Dessert

‘ Gulab Jamun

Desserts

0 Fruit Salad
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@ Rasogulla

Appetizers
@ M asala Papad
@ Egg Pakora

@ Drums of Heaven

@ Veg Manchow Soup
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A very light soup

Chicken Sweet Corn Soup

Veg Sweet Corn Soup
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Chinese

Bany Con Crispy

Corn Salted Pepper

Chicken Lollipop [8 Pieces]

Chicken Manchurian [8 Pieces]

Chilli Chicken [boneless]

Chilli Chicken [bone]

Fish Finger With Tater Sauce
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Vegetarian
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@ Tandoori Stuffed Mushroom
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@ Kau Curry

M ushroom Chilli

Side dishes
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@ Cucumber Salad
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Boondi Raita

Snacks
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@ Spider Paneer
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@ Veg Stick Rice
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@ Dry Papad- [2pcs]
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@ Veg Cheese Sandwich [grilled]

@ Veg Cheese Sandwich [plain]

@ Veg Mangolion

@ Veg Sandwich [grilled]
@ Veg Sandwich [plain]
@ Chicken Cutlet [2 Pieces]

Sandwiches

Chicken Sandwich

Fish dishes

‘ Fish Curry
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Green Salad

Rice

@ Veg Fried Rice

Vegetarian dishes
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Mushroom Do Pyaza

‘|§ ' Dal Fry

Indian dishes

Mushroom M atar

Chicken Masala
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I ndian specialties
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.l Paneer Tikka

I Chicken Darts

Kadhai Paneer

Paneer Butter Masala

Shahi Paneer

Mala K ofta

Dal Tadka

Dal M akhani

Chicken Curry

Tandoori Roti

Plain Naan

2€

4€

3€
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Butter Naan

Garlic Naan

Jeera Rice

Vegetable Biryani

Chicken Biryani

Mutton Biryani

Chicken Pakora

Chilli Paneer
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Veg Manchurian

Vegetarian specialties

Palak Paneer

1€

3€

3€

2€
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‘ M attar Paneer
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@ Paneer Lababdar
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@ Paneer Pasanda

Vegetarisch - Subji Ka Khajana
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w Egg Curry
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Grilled specialities
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@ Chicken Reshmi K ebab

| ndische Brote

’ Stuffed Naan

Lamb dishes

3€

4€

N

=



Fd
r

.
@ Mutton Rogan Josh
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Fusion
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@ Veg Hakka Noodles
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For the small hunger

‘ Egg Roll

Starters

@ Mushroom Tikka

Q Dahi Ke Kebab

@ Vegetable Seek Kebab

@ Pahari Chicken Tikka
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@ Chicken Glafee Seek K ebab

.
@ Chichen Tangri Kebab [4 Pieces|

From thegrill
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@ Tanddori Chicken
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Tandoori Spezialitaten
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@ Chicken Pudina Tikka
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Noodles

6 American Chopsuey

| ndisches Brot und Beilagen
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Side Dishes

Steamrice

Egg Fried Rice
Main Course
@ Dj Special Paneer
@ Panner Do Pyaza
@ Pariwarik Chicken
@ Dj Special Chicken

@ Butter Chicken [boneless)
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@ Butter Chicken [bone] €
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@ Egg Bhurji [2 Pcs] €

Soup

@ Dj Special Soup €
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@ Chicken Hot Sour Soup é

| ndisches Brot
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@ Miss Roti 0
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Biryani Reisgerichte

‘ Chicken Hyderabadi Biryani 2

Biryani
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@ Kashmiri Pulao
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@ Egg Biryani

Mittagsangebot-Vegetarische Gerichte

’ Mix Vegetable

Tandoori
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@ Chicken Malai Tikka

HUhnchen
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@ Kadhai Chicken

KidsMenu

ﬁ Finger Chips
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Tandoori Brote

@ Pudina Par atha

Beilagen aus dem Tandoor

@ Masala Kulcha

e Keema Kulcha

Tandoori-Khajana

@‘““‘ Paneer Malai Tikka

Chicken Spezialitaten

ﬂ Chicken Bharta



Hahnchen Spezialitaten

‘f' Chicken Fry

Vegetarische indische Gerichte

Jeera Aloo

I ndische Suppen

e Tomato Soup

Fisch - Spezialitaten

@ Fish Chilli

Chicken - Spezialitaten
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@ Chicken Lababdar

Raita

9 Pineapple Raita
Best of Asia

’ Chicken Spring Roll
Roti

@ Twa Roti

Murgh Curry
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@ Chicken Kali Mirch
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Antipasto
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@ Paneer Pakora

| ndische Spezialitaten: Gefltigelfleisch
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@ Chicken Sag Wala

Kathi Roll
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@ Paneer Roll

Popular products

@ Paneer Handi
@ Chicken Kassa
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Chinese Délicacies: Non-Veg.
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@ Chicken Manchow Soup

Breads
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@ Butter Roti
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@ Paneer Stuffed Naan

‘@) Tawa Butter Roti

Chinese Starters
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@ Babycorn Chilli
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Chinese Rice & Noodles
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@ Paneer Noodles
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Indian Main Course: Veg.
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@ Paneer Tikka Tawa M asala
.

@ Mushroom Butter Masala

Indian Breads

I
i

@ Basket Roti
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Accompaniments

G Fry Papad

Rice & Biryani
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@ Vegetable Hyderabadi Biryani
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Starters: Veg.

“ Crispy Honey Chilli Potato

Starters. Non-Veg.
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% Chicken Kali Mirch Tikka

Rolls & Sandwiches

ﬁ Chicken Grilled Sandwich

Veg Starters

w Paneer Seek Kebab
X

Starters. Veg./Non-Veg.
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@ Paneer Haryali Tikka

Indian Main Course: Veg. & Non-Veg.
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@ Mutton Bhuna Gosht

Roti Shoti
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@ Mirchi Paratha

Quick Bits
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@ Kaju Fry

Assorted Indian Breads
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@ Aloo Paratha [2 Pcs]
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Namkeen
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@ Aloo Bhujiya

Non-Vegetarian

é Chicken Do Pyaza

| ndo-Chinese
@ Egg Hakka Noodles
@ Veg Noodles

@ Veg Spring Rall

Combo Meal
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@ Chicken Royal Meal [thali]
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@ Veg Regular Meal [thali]

Rice Special

’ Green Peas Pulao
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@ Veg Pulao

China Junction Non Veg Noodles
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@ Chicken Schezwan Garlic Noodles

Sundries

G Onion Salad

Non Vegetarian (Goat)
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@ Mutton Curry
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Indo Chinese

@ Veg Schezwan Fried Rice

Sides & Sauces

@ Seasonal Veg

Vegetarian Appetizer

@ Veg Cutlet

Tandoor (From Clay Oven)o
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@ Chicken Seek Kebab

Appetizer Station
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@ Veg Pakoda
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Roti and Naan
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@ Lachcha Paratha
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Speciality Curries

@ Veg Kofta

Veg Chinese Soup
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@ Veg Lemon Coriander Soup

K ebapskebabs
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@ Veg HaraBhara Kebab
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Rice, Biryani & Noodles

A

@ Dj Special Biryani
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@ Khichdi With Chokha
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@ Veg Schezwan Garlic Fried Rice

@ Veg Schezwan Tripal Fried Rice

@ Chicken Schezwan Garlic Fried Rice

@ Veg Schezwan Garlic Noodles

@ Chicken Schezwan Tripal Fried Rice

Medley of starters

o Paneer Achari Tikka

Turkish Menu Appetizers
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}ﬁ Russian Salad

South Indian Vegetarian Thali

e Curd

India House Special - Tawa Khana
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@ Paneer Takatak

Uncategorized

@ Chicken Tikka Tawa Masala
@ Veg Hot Sour Soup

@ Afgani Chicken

@ Chicken Hakka Noodles
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Murg Musalam

Potato Chilli
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