FRESH GARDEN SALAD $8mg5 deef 90

Crisp seasonal vegetables tossed in a

light house dressing.

KIMCHI SALAD 33 denb 100
Spicy and tangy fermented cabbage

with fresh greens.

RUSSIAN SALAD 640 deeb 200

Creamy mix of boiled vegetables and
fruits in mayonnaise.

CAESAR SALAD H=260eef 1 160
Romaine lettuce with classic Caesar
dressing and crunchy croutons.

PROTEIN SALAD 2845 sl | 180
Fresh veggies topped with protein-rich
ingredients.

CHICKEN HAWAIIAN SALAD ©35 spason Henb 220
Chicken with pineapple and greens in
creamy dressing.

2 THAI BASIL SALAD od o6 deo8 200
% Fresh vegetables flavored with aromatic
® Thai basil.

2 MEXICAN SALAD 3885 5eo5 180
* Beans, corn, and veggies tossed in tangy

licable

\ ¢ Mexican dressing.

\ M ’L
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E MUTTON BONE SOUP - 565 85 anh

LEMON CORIANDER SOUP (VEG/NON VEG) mgaﬁﬁﬁ AR

Light and tangy broth flavored with fresh lemon and coriander. 150/170
LEMON GARLIC SOUP (VEG) p gq?? gmﬁt
Refreshing soup infused with lemo and roasted garlic. 150
CREAM OF MUSHROOM SOUP 0 Hnd
Rich and creamy soup made with fresh rnushrnoms, 170
DRAGON SOUP (VEG/NON VEG) —- Biio aR (&) o8)
Spicy and flavorful Indo-Chinese soup with bold seasonings. 150/170
CLEAR SOUP (VEG/NON VEG) - Qc:bﬁ and (& o8)
Light and delicate broth with fresh vegetables or chicken. 220
SWEET CORN SOUP (VEG/NON VEG) — 85 56, 208 (3&/me8 38)
Creamy corn soup with a touch of sweetness. 150-{_ 170
HOT & SOUR SOUP (VEG/NONVEG) - 555 & @48 and (D&/orl 38)
Tangy and spicy soup with crunchy vegetables. 150/170
TOMYUM SOUP (VEG/NON VEG) ~ &»& ab& jand 3&/mmd 38)
Thai-style spicy and sour soup with aromatic herbs. 150/170
MANCHOW SOUP (VEG/NON VEG) — 8R0%0° R0 (S&/ae0 J&)
Spicy Chinese soup topped with crispy noodles. 150/170
CANTONESE SOUP (VEG/NON VEG) — 50bd5 ind (3&/m8 38)
Mild and flavorful soup with vegetables and protem 150/170
CHICKEN NOODLES SOUP - ®3% Bﬁﬂﬁ:ﬁan‘-&ﬁo}
Comiorting chicken broth with soft noodles. 150/170
LUNG FUNG SOUP (NONVEG) = g908 a,’)oﬁ A8 [ﬂs Bﬁ)
Thick Chinese-style soup with chicken and egg ribbons. 180
TOMATO DHANIYA SHORBA — £25n0 ma«.b
Spiced tomato soup flavored with fresh coriander. 180
DAL SHORBA - od
Lightly spiced lentil sauﬁ with traditional Indian flavors. 150
MURGH DHANIYA SHORBA - a&uﬁ BRdin b / X,
Chicken broth infused with fresh coriander and mild spices. 150
CREAM OF TOMATO SOUP — §5 &5 &Pané nd
Smooth and creamy tomato soup with a rich taste. 170
FRENCH ONION SOUP - 3 ADALS And
Caramelized onion soup topped with cheesy toast. 150
MINESTRONE SOUP (VEG/NON VEG) - m@smﬁ (&8 3E)
Italian-style vegetable soup with herbs and pasta. 160
CREAM SOUP (VEG/NONVEG) - gn S B3E/»S 38
Smooth and velvety cr:;m-hgigd soup of your choice. 150/170
EGG DROP SOUP o)

o 160 / 180

nght broth with sﬂl:g egg ribbons.

Slow-cooked mutton bones simmered into a h_‘*ﬂ_f.*?- nourishing broth.

170
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L
STARTERS

(VEG)

CRISPY CONJEE POTATO &3, 5208 etné® 279
Finger cutting with black sauces.

ALOO 65 / GOBI 65 @a» 65/ 65 280
Crispy potatoes or cauliflower in spicy 65 masala. y 7/ y
VEG MANCHURIAN DRY 3& {o0urodhe 8 210
Fried vegetable balls in spicy Indo-Chinese sauce.

CHILLI PEPPER PANEER 9 3,6 506 279
Chillies with Dry Black Papper.

VEGETABLE SPRING ROLL 3z2bzé .08 656 280
Crispy rolls stuffed with seasoned vegetables. .
CRISPY FRIED VEGETABLES 80 db 32tend, 280
Assorted vegetables fried golden and crunchy.

CRISPY HONEY CHILLI POTATO &b, 8 0 deinis 289
Sweet and spicy crispy potato fingers.

SCHEZWAN VEGETABLES )28 debund, 329
Mixed vegetables in bold Schezwan sauce.

GOLDEN FRIED BABY CORN mgsﬁﬁ'ﬁ =5, 290
Crispy baby corn with light seasoning.

CHILLI CRISPY CORN 2 &5 =6, 299
Crunchy corn tossed in chilli garlic mix.

CHILLI BABY CORN ) & 526, 300
Baby corn in hot chilli garlic sauce. :
BABY CORN MANCHURIAN / 65 5 55, Souirodhs / 65 300
Crispy baby corn in spicy sauce or 65 style.

BABY CORN MAJESTIC ¢ 56, 208 300
Shredded crispy baby corn in creamy masala.

MUSHROOM MANCHURIAN / 65 @R S0tiroahe /65 300
Crispy mushrooms in Manchurian or 65 style.

CHILLI MUSHROOM 9 fgns 310
Mushrooms tossed in tangy chilli sauce.

PANEER PAKODA 9 HE% 330
Soft paneer dipped in spiced batter and fried.

PANEER (CHILLI / 65 / 555) #05 (9 /65/555) 349

Crispy paneer cubes in special spicy styles.
*Taxes are Applicable



N/
STARTERS
(NON -VEG)

HRRS ,. IO PRAWN STARTERS
(PLAIN/MASALA/CHEESE) ~ 0/ bRRWN (CHILLI/65/MANCHURIAN) 420

choice of flavors AP Julcy primas i spityayies . ) -

Classic egg omelette with

EGG (CHILLI/ 65/ MANCHURIAN) _ 250 LCOSEPRAWN 420
Spicy Indo-Chinese style egg Johily spiced pesyn y
, KARAM PODI PRAWNS 450
preparation ; . -
Gnsp}r mth own sty]e spices.

HICKEN STARTERS PRAWN SALT & PEPPER 430
CHICKEN SPRING ROLI 330 Prawns tossed with salt and pepper
Crispy rolls stuffed with seasoned chicken PRAWN DRY ROAST 430
CHILLY CHICKEN

. : ! 350 Spicy roasted prawns
Chicken tossed in hot chilli garlic sauce

CHICKEN MAJESTIC 360
Crsy e ik sy s FISH STARTERS

gmmmr mug;:fpt 390 APOLLO FISH 380
rispy wings coated in tangy sauce - : -

CASHEW CHICKEN ROAST 390 Crispy fish cubes in creamy

Roasted chicken with rich cashew flavor - masala

HUNAN CHICKEN 370 CHILLY FISH 380
Diced Cutting with black Papper . g e -

PEPIER CRICKEN 390 Fish tossed in chilli garlic

Chicken in crushed black pepper masala A sauce e i
EGG YOLK CHICKEN 380 FISH FRY (DRY / SEMIDRY) 390
Special prepared with egg Traditional spiced fish fry

CRISPY CHICKEN HONEY CHILLY 400

Sweel and spicy crispy biles

CHICKENDRUMSTICK <11 | MUTTON / LAMB STARTERS
Deep fried spicy drumsticks

DRAGON CHICKEN 3gQ CHILLY MUTTON 480
Swest and spicy crispy chicken Tender mutton in spicy chilli sauce

BRI R 380 MUTTON DRY ROAST

SRR WS e e —  amn Slowroasted mutton with rich spices AP
CHICKEN (65 / MANCHURIAN) 370 FORMe G P

Classic crispy chicken styles

CHICKEN WINGLETS 380

Crispy fried seasoned wings

SCHEZWEAN CHICKEN 390

Chicken in bold Schezwan sauce



e

DOORI AW

VEG i

ACHARI ALOO TIKKI @00 sen 85, 280
Spiced potato patties flavored with tangy achar masala.
HARA BARA KEBAB Zwvomeémd 300
Spinach and green pea kebabs grilled to perfection.

VEG SHEEKH KEBAB 3&&gsd - 320
Minced vegetables blended with spices and tandoor grilled.

VEG SHAMI KEBAB 3& 2p& Sund 320
Soft veg patties with aromatic Indian spices.

VEG MAKHMALI KEBAB 385pbtmd 320
Creamy and smooth vegetable kebabs with mild spices.

VEG BURASI KABAB 3£ oed Send 330
Tandoor grilled mixed veg kebabs with smoky flavor.

PANEER AKEWISI 386e3® = 340
Capsicum with Creamy Style i ~ ; _ _
MALAI PANEER TIKKA 58 5006 8w, 340
Soft paneer cubes marinated in creamy malai masala.

ACHARI PANEER TIKKA 00 506 8, 340
Paneer marinated in tangy pickle spices and grilled.

CHEESY BROCCOLI $&g5 * Sas . 399

Broccoli with ballpapper with chese creamy style. . - ";‘
MALAI BROCCOLI %8 #Pd Y
' Creamy marinated broceoli grilled to perfection
TANDOORIVEG PLATTER Jotind & apéd
doori vegetables ser

e




TANDOORI CHICKEN HALF #$06R0d 930 8
Half chicken marinated in spices and roasted in tandoor.

MURGH ACHARITIKKA 50 om0 s, 360

Chicken tikka flavored with tangy achar spices.

MURGH HARI MIRCH KEBAB HwD &0 20§ $ard 380

Chicken kebab infused with green chilli heat.

CHICKEN TIKKA 23§ 380

Boneless chicken cubes marinated and tandoor g‘nlled

LABANI MURGH KEBAB owmd swbserd 380

Chicken marinated in creamy Lebanese-style spices.

CREAMY KABAB £f 8w, 389

Tangid Creamed spice cheese.

MURGH MALAT mnnm:gmaéanﬁ 390

Creamy, mild and juicy chicken kebabs. =

TANGRI KEBAB 00} 5and 390

Marinated chicken drumsticks roasted to perfection. =~~~

PESTO CHICKEN TIKKA 238 085 8, 399

Chicken tikka blended with ﬁ'esh basil pesto flavor.

NOORANI MURGH KEBAB {poed) 508 S20d 399

Richly spiced chicken kebab with royal flavors. y AR

AJWANI FISH TIKKA w;aﬁgaé 410

Fish marinated with ajwain and grilled in tandoor. _

TANDOORI ACHARI JHINGA (KING PRAWN) $otind omb 2om 440

King prawns marinated in tangy pickle masala.

TANDOORI POMFRET 0650 o3 520

Whole pomfret marinated and roasted in tandoor.

MUTTON SEEKH KEBAB $b5 b Sandd 520

Minced mutton skewers grilled with spices.

TANDOORI MUTTON CHOPS #06nd 5068 o, 520
m}"1:11:::*5,? mutton chop_g j:_a:_lasted J_q'l traditional spices. 3 : \
%TENDQGRI CHICKEN FULL gotind 088 96 650
£ZFull chicken marinated and slow-roasted in tandoor. B
&Tmnnm NON VEG PLATTER #$otnd mS 38 b 720
Eﬂssorted tandoori chicken, fish and kebabs. —

“ QURESHI KEBAB (CHICKEN / MUTTON) qéf%) siend5 (985 / 5005) 380 / 510
<Mughlai-style kebab with rich aromatic spices (Each 3 Peaces) |
380 /510

*E*HGHHN KEBAB (CHICKEN / MUTTON) gﬁ B (985 [ HHbS)
Mild, creamy Afghan-style grilled kebab.
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CONTINENTAL APPETIZERS (VEG)

FRENCH FRIES 20030 189
Crispy golden potato fries served hot and fresh.

FRY POTATO VEG }awnisf 38

Spiced and crispy fried potato cubes. 210

- CHEESE CHILLI GARLIC BREAD $& ) met 36
Toasted bread topped with cheese, garlic, and 250
chili flakes. :
AMERICAN CHIPS PERI PERI 03055 93,20 20 200
Crunchy potato chips tossed in spicy peri peri
seasonng.

- VEG mrgsmm 38 %
Grilled tortilla stuffed with vegetables and 250

~ melted cheese.

ONION RINGS (8 Pieces) 80dhs 0of, (8 $wsev) 280
. _CE;%Y battered onion rings served golden fried. =~

P. ER POPCORN 386 056, 329

Bite-sized crispy fried paneer pieces.

MUSHROOM POPCORN sgns pdsb, 329

Crunchy fried mushroom bites with seasoning.

PANEER STICK 32635 339

Crispy paneer fingers served with dip.

STUFFED MUSHROOM CRISPY {3 dgpd 85, 339

Mushrooms filled with flavorful stuffing and deep

fried crisp.

* Taxes are Applicable




CONTINENTAL APPETIZERS (NON VEG)

CHICKEN POPCORN 35 3556, 339
Crunchy and juicy chicken bites with seasoning.

CRUNCHY MUSTARD CHICKEN o0& ©g5 088 350
Crispy fried chicken coated with flavorful
mustard glaze.

CHICKEN KEEMA BALLS 225 &» w6, 359
Spiced minced chicken balls fried to perfection.

CHICKEN WINGS PERI PERI 35 20f, 20 20 359
Spicy peri peri marinated wings, crispy and juicy.

FISH FINGER 9§01 359
Golden fried fish strips served with dip.

MUTTON KEEMA BALLS &8 88» wé, 499
Flavorful minced mutton balls fried crisp.

* Taxes are Applicable



7 AX
CONTINENTAL MAIN COURS

BAKED VEGETABLES 280
Oven-baked vegetables seasoned with mild spices
and cheese.

CHOICE OF PASTA (RRABBIATA / ALFREDO / PINK) 339
Pasta tossed in your choice of spicy tomato, creamy
white, or rose sauce.

GRILLED CHICKEN WITH RED WINE SAUCE 399
(PENNE/FUSILLI/MACRONI/SPAGHETTI)
Juicy grilled chicken topped with aromatic red wine

reduction.

ROAST CHICKEN 400
Herb-marinated chicken roasted to golden
perfection.

CHICKEN ALA KING 400
Creamy chicken with vegetables in a rich, flavorful

sauce.

GRILLED FISHWITH LEMON BUTTER SAUCE 399
Tender grilled fish drizzled with zesty lemon butter

sauce.

CHOICE OF PASTA WITH BOLOGNESE SAUCE 339

Pasta served with rich and flavorful Bolognese sauce.

!
’ / * Taxes are Applicable
—
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GARDEN FRESH PIZZA ™30 24 da». 239
Fresh garden vegetables with mozzarella on classic tomato sauce,

RAINBOW VEGGIE PIZZA 3opSd 34 b, 239
Colorful mix of fresh veggies with rich melted cheese.

CHILLY CHICKEN PIZZA ©9 088 22, 279
Spicy chilli chicken topped with capsicum and onions.

MIX VEG SPICY PIZZA 5 38 b ba. | 279
Assorted vegetables tossed in spicy masala blend.

MUSHROOM CAPSICUM PIZZA W&%’é& &Ry 219
Juicy mushrooms and crunchy capsicum with cheese.

EGG 65 PIZZA of65 da», 289
South-style spicy Egg 65 pieces with flavorful toppings.

CHARCOAL FIERY CHICKEN PIZZA @056 pb 088 b, 289
quky grilled chicken wit.‘_n ﬁe_ry spicy sauce. _ = : I
MARGHERITA PIZZA  &ngbén bzs. 289
Classic tomato sauce with mozzarella and fresh herbs.

CHICKEN KEEMA SPICY PIZZA 930 580 .0 b2, 299
Spicy minced chicken layered with melted cheese.

PANEER SPICY PIZZA 20630 da, 299

Soft paneer cubes in rich spicy Indian seasoning.
BARBECUE CHICKEN FLAT BREAD PIZZA eQsns 0o e 8bom. 299
Smoky BBQ chicken on thin crispy flatbread base.

DESI MUTTON KEEMA PIZZA 340058sndm. 7329 &~
Spiced Indian-style mutton keema with cheesy goodness.

CHATPATA SPICY MUTTON PIZZA 4520 500§ bes, 349
Tangy and spicy mutton topping with desi flavors.

MEXICAN PIZZA D850 be. 399

Mexican-style beans, veggies, jalapefios, and cheese.

* Taxes are Applicable



INDIAN ’
BREADS

PULKA Q)R 30
Soft whole wheat flatbread.

TANDOORI ROTI $0G&R0 5963 7> 40
Whole wheat roti baked in clay oven.

RUMALI ROTI tgnd 653 50
Thin, soft hand-tossed flatbread.

ROASTED PAPAD B35 a0 60
Crispy roasted lentil wafer.

PLAIN NAAN 2OS P& 50
Soft refined flour bread baked in tandoor.

KULCHA PLAIN %e5 RO 60
Soft leavened bread baked in tandoor.

KULCHA (STUFFED / PANEER / ONION) ﬂ]@; 100
Tandoori bread stuffed with flavorful fillings.

BUTTER NAAN 2685 908 60
Soft naan brushed with melted butter.

PARATHA PLAIN 50000 2000 70
Layered whole wheat flatbread.

PARATHA (ALOO / STUFFED / METHI / MINT) H00? 90
Paratha filled with spiced stuffing.

MASALA PAPAD Hoaren ok 75
Crispy papad topped with spiced onions and tomatoes.

GARLIC NAAN / CHEESE NAAN @8 mo [ H& a8 80
Naan topped with lic or stuffed with cheese. X

KHEEMA NAAN PR 200
Naan stuffed with spiced minced meat.

KHEEMA PARATHA g3 {0000 200
Whole wheat bread stuffed with minced meat,

ROTI BASKET % 210

Assorted selection of Indian bmads

* Taxes are .&pphs:ahla



<N

CURRIES -

ALOO JEERA Gu» o 250
Potatoes sautéed with cumin and mild spices. N L
ALOO ADRAKI &ap 058 250
Potato curry flavored with fresh ginger. ' :
ALOO CAPSICUM CURRY 6u» 50 260
Potatoes and capsicum cooked in spiced gravy.
PLAIN PALAK o apes 270
Fresh spinach cooked with hight seasoning.
BABY CORN MASALA ﬁ'ﬁ-ﬁim 270
Baby corn simmered in rich masala gravy.
KHUMB MATAR MASALA 2008 268 Soren 270
Mushroom and green peas in spiced gravy. = - i
ALOO GOBI ADRAKI gem 68 %& 270
Potato and cauliflower flavored with ginger. . S—_—
BHENDI DO PYAZA 203 & i 270
Okra cooked with double onion masala. i
STARVEG CURRY 2B3Zsh 270
Special mixed vg_g_et_aﬁ_le cuﬁ:' writh chef's spices.
GREEN PEAS MASALAJS 5 sompew 270
Creen peas cooked in traditional masala gravy.
VEG NORANI 3£ 5600 280
Mix veg wtih light spicy mashroom and baby corn.
KADAIVEG 5mon 38 280
Vegetables cooked in aromatic kadal masala. ' _
VEG MAHARANI 3& S0a580068 289
Golden gravy with exotic veg. _
MUSHROOM MASALA HHgna dieen 290
Mushrooms simmered in flavorful masala sauce.
SEVENSENSE SPL VEG. 2300m,0 240 3& 360
Spinach and sweet corn flavered with garlic.

- __hp. - m ; ! s .m e il e o = Ak e a - - - _319_ -

Paneer cubes cooked in spicy kadai masala.

METHI CHAMAN 2hof <5 330
Paneer cooked in creamy fenugreek gravy. ot _ R
PANEER BUTTER MASALA gﬁ adgr DrreR 330
Paneer in rich buttery tomato gravy. . 1k = »
PALAK PANEER anob 506 339

Soft paneer cooked in fresh spinach gravy.

TOMATO CASHEW CURRY 55059 £l 339
Creamy tomato gravy blended with casheWs.

MALAI KOFTA CURRY

Soft koftas in rich cream ﬁgg%%% 5“& §10
PANEER PASANDA DROTR 349
Grilled paneer in spicy masala sauce.

PANEER CASHEW CURRY 56 #85:), 50 349
Paneer cooked in creamy cashew gravy.

* Taxes are Applicable \ X ‘I



CURRIES

NON VEG

EGG CURRY Sn6 260
Boiled eggs cooked in traditional spiced gravy.

EGG BHUR]JI fﬁ@ 2o 260
Scrambled eggs sautéed with onions and spices. =
CHICKEN MUNTHA] 025 swosed 310
Ted Gray withIndianStyle.
CHICKEN CURRY (ANDHRA STYLE) ag,'(,sm{ang <9) 359
Spicy Andhra-style chicken in rich masala.

Chicken cocked in aromatic kadai spices.

KOTHIMIRA KARIVEPAKU KODI KURA mmmgm 369
Home made spicy with curry leaves. =3

NAWABI MURGH Hapd 370
Royal chicken curry with rich creamy flavors.

CHICKEN MUGHLAI CURRY 2§ aniveed &nt 370
Mughlai-style chicken in creamy gravy.

BUTTER CHICKEN &6 938 3179
Chicken in rich buttery tomato gravy. ; _ i _
METHI MURGH TIKKA MASALA Mmﬁ%m 379
Grilled chicken tilkka in fenugreek masala. © = 774,
SEVEN SENSES SPL CURRY mﬁ;;.saﬁwg 480
Mixed non veg with Exotic Spices _

CHICKEN CURRY (BONELESS) 925 gé_ {ﬁﬁaﬁ} 370
Boneless chicken cooked in flavorful gravy.

CHICEEN KHEEMA CURRY 19} 380
Minced chicken cooked in spicy masala. )

FISH CURRY (BONES) J5o 8nb (2805089 360
Traditional fish curry with authentic spices.

FISH AMRITSARI 3§ 379
Punjabi-style spiced fish preparation.

GOAN FISH CURRY Do%aps of 50 379
Coconut-based Goan style fish cwrry. e D S
KADAI PRAWN =Eman @5 420
Prawns cooked in spicy kadai masala.

PRAWN MASALA SaRe 420
Juicy prawns simmered in rich masalagravy. AR el 3
GOSHT SAAGWALA 470
Mutton cooked with fresh spinach gravy.

KADAI GOSHT KA MASALA grpay F95 =0 dodeen 470
Mutton cooked in aromatic kadai spices®

MUTTON CURRY Mﬁg 480
Traditional mutton curry with rich spices.

MUTTON ROGAN JOSH &S'M'ﬁﬁ' 480
Kashmiri-style mutton in flavorful red gravy.

MUTTON KHEEMA CURRY 58 84» 55 510

Minced mutton cooked in spiced masala.

* Taxes are ﬁpplicaﬁié



Yy
RIED RICE'N' NOODLES

= X7¥ & CHOPSUEY'S
VEG

VEG FRIED RICE 3£383% 220
Classic fried rice tossed with fresh vegetables.

BURNT GARLIC VEG FRIED RICE 20, mgf 323500 220
Fried rice flavored with aromatic burnt ga:chc

VEG NOODLES 3& &ntod, : 220
Stir-fried noodles with mixed vegetables.

SCHEZWAN VEG NOODLES 3225 3& tinthod, 230
Spm]r noodles tossed in Schezwan sauce.

JEERA RICE &t 3% 210
Basmati rice tempered with cumin seeds.

VEG THAI NOODLES 3&podh &inthd, 250
Thai-style noodles with exotic sauces and veggies.

VEG HAKKA NOODLES 3& {»5, $nthd, 250
Indo-Chinese style noodles with crunchy vegetables.

SPVEG FRIED RICE 0%, 3& 25 3% 270

Special veg curry with fried rice and assorted vegetables and
flavors.

CHINESE CHOPSUEY VEG 308 map.db 3
Stir-fried vegetables served over crispy noodles.
mmm CHOPSUEY VEG 030585 oap,do a8

is] magﬂles topped with sweet and sour veg gravy.




’fmzo RICE’N' NOODLES
X5 & CHOPSUEY'S
6k (NON-VEG

CHICKEN SOFT NOODLES 8% g éintod, 290
Soft noodles stir-fried with tender chicken.

CHILLY GARLIC CHICKEN NOODLES ©9 ™98 988 fnthd, 280
Spicy noodles tossed with chicken and gar]:e

CHICKEN FRIED RICE 853630 S2SEany | 310
Classic fried rice with tender chicken pieces.

SINGAPORE CHICKEN NOODLES ofizRb 98 Snthd, 310
Flavorful ‘Singapcra-st:.rle spm:.r chicken nnodles

SPL CHICKEN FRIED RICE 24698568 = 340
Special chicken fried rice with extra flavors.

AMERICAN CHOPSUEY (NONVEG) M5W (o0 a&) 340
Crispy noodles topped with sweet and sour non-veg gravy.

CHINESE CHOPSUEY (NON VEG) 308 dp.d (w8 38) 350
Stir-fried non-veg gravy served over crispy noodles.

MIX NON VEG NOODLES 8,8 3& 5thd, 390
Noodles tossed with chicken, mutton and prawns.

MIX NON VEG FRIED RICE 28,8 3£ 38 85 390
fried rice tossed with chicken, mutton and prawns.

DOUBLE EGG NOODLES %08 ofi 8, ) SRR DA (o
Noodles stir-fried with double egg and vegetables.

EGG FRIED RICE of 3635 260
Fried rice tossed with egg and mild seasonings.

EGG NOODLES of 56, | 240
Noodles stir-fried with egg and vegetables.

PRAWNS NOODLES 8, &nt&o6, — ST o O/ TR @

Stu-ﬁ'led nood]es tnss&d W‘lth }um*j,r prawns.

Fried rice cooked with fresh prawm.

* Taxes are Applicable



WET

(GRAVY ITEMS)

VEG IN HOT GARLIC SAUCE 3&a0 35 mg8 3o 290
Mixed vegetables cocked in spicy hot garlic gravy

VEG MANCHURIAN WET 38 $04n0055 365 290
Soft veg balls in rich Manchurian gravy

KUNG PAO CHICKEN 0f 5 935 340
Chicken tossed in spicy, tangy Kung Pao sauce

CHILLY CHICKEN WET ©) 985386 340
Juicy chicken in thick chilli garlic gravy

CHICKEN IN HOT GARLIC SAUCE 28§ g5 35 mo8 55 7 350
Chicken cooked in bold hot garlic sauce

GINGER CHICKEN WET 2008 935 365 T 340
Chicken simmered in flavorful ginger gravy

CHICKEN THAI RED CURRY 235 5och 06 88 380
Chicken cooked in creamy Thai red curry :
CHICKEN THAI GREEN CURRY 38 gach 35 58 399

Chicken in aromatic Thai green curry sauce

#Taxes are Applicable



Msala roted s apered wih agransice 280
EGG FRY B! 280
iced fried e mimd with aromatic biryani.
EGG 65 300
Cnsg SEE 65 served with flavorful biryani Tice,
EG CIAL BIRYANT 320
Chel's special egg biryani with rich masala.
CHICKEN DUM BIRYANI 349
Slow-cooked dum biryani with tender
chicken and aromatic basmati rice.
EHIEHIH FRY BIRYANI 369
fried m%mdwh flavarful biryani rice.
Mchﬂxn%wuhhm1mm 379
.&&fmmmied cooked with aromatic rice. 3?9_
NGURA ROAST BIRYANI 380
3 chickes roast mixed with biryam.
GHIC FECII.I.—HEY.!HI J 389
Chefs %’U
CHI MIIG B 389
ch%uﬁ%h nnmrl:h aromatic flavors.
389
CMMM biryani rice.
chicken tilcka layerad with flavorful rice. 399
r:m: LOLLIPOP BIRYANI 399
c%m lollipops served over biryamn.
OAST B 419
Coastal-style ghee roasted chicken with aromatic rice.
FISH ROAST BIRYANI
Masala roasted fish mixed with fragrant rice. 399
m 449
elishourywibbipnicoaslalfavos. =~ T 7Y
ITSE {A BIRYANI 459
Smukj(_gnllg_d fish tikka |ayered with biryani rice,
CRAB ROAST BIRYANI 440
Spicy roasted crab meat mixed with
aromatic Tice.
SPECIAL CRAB BIRYANI 480

Rich and flavorful chef's special crab biryani,

BIRYANI
KA

KHAZANA

MIXED NON VEG BIRYANI 480
Grand combination of chicken, mutton &
seafood flavors.
MUTTON DUM BIRYANI 490
Slow-cooked mutton layered with saffron-favored rice. ™ 7
MUTTON FRY B 510
% mutton pieces mumed vith aromatic biryan. _
TON GEE ROAST BIRYANI 540
Chee-roasted mutton hlandedmlhndi spices.
MUTTON KEEMA BIRYAN 540
Flavorful mnudmuﬁqnhyemdmmtagmt rice.
PRAWNS FRY BIRYANI
Spi fn&d rawns tossed with biryani rice. 420
P ST BIRYANI 449
Masala mastedpﬁm hIﬂndadmhﬁ'a_.gmn!rm&
PRAWNS GHEE SPI 459
w%%%%ﬁ%% i
Chef's special prawn curry with rich flavors biryani, 499
VEG BIRYANI'S
PLAIN BIRYANI 180
Simple aromatic rice cocked with mild
e T | S G
VEG DUM BIRYANI 269
Slow-cooked mixed vegetable biryani with
rich flavors. -
VEG KEEMA BIRYANI 269
Veg keema style masala layered with biryani
Tice.
ULAVACHARU VANKAYA BIRYANI 299
;;.Indhrg wlavacharu and brinjal flavored
I,
HROOM BIRYANI 310
Juicy mughrnnm cocked with aromatic
spices and rice.
Pli]ﬂm BIRYANI 319
Soft paneer cubes layered with fragrant
basmatirice. — =
PANEER GHEE ROAST SPICY BIRYANI 349
Ghee-roasted spicy paneer layered with
Tice.
CASHEW BIRYANI 359

Aromatic rice cooked with roasted cashews
and mild spices.

* Taxes are Applicable



ANDHRA SPECIALITIES - PULAV

CHITTI MUTYALU CHICKEN PULAO
Fragrant Chitti M lﬁ[ u rice cooked with tender spiced chicken in Andhra style.
PACHI MIRCHI KEODI PULAV
Green chilli flavored chicken pulao with bold, spicy Andhra touch.
ULAVACHARU CHICKEN v
R:Lr:h {ula'irac]'laru} infused chicken pulao with authentic coastal flavors.
MIITY.EL R.E'WNS PULAV

]u F ﬁramrns cooked with aromatic small-grain Andhra rice.

I MUTYALU MIXED PULAO

Fla]:-prfu.l mix of mets cooket with traditional Andhra Spices and rice.

CHITTI MUTYALA MUTTON PULAV

Tender mutton slow-cooked with aromatic Chitti Mutyalu rice.
CHITTI MUTYALA NATUKODI PULAV

Country chicken pulao with authentic rural Andhra spice blend.

SPECIALVEG PULRO [T&:ivgvuipv:aernipa(es

VANEAYA CHITTI MUTHYALU PULAO

Soft brinjal melts into fragrant rice with mild spices.
GONGURA CHITTI MUTHYALU PULAO

Tangy gongura blended with green chilli heat.
KOBBARI-JEERA CHITTI MUTHYALU PULAO
Coconut and cumin infused rich, aromatic rice.
JEERA-MIRIYAM CHITTI MUTHYALU PULAO
Simple yet bold cumin and pepper flavored pulao.
KOTHIMEERA CHITTI MUTHYALU PULAO
Fresh coriander aroma with light Andhra seasoning.
KARIVEPAKU CHITTI MUTHYALU PULAO

Curry leaves tempered rice with rustic flavor.
NUVVULA (SESAME) CHITTI MUTHYALU PULAO
Nutty sesame flavored traditional Andhra rice.
MUNAGAKU CHITTI MUTHYALU PULAO

Healthy drumstick leaves blended with mild spices.
ULAVACHARU CHITTI MUTHYALU PULAO

Deep horse-gram flavor, very homely and comforting.
PANASA KRYH. CEITTI MUTHYALU PIJLH.O

GHEE-PEPPER CHITTI MUTHYALU PULAO
Rich ghee aroma with warm pepper spice.

CASHEW CHITTI MUTHYALU PULAO
Mild, rich pulaoc loaded with roasted cashews.

* Taxes are Applicable




ANDHRA SPECIAL
CURRIES & IGURV

KOYINGA IGURU Sowoli &bt 400
Spicy country-style slow-cooked meat gravy.

KATTE PAREGALU CHITAKAYA PULUSU 5§ H0¢ie0 DS5aD e 400
Traditional village-style sour and spicy pulusn.
FISH PULUSU (ANDHRA STYLE) 92 §)eoiy 380
Tangy tamarind fish curry with authentic coastal flavors.

TAWA FISH FRY 83083 420
Fresh fish shallow fried with spicy Andhra marinade.

PRAWNS MANGO CURRY Ba; sirdud 50 420
Juicy prawns cooked with raw mango tangy masala.

PITHALU VANKAYA IGURU Dien 505205 ROl 410
Crab and brinjal slow-cooked in thick spicy gravy.

PACHIROYYALU KODIGUDDU IGURU dfaien S&rih arvd 420
Fresh prawns and egg cocked in rich Andhra masala.

PANDUGAPPA IGURU dofotidad®s 420
Festival-style special meat curry with traditional spices.

MAMIDIKAYA MUTTON CURRY $roieah $bS 56 520
Tender mutton cooked with raw mango tanginess.

KORAMENU IGURU S35 a1t 510
Andhra special murrel fish curry in thick spicy gravy.

1 SENSES PITHALAVEPUDU 73;3&55;33@5; 530
Chef's special spicy crab fry with signature seasoning.

NATU KODI PULUSU zép 838 e 480

Huthentic country chicken curry with-Bold village flavors..

* Taxes are Applicable
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RICE&

PLAIN CURD R00® 26D 80
Fresh homemade curd served chilled.

PLAIN RICE »on® _B_c'é 80
Steamed rice.

RAITA (ONION / MIXED / ALOO / PINEAPPLE / MINT)0a? 90
Yogurt blended with fresh vegetables or fruits.

CURD RICE 009 3% o ' 130
Tempered rice mixed with fresh cu.rd

TOMATO DAL éPamés ) 220
Lentils cocked with tangy tomato flavor.

DAL FRY D3), 3% 220
Yellow dal tempered with spices and ghee. i

KASHMIRI CURD RICE 548 Dtth 08,0 180
Curd rice topped with dry fruits and mild spices.

DAL TADKA ), 663, 220
Dal finished with aromatic tempering.

DAL KHICHDI 58), 8 i =5 220
Comiort rice cooked with lentils and mild spices.

BISI BELE BATH b 388 230
Karnataka-style rice with dal and vegetables,

PALAK DAL 08 53, 230
Lentils cooked with fresh spinach.

DAL MAHARANI t»é soiboed 250
Rich creamy lentil preparation. X

DAL MAKHANI mdé swed 260
Slow-cooked black lentils in buttery gravy.

DAL PANCHRANGI ™8 Houstod - 280
Five lentils blended in splced gravy.

CHICKEN S.EMB.ER RICE mmaﬁ 280

Ru:e mixed with ﬂavorfu.l chicken sambar,

* Taxes are Apphcahte



CHOICE OF ICE CREAM (VANILLA/STRAWBERRY/MANGO) mﬁé,& 130
Classic creamy scoops in refmshmg ﬂ&wrs

FRUIT PUNCH @aﬁ s08 ' 150
Chilled mixed fruit drink with sweet tropical taste.

FRUIT SALAD gpé deb La SR T 7 N
Fresh seasonal fruits cut and served chilled.

CHOICE OF ICE CREAM (BUTTERSCOTCH/CHOCOLATE/PISTE) p§ Efn 160
Rich and indulgent premium flavors.

GULAB JAMUN s @& 169
Soft milk dumplings soaked in warm sugar syrup.

FRUIT SALAD WITH ICE CREAM P& Henb 25 05 85 180
Fresh fruits topped with creamy ice cream scoop.

HOT BROWNIE WITH ICE CREAM &5 3°0 28 25 8% 190
Warm chocolate brownie topped with melting vanilla ice cream. A
FRUIT CUSTARD Zpé 556 199
Creamy custard mixed with fresh fruit pieces. -
FRIED ICE CREAM 3B 0585 199
Crispy coated ice cream with hot-cold delight. L 9
RASGULLA U&')ﬁ:ﬁi 200
Soft and spongy cottage cheese balls in light sugar syrup.

BANANA SPLIT amean 200
Banana served with multiple ice cream scoops and Iappmga

SPECIAL TOOTI FRUTI .08 né Hpés N 200
Colorful ice cream topped with crunchy fruit bits. & :
RASMALAI ua'm@ 230
Soft paneer discs soaked in sweet thickened milk.

CARAMEL CUSTARD svrad 538 230
Smooth baked custard topped with caramel glaze.

APRICOT DELIGHT 8% 886 230
Rich apncut dessert la]rered with cream and dry fruits.

FRUIT PLATTER ZHpé 05 249
Assorted seasonal fruits beautifully arranged.

ROYAL TOWER ICE CREAM mohd 036 0% §5 249

Grand layered ice cream with nuts, syrups and toppings.
E ey * Taxes are Applicable
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BEVERAGES

AERATED WATER (500ml) 308 ;08
Packaged water,

AERATED DRINKS (300ml) 6658 808, 40
Chilled soft drinks of your choice.

BUTTER MILK 208 26, 45
Traditional spiced buttermilk, cool and refreshing.

LASSI (SWEET/SALT) '550 70
Thick curd dxin_k in sweet or salted style.

FRESH LIME JUICE 34 Qn':a &0 100
Freshly squeezed lime with sugar or sall.

FRESH LIME SODA 2% 95) g 80
Lime juice mixed with chilled soda for fizzy refreshment.

SEASONAL FRESH FRUIT JUICE a6 p& grd e 120
Naturally extracted fresh fruit juice,

ICEDTEA 256 120
Chilled flavored tea served over ice.

CHOICE OF MILK SHAKES <non® @d m&;ﬁ&a 150
Thick and creamy milkshakes in assorted flavors.

MILK SHAKES WITH ICE CREAM a:ﬁ,,ﬁ!aahﬁgﬁ 170
Rich milkshake blended with ice cream scoop.

COLD COFFEE 8§ md > 160
Chilled coffee blended smooth and creamy,

COLD COFFEEWITH ICE CREAM @ép{;waﬁg& 180

Clasgic cold coffee topped with ice cream.

* Taxes are Applicable



Terms & Conditon

Terms & Conditions

All prices are in local currency and inclusive of applicable
taxes unless stated otherwise.

Please inform our staff about any food allergies or dietary
restrictions before ordering.

Orders once placed cannot be cancelled or modified.

Outside food and beverages are not allowed inside the
hotel premises.

Service may take time during peak hours; we appreciate
your patience.

The hotel is not responsible for any loss of personal belong-
ings.

Management reserves the right to refuse service to anyone
if necessary.

Images shown in the menu are for reference only; actual
presentation may vary.

A service charge may be applicable as per hotel policy.
Please check your bill carefully before making payment.




Good food
Good times

Come back soon!



