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4 Samosa/ Papdl Chaatm

Flavorful and splcy street fOod dish
made with samosa crushed and topped
with tangy tamarind chutney, yogurt
green chutney, onions, tomatoes.

J Masala peanuts

Crunchy peanuts, flavorful blend of

spices, tangy lemon, and fresh herbs.
& ©nion Pakora m

Crispy, deep-fried snack made with
thinly sliced onions coated in a spiced
gram flour batter.

NON-VEG

I J Chicken
o

B ManchowSou

Spicy and tangy lndo Chmese - soup

- made with tender chicken, vegetables

e garllc, and soy sauqe, topped W|th cnspy
. aned noodles ;

N 3 .t Ut g

/ Green Salad

It's a 5|mple, healthy, and versatile side
dish that complements any meal.

Beloved street food featuring crispy
hollow puris filled with tangy, spicy
flavored  water, savory potatoes,

chickpeas, and chutneys.

/ Pani Puri

& Dahi Puri

Dahi Puri is a delicious snack with crispy
puris filled with yogurt, tangy chutneys,
potatoes, and spices.



 Paneer Tikka m ok

Pickle/M |‘4nt

Soft paneer cubes n
and splcy
ﬂavored " mix
perfectlon

Y & Tandé‘orIIChaép m
Ajwaml/MaIal 5 R

Tender soy chaap*m rggte& ina blend
of aromatlc ajwain/c -‘._anﬂ_ splces,

o Chilli

Pa neer/Soya/M ushroom

Tossed in a spicy; "'téﬁgj(.sauce with bell
peppers, onions, andiidjr'hvint of soy sauce:

< Dahi Kebb

Crispy, golden-brown patties made
from hung curd and a blend of spices,
offering a savory, flavorful snack

Sk

 Minisamosa [EN

 Tandoori m

Veg/Mushroom

Medley of fresh vegetables marmated in
a spiced yogurt blend, gnlled to
perfectlon ina tandoor for a smoky and
flavorful treat S

Crispy caullﬂiwe‘r ﬂorets tossed in a
‘ flavorful, tan§y and splcy Indo Chlnese
% sauce. pamr e TT :

-

oy

. Crispy, bite-sized pastry poekets filled
with a savory mix of spiced potatoes,
peas, and aromatic herbs, offering a
delightful crunch and flavorful filling in
‘every bite




J ChickenTikka

V4

Pickle/Mint/Malai/ ﬁ

L (o

chicken

Classic - Indian . dish ' where.
pieces are marinatedin Y
yogurt, spices, and he
ina tradltlona]'- tand‘o
achieve a smoky‘cﬁawé‘dﬂ

Lamb
Sheek Kebab

Flavorful and aromatlc dlqho-made from
minced lamb, mixed wnaw‘a varlety of
spices, herbs, and sometlmes onions or
garlic. The spices, such as cumm.l""
coriander, garam masala, and chili,
infuse the lamb with rich, savory flavors

Spicy, tangy seafood dish where prawns
are stir-fried with a blend of bold spices,
fresh chilies, garllc and “sometimes
ginger.Often garnished = with 'spring
onions and cilantro, Chili Prawns is a
popular appetizer or main course in
Indo-Chinese cuisine, known for its bold

flavors and satisfying kick

Chilli Prawns .

Chilli Chicken

Popular dish featuring tender pieces of

chicken coated in a flavorful, spicy

sauce made with a blend of soy sauce,

chili, garlic, and other aromatic spices.

It's typically stir-fried with bell peppers,

onions, and green chilies, offering a
\ERELE

perfect balance.

Boiled Egg

Flavorful dish where hard-boiled eggs
are seasoned with a spicy and aromatic
masala mix. The eggs are typically
sautéed in a blend of onions, tomatoes,
turmeric, chili powder, garam masala,

and other spices, resulting in a rich,
savory coating.

e

e

J Fish Tikka

— sﬁgﬁ

i

< Egg Bhurji

Indian-style scrambled eggs, ‘is a
flavorful and  spiced version of "the
classic dish. Made by scrambling eggs
with a variety of aromatic ingredients
such as onions, tomatoes green chilies,
ginger, garllc and a blend of splces like
turmerlc cumin, ancl garam Masala

J Chlcken Sheek m

Popular Indlan and“Mlddle Eastern dish
made from mmced chicken mixed with
3 a variety of aromatlc spices, herbs and -

sometlmes grated cheese

; Flavorful seafood dish where pieces of
~ fish, typically firm white fish like cod or
haddock, are marinated in a mixture of
yogurt, spices, and herbs. The marinade
often includes ingredients like turmeric,
cumin, coriander, and red chili powder,
giving the fish a bold and aromatic
flavor.

Lasooni Jhinga m

Flavorful, garlic-infused dish made with
prawns or shrimp. The prawns are
marinated in a mixture of yogurt, garlic,
ginger, and aromatic spices, creating a
rich, savory base. The dish is then

cooked to perfection
/ chickenss (B3
Spicy and flavorful South Indian
appetizer made with marinated chicken
pieces deep-fried to perfection. The dish
is seasoned with a blend of aromatic

spices, curry leaves, and green chilies,
creating a tangy, fiery taste.
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J Paneer Makhani/ m

Palak Paneer v Kaju Masala

Paneer Karah|/T|kka Masala ; Flavorful North Indian dish_ made with
Creamy and: flavorful - Noﬁl’f Indian dish . cashew nuts (kaju) cooked in a rich,
made with soft paneen':(cottage cheese) y spiced gravy of onions, tomatoes, and a

neer cubes ! blend of arométic spices. The cashews
are often softened and absorb the
savory sauce, creatmg a creamy and
nutty texture o r

cubes cooked." Egtdfés-

J Soya Chaa'p

e vi i Masala i
- R Flavorful veget'ariaA : dish made with
_ DL ) ; soya chaap, Mwhn:h _are protein- -rich

pieces made from soy, marinated in a

Dal Tadka

J Pindi Chole m

J Mix Veg Karahi m

d‘ "
Hearty and. flavorful 1nd|§n dlsh made : . ,

with two types of lentlls typlcally toor
dal (pigeon peas) and moong " dal
(yellow split lentils), cooked together
and tempered with a sizzling mix of
ghee, garlic, cumin, and dried red chilies

fFlavorful North Indlén dish made with

chickpeas (¢hole) cooked in a spiced, .

tangy gravy. The dish is characterized by
its dry texture and rich flavor, achieved
by using a unique blend of spices,
including garam masala, anardana
(pomegranate seeds) and other
traditional seasonings

Vibrant and flavorful North Indian dish
made with a medley of fresh vegetables
stir-fried in a wok (karahi) with a spiced
onion-tomato gravy. Flavored with
aromatic spices, capsicum, and a hint of
ginger, the dish has a slightly tangy and
smoky taste.

mixture of yggigrt.and spices. The chaap

__is then cooked in a rich, aromatic gravy
made with onions, tomatoes, and
various spices

J Veg Diwani m

- Handi "

Traditional North Indian dish made with
a variety of seasonal vegetables, cooked
in a rich and aromatic gravy with a
blend of spices. The vegetables are slow-
cooked in a handi (clay pot)

% Dél Makhani m

Rich and creamy North Indian dish
made with whole black lentils (urad dal)
and kidney beans (rajma), slow-cooked
in a buttery, spiced gravy. The dish is
simmered for hours to develop a deep,
smoky flavor and is finished with a
generous amount of cream, making it
rich and indulgent

< Mushroom-Do- m
Pyaza
Flavorful Indian curry made with tender
mushrooms cooked with onions used in
two ways—sautéed in the gravy and
added in chunks for texture. The dish is
enriched with tomatoes, aromatic
spices, and a hint of herbs, offering a

perfect balance of savory and mildly
tangy flavors.



|

i = / Mutton Rogan :m
- Josh, TERREEt e

Classic Kashmiri dish featurlng tender

pieces of mutton slow-cooked in arich

and aromatic gravy made with yogurt

~ onions, and a blend of traditional splces
: Ilke fennel and cardamofn, ) <R

ST =Savory and ﬂa&o ._ﬂ)

. tender pieces o tm‘u'{hon ¢ooked in a

« rich, splceda : i‘ \

. simmered with onions, tomatoes, anda
g gy > . blend of ammatc splces Flke cumin, -

tomato gravy_ The “dish m}@nes\ B RN R i conander.\“aﬁéiﬂga‘ram masala, resulting

smoky, tender chlcker;' with a flavorful, - TR A .|nahearty, comfortmg curry.,;

mildly spiced sauce = * S ‘ : T e it AL

Ag

o\ ay

" Flavorful and aromatic dish where

Rich and ﬂavorful dlsh made by cookmg e e
chicken in a traditional clay pot (handi) M % S tender mutton pieces are cooked in a
with a blend of spices, tomatoes, onions, ; ~ thick, spiced gravy made with onions,
and yogurt. The slow;gcmklng process T ~ tomatoes, and a blend of rich spices.
allows the chicken to . absbrb the BbRLE v e _ The dish is "bhuna" style, meaning the
aromatic flavors, resulting in a tender—;h'-* i meat is sautéed and simmered until the
and succulent dish. : Ry RN R k oil separates

v ke B e s

Karahl/Tawa Comforting and flavorful dish made

with hard-boiled eggs simmered in a
spiced, aromatic gravy. The gravy, made
with onions, tomatoes, garlic, and a
blend of spices like turmeric, cumin,
and garam masala, enhances the rich

Popular, flavorful North Indian dish
cooked in a traditional wok-like pan
called a "karahi" or a flat tawa. The
chicken is stir-fried with aromatic spices
like cumin, coriander, garam masala,

and ginger-garlic, along with tomatoes, g e
green chilies, and onions.
 Chicken-Do- m “?*r

Pyaza

Flavorful Indian curry made with
chicken and a generous amount of
onions, which are added at two stages
of cooking—hence the name "Do Pyaza"
(meaning "two onions"). The dish is
characterized by a thick, aromatic gravy
flavored with a mix of spices like cumin,
coriander, turmeric, and garam masala.



Olio

Pasta with,‘garb‘é A
(Mild spicy). :

v 4 chickeh'tomyum"w
Pasta: ok, e i
Spaghetti withp‘_;.horﬁgméde, creamy

TomYum sauce, chicken, grated cheese

(Mild,spicy) = SRy BAse o

*

e oil and dry chilli -

L e

« Mushroom Pesto W
Pasta e

Homemade = Pesto  sauce,  garlic,
mushroom, crush Cashew nuts, grated
cheese :

oY

4 prawn Laksa  : @

Pasta

Spaghetti with homemade creamy
Laksa sauce, grilled prawn, tobiko and
grated cheese

J Pomodoro
spaghetti @
Spaghetti with homemade tomato
fresh basil herbs garlic and cheese.

 Pomodoro
spaghetti w
w/Karage Chicken

Spaghetti with homemade tomato
fresh basil herbs garlic and cheese. with
Crispy chicken

4 mushrooih.-Agiidi W ,

/ Teriyaki chicken ()

 spicy Thai Basil W
Chicken
w/rice &egg

Stir fried Thai Basil (KRAPOW), chilli, -
minced chicken, served @th'white rice .
and sunny side-upegg :

¥ % ;J..““

Donie B A 5 ; .
Grilled  Chicken thigh glazed with

~ japanese teriyaki sauce.

 Miso Salmon Don @

Grilled salmon FILLET with Miso sauce,
Wakame seaweed, pickled raddish and
Onsen egg.

< Unagi Don w

Grilled eels, glazed with a semi sweet
soy-based sauce.

 Pomodoro
spaghetti w
w/Karage chicken

Spaghetti with homemade tomato
fresh basil herbs garlic and cheese with
Karage chicken.
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J Steam Rice 7 ﬂ -/ Veg Biryani m

Favorful Indian rice dish made with

Simple staple dish made by cooklng ; : ; 3 %
o = aromatic basmati  rice, mixed

rice with water using §team dtresultsin e ‘ O e,
i : ' vegetables, spices, and herbs. It's

flukty, tenceg grams‘,t -Pa" well with ’ layered and cooked to perfection,

various cunsmes and dlSh

offering a dellcmus blend of taste and

g_n,

Fragrant lndlan dish made W|th babwiab by " "Rich" and aro‘mati; .*d'Sh made by
rice and cumin se,eds temgered inghee ; sl layering mannated«chlcken with spiced
or oil. It's a 5|mplefyet fj:iﬂorful §|de dish =~ p basmati rice, §herbs and fried onions,

then slow-cooked to perfectlon It's a :
popular and*ﬂavor'ful one-pot meal.

that palrs well Wlth cumes and‘dal‘

o . - : s > Lo

vegrize B3 |

v/ Veg ity »'izl Mutton Blryanlm
Light and aromatic rice dish f’hade with Lh %,
basmati rice, mixed vegetables, and :

mild spices. It's a wholesome and
flavorful one-pot meal or side dish.

k3 w-uHearty and aromatlc dish. made by
~ layering tender, spiced mutton with
i fragrant basmati rice, herbs, and fried
onions, then slow-cooked for a flavorful

and satisfying meal.

=

i

4 EggBiryani m
Hearty and. flavorful dish rﬁade by J Fried Rice 513/14/15

layering spiced boiled eggs w'ith Veg/Egg/ChiCken

aromatic basmati rice, herbs, and fried
onions, then cooked together for a rich Savory stir-fried rice dish made with
and satisfying meal. your choice of vegetables, eggs, or

chicken, mixed with soy sauce, spices,

and garnished with herbs. It's a quick,
flavorful, and versatile meal.

Comforting Indian dish made with rice

and lentils, cooked together with mild

spices. It's a simple, nutritious, and easy-

to-digest one-pot meal, often enjoyed

with yogurt or pickle.

< Dal Khichdi
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 Tandoori Roti/ u

Plain Naan

J Lachha paratha/ | n
Pudina Paratha

J Paratha ”n

Onion/AIoo/P_aneer'

/ Veg Pizza m

 Garlic Naan

J Cheese Naan

Kulcha
Onion/Aloo/Gobhi/
Paneer: (@i

l Bread Basket 5

 Chicken Tikka
Pizza







T&(Cs.



3

+65

T&(Cs.



