NON-VEG KEBABS [

1. Murgh Angoora Kebob
[Chichasn morinoied in yoguil, and lovwsured with chilly ied lpnq,.nl

2. Mungh Sholey Kabak 330
(kg D i 1 o, & boddse | nPavidn =50
Feiei vt oniadll Hopeiy i |

I 3. Murgh Peri Pen KEchab 330

o hichoen opped i red wplces ond
- peaei mnonln 8o s o inng spy floeor]

#. Murgh Banjoara Kebab 340
Chaben marinotéed in clhowse, yellow chils pedte & Peey horbs)

15, Delhi Wala Calling Murgh Kebah 340
Spicy, fangy chichon mannated in whits pasie, Havounod) waili
koo maths B mend |
&, Murgh Pudhing Kebab 330
(T harhan bl i mnl tavoor & ikl harks)
7. Murgh Shesme Kebaoks 340
Chakan prapared with sesoirs seods £ coomd in mikd spioe)
B. Murgh Khagla Kebak 340

Chicheen rminced svth popory eeds & cooked on
aleres Fame o ama e sy beavk]

VEG STARTERS / KEBABS i

2. Pansar Sschon
Shiwinra oF piareinr rsiwntEd in bl pmekle B
saidad in B blarsd ol dgetom)

10. Tandoorn Mushrogm Cholpala 260
Wugphrnoens kel oher bedng morinotsd |n wholssoms spsoss|

11. Punjobs Tondoon Aloo 250
Poag toess i ievphoc & Wossd o loadion abs & speoes)

12, Tondoor Soyo 220

Calarie- fres Soyo shawesd obier baing mornofed in bung curd
& rrald, Fasnhityy apices)

13. Tondoori Pinaoppln 200
Jurcy Pingoophe tossod in Boeoursoms spooes & shamod in ondops |
14. Hora Bhoro Kobob 240

At e g e Apaaeed o songy Pk & Besd in dlovep]

_eamens i

15. Murgh Kebaob Plotel (Choows oy 5 Kekalbal

14, Vieg Kebob Plalber (Choose ory & Kebein| 520
NON-VEG KEBAB ROLLS
(Wrappod in Roomali Roti/Malabar Parantha)
1F. Murgh Banjoars Kol 230
18, Murgh Shalay Rall 230
19, Murgh Angoora Roll 230
20, Murgh Peri Per Ball 230
21. Murgh Pudhina Rall 230

VEG KEBAEB ROLLS

MWrapped in Roomali Ratl/Malabar Parantha)

22. Tangy Panear Rall 220
23. Smoked Aloc Roll 220
24. Fi-bil Saya Rell 220

NON-VEG CURRIES

(Served with a bread of your choice)

28, Py |:.|1|ll|Hur| 340
[Chichem tooked wilh Fmngy Baoseur B rod-hal apicos)
Fh, Murgh Hana Dhaniga Mirch Mosasla 350

[Chicham ot dipget n e chiindy, eo e

Bl sassm in grsan gy

27, Murgh Awsadhi BEormo ara
|Chickerm coakod i cnign-emato growy, Tovgured

with rich cregmm omd cinnomaon

78, Buter Chicken 240

VEG CURRIES
[Served with o bread of your chotcoe)
2%9. Shahi Porseer S00
0. Seva Tikka Masala 2a0
31. Chana Masalo 300
32, Dum Aloo 240
FRIES & NACHOS I
33. Mo=alao Fries 130
. Peari-Fers Fries 140
5. Pudhimo Fries 140
36, Cheesy Fres 170
37, Thai Fries 170
38 Cheeay Salzo MHochos I [u]
DESSERTS |
_':..'-lE.ﬂ;w
a9 Mulalle Khaas 150
A0 Dy Fruald s (=1 ]
41 Browrnas Khser 180
42 Seasonal Khear 200
St  Shnbentin
43, Clossic Tukda 150
A, Diry Fruit Tukdo 210
45, Zookmani Tukdo 230
4. Mutalla Pancaks 200
A7 . Mulello Caromel Poncake 230
A8, Mutello Custord Apple Poncokes 230
A%, Strowbesry Pancoks 200
50. Dote Foncake 150
lﬁ__'_l. Seosonol Poncoke 210
ol raeneie |
52, Hot Brownig 130
53. Brownie Pop 170
BREADS i
5S4 Kashmin Moan 70
55 Plain Maan / Butter Maan 40
5& Molobar Parantha =11
57 Loccha Parantha 40
58 Pudhing Parantha 40
59 Plain § Buler Tandoor Boli 25
oo
&0, Manga Slush 0
&1. Eefreshing Paan 20
&3, Loman Crush a0
&2, Vary Barry Strawbarry 1
&l Kiwi Blast 110G
d'-_--i".-ni.u'.r;.
&5, Fresh Lima B0
A6, Virgin Majilo 100
.'r.;":.;r'l"«"h'i_'\-"_‘pd
&7, Sobt Drink Float &0
48, Sab Drinks [S00 mil) 50
A%, ‘Water (1 Litma) 30
70, Regular Tea / Green Tea 45
F1. lea Tea 80

7. Hot Coffes 50



