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SERVED FROM 8:00 AM - 10:00 AM
— 0 O co———————
CONTINENTAL BREAKFAST
* Choice Of Chilled Fruit Juice Or Fresh Fruit Salad Or
Seasonal Fresh Juice
* Breakfast Rolls Or Toast Served With Butter And Preserces
* Selection Of Hot Beverages, Tea, Coffee & Hot Chocolate
DELITE BREAKFAST
* Choice Of Chilled Fruit Juice Or Frash Fruit Salad Or Seasanal
Fresh Juice

* Choice Of Indian Preparation

ALA CARTE BREAKFAST

— oo 3D

Fresh Papaya Boat

CEREAL

Cereal With Hot Or Cold Milk (comfiakes Or Oat Meal

BREAD BASKET

Toast Served With Butter And Preserves

FLUFFY PURI BHAJI

Deep Fried Whele Wheat Flour Bread Served With Potato

Vegetable And Pickle

STUFFED PARATHA

Grilled Whole Wheat Indian Bread Stuffed With Potato, couliflower,
cottage Cheese Served With Plain Yoghurt & Pickle

IDLI

Fluffy Steamed Rice Flour Cakes Served With Sambhar & Coconut Chutney
VADA

Golden Fried Lentil Dumplings Served With Sambhar 8 Coconut Chutney
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UTTAPAM 99
Tender Rice & Lentil Pancakes Made Plain Or With Masala Topping
Served With Sambhar & Coconut Chutney

POHA JALEBI (A SPECIALITY OF MADHYA PRADESH) 99
(It contains steamed Poha (flattened rice) and is usually served
with a unique combination of Jalebi )

BEVERAGE'S

—_—pa () oo——————

PACKAGED DRINKING WATER (1000ml) 30
FRUIT JUICE CANNED 70
SOFT DRINK 30
FRESH LIME SODA (Sweet/Salted) 60
FRESH LIME WATER (Sweet/Salted) 40
COLD COFFEE Q0
COLD COFFEE WITH ICE-CREAM 120
HOT COFFEE 50
LASSI 130
Churned Yoghurt Served Sweet Salted Or Plain
BUTTER MILK/JAL JEERA 70
TEA a0
CHOICE OF SHAKES 170
Mango, Vanilla, Chocolate, Strawberry, Pista
MOCKTAIL'S

— A () O—— 2
MINT MOJITO 149
VIRGIN BLUE LOGOON 149
GREEN APPLE MOJITO 149
SHIRLEY TEMPLE 149
PINACOLADA 149
FRUIT PUNCH 170
COKE FLOAT 149
PAN MOIJITO 149
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SOUP'S
(Served from 12:00 Noon To 11:00 PM)

o0 co———

ROASTED BELL PEPPER & TOMATO SOUP 120
Garlic And Basil Flavor Roasted Bell Pepper & Tomato Soup

SWEET CORN SOUP 120
Corn And Potato Base American Creamy Soup

MINISTRONI SOUP 120

Basil Flavour Thin Tomato Soup Of italian Origin Made With
Vegetables, Often With The Addition Of Pasta

MANCHOW SOUP 120
Thicked Soup With Crispy Noodles & Fried Garlic

TOMATO DHANIYA SHORBA 110
Coriander Flavored Indian Clear Tomato Soup

LEMON CORIANDER 50UP 120

A Clear Vegetable Soup Flavoured With Lemon & Corriander Leaves
Lemon Add To The Tangy Taste & Carriander Leaves Give Citrus Notes

I This Soup.
HOT-N SOUR SOUP 120
A Mixture OF Full Of Flavours With Bitterness, Spice, Sour And Savoury In It
INDIAN VEG-STARTERS
& &
MUSHROOM AND BABY CORN BERUSCHETTA 249

Garlic Bread Top With Creamy Mix Of Mushroom, baby Corn And Baked

With Mozzarella Cheese

SPINACH AND COTTAGE CHEESE ROULADE 210
Delicious Spinach & Cottage Cheese Roll Crumb Fry And Serves With

Cocktail Sauce

MOZZARELLA FINGER 249
Fingers Of Mozzarella Cheese Crumb Fried ,served With Garlic Mayonnaise

HARA BHARA KABAB 199
Green Peas Vegetables And Indian Herbs Were Mixed, served With Mint Sauce
BHARWAN PANEER TIKKA 249
Delicately Stuffed Paneer Tikka Merinated In Cashew Nut Paste & Grilled In Tandoor
PANEER TIKKA HARA PYAZ 249

Cottage Cheese Merinated In Paste Of Spring Onion Leaves

& Spiced Hung Curd

PANEER MALAI TIKKA 249
Cube Of Cottage Cheese Marinated With Creamy Cheaese

Masala & Roast In Tandoor

THAI STYLE CHILLI PANEER 249
Cubes Of Fried Cottage Cheese Cooked With Bell Pepper &

Chilli Sauce
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PANEER 65
A Spicy South Indian Appetizer Made With Cottage Cheese, Flour, Spices
& Herbs Like Curry Leaves
MUSHROOM SALT-N -PEPPER
Shallow Fried Diced Mushroom With Crushed Pepper Corn Bell Pepper
& Cnion
LOVELY CORN SALT-N-PEPPER
Crispy Fried American Corn Tossed With Bell Pepper
NUTTY CHEESE BOLLS
Cottage Cheese Bolls Fried With Dry Nuts & Served With
Barbecue Sauce
¢ CHEF SPECIAL TAWA KABAB
Chef's Special Assortment Of Tawa Kababs
CHEESE CORN ROLL
Cottage Cheese Corn And Vegetable Stuffed In Pancake Fried
> DAHI KE SHOLEY (CHEF'S SPECIAL)
Deep-fried Bread Rolls With A Spiced Hung Curd Stuffing.
HONEY CHILLI POTATO
Fried Potato Fingers Are Tossed In A Sesame Honey Chilli Sauce That's
Sweet And Spicy
? MUSHROOM DUMPLEX
Stuffed Mushroom Recipe Where Mushrooms Are Filled With Cheese,
Vegetables & Spices. It Is Then Coated With
Fine And Grilled In Clay Oven
VEG SEEK KABAB
Cooked Mixed Vegetable Mixture Is Shaped Around The
Skewers & Grill To The Perfection
= KEBAB -E-SANGAM
Special Assortment Of Vegetable Kabab From Tandoor

Servad With Baby Naan

PAPAD & SALADS

_— 0 Cm oo——a
GREEN SALAD
A Selection Of Fresh Vegetable
KACHUMBAR SALAD
Small Cube Of Fresh Vegelables 8 Mixed Tangy Juice & Chat Masala
RUSSIAN SALAD
Your Favourite Salad Of Veg & Fruit With Mayonnaise Dressing
PEANUT MASALA
Peanut Chaat Is A Simple Mixture Of Unsalted, Raw Peanuts Mixed With
Diced Vegetables, A Few Spices, & Lemon Juice In Its Most Basic Form.
ROASTED PAPAD OR FRIED
MASALA PAPAD
Roasted Or Fried Lentil Pancakes Tapped With Chopped Onion,
tomato Cucumber & Spices
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CHOICE OF RAITAS

OO co——

MIXED VEGETABLE RAITA 149
Beaten Yogurt Served Cold With Chopped Vegetables
BOONDI RAITA 130
Beaten Yogurt Served Cold With Boondi
FRUIT RAITA 149
Beaten Yogurt Served Cold With Fruit
ALOO PUDINA RAITA 149
Beaten Yogurt Served Cold With Mint & Potato
PLAIN CURD 99
VEG SﬁIZZLER
? PANEER SHASHLIK SIZZLER 349
Served With Buttered Rice & Barbeque Sauce.
VEGETABLE STEAK SIZZLER 349

Served With Veg Patties And Cottage Cheese Patties In
Barbeque Sauce.

CHINESE SIZZLER OF YOU CHOICE 349
Chilli Paneer Or Veg Manchurian Served With fried Rice Or Noddles
CHOICE OF PASTA'S

——e—ry (5D

(All Pasta Served With Garlic Bread.)

PASTA ALLA PIZZAIOLA 249
Pasta With Bell Pepper, Mushroom, baby Corn-& Garlic Tomato Sauce

PASTA ALLA FORMAGGIO 249
Pasta With Exctic Veg & Creamy Cheese Sauce

VEG LASAGNE 330
Baked Pasta Layer Of Pasta Sheet & Delicious Itlian Veg Mix

VEG POT PIE 249

Creamy Exotic Veg Baked With Puff Pastry

- CHEFS SPECIAL /8- SPiZY /- SINEET



Main Course (Indian Cuisine)

QO co—

PAMNEER LA JAVAB 279
Cooked With Julian's Of Tomato Onion & Bell Pepeer And Indian Spices
Garnish With Proses Cheese
PANEER HANDI 279
Pieces Of Cottage Cheese Qube & Diced Capsicum Cooked In
Special Type Of Gravy Of Yoghurt And Served In Handi
KADAI PANEER 279
Strip Of Cattage Cheese Cooked With Tomato Onion Capsicum
And Coriander Flavoured Ground Spices,

- PANEER TIKKA MASALA 279
Qube Of Cottage Cheese With Onion Tomato Capsicum
Roasted In Tandoor Cooked In Rich Gravy

PANEER TIKKA LABABDAR 279
Tandoori Paneer Tikka Caoked In Tomato And Onion Base Gravy
PANEER MAKHANI 279

Qube Of Cottage Cheese Cooked With Tomato Base Gravy
Finished With Butter & Cream

PANEER DILKUSH 279
Dices Of Tandoori Paneer Tikka Served With Coriander Gravy
PANEER BUTTER MASALA 279

Rich And Creamy Dish Of Paneer Indian Cottage Cheese In A Tomato,

Butter And Cashew Sauce

MUTTER PANEER 279
A delicious combination of soft paneer & healthy green peas.in a

mild spicy tomato based gravy.

PANEER-DO-PYAZA 279
Rich, Creamy Curry Of Soft Succulent Paneer And Plenty Of

Onions In A Wonderful Medley Of Spices, Herbs And Tomatoes
PALAK PANEER 279

A popular Indian Vegetarian Dish consisting of paneer Indian

cheese in a smoath, creamy and delicious spinach gravy
SUBZ HARIYALI 249

(Dimaond Vegetable Coked With Spinach Tempard With Qube Of
Potato With Cumin Seeds Preparation
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SUBZ PUNCHMAIL

Mix Of Five Vegetable Cooked In Onion Based Gravy

SUBZ DIWANI| HANDI

Seasonal Vegetable Simmered In 57

SUBZ SONA SHAHI'

Our Mixed Vegetable Cooked In Two Type Of Gravy

SUBNAM SHAN-E-MEHMAN

(Button Mushroom Cooked In Exotic Spices And Sliced Capsicum
KOFTA-E-BAHAR

Peas And Cottage Cheese Dumpling With Typical Indian Gravy
KOFTA-E-MALAI

Cattage Cheese Dumpling Cooked In Cashnut Gravy
VEGETABLE NILGIRI KORMA

Assorted Vegelable Qubes Cooked With Spinach Puree Garnish
With Coconut Powder

ALOO GOBHI MUTTTER

(Qube Of Aloo And Gobhi Cooked With Semi Dry Gravy
LAHSUNI GOBHI MASALA

Chunks ©f Cauliflowar Cooked In Indian Masala

AAJ KI SABJI

Choice’s Of Today's Special Seasonal Vegetable

METHI MUTTER MALAI

A mild and creamy north indian curry recipe made with
fenugreek leaves, peas and cream

TOMATO CORN BHARTA

Corn Tomato Bharta With Smoky Flavor Infused From Coal,
Butter To Give A Shortcut Flavor Of Bharta

DUM ALOO (PUNJABI/KASHMIRI/BANARASI)

Choice Of Indian Preparation Dum Aloc In Tomato And Onion Base Gravy
RAS BHARE KOFTE

Is A Delicious Dish Of Fried Balls Of Potato And Paneer In A Rich
And Creamy Mild Gravy Made With Sweet Onijons And Tomatoes
HING DHANIYA KE CHATPATE ALOO
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249

249

249

279

249

279

249

220

220

220

249

249

249

279

199



CHOICE OF DAL PREPARATION
SO

DAL TADKA OR DAL FRY

Yellow Lentils Cooked To Perfection With Indian Herbs Tempered
With Garlic.

DAL MAKHANI

Black Grains Cooked Over Night And Slow Fire.

DAL SUBZ BAHAR

An Assortment Of Lentils An Spinach Simmered Together.
PINDI CHANA MASALA

Bengal Gram Cooked In Punjabi Style "spicy”

PUNJAEI KADHI

Vegetable Pakoda Cooked With Yoghurt And Gram Flour Mix Sauce.
DAL SNACKS

Thick Toar Dal Made With Indian Spices In Onion And Tomato
Served In Snacks Style.

RICE PULAO & BIRYANI

—oo ()

PLAIN RICE

Plain Steam Rice.

ZEERA RICE

Steamed Rice Tempered With Cumin Seeds.
SAFFRON RICE

Rice Flavoured With Saffron.

PEAS PULAO

Fried Rice With Fresh Peas And Spices.
CHAMAN MOTIYA PULAO

Cottage Cheese And Cashew Nut Pulao.
SUBZ PULAO

Assorted Vegetable Tossed With Basmati Rice.
DUM KI SUBZ BIRYANI

Hyderabadi Style Flavoured Combination Of Basmati Rice An
Assorted Vegetable Served With Raita.
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BUTTER KHICHDI 250

A Flavor-some Combination Of Mustard Seeds, Curry Leaves, Green

Chilies And Crushed Nuts \With The Boiled Rice

SELECTION OF INDIAN BREAD'S
& &
TANDOORI ROTI/BUTTER ROTI 20/ 25
Wheat Flour Bread Baked In Tandoor

MISSI ROTI 35
Whaole Gram Four With Onions ginger And Spices "roasted”

NAAN / BUTTER NAAN 35/40
{white Bread-can Be Order With Spread Of Butter.)

GARLIC NAAN 45
White Bread With Crushed Garlic

ALOO / ONION KULCHA 55

Stufferd Bread With Your Choice Of Fillings

PANEER KULCHA 75
Bread Stuffed With Minced Cottage Cheese

PUDINA PARATHA 35
Minty Brown Bread

LACCHEDAR PARATHA 35
Layared Wheat Bread

VEG KEEMA KULCHA 80
Mashed Vegetables Stuffed According To Your Choice

CHINESE CUISINE'S
GO

VEG HAKKA NOODLES / SCHEZWAN NOODLES % 199
Noadles Tossed With Vegetable & Chinese Sauce
VEG SINGAPURI NOODLES 220

Asian recipe made using shrimps, noodles 8 capsicum
VEG FRIED RICE / SCHEZWAN FRIED RICE &, 199
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Rice Tossed With Vegetable & Chinese Sauce

VEGETABLE CHOPSUEY 199
Crispy Noodles Served Along With A Sweet & Sour Vegetable
VEG MANCHURIAN 249

Mix Vegetable Chinese Style Balls Served With Chillies Soupe Sauce

DESSERTS
— oo O ee—————
GULAB JAMUN 20
Deep Fried Milk Ball Dipped In Saffron Flavoured Syrup
< MAWA BAATI 110

{a Rich North Inchan Mithal Made By Stuffing A Mava Based Dough

With A Rich Mixture Of Nuts And Mava))

RASS MALAI 130
A Popular Bengali Sweet Of Indian Chenna Balls Soaked In Thickened,

Sweetened Milk.

CHOICE OF SEASONAL HALWA* 140
{ Moong Dal , Gajar & Kapoor Kand )
<2 PINEAPPLE JALEBI 120

The Thought Of Dipping Pineapple Into Batter Frying Them &
Soaking Inte Sweet Syrup Served With Vanilla lce Cream

NARAM GARAM 99
Combination Of Gulab Jamun And Vanilla lce-cream
CHEF'S SUNDAY ICE CREAM 149

Three Types Of Ice Cream Scoops And Sauce And Fruit And
Crunchy Stuff Come Together

CHOICE OF ICE CREAM 920
Choice Of Vanilla, Strawberry, Mango
PREMIUM ICE CREAM 120
(Chocolate, Butter Scotch, Tutti Fruti)
TODAY'S CHEF SPECIAL SWEET 145
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ROUND THE CLOCK
(Served From 03:00Hrs-06:00Hrs)

oo 5O

SANDWICHS

ALOO ACHARI GRILLED SANDWICH

Pickle And Mashed Potaces Forms A Chatpata Sandwich

Grilled 1/l Galden Brown

CHEESE CORN GRILLED SANDWICH

Corn And Cheese Enveloped In Bread And Grilled To Perfection
TANDOORI| PANEER GRILLED SANDWICH

Grilled Paneer, Green Chutney In A Grilled Sandwich
VEGETABLE CLUB SANDWICH

Tripple Deckered Toast With Cutlet, Cheese And Vegetables Served
With French Fry Indian Faverite Sandwich Served With French Fry
VEGETABLE SANDWICH

Lettuce, Tomato, Cucumber & Cheese, Served With French Fry
VEGETABLE CUTLET

Deep Fried Vegetable Patties Served With French Fry

FRENCH FRIES

(children's Chaice)

STUFFED PANEER PAKODA

Deep Fried Cottage Cheese Stuffed With Mint Chutney Dipped

In Gram Flour Batter
VEGETABLE PAKODA

Assorted Vegetable Dumplings Dipped In Gram Flour And Fried
CHEESE GARLIC TOAST

Cheese, Garlic And Butter Makes For A Pungent Toast

DELITE THALI

— o0 ) O————————

DELITE THALI
DELITE SPECIAL THALI
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SOUP'S
——00 () coO——

MURG YAKHNI SORBA
A mellow and warming indian style chicken soup that will leave you
comfarted and cozy
SWEET CORN SOUP (VEG/CHICKEN)
{corn And Potato Base American Creamy Soup)
CHICKEN MANCHOW SOUP
Thicked Soup With Crispy Noodles & Fried Garlic
CHICKEN LEMON CORIANDER SOUP
A Clear Vegetable Soup Flavoured With Lemon & Corriander Leaves
Lemon Add To The Tangy Taste And Corriander Leaves Give Citrus
Notes In This Soup.
CHICKEN HOT-N SOUR SOUP
A Mixture Of Full Of Flavours With Bitterness, Spice, Sour
And Savoury In It.

INDIAN NON-VEG STARTERS
& &)

CHICKEN

TANDOORI CHICKEN (HALF/FULL)

Whaole Chicken Marinated In Punjabi Tandoor Spice Mix
CHICKEN TIKKA

(marinated Cubes Of Chicken In Yoghurt, leman Juice And
Plenty Of Spices Then Grilled)

CHICKEN MALAI TIKKA

Bonless Chicken Cube Marinated With Cashew Nul Cheese And
Cream Roasted In Tandoor Served With Mint Sauce

CHICKEN JHARGA TIKKA

(Chef's Special Kashmir Version Of Chicken Tikka)

SUNHERI MURG TIKKA

(bonless Pieces Of Chicken Marrinated In Chef's Special Spices,
char Grilled In Traditionally Clay Oven)

- CHEFESRECIAL /- SBICY . SIWEET
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<> NAWABI SHOLEY 349
(chicken Drumstics Marrinated In Cashew Nut Paste & Safforon
And Cooked In Tandoor)
DRUMS OF HEAVEN 299
Tossed Crispy Fried Drums Sticks In Chef Special Sauce- An All
Time Faviourite

_J HOT N SPICY CHILLI CHICKEN 349
Boneless Diced Chicken Fried And Cooked With Bell Pepper.
CHICKEN SALT- N- PEPPER 349
Cube Of Bonless Chicken Pieces Cocked With Pepper Corn Bell Pepper
GINGER GARLIC CHICKEN 349
Cube Of Bonless Chicken Cooked With Tangy Curry Sauce

2 CHICKEN CHIPOTLE 399

Mexican Spicy Chipotle Marrinated Chicken Finger Coated With Corn Flaxe,
deep Fry And Serve With French Fry, boil Veg And Chipotle Sauce.
LEMON BUTTER PEPPER CHICKEN 349

Cubes Of Chicken Coated With Crush Black Pepper Corn Butter
And Lemon Juice

2 GULISTAN-E-SHERA 649
Mix Grilled Tandoori Non-vegetrain Platter With Fish mutton

And Chicken Served With Baby N

FISH
g () co——
LASHUNI FISH TIKKA 449
Garlic Flavoured Fish Chunks Cooked In Clay Oven
FISH AMRITSARI 449
North Indian Fish Marrinated With Yoghurt Masala And Fried
FISH FINGER 399
Crumb Fried Fillet Of Fish Served With Torture Sauce
< PAN FRIED GRILLED FISH 449
Pan Roasted Fillet Of Fish Served With Lemon Butter Garlic Sauce
CHILLY FISH 449
Boniess Diced Fish Fried & Cooked With Bell Pepper & Garlic Chilli Sauce
RAVA FRIED FiISH 449

(Delicious fish slathered inspicy masala, coated with rava, and crispy fried)
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MUTTON

—00 3 coO—

SHREDDED MUTTON WITH GINGER & SPRING ONION

Sauted Mutton Pieces And Spicy Tangy Sauce Topped With Ginger
And Spring Onion

MUTTON SEEKH KABAB

Means Of Mutton Severd With Chopped Bell Pepper And Grilled In
Clay Oven

MUTTON CHIMICHANGA

Refind Flour Tortilla Rolled With Mutton And Cheese, deep Fried

And Served With Hot Onion

BHUNA MUTTON

Where in Mutton |s Slow Cooked With Variety Of Indian Spices,
vegetable & Yoghurt.

NON-VEG SIZZLER

TANDOORI CHICKEN SHASHLIK SIZZLER

Tandoori Chicken Served With Shashlik Sauce

CHICKEN TIKKA SIZZLER

Chicken Tikka Served With Rice & Vegetable

FISH STEAK SIZZLER

Fish Steak Served With Fish Volute And Buttered Vegetable And Rice
SCHEZWAN FISH AND RICE SIZZLER

Fried Fish In Schezwan Sauce Served With Fried Rice And Vegetable
MIX GRILLED SIZZLER

Grilled Chicken, mutton And Fish In Brown Sauce

NON-VEG PASTA
GO

PASTA DI POLLO CREMOSA MISCELA

Pasta With Chicken Sausage chicken Ham,chicken And Creamy Cheese Sauce
PASTA ALLA TUSCAN

Pasta With Mince Chicken ,bell Pepper & Thyme Flavour Tomato Sauce
PASTA AL TUNA

Pasta With Creamy Tomato And Tuna 5Sauce

CHICKEN LASAGNE

Baked Pasta Layer Of Pasta Sheet & Delicious Italian Chicken Mix
CHICKEN POT PIE

Chicken Sausage And Cheese Stuffed Chicken Breast Cover With

Puff Pastry & Served With Tomato Jalapene Risotto & Mushroom Sauce)
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INDIAN CUISINE
SO

(NON-VEGETARIAN)

BUTTER CHICKEN (HALF/ FULL)
Tandoor Roasted Chicken Cooked In Velvety Rich Temato Based Gravy
MURG ROGANI

Chicken Cooked In Thick Smooth Easily Onion And Tomato Base Grawvy
MURG RIZALA

Chicken Maorsels Simmered Gently In A Satin Smooth Coriander Flavoured Sauce

MURG TIKKA LABABDAR

Tandoori chicken tikka curry from the royal kitchen of Hyderabad
LAHORI MURG (HALF/FULL)

(power House Of Flavour In This Chicken Cooked With Dried Onion Base
Gravy & Masala Garmish With Dry Coconut.)

MURG HANDI LAZEEZ

Literallay, delectable Chicken From The Cooking Pot

RAAN -E-MURG

Tandoori Chicken Legs In Chef's Special Gravy

MURG TARIWALA

Home Style Chicken Curry From North India

MURG KADAI

Popular North Indian Chicken Coocked In With Capsicum Cnion And
Freshly Grounded Spices

FISH TAWA MASALA

Cooked Fish Tikka Simmered With Bell Pepper Onion And Indian Spices
FISH RAl TOMATO MASALA

Bengali Fish Curry

FISH TIKKA MASALA

Tandoori Fish Pieces Simmered In Rich Gravy

MUTTON ROGAN JOSH

Mutton Shank Braised In A Liquor OF Kashmiri Chillies And Tomato Puree
With A Hint Of Kashmir Spice

MUTTON RARA

Mutton Chunk In A Gravy Of Spicy Mince Cooked With Lucknowi Spices
Rara Muttan Servery Bit Ragal In Taste

KADAI MUTTON

(Mutton Pieces Cooked With Onion Tomato Capsicum And Conander
Flavourad Ground Spices)

MUTTON SAGWALA

2= CHEFS SRECIAL faf- SFICY W= SWELT
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Tender Mutton Pieces Cooked With Spinach Gravy

_J LAAL MANS

(Absolutely Delicious Dish Of Rajasthani Mutton Cooked With

Brown Onion & Whole Red Chilli)

EGG CURRY

It Is Basically Made With Hard Boiled Eggs, Onions, Tomatoes, Whole &
Ground Spices & Herbs.

EGG BHURJI

Egg Bhurji is the spiced Indian version of scrambled eggs.

RICE PREPARATION'S

0 GO

DUM KI SUBZ BIRYANI

Hyderabadi Style Flavoured Combination Of Basmati Rice An

Assorted Vegetable Served With Raita

HYDERABADI MUTTON BIRYANI

A Flavourful Combination Of Rice An Dmutton Served With Seasoned Curd
ZAFFRANI MURG BIRYANI

Pieces Of Chicken Tempered With Whole Spices Cooked With Rice
EGG BIRYANI
Pieces Of Egg Tempered With Whole Spices Cooked With Rice

INDIAN BREAD'S

IO G — it

TANDOORI ROTI/BUTTER ROTI

Wheat Flour Bread Baked In Tandoor

MISSI ROTI

Whole Gram Flour With Onions .ginger And Spices,"roasted"
NAAN / BUTTER NAAN

(white Bread-can Be Order With Spread Of Butter.)
GARLIC NAAN

White Bread With Crushed Garlic

ALOO / ONION KULCHA

Stufferd Bread With Your Choeice Of Fillings
PANEER KULCHA

Bread Stuffed With Minced Cottage Cheese
PUDINA PARATHA

Minty Brown Brea

LACCHEDAR PARATHA

Layered Wheat Bread
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VEG KEEMA KULCHA

Mashed Vegetables Stuffed According To Your Choice
KEEMA KULCHA

(Mashed Mutton Or Chicken Stuffed According To Your Choice )

CHINESE CUISINE'S

——0oco (3

CHICKEN HAKKA NOODLES CHICKEN SCHEZWAN NOODLES j
MNoodles Tossed With Julienne Of Chicken And Vegetable

CHICKEN FRIED RICE/ CHICKEN SCHEZWAN FRIED RICE j

Rice Tossed With Julienne Of Chicken And Vegetable

EGG FRIED RICE

Rice Tossed With Julienne Of Egg Scrambled And Vegetable

CHEF'S SPECIAL MIXED FRIED RICE

Mixed Fried Rice With Mutton, chicken, fish And Egg
AMERICAN CHOPSUEY

vegetable And Chicken Cooked In Tangy Sauce Combinatian Of
Crispy Moodles & Fried Egg

ROUND THE CLOCK
(Served From 08:00Hrs—06-00Hrs)
o0 co——

SANDWICHS

NON-VEG CLUB SANDWICH
Tripple Deckered Toast With Chicken, cheese And Egg Served

With French Fry
CHICKEN TIKKA SANDWICH

THALI

— () oo————

DELITE THALI NON VEG

G CHEFS SRECIAL | = SPCY /3% = SWEET

&0

99

249

249

220

299

299






