Vegetarian
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Side dishes*

Desserts
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Main Course

6 Kochu Pata Bhapa Chingri

Bauernkiche
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House Specials
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Popular products
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Main Course: Veg.
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@ Mochar Ghonto
@ M asoor Dal

Rice & Biryani
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@ Ghee Bhat

Dal
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@ Narkel Cholar Dal

Bengali: Main Course
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@ Lau Chingri

Fish Delicacies
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Non Veg Main Course

Bhetki Paturi (2 Pcs)

Jomidar Er Ranna

Echor Chingri

Premium Selection

Papad

Recommended

Belgian Red Devil

Lecker German

Olala Espania
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Argentino Chuleta

Red Mexican Wave

Green Mexican Wave

Dynamic Dutch

Especialo Americano

Malai Chingrir Biryani (Golda 2pcs)

Mini Bhoj Thali Veg

Mini Bhoj Thali Non Veg

Mahabhoj Thali Veg

Mahabhoj Thali Non Veg

Bhetki Chingri Melbondhon

Chingrir (Prawn) Cutlet
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Chhanar Dalna (4pcs)

Dhokar Dalna (4pcs)

Gondhora] Murgi (4pcs)

Roshun Bhapa Bhetki (2pcs)

Sorshe Elish (1pc)

Elish Bhapa (1pc)
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Kalo Jeera Beguner Elish Jhol (1pc)
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Bhetkir Jhal (2 pcs)

Malai Bhapa Bhetki (2pcs)

Bhetkir Jhal (1 pc)
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Malai Bhapa Bhetki (1 pc)

Roshun Bhapa Bhetki (1 pc)

Daab Chingri (Bagda 6pcs)

Chingri Malaikari (Bagda 6pcs)

Moshla Chingri (Golda 2pcs)

Moshla Chingri (Bagda 6pcs)

Elish Paturi (1pc)

Pabdar Jhal (1pc)

Chitol Muitha (2pcs)

Pomfret Jhal (1pc)

Pomfret Bhapa (1pc)

Morola Machher Tel Jhal
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@ Morola Mach Bhaja

Main Course & Tiffin
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@ Katla Kalia (1pc)

Rice, Polao , Ruti, Parotha, Luchi
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@ Luchi (4 Pcs)

Bengali
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@ Aamer Chutney

Staples Dal
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Bangalir Priya Macher Bhhar (fish)

Elish Bhaja

Bever ages (Shor bot)
lg Gondhoraj Ghol

Aam Pora Sorbot

]
: M oshla Ghol
@

Special Biryani*

a Malai Chingrir Biryani (Bagda 6pcs)

Hurohuri Combos (Hurry!!)

Hurohuri Chhanar Dalna Combo



Hurohuri Alur Dum Combo

Hurohuri Chholar Dal Combo

Hurohuri Dhokar Dalna Combo

Hurohuri Dim Kosha Combo

Hurohuri Moshla Murgi Combo

Hurohuri Kosha Murgi Combo

Hurohuri Kosha Mangsho Combo

Hurohuri Lal Keema (Mutton) Combo

Hurohuri Kochupata Bhapa Chingri (Shrimp) Plain Rice Combo

Hurohuri Katla Kalia Combo

Hurohuri Moshla Chingri Combo
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Starters (Veg/Non-veQ)

Postor Bora (2pcs)

Mochar Chop (2pcs)

Dim Chingri Devil (2pcs)

Murgir (Chicken) Cutlet

Fish (Bhetki) K abir aji

Sides (Fries)
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@ Pur Diye Begun Bhaja

@ Beguni (2pcs)

Main Course (Veg/EgQ)
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@ Alur Dom (4pcs)
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Main Cour se (Chicken/Mutton)

Echor Kalia

Alu Phulkopi

Dim Kosha (2pcs)

Gondhoraj Mangsho (4pcs)

Murgir Jhol (4pcs)

KoshaMurgi (4pcs)

Moshla Murgi (4pcs)

Kancha Lonka Murgi (4pcs)

Dhakai M angsho (4pcs)

Mangsher Jhol (4pcs)
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@ Kancha L onka Mangsho (4pcs)
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@ Lal Keema (Mutton)

Staples (Rice/Roti/Dal)

@ Baked Paratha
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° Machher Matha Diye Dal

Traditional Main Coruses
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Uncategorized

@ Shukto
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@ Kankrar Jhal
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