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YHORDA

Tomatod:chamya Shorba 210 g
Mulllgatawny (Veg// Non-Veg) 21 0/ 220 gl
e Murg Kalimirichi'Shorba - 220

i Yakham Shorba (Mutton) "230 —
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| 'Crlspy Room,all” Roti R 90 By
Zon Kasoori Paneer Tikka oo T3 60 THE. SR
-~ Achari Paﬁeer Tikka Lo 360 %ﬂ,‘
Paneer ‘Tikka : et 360 Sk I il
Tandoori.Aloo DARER ST O i Bl ¥4
Vegetable Seekh Kebab, . = 310 '\ Fish Amritsari 1455
‘Paneer.Chatpati : s )i Fish Tikka 455
Veg Tandoor Platter 4 765 Kasoondi Mahi Tikka 1455 &
Tandoor Mushroom e g S i ' Tandoori Prawn (6 Pcs) . 1690
Sabzi Sikampuri 10 ' ¥ Raunak E Seekh (6 Pcs) ‘550
Dahi' IKe Kebab ' S 0 . (Minced Mutton Kebab)
e ol N I8 2006 * /Galuoti Kebab (6 Pcs) 550
No N VEG 3 ';}.; | | - Non-veg Platter 1200
g\ S 4 | - Tandoori Pomfret 690
Chicken Tikka A A?& . 410 ; .~ Tandoori Lobster (As Per Size)
Peri Peri Chicken Tikka = ”‘ ‘}' . a10
Murg LasooniTikka " 410
Murg Sheek Kebab | 410 8|
Murg Malai Tikka 410
Chicken Reshmi Kebab 410 TP -G ®~
Murg Hariyali Tikka 410
Tandoori Chicken 570
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T @q_,tter Chicken < 510 ~ PaneerBhuriji 375
0 ‘Kadai, Chicken . | | KadailVegetables 320; '
= ﬁ\‘nutton Rogan Josh : i"‘-"

3 I
;* ‘:{‘-; *‘sVeg l(ofta Curry ] 320

s o ﬁ[asl!vwa Muttom‘ |
' glsgegn %Vlasala &:f Jeera Aloo - };” | ; . 230
- Eist ’tha‘h‘r‘a ' QAL Aloo Matter et 300
3 {Fish| Kalla\ " Aloo!Gobil P|yaz Masaledar | 320
) ég:bi'iCyfry 3 Panéer Butter Masala o o 2 375
B Eg%g:Bﬁl.!l]l el Paneer leka Masala | | 375
, Tawa Pomfret ' Paneer Lababdar, d 375
| Crab Curry 'Paneer/Handi o B 375
Keema Mattar Palak Saag x\ N 320
* Mutton Curry Home Style - Makai Palak AR 320
Chicken Curry Home Style - Dal Makhni S e 360
' Dal Tadaka AN TR 320
Baigan Ka Bharata - | 320
Bhindi Kurkuri ’ 290
Bhindi Masaledar 290
Mushroom Masala 375
Matter Mushroom 375
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BASMALI KA KHAZANA SPLECIAL THALL
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BlainiRice 185 o o Y Lo
Jeéra Rice i | Vegetarlan Thali .*,,440

240 - . Dal Makham, .Paneer Butter Masala Alu ,‘
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- ,l’n_‘jgi' «enBiriyani 515 S B Gobi, JeeralRice; Boondi Raita, Achar, Papad, &
“ﬂ a5 - yyias

u'tton Blrlygm 530 & % -1;2 Tando%g;;,l{?otl GulabJ@‘mun&Salad
ubzi Rulaol . 230 ‘*\@,J;'ﬂn‘ R ﬁ;’& 5
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‘Khlchdl_ : b SN2 3 0N & Wik SR \ RS
A o ,, e Non Vegetarlan,;l'hall 550
t 7-‘3“,—;-_--,7.5;‘«. ”}’;" Dal ¢Makahn|1 Butter Chlcken Aloo. Gobi,

‘ : W% gLy Vi r'] Jeera ﬁlce JeBoondm Ralta Achar Papad,
| i 13 Tandoorl Rotl GulabJamun&Salad

S
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# Rajma Chawal S ) -“"7;,&375 ‘.'* i
 Amritsari chole and kulcha 440 s |
Sarson Da Saag Nal Makki Di Rotl
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o PARANTHA'S

’AloojParantha
. GoblkrParantha
ée P P_P_aneer ka Parantha
A
}-,; ;_TANDe@m roTI
ok B PUDINA’?PARANTHA
' ’*' 'MASALA KULCHA

PLAIN NAAN

Butter /GARLIC NAAN %

LACHAA PARATHA ¥
,5“. ‘
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DESSERLS "

Gulab Jamun 210 kil
Ragmalal 235

& BakedRasgula W sR235 e
=\ C’!@éi'c'e Ofllce/Cream r {113 |
: (vamlla /4 Strawberr‘?‘&Chocolate) ’
5 Thttv frutty. e
o :.-,fl'utty frutty -8 Lo "
% 1 < gy RSO
=~ ' Cream caramels étv < L
: S TR s S ST
Mlss1p|e;m&ud‘-cake with' |ce cre m
. iSizzling brov%?le %5 MRS

aCheese cake\-
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