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Tandoori Kababs

* Seekh Kabab < kommonct

- 911/\ 7@ 1150/

* Tandoori Chicken steme

S E=1- a-:r-/m 800Fa

. - \

* Briyani 3;::1*
th |

) R g :

SEONEHE | 2/ S84 Y kD ~
( HERLTWTY. BIF-RENLE )

*Iyy. F42. BR1650m. s221800m.

i ?l\-,m'lgsoﬂ * Chicken Tikka #rzLmoo—2E 950
‘ S e " m Fq
*EUFZICRI-S b4 ST HaIHE | G § e

BITHTY deMalai Tikka stacmoa—=F MIETS
RIATAvh 1100F

* Fish Tikka »nosoo—=x1 ;5 TAY— Hik
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* Tandoori chicken wing mr3pso59
~ & Fk—U-T4%v BEH 950M
y _ se-2
* Chicken 65X ‘\7 J

FF /88 (< Fomace 850/

*Egg Plant Baji SE-2 9S4
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Lo B5F /N (42525) 5008 I~
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*Prawn Fry
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* Tandoori Naan
’/b_) ’._/ ("Ll’/"-lw.') 350'1]
* Tundoori Roti

"/ F_l} .n,‘.{ (lnlallll;v.) 400H

. X Chapati

Frii71 Gaieritans™ ) 400/
* Puri

7= ( Gromns: 4501
*lnsnl_a Kulcha

IHTINF o (H52")  600M

~ X Cheese Naan
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*Scckh Kabaab
Y=9-h1\—=7  1200M

* Tandoori Chicken

2/F=Y-F%~ 800
* Chicken Tikka

F¥T14vh 990M
HMalai Tikka

R4 T1YH 1150/

*Fish Tikka
Tayoa74vH 13008

*Tandoori chicken wing

2YF—-74%% 990M

* Samosa

HEY 550M
HEgg Plant Baji
MFDINT 5908

)

o BEFE
R T49h
4ps 1150/

w

K Mumigj Potetlo Fry
RFp-754 550F3
*Poteto Baji
RFpe T 550F

*Masara Cashenuts
RY5-H¥2—7vY 690H

dMasara Prawn Fry
IEORIMY—774 10508

*Masara Chicken Fry

H5FEY 890M
K Papad

IACYAYY 3508
*Masala Papad

Y5 IN—I\Ib 4908

*Pancer Deep Fry

ANRF=Z0T4=7"7714 12008

—

H*Creen Salad

GI—=2 Y54 5001
*Spicy Salad
AIAy—45354 590M
*Yoghurt Salad
A-JIVk-%34 4008

Soup

*Tomato Soup

|y 4 O & 590M
*Dal Soup

8-2-7 590
*Madras Rassam Soup

Z9Y¥h-Z—-7 s5o0Mm
HhiISTORE
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* Chicken Curry

*BEA—""  9g0m

*Fish Curry

FEFh)— 980
*Vegetable Curry
= 880M
*Mutton Curry
b A)— 1300/
*Prawn Curry
IE-HY— 1350/

1400/

*Egg Carry
E¥FhH)— 980M
*Butter Chicken Curry
3—FFh)— 1250M
YKheema Curry
e -l = 1050/
*l’anl_gli Chicken
NZ7:F¥7+HY— 12508
*l'unl_tlxk Mutton
77 bhY— 15508

*Palak Pancer

\ 41 h)—

*'l'umlosnri Naan

2YF=1)++—> 380M
*Roti

A7a 450M1
*Chln-lol_
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*Puri

7-Y 450M

*Masala Kulcha

RYZ-2)VF+ 650M
S

N7 N==|b+hY— 1250M
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dry masala & briyani

Lamb do Pyaza

SLEHR 1550M

*Chicken do Pyaza
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*Prawn do Pyaza
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% Cheese Naan
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