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the yell@w chill

Years ago, on the streets of Meerut, my mother’s hometown, I bumped into a
yellow chilli amidst a plethora of green and red chillies. As food connoisseurs
are aware Meerut is the melting pot of unique chaats. The special yellow
chilli spice mix the chaatwallas use here adds that extra zing and brings
together a confluence of flavours, aroma and colour. With one bite of the
yellow chilli, an idea was born. My restaurant, The Yellow Chilli, came into
being.

I travel extensively in India in search of unique tastes and flavours of
various regions, this provides the inspiration for my recipes. The cuisine at
The Yellow Chilli gives you a feel of travelling across every part of India
with all five senses and a plate. Another interesting aspect of this menu is
that, we celebrate every major Indian festival with a unique dessert befitting
the day. Also make sure you ask for the specials of our seasonal menu and
try out the Maharaja Meal. You'll see it’s incredible India all the way here!

We first launched in 2001, and today have around 100 outlets spread
across India and abroad too. 1'd like to believe this is still just the beginning!

A heartfelt thank you to each one of you for your love and support.
It’s what fuels my dreams and I promise to give you more.
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SOMPS are traditionally not considered
a part of a typical Indian menu. Soups
came to us, thanks to the foreign
influences in our cuisine. One of the best
points about Indian gastronomy is its
adaptability. Thus, soups have found a
permanent place on our menus. The
Tomato Basil Shorba from our menu, is
a fine example of the classic tomato
soup, which is so loved by Indians all
over, being elevated to another level with
basil. The flavours and taste of tomato is
best enhanced by basil, a secret most

chefs know.

* Signature ~ # Spicy

Government taxes applicable. We do not levy any service charge.

Tomato Basil Shorba

Goply lpwd ghgred

Desi tomato soup with videshi twist
F9y0b \belbe g Wss2)o

1.900 SAR

Sweet Corn Soup (Veg/ Chicken)
98O J9r0 e
Cream style soup with touch of Indian herbs

G930b 1858 W sseb pe ez IWie o Woossd
1.900 SAR/ 2.100 SAR

Kali Mirch Dal Shorba

JeoOd Jigyod

Spicy lentil soup flavoured wth freshly crushed black
pepper

9008 IWg o0 Wi, 1Jglid e puvesd BB Wiss Idbliz
1.800 SAR

Shrimp Pepper Soup

GUGES LUy o
Spicy shrimp soup with load of flavours

G908 1d90¢la 1dzhid pg Gdole gagad

1.800 SAR
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Fresh Green Salad

SHgut Zag0 wedld

Crisp green & vegetables with balsamic dressing
wdbd Fools bligs Cuedwed IJoduesd

2.400 SAR

Peanut Papaya Kachumber

Lo VIl digisec,

Fine juliennes of raw papaya, cucumber, carrots, colorful peppers and roasted crushed
peanuts with TYC dressing

wdbB IJololgl 1dblizs og gl zis BIBJ pdode oldBsd 1dpesdlog Iezpue sldpbrad p wedued 3 gds Guigds IUglued
2.750 SAR

Tandoori Chicken Salad

OIo89y8 BrgdO pedld

Mixed greens, Rucola, tandoori chicken tossed with creamy balsamic dressing
wdbd 3&‘@ |JC:Q09)§ Ra U'zu'a)ghb U(\}uﬂd& E;gg)suadgaﬁ |J\-’wa(=g§d

2.250 SAR

Cherry & Feta Salad

S8 105 Bl wdls

Crumbled feta & cherry tomato, salad greens with balsamic vinegar dressing
wdbd belbe (3656 p8 g 208 IJBEOI 1Jpo 9008 s0ud b8 IUEwly s0pdued Idod e sd

1.900 SAR

Raita

BrCIuY

Beaten curd flavoured with jeera and chaat masala

(Add ons - boondi/ pineapple / cucumber / mint / kachumber)

1JJ00 15150 pe 1oplds 0dos Iddesd sslod Idpusld! 1Ugluob (1Jogog I sl Idowed « Idbelbe s0s5056)
1.100 SAR

*  Signature # Spicy
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Smoky Potato Chaat
oeadg LDy IO
Crunchy soft potato mixed with tangy mint coriander dresssing

WJobib o 10p039058 W 0lg ed ag 10ph3B 103U 23 ed b Wog dlg 31083058 51%d
1.950 SAR

Indo Chinese Shrimp

1099 Bl vhpw

Shrimp coated and tossed with Indo Chinese style served with soy ginger sauce
55080 e o2 1d0ol ) 1dpgigt 1Jeusgs 13l et g &oe ot crdedd o) W0z wsd

3.750 SAR

Ghee Roast Lamb

z$ 2900 Jless

Kerala style chilli lamb chunks, served with lachcha parantha
39008 Jzp Weplo We e Wzhy gds o3t drd) gBp g JBlsd LIS
3.400 SAR

Vegetable or Cheese Samosa

Sgrelod s gig) wlesu
Crisp savoury pastry cones stuffed with mix vegetable or cheese

Wopoood 1pddish slderdigd wzdbs 10z 1s \Wzwo
2.250 SAR

Vegetable Spring Roll

Sereoed wessor d
Crisp savoury rolls with crunchy vegetables in tamarind- chilli and garlic sauce

u"*—ﬁ)@di 39 \Jeédéé 9 \Jet&\gé \._;\d"cob_)s\b \de\ydséﬁ \dt\ﬁ) QE\JC&JC&J \Jt\) 9 wedwedd \J\Lse
1.950 SAR

Crispy Papri Chaat ( Potato / Chicken)
é“)éuﬂ.—‘uﬁ g‘)lg.))&g Bl (ggC)@C)gl Is 07’630)

Crisp fried savoury pastry topped with sweetened yogurt, mint chutney and tamarind puree

1Wpg IS 1ogd 1p3Uigd o 10w 1prds sued b 1digoe SOe) Wedsg (Lbibl s sele)
2.900 SAR

*  Signature # Spicy

Tangra Chilli Paneer

Ologyl Ousgds Closs)

Indian spiced indo chinese cottage cheese

£98 IS Wb 1pdUes ot 10BJBI 18 sdwed sIdBIad Winsss sueduwes 10Bdad ey
1.950 SAR

Indo Chinese Chilli Chicken

1059 B0 Uisds Lo

Fried chicken cubes tossed with assorted bell peppers, onion, black pepper and chilli sauce
£98LIE oz 1p 3 e WIBIBI e Bldoed SIIBIBd 1iusss suedued 10BJad e

3.750 SAR







*  Hara Masaley ka Bhuna Paneer
ohys pulds D08
Grilled cottage cheese cubes marinated in a flavourful green masala
£9g IS Wb 108z 1bligs eouds LIJoeha s @ Weps 3
2.850 SAR

* Harippa Paneer Tikka »
ohrg) Llug)
Cot%age cheese in a blend of chilli and spices, cooked in tandoor
Wzod Wdssr e #Jek 20 10BJBY 5 1J0eho e bussd B 1S s)
2.850 SAR

Tandoori Cheesy Mushroom

GO39y prse LNdrood

Tandoori grilled pickled spiced button mushroom with basil cheese spread
Sy bz prong Dgosd pusag 050 1WS0)

3.100 SAR

Crisp Vegetable Skewers

&t 00 g @) sho 1) 3zt \e ot
Assorted minced vegetables on skewers

TP NI pOO9ED pdy9pd o7 Wew iz puiagd gds Wuwst
2.850 SAR

Royal Hara Bhara Kabab

JSLS\J o\)\ \_‘Ao\)\ éju\u

Miexed greens patty packed with flavored hung yogurt, topped
with crackling spinach

R RAN PN RREINT YA NER)

2.850 SAR

Mixed Platter
b prodb
Paneer, mushroom, sping roll & hara bhara kabab

pzestd ep O 2o e sidslue ol Loyl dulu

2.850 SAR

*  Signature # Spicy

Images are for representational purposes.




Clegelinn

Shaam Savera

Most of the guests visiting our
restaurants ask for Shaam Savera.

It's not just any paneer curry, it has an
interesting anecdote attached to it. Shaam
Savera has the unique distinction

of being the very first item cooked

by Master Chef Sanjeev Kapoor

on his immensely popular cooking show
Khana Khazana, which incidentally
ran for almost two decades. Order it to
experience the magic of having

evening and morning on your plate.

Images are for representational purposes.



Shaam Savera Kashmiri Potato Masala

e RAIEICS) wblb) SIS
Spinach koftas filled with creamy cottage cheese on a Potatoes tossed in a flavourful Kashmiri masala
bed of velvety tomato gravy Sbg Woblbl ag 313 dutpss Iaosldl
RIS S STILN I X SE RSP FTICE N ST AN SNELS AN N 3.100 SAR
4.000 SAR

Bhindi Masala
Makhanwala Paneer NNRNEYYN|
?\@Q CIRI RIS Tender ladyfingers in a spicy masala
Cottage cheese in rich tomato sauce accentuated with fenugreek (Do pyaaza or Kairi)
z20 1506z et wdedd \Jbt\be WEogd 5 039y dpdud iuolgﬁ 1JO0, pg el 1dpueld! g1 58
3.800 SAR 3.100 SAR
Anglo Indian Vegetable

W@l WNozdeigd Veosgd

Assortment of exotic vegetable tossed in sweet and sour sauce
3bg 700 sz p2 10307 0ed 51085058 Wbl 5 el WYy

3.500 SAR

Ginger-Coriander Paneer

g\Q@) eg\d)otu\gd PRARISATERY

Cottage cheese tossed in robust ginger and fresh coriander masala curry
3bg 700 sz p2 10307 0ed 81083058 10 blizs s ppld) W8

3.900 SAR

Mushroom Masala
Sy idegtd)
Button mushrooms cooked with spring onion

by ede s phost et s Wowd Wik,
3.600 SAR

*  Signature # Spicy
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* Lalla Mussa Dal
I e Sl

Lalla Mussa Dal Black lentils simmered for 36 hours on slow fire
W oo Wipsss 1debuss Jesh 36 olgd gl Oy olsisd B 109y

One of the best selling dishes at The 3.200 SAR

Yellow Chilli restaurants is the Lalla

Mussa Dal. On record days, a couple Dal Tadka Dhaba

NIEWNCIIN )
Butter tempering with cumin, onion, garlic and dried red chillies
normal! over yellow lentils

of hundred litres getting dished out is

tbms\oo\_"s) gbgst ?t\“b“:’ﬁ B \dejesg slWowd s \dﬁbsg Wdadad \d‘\tg) \JQEGCQ
This dal is believed to have been 2.900 SAR

cooked overnight with spices at the
Lalla Mussa station in the North Baingan Bharta

West Frontier Province. It has a base woblo Idloglo

Minced brinja cooked with onion and tomatoes with loads of coriander
Wboglo Webost pe 1dowed sldbelbe slddyo s

heat producing and heawy, it is 2.900 SAR

beautifully balanced with the

of whole black gram that is essentially

lightness of green gram and enhanced
with the goodness of butter, cream

and ghee.

* Signature ~ # Spicy









starters

Tandoori Basil Prawns
S03938 Dlowd ©u9d
Perfectly grilled juicy prawns marinated in creamy basil

092610 £ 0T 9ot Wiseo
7.200 SAR

Tandoori Malai Lobster
SOd98 e\d\@ Jso )y
Soft succulent lobster cooked in creamy marination

Jsowd) SO908 e&\J}\.}\b@ \Jt\)ﬁ

7.200 SAR

Tandoori Prawns

N pgrus S ) wpld

Tandoor cooked prawns in spicy yogurt
1992810 L0996 o Wileg Wzl

5.800 SAR

Malai Prawns

pldlg @l

Creamy prawns just melt in mouth
Wisoglo Iddsged

5.900 SAR

Masala Fried Fish

pordse sl

Semolina crsuted crisp fried fish fillet.
F6Td wed LB Woeees pBUsd

5.900 SAR

Tandoori Pomfret
Slod9s8 L9plirgo
Chilli marinated fish cooked in tandoor to perfection

0pd L0936 e

5.900 KD

Kali Mirch Fish Tikka
N RSIV S \d\uog\éj

Fish tikka with freshly crushed black pepper and fried fenugreek leaves

ébt\dweé) \de\lgd& Gldoel o \Jt\ua?) e&rgsa \3@ WJSosy

5.900 SAR

*  Signature # Spicy

Mixed Platter
bos e'tbdlo
Collection of prawn, fish and lobster

2E9Td 2008 20 1ysoglocldped slddsows)
7.200 SAR

curries

Fish Moilee

e 293 1ol 9 1Jdlsg

Fish cooked in ground coconut paste with ginger and chillies
3bg Woed Webusgd e woswe g9 10o0d sldiizgd

5.250 SAR

Fish Tikka Masala

8 S el

Tandoor cooked fish tikka in tangy gravy
3bg Wued Webost OIJSOs)y 58338 Wzagds
5.250 SAR

Kadai Prawns

Wosoglo dislg

Prawns tossed with bell peppers and aromatic spices
B W5l Webuses LIddIad Wgds Sosiud 1egbsb
5.250 SAR

Malabar Prawn Curry
192810 Lwrsw 93 e

Prawns cooked in ground coconut paste with ginger and chillies

WJs50610 Webusg ot digh 9310608 51d30zwed s)dedad
5.250 SAR

Lapta Prawns
19080 Jled

Prawns and bell pepper cooked in a flavourful onion tomato masala

1550810 sIdBJBIzds pbwsgd g Wbelbe s1dowed 5 1dwel o gl ps
5.250 SAR

Prawn Makhani

39928\0 280

Fresh prawns cooked in a rich makhani gravy
33980 blig ebust e 33 Wpdog

5.250 SAR






starters

Classic Tandoori Chicken

S8 OUvs36 630

Half chicken straight from the popular Lawrence road of Amirtsar, India
O3 lgd pbogh gl bigdd e3sub TereDu Woosgh

4.250 SAR

Rolled Chicken Kabab

H9ds Brgdi doln

Spiced cheese stuffed chicken rolls, grilled in tandoor and
finished with basil cream cheese

JBNe Wagle e drsd Wldzood gl 5 plbogd wid)0 1dis) s bie
SIERCEIUIN SRV G

4.250 SAR

Garlic-Coriander Chicken Tikka

Thded doy608) g0 g

Garlic partners with fresh coriander in this exotic chicken tikka preparations
3bg 1ozl 10p00ses LIJosh Wplusd 5 ebogd WID0s) ot #deb 1d&se 5108308

3.950 SAR

Spicy Chicken Tikka

PG Sogdo Ol

Hot and spicy chicken tikka

Bbg Wegle el GJuoI 1a1es 10g) 5 ploogs Wldooss
3.950 SAR

Chicken Kasoori Tikka

FSI0 Iwoyg gl

Chicken chunks marinated in fenugreek spiked yogurt
3be gz Weosgd Glld Wedob slddus pbogs WO0s)
3.950 SAR

*  Signature # Spicy

Creamy Chicken Tikka
3)@@5 el \dbt\t
Chicken tikka with a wealth of cheese and cream

ébt\dbt\t\gjeo(_}y{e ol ) \dt\p?} 3§b°\§5 R4 ﬂ)\geﬁ \dt&.}(_}ﬁ
4.100 SAR

Lemon Chicken Tikka

Jsess prgdo L)

Mild lemon flavored chicken tikka sprinkled with chaat masala
3glz ©edl prBad ©oded Iddgesd sldwel i \Jedagd

4.100 SAR

Andhra Fried Chicken

KQ&)\ k;s)\@: Qau@éjg

Chicken su]oremé fried crisp and tossed with fresh curry leaves and black pepper
Bbg 10glz WpiUed Wepsdd pe 19513 108156 W bligd BB Wipss

4.100 SAR
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curries

Lazeez Tikka Masala

OV ppldNdda s

Tasty spicy succulent - best with naan!
3be 1) 1z 55 1JJbe3s SBse pe 05 1IB0s)
4.450 SAR

Butter Chicken

sl Lueswe 3o el
The classic indian delight !!!

Sz s 1wt Wele

4.850 SAR

Chicken Nilgiri Masala

>elT 0sdEsrs pluld)

The goan speciality!

3bg 1ogz 02 I3 IBIBIionss spunrsd g3 IJeds phusy Lbigdd sl
4.450 SAR

Dum Methi Murgh
390 2O £9)

Chicken cooked with fenugreek in onion and nut gravy spiked with chillies.

selz bt Wlsild 1Wedob sdowd spads 1Jd s slddddd e,
4.450 SAR

Lapta Chicken

DE\E Jod

Chicken and bell peppers cooked in a flavourful onion tomato masala
3bg 1ozl B3I 1gds e bt LIJLohia slduwed sldbelbe 31 105dss 103 gss
4.450 SAR

*  Signature # Spicy

Chicken Survedaar

‘)E\t U»@)\S@b\)

Black pepper and fresh coriander chicken curry
)z Lurswe WNBJEU Wigess b iz sldho b

4.450 SAR

Puran Singh da Tariwala Murgh

90 wsog B I pe

Chicken curry from the legendary dhaba on Delhi-Ambala Road, India
bt\t eeser \J{‘wQStG ?U \d‘\bw‘\og)?: S \9\5 aJo@

4.450 SAR

Cream Chicken Ludhianvi

drse Jovegil e ol

Succulent chicken cubes in rich nutty gravy
f‘ﬂi‘?"‘:’ \JJE\E\JOE)E 1 83 INSIR-TY

4.450 SAR




B : L Lamb Rogan Josh

Rogan Josh is one of the most popular
mutton curries on the Indian culinary
chart. Typically, the red colour of this
curry comes from ratan jot, a natural
red colouring agent. To really enjoy
Rogan Josh you must have at least one
nalli in your portion, because the nalli
is the star of this dish!

The true test of a good Rogan Josh is
the consistency of the curry, that should
be velvety smooth and the mutton

should melt in your mouth.

Images are for representational purposes.



starters

* Seekh Kabab

et dolo

Melt-in-mouth minty lamb skewers
GO0 Uz W0 Weadsh Llduslhios
5.250 SAR

Chapli Kabab

Selodg dulo

Minced lamb kababs pan seared with special spice mix
100z Wlos Wed s o WSalod 103 ob

6.950 SAR

Mixed Platter

bod e Odb

Special collection of lamb and chicken
Jule Jge s e dsb Gldwelie

5.250 SAR

*  Signature # Spicy

curries

Raan Buzzkazi (For 2)

SISRSTIENS

Pot-roasted lamb leg on a bed of rich gravy
5t)s 0o B3NP0 Idedbag o2 Wpad WRog DS s?
9.000 SAR

Lamb Rogan Josh

Jze 1del0 »ozlo zavs

A traditional favourite from Kashmir lamb shanks in yogurt gravy
83010z W06 08 £33 1030l - 97 0d pBpdb B dies)

5.500 SAR

Railway Lamb Curry

Jege 1Jup10 Llsd sls Yl

A direct throwback to days of the British Raj in India, all it needs is

one taste and you are sold for ever!

Wdze Wplog Webwsg £de 1dbre38 1deisgd IdOg 3 O 99 Jdg ey 1doighlog B 1dods g3 ot s e
5.400 SAR

Lamb Masala

Jege 1dppl0 ldeuld!

Lamb cooked with chillies in flavourful yogurt gravy
Wee Wplog Webwst pe 1033 5 1d30leg 13036 5 )es3 Wz os
5.500 SAR

Keema Masala

é)k"g@‘ (:luuldl

Mutton mince spiked with chillies and indian spices
10dze o 1pdse ot 10Cslod Wooagd Walus SIisddd 1),
5.500 SAR

Palak Gosht

XXXXXXXXXXXXX

Fresh spinach puree with succulent lamb meat
otz WBligd ae W0des Wplog 0ok,

5.500 SAR



{naan / paratha / roti}

Peshawari Naan
Ty Leshs

Naan flecked with fragrant fennel, pistachios and black sesame

ST 03 W00 pe Wures 5 WB OB 5 Wwpuse Wi

1.250 SAR

Tomato Cheese Naan
33 10z00 5 1 bple
0.800 SAR

Chilli Cheese Naan
Ouigds Sung) Blo
0.950 SAR

Naan (Plain / Butter)
o\
0.750 SAR

Garlic Butter Naan
NRAREEN AR
0.750 SAR

Zatar Naan
RINRNATINY)

Bread slices with thyme
Gz 9 e Wi sy

0.750 SAR

*  Signature # Spicy

Atta Tandoori Roti

BEINI & C;Qbs)@
0.650 SAR

Missi Roti

29SS PSS
0.650 SAR

Basil Butter Paratha
HONd 3ot g \J)@fc\g
0.650 SAR

Lachcha Paratha

Layered wheat flour flatbread

(Option of olive oil / without butter available)
sz 2y 233868 Wéer

0.650 SAR

Mint Butter Paratha
k_)\)i)\ ‘)\_;36 9 UEQE
0.650 SAR
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Nizami Tarkari Biryani

S8\08 TP

Assorted vegetables cooked with long grain Basmati rice, served in sealed clay dish
08106 E @I p0sEd pbwsgd e sy Lt bogd Wrwb sdse B \UBs) 5B

4.350 SAR

Chicken Tikka Biryani
Chicken tikka combined with spiced basmati rice served in sealed clay dish
3806 Sl GIJOHIE WEIeE 3 53 Luseds S 1wt 1dbssdb s WIJB#s0

5.600 SAR

Butter Chicken Biryani

oIS 3l Lurawe Wit gl

Your favourite butter chicken with spiced Basmati rice, served in sealed clay dish
gl 3gig 13wt 1Wlued GIIOal I Wl 5 ) wuses SO 1pub 1dbssdb: gdse DIdH b

5.750 SAR

Kashmiri Lamb Biryani
<8106 Jze WO Wd e gos
Kashmiri style lamb with flavourful Basmati rice, served in sealed clay dish

8106 Iz Weplo £ U6 15638 W8 Gipg 568 WIJ0el O W3 e 5 55 Lusptg SIS Iz 0d Idbegdd gdse Gl 0.

5.900 SAR

Prawns Biryani

[SIERTRTEIN

Fresh prawns and aromatic Basmati rice cooked to perfection in sealed clay dish
8106 W90 Wemod HIwel s el et 15 10umets 31 1w W bseds 5 dse B 5.

6.900 SAR

Fish Biryani

©8log Wwpd

Flavourful fish pieces with aromatic Basmati rice cooked to perfectionin sealed clay dish

g)\g\g§ \Joueél \JdS@S \deQuJ ool yo U"C\Q"B ets\)_) U‘-’Q"EQG NI \J'C\_ﬂ) \Jbs\sdﬁ 9 \Sébe \__;\dé"c\)“c.
6.500 SAR

*  Signature # Spicy

Green Peas or Cumin Rice
Vyy GIdotydle \dtdo)\; \s \dé){ssﬁ)
Basmati rice with fresh green peas or cumin seeds

153 Lue s pr S3dle gosls Blygd Is pos0 1Wes0
1.750 SAR

Fried Rice

L3 pees
Fried flavoured Basmati rice

53 CupOS ey DI WU pd
1.800 SAR

Biryani Rice

L eudlos

Spiced aromatic Basmati rice
155 Lues Sl IO Wb

2.100 SAR

Sumac Pulao
wopld wed)

Basmati rice flavoured with popular Mediterranean spice powder

153 Lues SIS W wed Wdoes et swb 1 B ogd

1.850 SAR

Saada Chawal (Plain Rice)
RISINEEN

Steamed rice

155 Sldogl

1.750 SAR

Whole Lamb Biryani (On Special Order)
ed deo w6relog
XXXXXXXXXXXXXXXXXXXX

o280 Wge Wplog 1dled

1.750 SAR



*  Gulab-e-Gulkand
zodlo ls zslddos
Gulab jamuns stuffed with rose petal compote

o gledus ey OIS 933G

2.100 SAR

Shahi Tukda

oilo Oadgdg

Hyderabadi style bread and milk pudding
{dessert} T b);At:s bygsd t@a)s\g\a AN g e h : z
1.950 1 t

Kesari Kulfi with Rabdi é
Ishs dodds ot rsvs

Indian saffron spiked ice cream with flavoured condensed milk
lsow drge 138010 1dodss pg 0ded IUzdsw 1dpd &8
1.950 SAR

Rasmalai
Saffron milk dumplimgs in sweetened milk cardomon flavore
Sbg IJogpodog Idewrosed po Izdge o 1ie 1o Cldpdse 1pzds 9 1degd
1.950 SAR

Kesari Phirini
Jdging Sgrgoy
Sweet rice pudding flamed

zdss w0z 115
1.950 SAR

»&

Capuccino Coffe Cake with Ice Cream
AN Peo9 gl lode Ll g dhgle
Moist coffee flavored cake with butter scotch sauce and vanilla ice crea
8 1JG0sb pg wosue 0O pdsOus shsus dyse 101!

1.950 SAR

Sweet Platter ' *oe
bos Weds ' g
1.950 SAR

Ice Cream
gﬁ:dt\o
1.950 SAR

- * Signature ~ # Spicy
Images are for representational purposes.
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Massakali
Sweetened beaten yogurt with rose extract

3156 £ pe gl e
1.900 SAR

Masala Mint Cooler
ploldN o dle \WJolys
Refreshingly sweet and lemony, mint flavoured drink topped with sparkling soda

796 9 Jgess blig 5 586d £ ey 1d0gdle et tdwesd) JJ gl
1.900 SAR

Mixed Berry Lassi

N W ldosg Wegdd

A refreshing blend of mixed berries and yogurt
W0 Wep B3 1Wepdsb ot gdeb 10sle 10853 W0
1.900 SAR

Mango Lassi

Dows 210z

Sweetened yogurt with mango pulp
WJ00 e B3 Werds ot Bbe Welogs
1.900 SAR

Lassi (Sweet / Salt)
N (7ds / edg)
Salt yogurt drink with a hint of fresh mint

Gohe 3ol iz / Giilo 3ol prds
1.900 SAR







Peru Pyala
o9 el
Guava juice, lemon and mint served in a chilli rimmed glass

£y Weshdb 510dsess 51008 0le wdde B Sl O b palde LINBIBY
1.950 SAR

Blue Sparkle
NESRANT
A sparkling mix of non-alcoholic Blue Curacao, litchi juice and lemonade

2367 2010381, 10193 1851087508 3 Torgr Wder 3 e satse.
1.950 SAR

Frozen Margarita

ghrags) Weges

Strawberry / Kiwi flavoured syrup and crushed ice
slush served topped with lemon juice

RN PN LEAN S AN TR AN ST AN N SR e AN NI TRV NSRIEN
1.950 SAR

1°¢” Spicy
Spiced Lychee Juice with Ginger Ale

[ AN FAN GBI AN AN JERN]
1.950 SAR

Butter Scotch Caramel Shake
RCSARSRIICN)

Butter scotch milk shake with caramel
'Cd@u W yosd \dwasod\ga\§ et\_ﬁsé ei\dﬂ)\e\gd
1.950 SAR

Strawberry Collins
3t dsdg0)
Strawberry crush, lemon juice topped with soda

b Ebg \JBlsdd 5 2 ees 1Jdsess pg Wwesdl
1.950 SAR

Awana Breezer

198l Lol

Blend of Juices with a Dash of Mint Syrup
Fdgb 20 1dg sy 5 prgro Wog e

1.950 SAR

Tango Orange
Slogs elogs
Orange shikanjavi
Ts)log edloglss

1.950 SAR

Dare Devil

I SHARR-TCAAR)

Crushed fresh pomegranate pearls mixed with pomegranate and
Lemon juice, topped with sparkling water.

Tos Woplo bIEs ot £oess 1daplo sldisesd ot Ipgle 1R)asd
1.950 SAR

Fruit Loose and Fancy Free

WJBIded B pllpd 5 glgop 1z 0

Concoction of orange, mango, guava and lychee juice and ice cream
#J6b 2010003 p gl zolbbe 531988 1 e b o8 oo dase WBIoe)

1.950 SAR

Deep Sea Diving

\te\é \dgt\y \digoo

A delicious blend of orange juice, kiwi crush and vanilla ice cream.
23T U365 00 £0re) W b3ld digsg slgu g 1016l

1.950 SAR

Evil Princess
An evil mix of grenadine, grape juice, apple juice and lemon juice.

36T £0 WSl £ur gy WEow: ey WOBe stwegs 1ddgesd:
1.950 SAR

Virgin Pina Colada

Sz 60 L dadid)

Tropical style blended coconut cream and pineapple juice.
£0r$) LrOsiss 80 Ur6eb 738 1Josst s \Wiololws

1.950 SAR

Virgin Mary

§)§¢ \dtb)\;-

Plump tomatoes blended in a special house mix
1belboe 1E 08 sldezdsbd B pisz Hloe 0

1.950 SAR

Caribbean Sunset

Wdhgos g oo

A blend of orange and pineapple juice with vanilla ice cream
£deb 20100 EI IO o Tew drse WBlogd)

1.950 SAR



Aerated Drinks
0.700 SAR

Diet Soft Drinks
0.700 SAR

Soda
0.500 SAR

Water 1 Lt
1.500 SAR

Water S00 Ml
1.200 SAR

Fresh Lime Soda (sweet/ Salted)
0.500 SAR/1.000 SAR/1.000 SAR .

Fresh Lemon Water (Sweet / Salted) -]
0.500 SAR/1.000 SAR/1.000 SAR

Sparkling Water (Perrier)
1.500 SAR







tal @ jiinks:

American
1.500 SAR

Espresso
1.500 SAR

Double Espresso
1.650 SAR

Cappuccino
1.750 SAR

@Wm

Masala Tea
1.800 SAR

Green Tea
1.500 SAR

Commonmile
1.500 SAR

Englsih Breakfafst
1.800 SAR

Lemon Tea
1.500 SAR

Ginger Tea
1.500 SAR

Black Tea
1.500 SAR



g - L

Now experience brand ‘Chef Sanjeev Kapoor’ through his recipe books, blended masalas,

ready to cook mixes and pickles, cookware and bakeware - All available here!

©.,0

©
the vell®w chilli

REDEFINING INDIAN FOOD

ADDRESS

Abu Dhabi ¢ Amman e Atlanta ¢ Doha ¢ Dubai ® Los Angeles ¢ Muscat ¢ Ras-al-Khaimah e Riyadh e Santa Clara ¢ Toronto

Mumbai e Thane e Bengaluru ¢ New Delhi ¢ Kolkata ¢ Goa ¢ Noida ¢ Ghaziabad ¢ Meerut ¢ Gorakhpur e Patna e Jaipur ¢ Amritsar ¢ Ludhiana

Patiala e Jalandhar ¢ Jammu e Dhanbad ¢ Guwahati ¢ Indore e Jabalpur e Satna e Siliguri ¢ Rajkot e Kolhapur e Dehradun e Varanasi ¢ Bhubaneswar ¢ Kochi
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