iariers
i ! Ill @{éfﬂf&/

Vegetable Drumsticks
4 Deep fried \*n-gllq:hl-l pate on sugarcane / lemon grass
}.I' 0rn {:ﬂ ]'[["5

cotn kernel cokes glozed with o pwert sour waues

':I'ISF

PEE&)ET ""r'regelui:ules
bBalter fri \rt-gﬂulzll.-l served with a hal gur'.i.c ace
opey Glazed Chilly Potato
: Cnlp I:I.I'I'P fried shredded :p'i:r:lnl:]'i

.'h"[:l.rﬂ%-.:l RDI].E
A Crivp. deep Fried vegetables filled wanton pastry rolls served with a hot
© . garlie'sauce
m Tﬂf".l TW'U‘ PE 'F'E'I' BIC'WI'.I Gurl;c‘

. Deep fried Tofu tossed in garlic flavared Green and Red Bell pepper sauce

?_‘--'- Oriental Veg Platter
7 Solt ‘n'pepper vegtiubl-n. Crispy Comn Cake, Honey Glazed Potatoes and
S n':ngw: rotls served weith Chilli sauce

Clull: 'CLIEL\I‘]'I
Emtl-m batter fried Chicken preparation spiked with g':ﬂn. chillies ,
S urved with bell peppers & Onion

" Lemon Chicken
5 - Chicken ﬁug-n:l in a_lemaon sauce
- -D:upu_uf Heaven
Euﬂlﬂi Chicken: ';ﬂ"ll'l'g'.l nn.ppl-:l in o reeet sour 1:|1.i.H.}r POLCE
Thﬂi Chicken Wings
Je qu:&l:&i:huhnwin-g glazed in a chilly and basil Sauce
frupjr Coniji Lamb
i Glazed crispy fried Lamb ﬂﬂ'rnm-ld with Five -‘.rpw-l p-:lwd
@ Chilli Fish
., Batfer fried pisces of Fish, finished with o 3 .M,rpmh squce, urnd
“'-:#- ‘;]:q“n!-ppn. & Onion *
"ffimFMﬂm : :
g 11 iter fried rmediim White meut, Enuin-ci w—ﬂh a u-qi n:hiilyr paste scace,

E '_3.:- btﬂpippﬂ:ﬁ'ﬂnmn
5 Oriental Mon-Veg Platter
sl m._ ﬁum‘.tmuk.n, Lemon Chicken and Drums of heaven ..n-.d

T 225
T 025
T 225

1225

1455

T275

T 455

¥ 355

T 355
L b

Y455

T375
T 435

T 455

2555



O
( Jfﬂ;ﬂe&m 0 L \

French Fries T 125
ﬂnfp fried F-n‘l!n{n ‘i.l'll.]l-'l' f:]'l:ip:

4 Cheese Balls T 155
Deep fried Choux paste & cheese balls
Chilli Cheese Toasts T 155
Gratinated Chilli & Cheddar Tanst:
]ufupenn:- Bites < 200
Breaded cones of cheese and pickled jalapenc

hS!uHed Mushrooms gt o b L
Deep-fried crumbed stuffed with a mixture of Cheese & Herbs - e
Crusted Mozzarella D9
Crumbed and deep-fried Mozzarella served with a Salsa £ W
European Veg Platter T 455 '?-_','
Cheese Balls, Chilli Cheese Toasts, Jalapefio Bites & Stuffed Mushrooms Gt Ry

‘h-Bnrb-zr_'u!cl Chicken Fingus et bl e LR
Grilled Chicken strips dressed in a barbecue sauce : Mo
Chicken and Basil F:i.ngtn T275
Grilled Strips of chicken breasts flavoured with Basil and terved with gt

Balsamic reduction L ; 44 J ?
T g s
Fish Fingers =T 3L5 R
D'EEF fried breaded fish f:ingl'r: served with a classic Tartar sauce | : ; ey
Fish & Chips : X TS
Batter fried fu:h fillet with Potato fries, mushy gresn peas and mall ' ik Ly .. :
vinegar to drizzle on the fish. Please ask for o ]mmri-:d Fish if yous m dﬂit-l- L e

U Breaded Prawns
Deep fried breaded Frawn: served with a dmm Tasbar sauce

European Non-Veg Platter
Barbecued, Cl'lld.-m Wing:,. {fhll:hm and basil Fingtr: & Fi:h Pingtrs
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:Eaﬁ[}ﬂh Dum Aleo
L!- ! : s:l.'LIf{ll:I potata rings served in "Govind” grn\r}r
g;u f y’bﬂ’hlnm Handi
1 " Medley of vegetables in a spinach sauce
P Subz Panchmeil
A tangy preparation of fresh seasonal vegetable tempered with cumin
seeds and napped in a brown gravy
h- Besan Gatta Kadhi
Spiced up and fried gram flaur dumplings cosked in a yoqurt-based sauee
Eﬂ?uneer Hugnr:’
Paneer cooked in the tandoor and served in a home style lomalo gravy
Malai Kofta
Potato and paneer kofta served in a creamy pink sauce
Kadhai Panees
Cottage cheese, bell peppers, onion, tomato & green chillies napped in an
enion and tomato based sauce
W-Sﬂllﬂ*’lﬂ Pﬂ.lﬂ.!{ FL‘J.HE'E‘I
Fresh paneer cubes cosked in creamy desi palak and flavoured with
aniseeds (saunf)
PﬂnEEf Chﬂ'lﬂ‘
The local faverite of tangy chick pea and diced paneer preparation
flavoured with a blend of cur in-house garam masala, coriander pu-wl:twr
and pomegranate seed powder cooked in a khada masala gravy
Daal Tadke waali
A perfect blend of yellow lentil cooked to perfection Served tempered

with burnt garlic and cumin
.4 Daal Makhni

Black lentil and red mexican beans simmered to a creamy consistency.
Finished with cream and indian spice powders

Paneer Eir}*uni

A "One Pot Meal” of cottage cheese cooked along with o pulas Served
with a Kachumbar raita

T 255

T 255
T 255

T 275

T 325
T 325
T 325

T 325

T 255

v 225

T 255

T 350



5 1 b
Fettuceini Alfrede < 2?5 J
Ribben pasta served in a creamy romano cheese sauce flavoured with fresh \ \ 4
parsley ¥

Penne with Mushrooms in a Pink Sauce < 2?5:
Tube pasta served in a ereamy pink mushroom sauce ' ' .: H
Tugliﬂ’celle with vegeiu]::ie raqu 197 5::—5
This healthy veggie Bolognese-style sauce is great served with pasta "":I‘
h, Vegefﬂble Mousaka T300 %

A Greek classic of cottage cheese, u.ul:wrgine and tomate ring stack with 1
tomato topped with béchamel sauce

Spug}le{"l‘i with Tomato Basil < 300
Spaghetti served in a rich and velvety tomate ana tresh basil sauce
b_ Tomato, EPinuch & Mu&curpﬂne Gnocchi < 325

Tust five ingrﬂhinh are needed to magic up this l.i:np-].«w Italian Supper. Crack
open a Red Wine and enjoy

Veggie Lusagnu T 350
Choose from a mixed vegetable or soya granules
Fettuccini Farmhouse < 345
Flat ribbon pasta and a creamy cheese sauce and slivers of chicken breast
Spaghetti with Meat Balls T 345
Juiey meat balls served in a tomato sauce with spaghetti
Roast Chicken % 345
Chven roasted chicken with vegetables & mashed potatoes
Lasagna T 350
Choose from a meat or chicken Bolognaise

4 Simganc-ff X375 -

An East European dish of sautéed pieces of chicken or meat served in a sour
cream sauce along with button mushrooms, pickled cucumber, onions and

greern 'F"PF‘"I.
4 Roast Lamb

Sliced roast lamb / mutton served with ¢ brown gravy and grilled vegeta-
bles

4 Parmesan & parsley-crusted Fish
Perked up fish fillets, with a ].ighi,. Ihliuﬂ-i:upirtd topping

4 Fish & Chips
Batter fried fish fillet with chunky fries, mushy green peas and malt vinegar
to drizzle on the fish

Grilled Prawns _
Grilled prawns served on a bed of mashed potatoes and gn'.ﬂﬂl ﬁrigrhhltl e
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Green Salad
{ Elized grizas, bemaloes, cucumber & sarrols served
k Kachumbar Salad

The E;Jla.n salia, antan, lematoes, green chilly, coniander and lermon puice

umber Raita
2 gz:a cucumber  prved Ip beaten yogurd
S Pineapple Raita

Fisneapple strved in beaten yogust

Boondi Raita
Besan boondi served in beaten yogut

; (52
f:% eerrr (ﬁt;?dgd

Tandoori Reti
Whale wheat leavened lndian boead cocked in o tandsss

Phulka
Whale wheat leavened bread cocked on o g:iﬂh and puﬁlrd- an on Gpeen
flame
Missi Roti
Gram flour Indian bread with chopped onions, green chilli and coriander
“ eooked inthe Tu.pd.ﬂnr.ﬁ served smeared wilth batter

Rﬂnmuli Roti
Thin whaole wheat and refined flour miz bread eocked ap an inveried
waok :
.. Tandoori Parantha (Lachcha)
; Flaky sefined four Indian bumd. coaked in o tandedr and imeared with
o salbed buatter
i _.ﬂlnn aur Pyaz ka Tandoeri Parantha
::"5 “Omion nn:[puln.h shiffed purantha cooked 1 g tandoor
= hdhraki Gobi Stukted Taadeori Porantha
:' ﬂ.ngﬂ: Hawoured couliflower 'I:unﬂn-nm parantha

:r o -.-Hn.nn 3
el Eu:h:. cheese, butier
,_n‘ [ fﬁ.l‘lit: aur Cheess Kulcha
5'1 1!" Itthglﬁnﬂnncinhdﬂm:hlﬁﬂl:ifmtdﬂmhmdmnhﬂimu
5 andsor '
Lm' Zafraoni Tawa Parantha &

; F]nhjr griddle fired [ndian bread ﬂnwn& "!"“EI -:Hrn-n

75
T75
T95
T95
195

T35
T35

T35

55

a5

T 60
T 60
T70
T75

T75
75

%155



O ]n;)m
Saada Chawal

De-starched, steamed I-:mg grain rice

Jeera Pulae
A pilal flavored with crackled cumin seeds

Green Pea Pulao 7155 ]
Fresh green pea pilaf
Mixed vegefﬂh]e Pulao T155.-
Diced carrots, French beans, cauliflower florets adorn long grain rice in a pilaf = SNy i I )
Cnion & Mint Pulas %155 ;
Long grain rice pilaf flavoured with caramelized sliced onions and fresh Mint 4o
leaves ) f.:':: ;
- + .?\. ¥
B Yom Min X285
Pan fried noodles flavored with garlic and fermented black beans e
Vegetable Fried Rice co X355
Diced vegetables tossed along with arematic long grain rice ﬂu\rﬂud wi{h a T o i
hint of soy sauce LRl
Hu]tlm. Nﬂndles ' 2 S .1-535 T 3
Mamed after the Hakka Tribe of Morth Central China ; T i ',‘;__

L VEgeiﬂhle TI[P].E' S.ZEC]"[UCI]]
Rice, crispy noodles and soft noodles combined mii:u a het El:ht:wun SQuce

Sweet Corn Fried Rice
&l&i‘n ]I'E].Inw I-WH* TR L’Emf‘i [Tlﬂ‘d riﬂ'!

Fried Rice / Noodles :
Prawn / Fish / Chicken and l.umh fried rice f HuH::: MNoodles

4 Thai Chicken Fried Rice
Chilli hot chicken mince fried rice

Cantonese Pan Fried Noodles
Chicken, Lamb or Fish in a Cu.ninnm Sauce over Pnn !F:Iﬂl nnudiﬂ
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h Spring Green Fattoush 4 19&! '.'-'.E—S- E
Savaur all the lavours of spring in every bite wilh this elegant, i ¥
seasonal mlad 1
Tangy Macaroni Salad T 1?5{225
Macaroni and Cockiail sauce served on.o bed of Lethuce : .::
4 Roasted Chicken Salad Z 200/ 250
A wrarem Salad af Shredded Chicken breans with Lettues, Reasted Bell __

peppens, Cnions and Tomalta

Tangy Chicken & Pasta Salad T 200/ 250
i Eanr}ud Chicken and Macaroni dressed in o Cocktail Sauce

%ﬂd

(10 ® thin erust fresh dough base)

h Four Cheese T 350
Mozzarella, Feta, Gouda and Cheddor and Tomate sauce on a thin crust
Pizza Mnrghzrﬁq T 350

l.-l:gln.ci goe, this was created h}r Dan Bafaelle Elpnnln for Clusen
Margesita of Haly in 186%. the ingredients hanoured the calars of le
country flag- Bed, White & CGreen. Thus the Tomato & Basill Sauce and
Cheese.

Veggie Extravaganza T 350
Tamale and Cheeie thin crusb pizea with § topping of yous chcice

Additional topping & INR 35 Your pick- Mushroom, Asparagus,

H]ur_h. F Green 'ElrJvﬂ. G dried Tn-m.ﬂi.uu. ﬂ:niﬂu. ]-nlﬂptﬂ.m.. Prpprn.

Braceali, Corn Kernels, Euh.‘]iiﬂi. s:pinﬁt]'i

Grilled Chicken Pizza 1375
Tomate Sauce, Muoscarpane, sundried tomatees. Grilled chicken b Grilled

E+ll peppess

Sonia T T RN

Tandaar grilled Meal option of Chicken Tikka, Musg Malai, ﬂi&m ﬁ ey

Mutten Gaola, Ondon, Green chilli and Cheese " ‘:::&'.. B
4 Meat medley ekl A s

Creamy Prowns, H-uhr I':'Ing{'uh. Grilled Chizken and Boast Lamb "¢ % *{?‘. {'.'1'@-:'5"'1-53__‘_" ;
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Peanut Masala
Fried peanuts served mixed with a dry salia

-‘Eﬂ‘fmh Mirch

D!"P‘Tlfd g"l‘ﬂ ]H‘]l P‘PF"I 40 4 q‘l‘-l:l:l:l:l “-:Il.l.l l.H:..tT'f I:l|:|.'|:|l|:|tl:| ina +Ell'lg'f
bamaring wuce

P-L'l.!l'.:l:l'.IE'I' Pﬂ!’ﬂl‘.l.‘l']'.l.ﬂ F-I..-I'.IH

Tawa panner and bangy onion rings rolled in a "Lucknowi Roomali
. Porantha®

h Izi ka Tandoori Alco
© o - Clay pot oven baked potaloes with a tangy Mozzarella and mashed
potato ﬁl]:ng muorinoted in yogurk
'y -hv Rim- ﬂnnl Vegetable Seekh Kebab
‘1.. ¢ Mixed vegetable Skewered Kebabs coated with diced colored bell pepper

"Served with Onion rindgs and Mint '-d'l.u‘i'n.qr'

Pk ke Kebal

*- ... :Spiced up hung yogurt Kebaks fried on o griddleior deep fried Served
with enion rings and mint “chutney”

J;. Crisp Seya Tikki
- Deep fried Soya granule and Potato Served with Mint sauce and Onion
: H.H'.g_l ;
.5 i Hara-Bhara Kebab
'. i Tl:lng'f Splnur.-h Fl;l.nu'r and Potato Tikki kebab Ill"l"ll:t 'l.l".l“]']. Mint sauce
‘and Onion Rings

A ﬂ]‘-"{u:h*mm I{I Ehﬂlﬂtﬂ'l

‘._-f_:_ Griddle fried Huﬂ:muu;g & Lentil cakes flavoured with a blend of ground
.-:;_- Hul:lmrdnmmn tlmmmm,bmr leat and black pepper. Slrwdw;th

i I anlon ringiand mint “dhulfey

F\: Lr

: Pﬂm*‘r Gﬂ'lﬁ Rﬂb'ﬂ-b
':"%;‘;_'. - Eh-q;l_ﬁ'lii F‘umrl' };H:lﬂl coated "H'ﬂ‘h F-:Fplr_'_i! P'l:l.pm:h
4 "Pﬂﬂﬁm Takka ' -

N -,M:nCangi'ﬂiﬂu mﬂflunhdinlptud}-ﬂgmt,hdﬂt&mn 'rnndw
L vﬁl';""d with onion rings and mni '&mhr‘; y

Lok ik qﬂﬂlwﬂh Cinion rings and chutney
AT i _i'n Fﬂ.:u.nih-n Roll -
g 7 ] A QH&m 'I':.n-uim" soll in a "Lucknowi Roomali Parantha™

o _‘ - b "w"e P]:aﬂ‘er - y '
e -‘_*.-',:n _ za-bhara Kt b, Til ka tandoori Aleo, Paneer Gola Kebab and Pﬂﬂ"l‘ )
£

120
1125

TI5

T 225

T 245

¥ 255

T 255

v 255

< 255

£955

2275
7 455

Tﬁﬂﬂ'_
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Exeotic summer 7S
E:ungt- |hiioe, Cranbers ¥ juin', Sweeel & Sour kice
Virgin Moijite I7s

(trawberry™Watermelon/Green Apple]
Muddled Mint Meaves, Lime Chunks, Brown Sugar, Sprite top-up

Pineapple Colada 1173
Pineapple Juice, Cocanut Milk, Swest & Sour
Minty Grapes TI75
Grape Juice, Mint Leaves, Swaet & Sour
Peach Mockiini TI75
Peach Crush, Strawhberry Crush, Lime Juice, 7-Up fop-up

4 Thai Virgin Maijite TI75
Lemon Leaves, Mint Leaver, Lirne Chunks, Mejite Syrup, Speite top-up
Blue Ocean 175
Puuupplt Juice, Crange haice, Blue Curacas, Sweet & Sour

h'lfirgin Mouth Burn 2175
]u..l-n.plnn Chili. Tabasca Sauce, Lime ]u'.cvr. Tomalo hdce
Virgin Mary 175

Tomabe Juice, Taboweo Saues, "WC Seuee, Lime Juice

A2l

Mutella Banana Shake Tl1as
WVanilla Kiwi Shake Tlas

4 Shake Ores z125
- Snickery Shake T 125
Peanut Butter Shake 125

4 Lindt Shake 7125
Kit Kat Shake 125
*"Bounty Shake 2125
- White Chocolate Shake T125
. Brownie Blend T125
& Choco Mint Shake 7125
Mars Shake T1as
Yanilla Shake T 100

T 100
100




Eed Bull

Gi.ngl-: Fizz

Watermelon Fizz

Fiu"_.r Eliwi

Elueber:}v Fizz

Lemonade

Diet Coke

Regular Soda Pop (Coke/Thums-up/Limeca/Sprite)
Matural Mineral Water

C%;Zj)ﬂ ’
f

ﬂffugu’m
Irish Coffee
Cold Coffee Classic

Café Frappe
lced Cappuccine
Explosion 360
Espresso Shot
‘:'l:lppu ecing
Café Latte

Café Mecha

eed gﬁ;
Classic Lemon Iced Tea )

Peach Iced Tea
Strawberry lced Tea
Rose Iced Tea

Yo

e

Masala Tea
[':i.n.gﬂ & Green Cardamam ]:l.wn.d:l

Durieel.ing Tea

Green Tea

¥ 185
€125
T 125
T 125
<125
< 100
T 100
195
190

7125

1125
T 125

T125
T 125

< 125
T 90

190
T 90
190

7125
7125
2125
2125

275
L
R 750708

i

C e R



- -I 'unl ka Shorba

|
' 1 A deliciour and rpicy bentil soup, pocked bull of iron
i | and goodness of carrobs

thmu‘m: Papad Sherka
J ‘ A thin ond tangy Indian soup, garnished with roasted papad

Murg Shorba
A thin chicken soup served with o baby gariic Naan

(@ t:'lr.mﬁf

Hot and Sour ‘n'regr.-lu]:nfe Snup
Dark soya based tangy thick ssup with diced vegetables

Sweet Corn Soup
The old time favourite

h Lemon Coriander Soup
A lemon gran & grEen carfander Flawoured soup with diced vtg‘tl:nhh-l

Ginger Lemon Chicken Soup
A thin ginger flavered tangy chicken soup

4 Manchow
A minced chicken & prawn wup Haveured with cariander
& garnished with crispy noodles or rice

Chicken Hot 'n' Sour
Diced chicken in a tangy dark soya bosed thick soup

4 Tom Yum Gai
A thin thai hat & sour chicken ssup flaveursd with leemsen gram,

galangal, and fish sauce

' :EH-'Gntn Pea & Mint Soup
e A super healthy soup that's great hot or cold

e Rich tomute foup with pesto
&0 When vouwe got rich, Frulty Sun Blush fomaloes, there s no
reason not to enjoy homemade tomats soup

- Cream of Chicken
_-_-E ﬂucl:l-n soup ['L'u.l.-lhl-l:l. will: Angostura Bitters

: -r-hnpptdlulhi lg'g "«'I'|'|.1|t P

7125

T125
T 145

T12s

T 125
T 125

T145

T 145

T 145
T 145

T125
125

T 145
<145
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#ﬁuna]nh Fudge Cake

A ereamy mousss st on o dask chocolobe spangE

Walnut Brownie
Chesalale walnet brewnie

hChiﬂﬂl Blueberry Cheese Cake

Creamy cheese cake wilh a genessus lopping of Blueberry conserve

Chocolate Volcano
Chocolate filled chocolate cake

4iF Chocolate & Apricot Bavarcis

C:tmn}r chilled cusiard served with an uprml! pures

hEgg]n; Black & White Cheocolate Truffle Cake

Rich checolate truffle layered betwaen chomlate sponge cake with black &
white chocolate topping

lnl F‘F] Lo 5* r lrl.df]-
C:l:mumm:r uppl-r cased in file pastry served with wandlla ice cream ar
whipped erearm

m.ﬁ.pp]ﬂ‘ I]]".Ili FEIJ.I |:'!I'LI.]T.I]:I'.E

Poached u'ppl-r and T Inppﬂ:i with a nunch}r butter and flour crum-
ble: served with cream or custard sauce.

Dﬂ I
Hmu':.r glﬁ.ﬂd magdls !npptd writh sesame seeds served wilh a eoap of

vanilla ice-cream
gtaaffﬂnJ

Rice aur Khajoor Ki.Kheer
Rice pudding along with dakes
Shahi Tukda

A demert of the Mawabs. crisp slices of bread steeped in sugar syrup &
bopped with rabdi

U Kulfi (Kesar Pista / Gulukand)

[n-house kesar pista kulli or plain kulfi with o gulukand Tadks

Gulab Jamun

Deep-fried reduced milk and flour dumplings steeped in cardamom
Hlavered sugar ryrup

Vanilla lce-cream

Twro scoops of vanilla ise-cream drered with mint faveured haney or

.-ull-u-m]n.h' sauce & nuts

7150
1150
T 150

T 125
T 125

1150

T 100

T 100

{100

TS5
o5

75
T 45

T45



Café Mocha
Affogate
Irish Coffee
Cappuccine
Cafe Latte
Espresse Shot
Masala Tea

(Ginger & Green Cardamom blend)

Darjeeling Tea

Green Tea

Cointreau
Amaretto

Bailey's Irish Cream
Créeme de Menthe
Kahlua

Peach Liqueur
Tripple Sec

3 lI i
(- i’ )
— i '=?f?£f3?t’fh:f

T 125
<125
<125
<90
190
T 90
v 73

275
x75

T 350
% 250
< 250
< 250
T 250

< 250
T 250



4 Tandoori Chicken Wings T 295
Tandoor gril]ad Chicken Wingsina chilli hot yogurt marinade. "

134 Chicken Gola Kebab 7295
Ground chicken meat balls flavoured with & measured blend of Indian
5]:-1:!1 und fini:h{d ina Tﬂndmr.

Murg Tangdi Kandahari T 295

Chicken drumsticks marinated in anegmnu‘t: juice and yogurt marinade
and cooked in the clay pet oven This magenta colored dish is Served with
onion rings and mint "chutney”

Murg Malai Kebab | 1295

Boneless Chicken breasts marinated in Cheddar yogurt & creammorinades b Sain :
and a blend of select spices coaked in the slay pot over Served with onion ¢ : _-:r
rings and mint "chutney” ¢ M

Chicken Tikka N
Boneless Chicken thighs marinated in the traditional "Tikka" marinades o

and cooked in the clay pot oven ,.:
Tandoori Chicken : ¥ 255/455 "1
Spring chicken, marinated in yogurt and a blend of spices, cooked in a S 5
Clay pot oven. Served with onion rings and mint "chutney” . : i
hMuHﬂn Galawati ' i3G5 Brs |
Tawa fried ground Lamb meat kebab flavoured with "Lazzat-e-Tam”®, a - _ el
spice powder from the Kitchen of the Nawab of Awadh e g S

3§ Mutton Gola Kebab R (Lo
Ground Mutton meal balls flavoured with a measured blend of Indian B e £
Spices and finished in a Tandoor, el ¥ na ..:‘-‘

TEWI:I. Fl’l!‘d FIEI'.\ : At ?3?5 LE

Fillets of fish marinated in a blend of red chilly, turmeric, gingt’r & Gmlit.'
and chat masala. Coock on a g'm:inﬂe

Lﬁnwu. Fried Fish A : ' ke ot ? 375 5
Semolina am:m:-im:l shallow fried Sear |i::v:m:.. munnu'c!i:] ina HC'T mix of - - RS e g : 3
spices. Served with onion rings and mint “chutney” i TR ’H :':_:'.'-"i'_;:.:,"; '-
Achaari Fish Tikka : ?ﬂf"é ;

‘Citbes of Fish fillet marinated in a, tangy yogurt and spice mix, 'tunke-l:l in

G | t:lq]r pot oven. Served with onion rings and mint chu!:n.qr VR N ":‘?t‘i‘j:""."..‘ :
e < o gt L S . ‘ r.:
LTuwu Prawns : g ﬁ&% AR
Tung]r Tawa fried prawns {Chilli HOT) - . “ N ‘-rh-ﬁ' p "
Indian Nane Platter A fg!;&ﬁ ;
‘ Tawa fried Fish, ch:&m Tikka, Malai Tikka and Muﬁnn Galawati uerqu TS v thy H:-'w:':. ‘
with Mint sauce {I.I'].{I. Chion | rings AT | e H '}E_: :J.. *
Sl 'rl._ Y



	English-Tadka-Menu-1.jpg
	English-Tadka-Menu-2.jpg
	English-Tadka-Menu-3.jpg
	English-Tadka-Menu-4.jpg
	English-Tadka-Menu-5.jpg
	English-Tadka-Menu-6.jpg
	English-Tadka-Menu-7.jpg
	English-Tadka-Menu-8.jpg
	English-Tadka-Menu-9.jpg
	English-Tadka-Menu-10.jpg
	English-Tadka-Menu-11.jpg
	English-Tadka-Menu-12.jpg
	English-Tadka-Menu-13.jpg
	English-Tadka-Menu-14.jpg

