GPLOP-R<O

TO START WITH

FRUIT CHAAT
Diced Mixed Fruits with pungent Indian spices

ALOO CHAAT

Cubes of boiled Potatoes mixed with pungent Indian spices and lemon juice

LASSI
Churned & Chilled Curd (Sweet/Salted/Masala)

CHHAANCH

Buttermilk flavoured with ginger and mint leaves

JAL JEERA

An exotic appetizer with roasted cumin seeds, mint & lemon and served chilled

SALAD
COLD CHICKEN SALAD

Juliennes of Chicken, Bell pepper, Onion, Tomato with Vinaigrette Dressing

CHICKEN HAWAIIAN SALAD

Juliennes of Carrot, Capsicum, boiled Chicken served with mayonnaise sauce

RUSSIAN SALAD

Dices of Carrot, Potato, Pineapple & Peas in creamy mayonnaise

COLE SLAW MEXICAN

Juliennes of Cabbage, Carrot, Capsicum in creamy mayonnaise

GREEN SALAD
Garden fresh Vegetable Salad

MIX SPROUT PEANUT SALAD

Medley sprouts of Chana, Moong, Peanut, Tomato and Onion tossed in vinaigrette dressing

ONION-CUCUMBER SALAD
Freshly sliced Onion & Cucumber

FROM THE SOUP KETTLE

CREAM of SOUP
(Mushroom/Tomato/Vegetable)

CREAM of CHICKEN SOUP

SWEET CORN SOUP
(Veg. / Non-veg.)

HOT 'n' SOUR SOUP
(Veg. / Non-veg.)

CLEAR SOUP
(Veg. / Non-veg.)

MANCHOW SOUP
(Veg. / Non-veg.)

TALUMEIN SOUP
(Veg. / Non-veg.)

MINESTRONI sOUP

eg.
(Veg) TAXES Extra

LTOPGIO
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FROM THE TANDOOR

AJWAIINI TANDOORI PRAWNS

Ajwain flavoured spiced prawns roasted in tandoor

MURG TANDOORI Full

Chicken marinated in spiced yogurt and roasted in tandoor Half

TANGRI GULISTAAN

Spiced marinated Chicken drumsticks roasted in Indian clay oven

MURG MALAI TIKKA

House favourite kebab preparation of chicken from our Chef

MURG ANGAR BEDGI

Boneless chicken pieces marinated with red chilli, yogurt, roasted in tandoor

KEBAB-E-QOHAT

Unique medley of chicken and mutton seekh kebab

MUTTON SEEK KEBAB

Minced lamb flavoured with indian spices, coriander & Green chilli, roasted in tandoor

FISH TIKKA

Mouth melting fish preparation in tandoor, marinated with Indian spices and yogurt

NIMBU MIRCHI KA MACHLI TIKKA

Fish Marinated in tangy Indian Spices and grilled over Tandoor

PANEER TIKKA PUDINA

Cottage cheese mixed with Mint, Garlic and yogurt and roated in tandoor

PANEER TIKKA

Indian spices marinated cottage cheese roasted in tandoor

RAJMA GALOUTI

Mouth melting veg Kebab made with Rajma and Indian spices

HARIYALI KEBAB

Mouth Melting vegetarian kebab, marinated with spinach and indian spices

ALOO NAZAKAT

Cottage cheese & Indian spices stuffed potato roasted in tandoor

SHABNAM PURLUTF

Stuffed mushroom coated with cheese and chargrilled

TANDOORI PLATTER (Veg.) Med A
An assortment of vegetable Kebab with Paneer, onion, Tomato, Large
TANDOORI PLATTER (Non-veg.) Med ‘
Assortment of pieces of Chicken, Mutton & Fish Large
@ - Chef’s Special o - Most Liked Dish P - Spicy TAXES Extra
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FROM THE INDIAN CUISINE
(VEGETARIAN)

PANEER BUTTER MASALA

Slices of Cottage Cheese sauteed in butter and cooked in Tomato based gravy

PANEER TIKKA MASALA
Grilled Cottage Cheese cooked in rich Onion based gravy

PANEER LAHORI

Paneer fingers deep fried with onions, green chilly, ginger & cooked with brown gravy

PANEER KADAHI

Cottage Cheese cooked with Tomato, Green Chilli and Coriander,
flavoured with Home-ground spices

PANEER PUNJABI MASALA

Cubes of Paneer cooked with Tomato, Onion, Green Chilli
the Punjabi Style

PANEER METHI MALAI

Cubes of Cottage Cheese cooked with rich Cream gravy flavoured with methi

MALAI KOFTA LAJAWAB

Cottage Cheese and Potato dumplings stuffed with
Dry Fruits and cooked in a rich golden gravy

PALAK PANEER

Cubes of Cottage Cheese and Spinach cooked
together with herbs & spices

PANEER AKBARI

Chunk Paneer pieces stuffed with dry fruits &
cheesy cream deep fried & sliced served with yellow rich gravy

CORN TOMATO BHARTA

American Corn mixed with Tomato cubes & Ginger, Garlic, Onion,
cooked in Indian Spice

METHI PALAK PAPAD

Chopped methi & palak cooked with indian gravy with a dash of cheesy
cream garnished with crushed papad

BABY DUM ALOO

Mini Potatos cooked in special Tomato gravy and Flavored with garam masala &
kasturi methi. Garnished with Corriander and Chilli

VEGETARIAN DELICACIES contd. overleaf..... TAXES Extra

LTOPGIO
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..... VEGETARIAN DELICACIES contd. T

[®l VEGETABLE MAKHNI 265

Fresh mixed Vegetables cooked in Tomato based gravy

@ MALAI PYAZ AJMERI " 265

Sliced brown onions cooked with creamy gravy garnished
with cream & corriander leaves

@ NAVRATTAN KORMA 290

A mixture of Seasonal garden fresh Vegetables cooked
together with Fresh Fruits in rich gravy

@ MUSHROOM CORN MASALA 277

Button Mushroom cooked with American corns & Indian spicy Gravy

@l AA) Kl SABZI 230

Seasonal Vegetable preparation of the day

@ CHANA MASALA PUNJABI ) 230

Chick Peas cooked with Onion & Tomato in spicy masala gravy

@ ALOO CHATPATA 205
Potato cooked with Jeera, Chaat Masala & Red Chilli Powder

@] KADHI PAKORI 198
Gram flour Dumplings in Yoghurt based gravy

@ DAL MAKHNI 215
A Black Lentil & Rajma delicacy with Garlic & Butter & garnished with Cream

] DAL PANCHMAHAL 215

A mixed delicacy of five different lentils cooked with
Garlic & Butter garnished with Ginger juliennes & Corriander

] DAL HARIYALI 215

Yellow dal cooked with freshly collected Spinach and tempered with Indian spices

@ DAL YELLOW 215

Tuar dal cooked to chef's delicacy

@] RAITA OF YOUR CHOICE 141
Beaten-up Yoghurt mixed with Onion/Cucumber/Tomato/Pineapple/Mint/Fruit

@ - Chef’s Special oy - Most Liked Dish o - Spicy

LTOPGIO
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FROM THE INDIAN CUISINE

(NON-VEGETARIAN)
PRAWN CURRY "
Marinated praws flavoured with Indian spices & cooked in brown gravy
MURG MAKHANI Full ‘
Roasted Chicken cooked in Butter and Tomato based gravy Half
DILLIWALA BUTTER CHICKEN i
Roasted chicken cooked in butter & thin Tomato Full
based gravy with a dash of sweet & savoury taste Half

MURG MASALA PUNJABI

Tandoori Chicken cooked in Garlic flavoured Yoghurt in Punjabi style
MURG TIKKA LABABDAR

Boneless Chicken cooked in Butter with fried Onion and Tomato based gravy

MURG KADAHI 380 »
Chicken cooked with Tomato, Green Chillis & Corriander and flavoured with Home-ground spices
MURG MIRCH MASALA

A spicy Chicken delicacy with abundance of ground Black Pepper, garnished with Green Chillies
MURG AFGHANI

Boneless chicken pieces cooked in creamy yellow gravy topped with specially prepared omlette
MURG KHADA MASALA

Chicken cooked in traditional style along with brown gravy

MURG METHI

Chicken cooked with Methi in Indian Gravy

MURG BHARTA @
Roasted chicken finely chopped & cooked in makhani gravy

MURG RASILA

Chicken in spicy thin gravy

MUTTON RARAH W
Minced mutton & pieces of Mutton cooked in Indian Rich Gravy topped with grated boiled egg
BHUNA GOSHT PUNJABI

Tender pieces of Mutton cooked over slow fire & curry

L§

flavoured with Home-ground Garam Masala

MUTTON ROGANJOSH FY

A mouth watering Mutton Curry in Kashmiri style

MUTTON MALWARI

A specially cooked Mutton Curry along with ginger garlic paste tempered with south indian spices
KEEMA MATAR

Minced Mutton with Green Peas cooked with traditional Indian spices

FISH RAl TAMATAR W
Boneless Fish delicately cooked with mustard seeds & Tomato-Onion gravy

FISH MASALA

Boneless Fish morsels cooked in specially spiced gravy

FISH DAHI

Boneless Fish morsels cooked in specially spiced brown gravy & yoghurt

EGG MASALA

Fried boiled Egg cooked in traditional spiced gravy

@ - Chef’s Special oy - Most Liked Dish P - Spicy TAXES Extra
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INDIAN BREAD

ASSORTED BREAD BASKET
PANEER KULCHA
STUFFED KULCHA

(Onion/Potato/Cauliflower (seasonal)
PLAIN PARANTHA
KHASTA PARANTHA
PUDINA PARANTHA
KASHMIRI NAAN
BUTTER NAAN
GARLIC NAAN
PLAIN NAAN
ROOMALI ROTI
KHASTA ROTI

Missl ROTI
TANDOORI ROTI
PAPAD

(Roasted/Fried)

PAPAD
(Masala)

RICE SPECIALITIES

MURG SHAHJANI BIRYANI

Basmati Rice cooked with Chicken & delicious spices

HYDERABADI HANDI BIRYANI W)

Basmati Rice dum-cooked with juicy Mutton and flavoured with an interesting blend of special spices

EGG HANDI BIRYANI
Basmati Rice specially cooked with freshly procured Boiled Egg

PANEER MUSHROOM BIRYANI

Basmati Rice, Dum cooked with mixed Paneer & Mushroom with Delicious blend of special Spices

VEGETABLE HANDI BIRYANI

Basmati Rice dum-cooked with Mixed Vegetables, Mint & Curd with a delicious blend of special spices

KASHMIRI PULAO
Rice cooked with fresh Mixed Vegetables and garnished with pieces of Dry & Fresh Fruits

VEG. PULAO
Rice cooked with fresh Mixed Vegetables

JEERA RICE

Rice cooked together with Cumin seeds and pinch of salt

STEAMED RICE
Special Pearl White Boiled Plain Rice

@ - Chef’s Special oy - Most Liked Dish - spicy TAXES Extra
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CHINESE SPECIALITIES
PRAWN HOT GARLIC

Prawns cooked in garlic sauce

CHICKEN MANCHURIAN (Gravy/Dry)

Chicken cubes cooked in tongue tickling sauce

CHILLI CHICKEN (Gravy/Dry)
Sauteed Chicken cubes, Spring Onion and fresh Red Chillis cooked in Chilli Sauce

CHICKEN MONGOLIAN

Sauteed boneless cubes of Chicken, fresh Tomato and Red Chilli cooked in Chilli-Garlic-Honey Sauce

CHICKEN in HOT GARLIC SAUCE

Cubes of Chicken cooked in Garlic Sauce

SLICED CHICKEN IN GINGER SAUCE
Sliced chicken tossed with chopped Ginger & Chinese Sauce

CHICKEN KUNG PAO
Sauteed cubes of chicken, cooked with mushroom & baby corn, kaju &
red yellow bell pepper in kung pao style

SESAME CHICKEN

Juliene of Chicken cooked with sesame seeds & mix pepper

MUTTON CHILLI in HOT GARLIC SAUCE

Cubes of Mutton cooked in Singaporean style

FISH CHILLI (Gravy/Dry)
Sauteed dry Fish cubes and Capsicum, Onion & Ginger, cooked in Red Chilli Sauce

FISH in HOT GARLIC SAUCE
Deep fried Fish prepared in Garlic & Red Chilli Sauce

PANEER CHILLI (Gravy/Dry)
Cubes of Cottage Cheese fried with Onion & Capsicum and cooked in Red Chilli Sauce

PANEER IN HOT GARLIC SAUCE
Cottage Cheese cooked with whole Red Chili and Garlic Sauce

BABY CORN MUSHROOM in HOT GARLIC SAUCE
Combination of Baby Corn & Mushroom cooked with whole Red Chilli & Garlic

VEGETABLE MANCHURIAN (Gravy/Dry)

Minced Vegetable Balls cooked in tongue tickling Sauce

STIR FRIED VEGETABLE

#

#

Combination of mixed Veg. cooked with broccoli & baby corn stir fried with special chinese sauce

CRISPY CORN
American Corn deep fried cooked in Ginger, Garlic & Salt pepper

VEGETABLE KOTHE

Assorted vegetables, deep fried and cooked in Ginger & Garlic Sauce

CHANA CHILLI
Boiled Kabuli Chana fried and sauteed with Spring Onion, Green Chilli &
cubes of Capsicum & Onion cooked in chilli sauce

VEG. LOLLY POP

Deep fried vegetable balls stuck in sticks. Served with garlic sauce.

THAI SWEET CHILLY POTATO

Fried potato cooked with red & yellow pepper in sweet chilly sauce
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SPRING ROLLS

SPRING ROLL (Mixed meat)

SPRING ROLL (Chicken)

SPRING ROLL (Egg)

SPRING ROLL (Veg.)

SPINACH & CHEESE CIGARS
CHILLI & MINT CHICKEN CIGARS

RICE & NOODLES

HAKKA NOODLES (Chicken)
HAKKA NOODLES (Egg)

HAKKA NOODLES (Veg.)

CHILLI GARLIC NOODLES (Chicken)
CHILLI GARLIC NOODLES (Veg.)
FRIED RICE (Mix Meat)

FRIED RICE (Chicken)

FRIED RICE (Egg)

FRIED RICE (Veg.)

CORN FRIED RICE

AMERICAN CHOPSUEY (Non-veg.)
VEGETABLE CHOPSUEY

DESSERT DECK

AMER SPECIAL ICE-CREAM
ICE- CREAM OF YOUR CHOICE

(Premium)
ICE-CREAM OF YOUR CHOICE
(Standard)

FRUIT SALAD with ICE CREAM
FRESH FRUIT SALAD
BROWNIE CHOCOLATE FUDGE with VANILLA ICE CREAM
TRUFFLE PUDDING
PUDDING of THE DAY
PASTRY of THE DAY
KULFI
HOT GULAB JAMUN with VANILLA ICE-CREAM
HOT GULAB JAMUN
RASMALALI
RASGULLA
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CONTINENTAL SPECIALITIES

FISH 'n' CHIPS

Crumbed fried Fish sprinkled with Lemon & Salt served with French fries,

boiled vegetable and Tarter Sauce

GRILLED FISH

Fillet of Fish grilled with pinch of Salt & Pepper, with a sprinkle of Lemon juice,
served with French fries, Lemon Butter Sauces & Boiled Veg.

MUSTARD FISH

Fillet of Fish cooked in Mustard Sauce served with fries, boiled Vegetable and herbed Rice
GRILLED PRAWN WITH LEMON BUTTER SAUCE

Prawns grilled with sprinkle of lemon juice served with french fries,

lemon butter sauce & boiled vegetables

GRILLED CHICKEN BREAST

Chicken Breast, accompanied with Black Pepper Sauce & Boiled Veg. French Fried
CHICKEN STEAK SIZZLER

Peri Peri Marinated Chicken Steak Grilled & served with Fries & Vegetable
CHICKEN SHASLIK

Marinated Chicken cubes cooked in brown sauce and served with Butter

Rice accompanied with Boiled Vegetables

PERI PERI ROASTED CHICKEN

Leg & Breast of chicken in peri-peri Spicy sauce, served with fries and vegetables.
CHICKEN FINGER

Chicken marinated in spices, served with tartar sauce and French fries.
HUNGARIAN MUTTON GOULASH

Boneless Mutton cooked in demi & glace sauce, Served with sauteed veg. with rice.
VEGETABLE STEAK SIZZLER

Vegetable steak with Tomato concasse accompanied with boiled Vegetable & French Fries
VEGETABLE AU'GRATIN

Blanched Mixed Vegetables cooked in Bechamel sauce and gratinated in oven
COTTAGE CHEESE SHASLIK

Marinated Cottage Cheese cooked in Creamy Tomato Sauce and served with
Butter rice accompanied with boiled Vegetable

BAKED PENNE VEGETABLES

Mix vegetable and penne pasta baked in Tomato based Sauce, topped with cheese
PENNE ARABBITA VEG/CHICKEN

Boiled Pasta cooked in Tomato Concasse Sauce

LASAGNE' VEG/CHICKEN

»

Mouth watering delicacy of lasagne sheet tossed in Tomato Concasse' Sauces and gratinated in oven

PENNE ALFREDO VEG/CHICKEN

Boiled Pasta cooked in alfredo Sauce

SPINACH & CORN BRUSHETTA

Small toast with spinach corn & mozzarellas cheese baked.
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RUSH FOR HOT & COLD

FRESH JUICE (Seasonal)

FRUIT JUICE (Real Nature Fresh)

LASSI

HOT MILK

CHOICE OF MILK SHAKE
(Vanilla/Strawberry/Chocolate/Mango)

READYMADE COFFEE

COFFEE in POT

READYMADE MASALA TEA

TEA in POT

BOURNVITA/HORLICKS/CHOCOLATE

ICED LEMON TEA

COLD COFFEE (Plain)

COLD COFFEE with ICE-CREAM

FRESH LIME SODA/WATER

AERATED DRINKS

BOTTLED WATER

TAXES Extra
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