Salads

h, r,

@ Hawaiian Salad

Dessert

y-)
Gulab Jamun

Desserts

@ Sizzling Hot Chocolate Brownie

Appetizers

@ Cholle Bhature

Soups

Q Minestrone

12
1€

19
1€



{\‘ Lemon Coriander Soup 1€
gy r
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el
@ Thuppa 1€

10 most popular

A
U FricdPapad 0
Mains
AN 2

@ Subz Miloni €

Vegetarian
@.&.&. Dum Aloo K ashmiri é
Salad

r

AN
@ Kachumber Salad e



SIDES

5 /
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@ Tomato Basil Soup

5 /
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@ Baked Vegetables

Side Orders

4 .
é Roasted Papad

Vegetarian dishes
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@ Paneer M akhanwala

| ndian specialties

G

g Chilli Paneer

[EEN

a N

o

2€



Dal Tadka

Dal M akhani

Shahi Paneer

Chana Masala

Tandoori Roti

Garlic Naan

Jeera Rice

Naan

Raita

Vegetarian specialties

Rajma Masala

2€

18
2€

10
3€

16
2€

0€

27

19
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@ Methi Malai Mutter

Veggie Spezialitaten

. Baingan Ka Bharta

Pasta

r

-
@ Hakka Noodles

Starters

@ Bharwan Aloo Nazakat
@ Nawabi Paneer Tikka
@ Amritsari Chaap

@ Lahori Paneer Tikka
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@ Hariyali Methi Paneer Tikka

@ Afghani Chaap Tikka
@ Mini Barbeque Platter
-, F

@ L arge Barbeque Platter

% Chilli Chaap

@ Lachha Paratha

Soft drinks

/

w Water

Side Dishes
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Steamrice

Starter

Q Chilli Mushroom

.
@ Hot and Sour Soup

\.\ .r._r
@ Sweet Corn Soup

| ndisches Brot

ra
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@ Missi Roti
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@ Langarwali Dal
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@ Chilly Garlic Naan

I ndische Getranke

g Sweet Lass

Cold drinks

"\. _.-'; .
@ Fresh Lime Water

Dessert - Nachtisch

@ Rasmalai

Thali
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@ Maharaja Thali 1
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sl i,
@ Maharani Thali 2

Rice and Noodles

5 /
b !

il e,
@ Schezwan Noodles

Fried Rice

Fried Rice

Lasd, Indische Getranke, Softdrinks

@ Salted L assi

Beverages
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@ Butter Milk
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Cold Drink

Elaichi Lassi

Dalchini Lassi

¢ @

Chinese Starters

Honey Chilli Potato

Chilli Babycorn

o

-4

e |
@ Crispy Veg.
o

-4

Chinese Main Course

g .

@ Burnt Garlic Noodles
@ Burnt Garlic Fried Rice
g

@ Fried Vegetablesin Dark Soya
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@ American Chopsuey with Crispy Noodles

@ Veg. Dumplingsin Hot Garlic Sauce

Indian Rice & Biryani

@ Veg. Pulao

Indian Breads

aaen
@ Family Bread Basket

Indian Main Course

A _
@ Kadhai Wala Paneer

comee
@ Paneer Shyam Savera

A _
@ Awadhi Paneer
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@ Sev Tamatar

el o
@ Dum Aloo Bhojpuri
el

@ Mattar Mushroom Masala
el

@ Malai Wala K ofta
el

@ GatteKi Sabji
@ Kaju Methi Malai
el

@ Tawa Chaap Gravy
el

@ Chaap Tikka M akhani
el

@ M asaledar K ofta

Raita & Salads

c Plain Curd
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@ Mix Fruit Raita

@ Roasted Veg. Pizza
@ Grilled Paneer Pizza

A _
@ Mushroom and Spinach L asagne

Chatpati Delhi

@ Paneer Chhole Bhature
@ Amritsari Aloo Kulcha
@ Amritsari Achari Kulcha

@ Amritsari Aloo Onion Mix Kulcha

@ Amritsari Paneer Kulcha
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Basmati Flavors

@ Chaap Biryani
@ Rajma Rice Mix
@ Cholle Rice Mix
@ Butter Khichdi

@ Hyderabadi Dum Pukht Biryani

|ndo-Chinese

aaen
@ Manchow Soup

‘ Schezwan Fried Rice

Signature Dishes

A .
@ Manchurian
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Vegetarian starters

@ Hara Bhara K ebab

Sundries

C Onion Salad

Vegetarian Entrees

@‘““‘ M asala Bhindi

Coffee*

a Coffee

Chefs Recommendation
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@ Paneer Tikka M akhani

Pasta Pairs

& Pasta Salad

Turkish Menu Appetizers

£ <
ﬁ Russian Salad

Energy Drinks, Juices, Sodas and M ocktails

A\ _,.-".
@ Fresh lime Soda
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