WIE 5 3395 AR

BIRYANI SET

HSET 1,300 M4 ISET 1,400 M

Half biryani+1 type of curry Half biryani+2 type of curry

+ (naan or rice) + salad + drink + (naan or rice) + salad + drink

N—TZEVY Y=+ 1FEED v — N—TEVY Y= +2FEES L —

+(F>or>SAA)+VSHE +FVYp +(F>or>AA)+ I SHE +FV>p
CURRY SELECTIONS BIRYANI SELECTIONS DRINK SELECTIONS
ENBH L — FENBEY = BB
1. Chicken 7=~ 1. Chicken == .

: 1. Lassi > -
2. Beef =-~ 2. Beef -~ .
2. Mango Lassi ~>=—5.:—
3. Daal curry *?® 3. Prawn =v
: 3.Icetea =5+

4. Keema (minced meat) * — = o 1 T -
5. Seafood - - 4. Oolong Tea s

6. Today's Special 2R e L
NS OB C S+

*Free refills on rice and naan available upon request
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COURSE MENU

I SPECIAL SORA COURSE 2,980 HH

Z.RXRT oL SORA =2 — A

SUSE ) F R/ VSR /AL —3FE/ Frors AR/ "—TEY X =/ FHFE— T
Kv>p 1;[:1:(7)],:_—;],4»200]:‘:])

I SORA COURSE 2,480 H
SORA =2 — =

FX> 2B/ VSE /AL —2FEH/F>or >4 A/ F¥F— |
Fv>y (7ar=a—on +200H)

I STANDARD COURSE 1,980 HH

ZRE—Fa—A
FX1fEHE/ S E /B —1FEEH/ F>or A A/ FTF— I

Fv>py (7ra—o 4200 H)

I DINNER SET 1,800 H4

F4F— v

S/ HHr—2FEEH/ F>or >4 A
Fver 1 (7ra—or +200 )

X BIEER A HE K +1,980 HH
XF—AF >, NA=FT 4 54 A2 +250H
Xon— T EVY ¥ = +600H]
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DINNERY®YY

APPETIZER MENU

1. TANDOORI CHICKEN 1P 500 H 2P 800 H
2 FY—F x>

2. CHICKEN MALAI TIKKA 1P 500 H 2P 800 HJ
FxXTI ST 4 vH—

3_CHICKEN SEEKH KEBAB 1P 500 H 2P 800 HH
FX > HNT

4_CHICKEN SET- 3 KINDS OF APPETIZER 1,100 HH

F x> v I~ 3FEE

5_FISH TIKKA 1IP250 H 2P 450 M

T4 vaT 4 h—

CHICKEN

Fx >

6_CHICKEN CURRY 1,000 M
F X Hhr—

7_CHICKEN KEEMA EGG 1,100 M
FXx X ——~x v

S8_BUTTER CHICKEN 1,200 M
N —F x>

o_CHICKEN TIKKA MASALA 1,200 M
FXTT A4 H—<Y >

10_SPINACH CHICKEN 1,200 M
XS NAEF X >

11_CHEF SPECIAL CHICKEN 1,200 M

S=Z7SPFX>HhLr—

SEAFOOD

S —z—

12_SEAFOOD CURRY 1,100 M
T=2 = F 7 k=

13_SPINACH SEAFOOD 1,200 HH
lESNABES — 7 — F

14 _MIX SEAFOOD 1,300 M
MIX > — =7 — R

15_FISH MASALA 1,100 M
T4 va~wYSHhL—

16_PRAWN MASALA 1,100 HH
S22 S

17_BUTTER SEAFOOD 1,100 M4

NRP==2 =

BEEF

E— =

18_BEEF CURRY 1,000 M4
E—Hh L —

19_BEEF KEEMA EGG 1,200 HH
E—7X——wx v

20_SPINACH BEEF 1,200 H
BEo>NAEE —

21_ BEEF MASALA 1,100 M
E— <=3 >

22 BEEF SHAHI MASALA 1,100 M
E—oY A=Y >

23_ BEEF KORMA CURRY 1,100 HH

E—a—ovr<h 1L —
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MENU

FAF—R =

DINNE

VEGETABLE

24 DAL TARKA 980 M
g HLr—

25_MIX VEGETABLE 1,100 H
MIX X » 7o

26_PALAK PANNER 1,200 HH
T3> NAFEF — A

27_ PANNER BUTTER MASALA 1,100 HH
N=—oL N R —=H S

28_SHAHI PANNER 1,200 H

Sy oNk o= —1L

BIRYANI

ey =

29_CHICKEN BIRYANI 1,200 HH
FXx LYY=

30_BEEF BIRYANI 1,200 M
E— Y =

31_ PRAWN BIRYANI 1,350 4
T EY) =

SALAD

A

32_GARDEN FRESH SALAD 490 M
H—F 7L vatsK

33_KACHUMBER SALAD 550 M
H oy F a2y S K

34_CORRAINDER SALAD 600 M
YV F R —Y SR

OTHER

Zz ofth

35_.NAAN 350 M
5P &

36_CHEESE BNAAN 400 M
F—FXF >

37_GARLIC NAAN 400 H
F—U > U I

38_HONEY NAAN 450 M
s HBDF >

39_RICE 350 M
> 4 A

40_BASMATI RICE 500 M4

NA=RT 4 24 A
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LUNCH Y=Y

*Free refills on rice and naan available upon request
XA A, FrEhbbiEE s L —oibb b 300 H
A SET 900 M

1 type of curry + (naan or rice) + salad + drink
1fEFE I L —+(F>or SA )+ SE+FY >

B SET 1,100 M

2 type of curry + (naan or rice) + salad + drink
2 I v —+(F>orSAA)F I SE+FY >

C SET 1,300 HH

3 type of curry + (naan or rice) + salad + drink
3fEEH I L —+(F>or A A )+ SE+FY >

D SET 1,200 HH

Tandoori chicken + 2 types of curry + (naan or rice)
+ salad + drink
2 FY)—Fx>+2FFH»Lv—+(F>orSA4AA)+FSE+FV >

E SET 1,000 HH

Biryani (chicken or beef) + salad + drink
VY= (FXx>ort—2)+FSE+FV>p

FSET 1,000 HH

Butter chicken curry + (naan or rice) + salad + drink
Nr—Fx>Hhr—+(F>rorSAA)+ISE+FY P

G SET 1,500 H

Tandoori chicken + 2 types of curry + biryani + naan or rice
+ salad + drink
B FYV—F x>+ 2fFFHAIL—F+LVY=+F>+FSE+FY P

CURRY SELECTIONS DRINK SELECTIONS
B L — B ERBY)

1. Chicken + > > 1. Lassi v > —

2. Beef =—~ 2. Mango Lassi ~>=— 7> > —
3. Daal curry *® 3.Icetea 74 =5

4. Keema (minced meat) *—~ 4. Oolong Tea iz

5. Seafood > —7— &
6. Today's Special = <>~
XESoFETE T
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LUNCH Y&

ADDITIONAL ITEMS

B A = —

Half-size Biryani 500 F4
NHN— 7 EY =

Half tandoori chicken 300 I
N—T R FY)Y —F X

Basmati rice 200 9
NA=RT 4 T A4 A

CHEESE NAAN 290 M
F—AXF >

HONEY NAAN 350 9

XE HBDF >

DRINK

B2

4> Fe—on 750 M
FRE —ov7 9 k& 700 M
NAK—A (/T —2 /NLPERALT) 500 M
LESY D — 600 M
v — 600 M
v —Fy v — 600 M
A FV U — 600 M
> v — 350
T — 5 v — 450 M
NFF S v — 450 M
VT 4RSSy — 400 M
Ry L2y s 4 — 500 M
BEER 300 M
a— > 300 M
D 300 M
DESERT

¥ —

N= S 490 M
x> > 21 490 M
Z ey — 490 M
AR A A 500 M4
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DRINK Y=Y

BEER

E—or

4> FE—on 750 M
FRE —ov 79 & 700 HH
WINE

4> Fo4

Era(HE/ k) 4,300 H
OTHER ALCOHOL

z oftl

NAEK—A (/T —2 /N RAT) 500 M4
vESY T — 600 M
By v — 600 HH
Vv —FY v — 600 9
S A FH U — 600 M
LASSI

S v —

S oo — 350 M
—raO— 5 v — 450 HH
NFF T v — 450 H
Vs 4= S5y — 400 M

SOFT DRINK

V7 +FFV>D

Ry FEAYF 4 — 500 M
BHEESE 300 M4
a— > 300 M
STz —o 300 M
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