Salads

Fresh Green Salad

Greek Salad

Chinese Salad

Chicken Salad

comlee
@ Tossed Vegetable Salad

Appetizer s

alen |

@ Minestrone Soup

alen |

@ American Corn Salt N Pepper
alen

@ Yas Tempura

Soups*

N

ah w

ah



@ Hot Sour Soup (Vegetable)

o .
@ Chicken Cream Soup
o .
@ Tomato Cream Soup

-
@ Tom Yam soup

10 most popular

‘ Chicken Butter Masala

Pasta*

& Pasta Carbonara

-i

e,

Q Spaghetti Bolognese

10
6€



Soups

.

@ Makai Shorba
.

@ Vegetable Cream Soup

Chinese

@ Shanghai Noodles (veg)

Vegetarian

ALCT
‘* Paneer Tikka Butter Masala

Salad

@ Chicken Tikka Salad



Sandwiches

-
@ Vegetable Club Sandwich

—

@ Chicken Club Sandwich

Fish dishes*

—

4-;” Grilled Fish
v

SIDES

"\ I__.- -
@ Spicy Cucumber Salad

Drinks

i
r

.
@ Coffee (Black)

-
'\.



Chilli Garlic Fried Rice

Chicken*

@ Diced Chilly Chicken
@ Russian Chicken

Q Grilled Chicken

@ Choice of Chicken
@ Taipei Chicken

Specialties

0 Chicken Piccata

(2}



I ndian specialties

g Dal M akhani
Raita

“T‘ Tandoori Murgh
@ Vegetable Biryani

K eema Naan

Desserts

At

@ Choice of Coffee

Starters

@ Lemon Coriander Soup (Chicken)

@ Burnt Garlic Soup (Chicken)

18
2€

19
2€

5€

4€



Chicken dishes

G L emon Chicken

Lamm Spezialitaten

Lamb Tikka Masala

a Bhuna Gosht

Starter

w Crispy Fried Prawn
L

Gerichte mit Fleisch

w Chelo Kebab
X

N



&

up

Géee@eeeee e

Clear Soup (Vegetable)

Creamy Sweet Corn Soup (Vegetable)

Lemon Coriander Soup (Vegetable)

Wonton Soup (Vegetable)

Creamy Sweet Corn Soup (Chicken)

Coconut And Vegetable Borth

Hot Sour Soup (Chicken)

Manchow Soup (Chicken)

Mutton Mulligatwany Soup

Burnt Garlic Soup (Vegetable)

a N

a N

a W



Tandoori

.
@ Achari Murgh Tikka

Ausdem Lehmofen

I
i

. . .
@ Hariyali Murgh

kY
'\.

Huhner spezialitaten

ra
'

o e
@ Chicken Patiala

"
hY

Lunch menu

i
r

i . .
@ Dal M ahar ani

-
'\.

Rice and Noodles

a o1

N



LY
%

i .".;
@ Chinese chopsuey (non veg)

Matka Eis

< ‘ﬁ M atka K ulfi

Sea Food

LY
‘l.

i .".;
@ Golden Fried Prawn

Indian Vegi Food (Original)

@ Paneer Kadhai

House Specials

LY
'l.

@ Honey Glazed Chicken



Vegane Menus

’ Kung Pao Chicken

Bread

i

@ Tandoori Roti (plain)
o .
@ Tandoori Roti (butter)

Chopsuey

@ Chinese Chopsuey (veg)
s, .
@ American Chopsuey (veg)

Beverages

i
r

.
@ Tea (Black)

-
'\.
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@ Lass (Sweset)
@ Lass (Salt)
@ Canned Juice

Popular products

A
@ Murgh Hyderabadi Biryani

Main Course: Veg.

@ Paneer Amritsari

@ Kulcha (Aloo)
@ Roti Ki Tokri



Chinese Starters

@ Prawns Salt And Pepper
"\ F

@ French Chicken
"\ F

@ Crispy Chilly Baby Corn

Chinese Main Course

@ Sweet N Sour Vegetable

Seafood Delicacies

"
y )

it L.
@ Fish in Green Pepper

Indian Main Course: Veg.

. ;
',

@ Dal Lassoni



Indian Main Course: Non-Veg.

y /
b !

-
@ Murgh Angara Masala

Indian Main Course

. F;
! i

. . .
@ Dum Aloo Bhojpuri

Rice & Biryani

, F
b !

mtlliseiliiciiliten, .
@ Pulao Special

Tandoori Starters

. F;
', /

i . R
@ Paneer Lasuni Tikka

Chinese Starters: Non-Veg.

a o
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- .
@ Chicken Drums of Heaven

Non Veg Starters

.
hY !

i .-
@ Banaras Chilli Chicken

Appetizers. Non-Veg.

, )
Y /

- .
@ Butter Garlic Prawn

GKK Main Course: Paneer

"
hY !

el L.
@ Paneer Punjabi

Continental

*, )
% /

.
@ English Fish N Chips

o



Indian Bread

.
@ Naan (Butter)

Non Veg. Tandoori Platter

I
i

.
@ Chicken Salt and Pepper

LY
‘l.

Indian Mains

ra
'

s, . .
@ Jhinga Malai Curry

"
hY

Add On's

i
r

o . .
@ Grilled Prawn

LY
'l.

Snacks: Non-Veg.

a

am o



@ Toasted Chicken Sandwich

@ Toasted Chicken Cheese Sandwich

Plain Sandwiches

.
y s

North Indian

, )
'\.

e . .
@ Choice of Paneer

Appetizer Poultry: Non-Veg.

"
y )

it .
@ Schezwan Pepper Chicken

Oriental Delight

. ;
',

.d‘n’.’r-.
@ Jade Ball

N
@ Plain Chicken Cheese Sandwich

W
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@ Singapor e Pophia

A .

@ Choice Of Chaga

A .

@ Choice Of Prawn

A . .
@ Jumbo With Hot Garlic Sauce
A

@ Fish Tai Chin

A

@ Fish With Golden Ginger
A

@ Oriental Cripsy Fish
A

@ Lat Md Fla

A . .
@ Sesame Chicken Spring Roll
A

@ Micro Fried Chicken

Soups and Salads

@ ©

o

a o
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%

i
@ Tomato Dhaniya Shorba

Thai Main Course

.
y s

i
@ Fish Thai Curry

Chinese Starter: Non-Veg

, )
'\.

.d..f-..
@ Fish Mandarin

Cold Beverages

"
y )

i R
@ Package Drinking Water

Auntie sMeals

. ;
',

P . .
@ Nasi Goreng Chicken



Tandoori Bread

.
Y s

i .
@ Naan (plain)

Meals on a Platter

. ;
',

il .
@ Vegetable Florentine

Main Course Indian: Non-Veg.

"
Y )

it .
@ Hyderabadi Keema M utter

Refreshing Bever ages

@ Hot Bornvita
@ Lass (Amritsari)

@ Choice Of Shakes

a o
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A
@ Masala Cold Drinkd

Soup & Salad

oo _ .
@ Chicken Spinach Soup

Rice n Noodles

aaen

@ Peking Deluxe Fried Rice (Veg)
aaen .

@ Fragrant Fried Rice Veg
aaen

@ Peking Deluxe Fried Rice (Egg)
aaen

@ Peking Deluxe Fried Rice (Chicken)
aaen

@ E Fu Noodles (Non Veg)
aale

@ Singapor e Noodle (Veg)
aaen

@ Peking Deluxe Fried Rice (Prawn)

W



Peking Deluxe Fried Rice (Mix)

Moo Goo Gai Pan Chicken Rice

Toban Fried Rice

Fragrant Fried Rice Chicken

Hakka Noodles (EgQ)

Hakka Noodles (Prawn)

Shanghai Noodles (Non Veg)

Pan Fried Noodles (Veg)

Pan Fried Noodles (Non Veg)

Singapor e Noodle (Non Veg)

American Chopsuey (Non Veg)

Star Fry Noodles



Stir Fried Noodles

-
@ Hakka Noodles (Vegetable)

Super soups

I
i

.
@ Manchow Soup (Vegetable)

LY
‘l.

Vegetarian main dishes

! _l.-"'
@ Sabzi Meloni

Popular Items

i
r

.
@ Mughlai Paratha (Chicken)

LY
'l.

Garden



r

. .
@ Vegetable Fritters

Hot Drink

Hot Chocolate

Cocktail

@ Shrimps Cocktail

Burgersand Chicken

o e
@ Plain Chicken Sandwich

Recommended

Naan (Garlic)

Paratha (Plaln)




Paratha (Butter)
Paratha (L accha)

Hakka Noodles (Non Veg)

3 Tea (Masala)

. Clear Soup (chicken)

Grilled Entrees

@ Tangdi Kabab

Soup And Starters

@ Paneer Sizzler

Seasonal Sides

am o

a o



A o
@ Pilaf Rice

Between the Breads

@ Plain Vegetable Sandwiches

@ Toasted Vegetable Sandwiches
@ Plain Vegetable Cheese Sandwiches
@ Toasted Vegetable Cheese Sandwiches
@ Special Chat (Papdi)

@ Special Chat (Aloo)

oo

@ Special Chat (Corn)

@ Kulcha (plain)

a N

a N



Seafood Curry

6 Punjabi Machhi Masala

Murgh (Chicken)

@ Murgh Tikka L ababdar

Kalared Flaming Wok

-L__‘. _,.-". .
@ Thai Green Curry

Breads and Accompaniments

"-_ _.-'; .
@ Plain Yoghurt

Tawah Rotis & Parathas

a o



%, _.,-"'
@ Kulcha (Paneer)

Pasta Pairs

e Pasta Salad

From the Steaming Soup Kettle/ Aus m Suppentopf

@ Mushroom Cream Soup

Non Veg Soups

% _l.-"'
@ Chicken Almond Soup

Light Stuff

\._‘ -r_.-' .
@ Fresh Fruit Salad



Non-Veg Indian Curry [Prawn]

il e, .
@ Bali Prawn

Pan Asian Main Cour se - Seafood

I
i

sl i, . .
@ Prawn With Choice Of Sauce

LY
‘l.

Shuruwat Shorba Se

'

e i,

@ Badami Murgh Shorba
e i,

@ Mulgutwani Shorba

Bhatti Ke Khazane (Non Veg)

@ Samunderi Jhinga

i
r

i . X
@ Anmool Tandoor M achi

LY
'l.

a N

(o3}

(o3}



Machhi Ajwani

Rani Chandi

Zaffrani Murgh Tikka

Murgh Maluani Kabab

Murgh Kali Mirchi Kabab

Murgh Hazarvi Kabab

Murgh Lahori Kabab

Murgh Sizzling Kabab

Murg Adraki Kabab

Murg Barbi Kabab

Murg Boti Kabab

»

10

»

»

»

»

»

»

»

»

»



Chawal Ki Farmaish

A .
@ Sada Chawal (Steam Rice)
A _

@ M exicana Pulao

A

@ Zafrani Gosht Biryani

Sakahari Kabab

g

@ Tandoor Chamman
@ Paneer Nijami Tikka
g

@ Paneer Tikka Kalimirchi
g

@ Paneer Kandhari Tikka
@ Tandoori Phool Gulistan
g

@ Subazi Aur Bhuttey Ke Sheek

a o1

a o

a o



Rotiyon Wali Gali

@ Naan (Cheese)

@ Paratha (Methi)
@ Kulcha (Vegetable)
@ Papad (Roasted) Plain
@ Papad (Roasted) Masala
@ Papad (Fry) Plain
e

@ Papad (Fry) Masala

Subz E Bahar
@ Kadhai Chamman
el

@ Paneer Maskwala



@ Peswari Chana Masala

A

@ Achari Subzi Jhal Frezzi
A

@ K ofta Golmatol
A .

@ Handi Khumb Mutter
A .
@ Khumb Do Piyaz
A .

@ Handi Aloo Jeera
A

@ Mausam Ki Bahar (Seasonal)

Dal/ Raita
@ Dal Tadkewau
-

@ Dal Milijuli Hariyali

Heart Warmer (Main Cour se)

W

W
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Succulent Chilly Prawn

Exotic Deluxe Vegetable With Chili Sauce

Assorted Garlic Vegetavble

Corn Mushroom In Black Pepper Sauce

Spicy Grilled Vegetable Paneer

Potato Golden Corn Tsing Hoi Style

King Prawn Hot Sin Style

Slice Fish With Choice Of Sauce

Fish In Green Chiili Pardley

Pomfret Butter Garlic Fry

Lamb Gulash

»

N

N

»

N

N

»

»

»
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Handi Aur Kdha Se

@ Jhinga L ajawab Masala
el

@ Jhinga Dhania Adr aki
el _
@ Tamaterwale Jhinga
el

@ Bengali Machha Ra Jhal
el

@ Punjabi Kadhai Murgh
el _

@ Kesar Malai Murgh
el

@ Rogani Handi Gosht

From Soup Tureen

oo
@ Connsume Vegetable Soup

From The Grilled & Pan

a

am o



@ Chicken Stroganoff A La Russed

@ Penne Arbiata

@ Spaghetti A LaMonte Cresto

@ Pasta A LaFredo

Eurpean Classic

@ Jhinga Achari Salad
@ Chicken Orieantal Salad

Turkish Menu Appetizers

44 .-
@ Russian Salad

K 2 Specialities

o

o

ah w



%, _,-"
@ Shahi Murgh Korma

Fruit & amp;amp; |ce Cream

ra
'

il e,
@ Fresh Fruit Juice

.
hY

Side Dishes & Beverages

I
i

sl i,
@ IceLemon Tea

LY
‘l.

Main (Non-Vegetarian)

o e i
@ Kadhai Prawn

India House Special - Tawa Khana

i
r

i .
@ Paneer Takatak

LY
'l.

o



Uncategorized

Lucknowi Murgh Biryani

Lung Fung Soup

Hot Horlicks

eoe

a N



