
NON VEG STARTER

FISH

I N D I A N  M E N U

MENU
 

S O U P                V E G  S T A R T E R

C h i c k e n  6 5                              . . . 3 0 K

C h i c k e n  T i k k a                       . . .  3 2 K

C h i c k e n  C h i l l y                      . . .  3 0 K

H a l f  T a n d o o r i  C h i c k e n         . . .

C h i c k e n  T a n g a d i  K a b a b       . . .

W h o l e  T a n d o o r i  C h i c k e n     . . .

B h u n a  G o s h t / B h u n a  c h i c k e n                      

3 5 K

3 2 K

5 0 K

3 5 K

T o m a t o  S o u p               . . .

C h i c k e n  c l e a r  S o u p    . . .

V e g  c l e a r  S o u p           . . .

1 5 K

1 5 K

1 5 K

C h i l l y  F i s h                                . . . 3 0 K

T a w a  F i s h  F i l l e t  F r y                . . .

C h i l l y  P a n e e r           . . .

P a n e e r  T i k k a           . . .

T a n d o o r i  F i s h  T i k k a                . . . 3 4 K

3 2 K

2 8 K

2 8 K

(Hang curd curry leaves, chicken boneless)

(Boneless chicken with hang curd marination)

(Mince(Full chicken with red marination & hang curd)d of
chop garlic & chicken cooked in tandoor)

(Roasted meat slow cooked with variety of spices.)

(Boneless chicken, egg cornflower ginger garlic paste
marination)

(Drum stick chicken with cream, hang curd with saffron
marination)

(Red marination with habg curd & indian spiced masala
cooked in tandoor)

(Mixed vegetable & vegetable stock, soya
sauce)

(Chicken clear stock)

(Mixed english vegetable stock.)

(Boneless fish and red marination)

(Whole fish with ginger garlic paste and Indian masala)

(Boneless fish with some English vegetable and sauces)

(Paneer with corn flour ginger garlic
paste marination with chili sauce)

(Paneer and red marination cooked in
tandoor)

INDIAN CUSINE



RICE

VEG CURRY

MAIN COURSE

ROTI DESSERT

B h u n a  G o s h t /  C h i c k e n     . . .

G o a n  F i s h  C u r r y                 . . .

K e r a l a  F i s h  C u r r y              . . .

M u t t o n  R o g a n  J o s h            . . .

K a d a i  C h i c k e n  /  M u t t o n    . . . 3 5 K

B u t t e r  C h i c k e n                   . . . 3 5 K

S t e a m  R i c e                  . . .

J e e r a  R i c e                   . . .

P e a s  p u l a o                  . . .

C h i c k e n  f r i e d  r i c e       . . .

S c h e z w a n  f r i e d  r i c e    . . .

C h i c k e n  d u m  b i r y a n I  . . .

M u t t o n  d u m  b i r y a n i    . . .

3 5 K

H o m e m a d e  F i s h / C h i c k e n  . . .
C u r r y  

3 5 K

3 5 K

3 5 K

C h i c k e n  T i k k a  M a s a l a        . . . 3 5 K

1 5 K

1 7 K

1 8 K

2 5 K

2 5 K

3 0 K

3 5 K

3 0 K

M u g h l a i  C h i c k e n  /  M u t t o n . . 3 8 K

Dal fry /  Dal tadaka                                           . . .
Veg handi /  Veg Kadai /mix veg kadai           . . .
paneer handi/paneer t ikka masala                . . .

2 2 K
2 5 K
2 8 K

T a w a  R o t i                        . . . 2 K

T a n d o o r i  P l a i n  R o t i         . . . 4 K  

T a n d o o r i  P l a i n  N a a n       . . . 4 K  

T a n d o o r i  B u t t e r  R o t i       . . . 5 K

T a n d o o r i  B u t t e r  N a a n     . . . 5 K

G a r l i c  N a a n / C h i l l y  N a a n . . 5 K

C h e e s e  N a a n                  . . . 1 0 K

B a s k e t  N a a n  –  4 p i e c e s  . . . 1 8 K

C r e a m y   F r u i t  p a s t r y . . 1 0 K  

S t r a w b e r r y  P a s t r y     . . . 1 0 K

B l a c k  F o r e s t              . . . 1 0 K  

M a n g o  P a s t r y            . . . 1 0 K

P i n e a p p l e  P a s t r y       . . . 1 0 K  

S i z z l e r  B r o w n i e          . . . 2 0 K

( C A K E  O N  O R D E R  1 2  H O U R S  B E F O R E )

(Made by north Indian home style)

(Chicken curry cut made by cashewnut)

(Roasted mutton cooked by Indian style)

(Goat mutton stock, cooked in red gravy)

(Tilapia fish cooked in coconut base gravy)

(Nile perch fish cooked in three spices masala
gravy) 

(Tandoori boneless chicken cooked in makhani
gravy)

(Tandoori chicken chopped masala with makhani
gravy)

(Diamond cuts cooked in three spices masala in
kadai masala)

(Assorted Naan Basket)


