORN COOKED IN YELLOW GRAVY




NON-VEGETARIAN
FISH (5PCs.)

RIFIsH masaLa
CUBES o FISH cookep IN RICH RED GRAVY

FISH RESHM| BUTTER MASALA
CUBES OF FISH cookep y CASHEW NUT PASTE AND CREAM

FISH TIKKA BUTTER MASALA
 CUBES OF FisH cookgp RICH TOMATO GRAVY

FISH BUTTER ma
CUBES OF FisH cookgp YELLOW GRavy

M FISH CURRY
CUBES OF FISH COOKED IN NON-

0 PRAWN, CAPSICUM & oNioN cookep IN RED GRAVY
PRAWN AFGAN

JUMBO PRAWN COOKED IN BLENDING oF SPINACH & PUDINA PASTE GRAVY

Pf‘r," AN 1 ABARNDAR
ns RDAD

NURLDUARN
COOKED IN TOMATO GRAVY TASTE IN SWEET & SPicy

JUMBO PRAWN

H'AiLOW FHIED’JUMBO PRAWN COOKED IN Rep GRAVY

JU}V‘BO P.ﬁAWN CODKED IN BLENDING OF COCONUT MILK, YELLOW & WHITE GRAVY

MED PRAWNS (8PCS.)

TIGER PMWN COOKED IN RED GRAVY

ﬁGER PRAWN COﬁKED IN DRY RICH TOMATO GRAVY

E _

SHALI.OW FRIED TIGER PRAWN, CAPSICUM & ONION COOKED IN RED GRAVY

TIGER PRAWN CObKED IN TOMATO GRAVY TASTE IN SWEET & SPICY




MURGH

B MURGH KASHA (4PCS) 310,00
DALICAGY OF WITH-BONE CHICKEN IN DRY SPICY GRAVY GARNISHED WITH CHOPPED CORIANDER LeAvEs

MURGH CHAP (1PC) 200,00
UNIQUE COMBINATION OF JUICY CHICKEN PIECE AND RICH THICK GRAVY

MURGH REZALA (4PCS) 325.00
CHICKEN COOKED IN COMBINATION OF DAHI AND COCONUT MILK

K] KADAI MURGH (4 PIECES) 325.00
WITH-BONE CHICKEN PIECES MIXED WITH CAPSICUM, ONION AND TOMATO GRAVY

B MURGH CURRY (4PCS) 315.00
DALICACY OF WITH-BONE CHICKEN IN HOMEMADE FLAVOURED TASTY GRAVY

MURGH HANDI KEBAB
SMALL PIECES OF CHICKEN SHEEK KEBAB COOKED IN SPICY RICH THICK GRAVY

B MURGH DO-PYAZA (4PCS) 315.00

J|
BOILED WITH-BONE CHICKEN IN MEDIUM THICK & SPICY GRAVY WITH ONION & CAPSICUM

B MURGH HYDRABADI (4PCS) 315.00
WITH-BONE CHICKEN COOKED IN A COMBINATION WITH PALAK GRAVY & TOMATO GRAVY

MURGH PUNJABI (4PCS) 315.00

WITH-BONE CHICKEN COOKED IN RICH RED GRAVY Q

Kl MURGH MASALA (4PCS) 330.00
WITH-BONE CHICKEN COOKED IN SPICY THICK GRAVY WITH COMBINATION OF INDIANMASALA

MURGH BUTTER MASALA (4PCS) ‘
WITH-BONE ROASTED CHICKEN COOKED IN CREAMY TOMATO GRAVY WITH BUTTER TOP

MURGH DAHIWALA (4PCS)
WITH-BONE CHICKEN COOKED IN COMBINATION OF DAHI & YELLOW GRAVY

N/] MURGH JALFREZI (4PCS)
WITH-BONE CHICKEN COOKED IN SPICY RED GRAVY

330.00

iH KASHMIRI (4PCS)
WITH-BONE CHICKEN COOKED IN TOMATO BASE GRAVY

M ARITSARY (4PCS)
WITH-BONE CHICKEN COOKED IN YELLOW BUTTER GRAVY




MURGH

BIMURGH BHARTA (B/L)
SHREDDED CHICKEN TOSSED IN CHEF'S SPECIAL MASALA AND GARNISHED WITH BDII.ED EGG

MURGH PATIYALA (B/L) 370.00

SHREDDED CHICKEN COOKED IN PALAK GRAVY WRAPPED BY OMELETTE AND TOPPED BY IUMAT(] GRAVY

NEE N
1~

MURGH KA KURCHAN (B/L) 355.00
ROASTED SHREDDED CHICKEN, CAPSICUM & ONION COOKED IN SPICY RED GRAVY

METHI MALAI MURGH (6PCS.) (B/L)

BONELESS CHICKEN COOKED IN THE COMBINATION OF MALAI AND KASTURI METHI

MURGH AFGANI MASALA (6PCS.) (B/L)

GRILLED BONELESS CHICKEN COOKED IN SPINACH & PUDINA GRAVY

MURGH RESHMI BUTTER MASALA (B/L 6 PCS.)
GRILLED BONELESS CHICKEN MILDLY COOKED IN GINGER, GARLIC AND TOSSED IN CASHEW NUT GRAVY

BIMURGH TIKKA BUTTER MASALA (B/L 6 PCS.) 330.0C
GRILLED BONELESS CHICKEN COOKED IN RICH CREAMY TOMATO GRAVY

MURGH MUSALLAM (WHOLE CHICKEN) Award Winner  630.00

GRILLED WHOLE CHICKEN STUFFED WITH STEAMED RICE &
BOILED EGG THEN TOSSED BY TOMA! SE RED GRAVY




MUTTON

MUTTON KASHA (4PCS.)
DALICACY OF WITH-BONE MUTTON TEMPERED WITH INDIAN SPICES GARNISHED wiTh

CHOPPED CORIANDER LEAVES

MUTTON REZALA (4PGS )
ROASTED WITH-BONE MUTTON GOOKED IN THE COMBINATION OF DAHI AND COCONUT MiLK

K MUTTON CURRY (4PC@ )
ROASTED WITH-BONE MU1TON COOKED IN NON-SPICY TASTY HOMEMADE CURRY

K MuTTON DO-PYAZA (4PCS.)
ROASTED WITH-BONE MUTTON TOSSED IN MEDIUM THICK & SPICY GRAVY WITH
CUBES OF ONION & CAPSICUM GARNISHED BY FRESH CORIANDER LEAVES

UTTON HYDRABADI (4PCS.)

ROASTED WITH BONE MUTTON COOKED IN A COMBINATION WITH PALAK GRAVY & TOMATO GRAVY

MUTTON PUNJA

ROASTED WITH-BONE MUTTON COOKED IN RICH RED GRAVY

ROASTED WITH-BONE MUTTON COOKED IN THICK GRAVY WITH COMBINATION OF INDIAN MASALA
ROASTED WITH-BONE MUTTON COOKED IN SPICY RED GRAVY WITH FULL OF ROGAN

GRILLED BONELESS MUTTON COOKED IN SPINAC GRAVY, PASTE IN SEMI SPICY

h
ROASTED BONELESS MUTTON TOSSED IN MEDIUM THICK AND SPICY GRAVY WITH
CUBES OF ONION & CAPSICUM GARNISHED WITH FRES CORIANDER LEAVES

i\
/)
ROASTED BONELESS MUTTON TOSSED IN LESS SPICY THICK GRAVY AND TOSSED
WITH JILIAN ONION & CHOPPED TOMATO




MOCKTAIL

VIRGIN PINACOLADA
(PINEAPPLE JUICE, VANILLA ICE CREAM WITH COCONUT MILK)

GREEN SUMMER COOLER
(KHUS SYRUR, GINGER ALE & S0DA)

MILK SHAKE
(CHOCOLATE/VANILLA/STRAWBERY, MILK, SUGAR 8YRUP & ICE CREAM)

TRIPPLE TALLMAN
(MANGO JUICE, COKE WITH ROSE SYRUP)

BLUE MOON
(BLUE CURACO SYRUP, LEMON JUICE, SPRITE TOPPED WITH VINILLA ICE CREAM)

LEMONADE
(LIME CORDIAL, LEMON JUICE, SUGAR SYRUP, $0DA)

MICKY MOUSE
(MINT SYRUP, THUMS UP, VANILLA ICE CREAM)

BLOSSOM
(STRAWBERY/MANGO/PINEAPPLE FRUIT JUICE, MILK WITH ICE CREAM)

BLOSSOM (MIXED)

FROGEN MANGO LIME
(STRAWBERY SYRUP, MANGO JUICE, SPRITE WITH ICE CREAM)

CITY OF JoY
(MANGO JUICE, ORANGE JUICE, LICCHI JUICE, LEMON JUICE WITH ICE CREAM)

- PINK LADY

VIRGIN MOJITO

- BLUE LEGON




DESSERT & BEVERAGES

- cl--"' ol ll‘l'ﬂﬂl'll‘
e 260.00

ay sarv
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cwrs an®

nunfnr{n 210.00

k mnM" Ve s
TUTTI FRUTTI 250.00

TR L

ORANGE JUICES 160.00

160.00
160.00
90.00

MANGO JUICES
PINEAPPLE JUICES
ICE CREAM

JAL JEERA WITH SODA 95.00
LASSI (SALT) 90.00
LASSI (SWEET) 90.00
FRESH LIME SODA (SALT) "~ 90.00
FRESH LIME SODA (SWEET) - 90.00

BROWNI WITH VANILA 220 00

DRINKS




