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... Relaxing & Refreshing Halt !!!

MOCKTAILS =99.00

e ZOMBIE (Triple Sec, Lime Juice, Orange Juice & Pineapple Juice)

e BERRY QUEEN (Peach Syrup, Lemon Juice & Cranberry Juice)

e TROPICAL MELON (Watermelon Syrup, Lime Juice & Pineapple Juice)
e GUAVA MERRY (Guava luice, Tabasco, Lime Juice & Ginger Ale)

e KIWI/ PEACH MARTINI (Peach Crush, Lime Juice & Simple Syrup)

e COCONUT LITCHI MOCKER (Coconut Milk, Litchi Juice, Triple Sec)

e MOIJITO (Make Your Selection- Simple Mint/ Melon/ Orange Mint/ Cranberry) B
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CoLD BEVERAGES
e ENERGY DRINK = MRP ’
* DIET COKE = MRP ()
e FRESH LEMON SODA/ WATER =50 1
e BOTTLED WATER = MRP
e AERATED DRINKS (COKE, THUMPS UP, FANTA ETC) - MRP
e LASSI (SWEET OR SALTED) =60
e BUTTER MILK/ CHAAS =40
e MILK SHAKE OREO/STRAWBERRY/ CHOCOLATE =120
e COLD COFFEE =99
¢ ICED TEA =70
SRR = - ST B SRR I T
HOT BEVERAGES =20
e MASALA TEA =30
e HOT COFFEE =40
e HOT CHOCOLATE =20
e HOT MILK
VEGETARIAN PIZZAS 10” /6"
e PIZZA MARGARITA = 180.00/ 140.00
(Only Cheese & Homemade Neapolitan Sauce) §
e CORN & FOUR CHEESE = 220.00/ 180.00 A% \

(Buttered American Corn & Grilled Baby Corn, Process Cheese,
Mozzarella, Parmesan & Cheddar Along With Garkins, Jalapeno & Olives) ~
e PIZZA GARDEN SELECTION - 200.00/ 160.00 Feleaty
(Onion, Tomato, Bell Peppers, Olives, Jalapeno & Corn)
e TEEKHA PANEER =220.00/ 160
(Spiced Cottage Cheese Cubes, Omon Tomato & Bell Peppers)
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NON VEGETARIAN PIZZAS 10"/ 6”

e TANDOORI CHICHEN PIZZA = 230.00/ 190.00
(Spiced Shredded Tandoori Chicken Pieces, Bell Peppers, Onions, Corn, Olives,
Cheese & Homemade Neapolitan Sauce)

e B.B.Q CHICKEN PIZZA = 230.00/ 190.00
(Grilled Chicken Dices, Mozzarella Along With Garkins, Jalapeno & Olives)
e HOUSE SPECIAL THIN CRUST MUTTON KEEMA PIZZA = 240.00/ 200.00

(Indian Style Mutton Keema, Brown Onions, Fresh Onion, Bell Peppers, Mozzarella
along With Garkins, Jalapeno & Olives Served On House Special Thin & Crispy Pizza Base)

BURGER
e VEGAN TWIST =110.00

(Deep Fried Seasonal Vegetable Patty With A Hint Of Curry, Onion Rings,
Tomato - Cucumber Slices & Cheese)

e SPINACH & CHEDDAR =120.00
(Cottage Cheese, Spinach, Cheddar, Broccoli With Lots Of Browned Garlic,
Veggies & Lots Of Cheese)

e CHICKEN BURGER =130.00

(Deep Fried Chicken Patty With A Hint Of Basil, Onion Rings, Tomato &
Cucumber Slices, Fried Egg & Cheese)

e MUTTON BURGER

= 140.00
(Deep Fried Mutton Patty With A Hint Of Indian Spices, Onion Rings,
Tomato & Cucumber Slices, Fried Egg & Cheese)
SANDWICHES
e VEGGIE LITE =99.00
(Minted Bread Slices, Tomato, Cucumber & Coal Slaw)
¢ INDIAN MASALA MAGIC = 110.00
(Potato & Green Peas Mixed With Indian Spices Stuffed In Milk Bread Slices)
e EGG SANDWICH = 120.00
(Minted Bread Slices, Tomato, Cucumber & Chef’s Special Boiled Egg Mixture)
e CHICKEN TIKKA SANDWICH =130.00
(Indian Style Shredded Chicken Tikka Mixed With Chef’s Secret Ingredients’
Stuffed In Milk Bread Slices)
e CHOCOLATE SANDWICH =130.00
(Milk Bread Slices Filled With Lots Of Chocolate)
e CHEESE JAM SANDWICH =130.00
(Tangy Jam and Soft Cheese Filled in Milk Bread Slices)
SOUPS (ADD CHICKEN TO YOUR SOUP @ RS. 40.00)
ORIENTAL SELECTION
e LEMON GRASS & BURNT GARLIC SOUP = 150.00
(Thai Red Curry & Coconut Milk Base Soup Flavored With Lemon Grass Broth)
e TOM KHA JE = 150.00
(Coconut Milk, Coconut Powder Based Soup Flavored With Fresh Basil, Lemon Leaves)
* THUPKA = 120.00
(Clear Soup With Lots Of Fresh Coriander, Exotic Vegetables & Steamed Noodles)
* CRISPY RICE & GINGER =120.00

(Clear Soup With Lemon, Ginger & Served With Crisp Rice)
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e TOM YUM =140.00
(Tangy & Spicy Thai Clear Base Soup With Lots Of Sliced Vegetables)

® SWEET CORN VEGETABLES =130.00
(Oriental Corn Soup With Corn & Freshly Chopped Vegetables)

® HOT N SOUR =130.00
(All Time Favorite With Mushroom Need No Explanation)

* MANCHAO =130.00
(Local Favorite Far Eastern Soup Served With Crisp Noodle)

GLOBAL SELECTION

® MEXICAN TORTILLA =150.00
(Tangy & Spiced Beans Based Soup Served With Crisp Tortilla)

* MINESTRONE = 140.00
(Popular Tomato Based Italian Soup Served With Grated Cheese,
Chopped Vegetables & Pasta)

e CREAM OF SOUP =130.00
(Select Option For Traditional Creamy Soup — Broccoli / Vegetables/ Mushroom)

* TOMATO & FRESH BASIL =120.00
( All-time Favorite Soup Needs No Explanation)

SALADS

RAW SALADS

e WALDORF SALAD =150.00
(Dice Of Apple, Chopped Walnut And Celery Mixed With Creamy Dressing)

® FATTOUSH =130.00
(Lettuce, Cucumber, Tomato, Bell Peppers, Spring Onion, Mint, And Parsley Tossed
With Olive Oil, Lemon Juice, Sumac Powder And Roasted/ Fried Pita Chips)

e VEGETARIAN CAESAR SALAD =130.00
(Crunchy Lettuce Marinated With Classic Caesar Dressing And Topped With Fried Croutons)

e GREEK SALAD =130.00

(Bell Peppers, Tomato, Cucumber, Lettuce & Onion Slices Mixed With
Lemon Vinaigrette Dressing Topped With Soft Cheese)

e GARDEN FRESH GREEN SALAD =110.00
(Freshly Cut Vegetables Served On A Bed Of Lettuce)

COOKED SALADS
e MEXICAN TACO SALAD =160.00

( Mexican Beans, Crisp Tortilla, Bell Peppers, Crisp Lettuce,
Chilies Mixed Together In Tangy & Spicy Dressing)

e WARM ROASTED SALAD =150.00

( Exotic Vegetables, Olives & Cherry Tomato Tossed In Olive Oil, Balsamic
And Herbs Served Warm With Extra Parmesan On Top)

® CRISPY NOODLE SALAD
( Tangy Oriental Salad Served With Crisp Noodle & Vegetables)




CURD PREPARATION
e RAITA(MIXED VEGETABLE/ BOONDI/ PINEAPPLE)

e PLAIN CURD

PAPADS
eMASALA PAPAD
*FRIED PAPAD
*eROASTED PAPAD

APPETIZERS VEGETARIAN SELECTION
INDIAN VEGETARIAN APPETIZER

e KARARI ROOMALI
(Our Specialty Crisp Roomali Brushed With Melted Butter, Smoked Tomato Chutney,

Chaat Masala & Roasted Cuminpowder Sprinkle & Fresh Coriander)

e PANEER MALAI TIKKA
(Cottage Cheese Pieces Marinated With Curd, Cheese & Cream Cooked In Clay Pot)

e BHATTI DA PANEER
(Cottage Cheese Marinated With Kashmiri Chili Paste, Curd & Selected Indian
Spices Cooked In Clay Pot)

e PAHARI PANEER TIKKA
(Cottage Cheese Pieces Marinated With Spinach, Lots Of Indian Herbs &
Chilies Cooked To Perfection In Clay Pot)

eHARA BHARA KABAB
(Local Favorite Green Peas Patty Crumbed & Fried To Perfection)

e BHARWAN ALOO
(Marinated Stuffed Baby Potatoes Cooked To Perfection In Clay Pot)

e TANDOORI MUSHROOM
(Stuffed Fresh Button Mushrooms Marinated With Indian Spices

& Curd Cooked In Clay Pot)

INTERNATIONAL VEGETARIAN APPETIZERS

* JALAPENO CHEESE POPPERS
(Crumbed Potato Cubes & Cheese Cube Balls Fried To Perfection Served With
R & G Salsa Puree & Sour Cream)

® CRUNCHY FILLED MUSHROOMS

(Cheesy Spinach Filled Deep Fried Button Mushrooms Served With
Cream Of Tartar & Bell Pepper Dip)

* NACHOS

= 75.00
= 50.00

= 40.00
=25.00
= 25.00

= 140.00

=230.00

= 230.00

=230.00

= 230.00

=199.00

= 230.00

=240.00

= 240.00

=199.00

(All Time Favorite Served With Refried Beans, Salsa & Homemade Jalapeno Cheese Sauce)
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e PANEER MANCHURIAN/ CHILI DRY = 240.00
(All Time Favorite Dry Cottage Cheese & Diced Vegetables Preparation Needs No Explanation)

e VEG MANCHURIAN DRY = 199.00
(Chopped Vegetable Balls Deep Fried & Tossed In Soya Base Sauce)

e VEGETABLE SPRING ROLL
(Sautéed Julian Mixed Oriental Vegetables Wrapped In Homemade Filo Deep Fried
& Served With Hot Garlic Sauce)

=199.00

APPETIZERS NON - VEGETARIAN SELECTION
INDIAN

e MURG MALAI TIKKA
(Chicken Boneless Pieces Marinated With Curd, Cheese, Cream & Chef’s
Signature Spices Cooked In Clay Pot)

e CHICKEN TIKKA
(Chicken Boneless Pieces Marinated With Kashmiri Chili Paste, Curd & Selected Indian

Spices Cooked In Clay Pot)

¢ MURG PAHARI TIKKA
(Chicken Boneless Pieces Marinated With Spinach, Lots Of Indian Herbs &

Chilies Cooked To Perfection In Clay Pot)
=FULL - 299.00/ HALF — 160.00

= 270.00

= 250.00

= 250.00

e TANDOORI CHICKEN
(HOUSE SPECIAL)
e MUTTON BOTI KABAB =299.00
(Marinated Mutton Boneless Cooked To Perfection In Clay Pot)
e HOUSE SPECIAL GALOUTI KABAB =299.00
(Minced Mutton Perfectly Blended With Chef’s Special)
e FISH AJWANI TIKKA = 340.00
(House Special Marinated Fish Cubes Cooked In Clay Pot)
e TANDOORI POMFRET = 340.00
(Whole Pomfret Marinated With Kashmiri Chili Paste, Curd & Selected Indian Spices
Cooked To Perfection In Clay Pot)
eTANDOORI JHINGA = 400.00
(Mouth Watering Prawns Will Definitely Ask For A Second Round)
INTERNATIONAL NON VEGETARIAN APPETIZERS
e CHICKEN NUGGETS =250.00
(Crumbed Chicken Pieces Fried To Perfection Served With R & G Salsa Puree & Honey Mustard Dip)
e CHICKEN SHASHLIK = 280.00
(Bar-B-Q Marinated Grilled Chicken Skewer Served With Butter Sautéed Vegetables & Herbed Rice)
e FISH & CHIPS = 320.00
( Deep Fried Fish Slices Served With French Fries & House Special Dips)
oFRIED FISH = 320.00
(Crumbed Bhetki Fillets Fried To Perfection Served With Cream Of Tartar)
* FISH CROQUETS =299.00
(Minced Fish Blended With Herbs & Selected Spices Served With Thousand Island Dip)
e PRAWN COCKTAIL = 400.00
(House Special One Must Try)
e CHICKEN MANCHURIAN/ CHILI DRY = 270.00

(All Time Favorite Dry Oriental Chicken & Diced Vegetables Preparation Needs No Explanation)
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® SZECHWAN CHICKEN/ MUTTON = CHICKEN - 270.00/ MUTTON - 299.00
(Spiced Oriental Preparation)

* PRAWN SALT N PEPPER/ SZECHWAN

=400.00
(Spicy Or Mild It’s Your Choice)
e SZECHWAN FISH =320.00
(Crisp Tempura Fried Fish Slices Tossed In Spicy Szechwan)
¢ CHICKEN SPRING ROLL =270.00
(Sautéed Julian Mixed Oriental Vegetables & Chicken Wrapped In Homemade
Filo Deep Fried & Served With Hot Garlic Sauce)
INTERNATIONAL MAIN COURSE
*CHEDDAR BAKED MACARONI =199.00
(Local Favorite Need No Explanation)
*CANNELLONI FLORENTINE =220.00
(Rolled Homemade Pasta Sheets Filled With Spinach, Broccoli & Cheese Variety
Served With Crisp Bread Accompaniment)
® LAYERED LASAGNA = 240.00

(Mixed Vegetables, Cheese Spinach Layered With Lasagna Topped With Béchamel
Sauce & Parmesan Before Baking, Served With Crisp Bread Accompaniment)

e PASTA MANIA = VEGETARIAN = 250.00 | CHICKEN= 280.00
(Penne, Fettuccini & Spaghetti Cooked With Exotic Vegetables Herbs & Olives — Choice
Of Sauces Arrabiata/ Cream & Cheese/ Pesto)

® MEXICAN RICE WITH SALSA CURRY = VEGETARIAN = 250.00/ CHICKEN = 280.00

(Chop Bell Pepper, Capsicum, Onion, Corn Cooked In Tangy Tomato Sauce Flavored
With Selected Spices Served With Flavored Rice)

e CHEESE FONDUE = 240.00
(Melted Cheese Served Worm Accompanied With Oven Roasted Bread Pieces, Olives & Veggies)

ORIENTAL MAIN COURSE SELECTION
e SWEET ‘N’ SOUR CHOPSUEY = VEGETARIAN- 240.00/ CHICKEN- 280.00
(Julienne Cut Of Vegetables In Oriental Classic Sweet And Sour Sauce Served With Crispy Noodles)

e PANEER/ CHICKEN CHILI/ MANCHURIAN/ SZECHWANPANEER- 240.00/ CHICKEN- 280.00
(Marinated Paneer Cubes Deep Fried And Cooked With Diced Green Chilies, Onions,
Capsicum Served With Choice Of Sauce)

e VEG MANCHURIAN DRY = 199.00
(Chopped Vegetable Balls Deep Fried & Tossed In Soya Base Sauce)
e THAI CURRY VEGETARIAN = 270.00/ CHICKEN- 310.00

( Medium Spiced, Homemade Thai Curry Paste Blended With Coconut Broth Cooked With
Tofu, String Beans, Red Peppers And Basil Leaves Accompanied With A Small Portion Of Steamed Rice)

RICE & NOODLES
* HAKKA NOODLES

VEGETARIAN- 220.00/ EGG- 240.00/CHICKEN- 260.00/ MIXED- 299.00/ PRAWN- 310.00
(Noodles Tossed with Seasonal Vegetables and Oriental Seasoning’s)
e FRIED RICE

VEGETARIAN- 230.00/EGG — 250.00/ CHICKEN- 270.00/ MIXED- 310.00/ PRAWN- 320.00
(Traditional Fried Rice Tossed With Oriental Vegetables & Seasonings)
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SIZZLERS

VEGETARIAN

e ALL AMERICAN =299.00
(Filled Tacos, Jalapeno Poppers, Mexican Salsa Curry & Rice)

e STEAMING ITALIAN =299.00

(Penne Arrabiata, Cheese Chili Toast, Herbed Sautéed Veggies,
Ratatouille Vegetables, Bell Pepper Rice)

e EUROPEAN VEGETARIAN MIXED GRILLS =299.00
(Spinach Filled B.b.q Cottage Cheese, Vegetable Croquets,
Herbed Vegetables & Buttered Rice Served With House Special Sauces)

SIZZLERS NON VEGETARIAN
e B-B-Q CHICKEN SIZZLER =360.00

(Grilled Chicken, Butter Rice, French-fries, Onion Relish, Grilled Tomato & Buttered Corn Served
With House Special B.b.q Sauce)

e SIZZLING LAMB CHOPS = 390.00
(Grilled Lamb Chops, Herbed Sautéed Veggies, Ratatouille Vegetables, Bell Pepper Rice)
e EUROPEAN NON VEGETARIAN MIXED GRILLS : =420.00

(Chicken Shashlik, Grilled Fish & Grilled Lamb Chop, Sautéed Vegetables
Served On A Bed Of Buttered Rice)

MAIN COURSE

INDIAN VEGETARIAN SELECTION

e MIXED VEGETABLE IN CHOICE OF GRAVY =240.00
(Seasonal Mixed Vegetable Served In Kadai, Kurchan, Makhni, Butter Masala, Palak & Do'piaza)

e CHOLE MASALA =230.00
(Chick Peas Cooked With Chopped Spinach & Selected Indian Spices)

e MUSHROOM TAWA MASALA = 260.00
(Button Mushroom Cooked In Traditional Chopped Masala)

e KHANDARI KOFTA =260.00
(Minced Vegetable Kofta Served In Kadai Or Butter Masala)

e MALAI KOFTA = 280.00
(Soft Cottage Cheese Dumplings Served In White Cashew Based Gravy)

e PANEER IN CHOICE OF GRAVY =280.00

(Paneer Cooked In Choice Of Gravies Kadai, Kurchan, Makhni, Butter Masala, Palak & Do'piaza)

INDIAN NON VEGETARIAN SELECTION

e CHICKEN IN CHOICE OF GRAVY =310.00
(Juicy Chicken Pieces Served In Kadai, Kurchan, Makhni, Butter Masala, Palak & Do'piaza)

e MUTTON BHUNA =330.00
(Dry Boneless Mutton Preparation)

* MUTTON ROGAN JOSH =330.00

(HOUSE SPECIAL)

® SARSO WALI MAHI =399.00
(Fish Prepared In Mustard Base Gravy)

® FISH CURRY =399.00
(Boneless Fish Cubes Cooked In Chef’s Special Gravy)

* PRAWN =420.00

(Paneer Cooked In Choice Of Gravies Kadai, Kurchan, Butter Masala & Do'piaza)




TANDOOR BREADS PLAIN/ BUTTER

e NAAN =30.00
eCHEESE NAAN/ MASALA CHEESE NAAN =70.00
e GARLIC NAAN/ HARIALI NAAN = 60.00
e ROTI =25.00
/., e PARATHA = 60.00
;Yl” e STUFFED KULCHA =70.00
LENTIL PREPARATION
e YELLOW DAAL FRY/ TADKA =170.00
(Toor Dal We Prepared As You Prefer Fry Or Tadka)
e DAL SAT NUAM =170.00
(Toor Dal Flavored With Seven Varieties Of Herbs & Spices)
e DAL MAKHNI =210.00

(Velvety Black Lentil Preparation Our Specialty)

. RICE SELECTION

. STEAMED RICE = 130.00
(Need No Explanation)

. * JEERARICE = 140.00
2 (Roasted Cumin Seeds Desi Ghee & Fresh Indian Herbs Tossed With Steamed Rice)

| eMOTI PULAO = 180.00

RN s

(Marbels Made From Cottage Cheese & Indian Spices Put Into Our Lucknowi Dum Pulao)

e MIXED VEGETABLE PULAO180.00
(Fruits, Assorted Seasonal Vegetables Mixed With Rice & Steamed To Perfection)

e LUCKNOWI DUM BIRYANI VEGETARIAN= 180.00/ CHICKEN =210.00/ MUTTON= 240.00
(OUR SPECIALTY)
e HYDERABADI DUM BIRYANI VEGETARIAN= 180.00/ CHICKEN=210.00/ MUTTON= 240.00

(Traditional Hyderabadi Biryani With Curd & Lots Of Indian Herbs)

' e KHICHDI WITH CURD = 160.00
1 (Traditional Indian Dal Khichdi Served With Plain Curd)
¢ BHUNA KHICHDI WITH CURD =210.00

(House Special Tawa Khichdi Served With Plain Curd)

SWEET TREAT

* GULAB JAMUN (ONE) = 25.00

¢ DARSHAN WITH VANILLA ICE CREAM =130.00
(Crisp Flat Noodles Drizzled With Honey Sauce &served With Vanilla Ice Cream)

e KHUNAFA =160.00

(Thin Vermicelli/ Lachcha Baked With Soft Cheese & Nuts Served With Layered Vanilla Ice Cream Base)
*|CE CREAM CHOCOLATE/ VANILLA/ STRAWBERRY/ BUTTERSCOTCH (SCOOP) = 40.00
(PLEASE ASK YOUR SERVER FOR ICE CREAM FLAVOR OF THE DAY)
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HOUSE SPECIAL DESSERTS

e APPLE PIE =110.00
(Authentic American Apple Pie Served With Vanilla Ice Cream)

® SIZZLING BROWNIE =130.00
(Brownie Served With Sizzling Hot Chocolate Sauce & Ice Cream)

e CHOCO PIzzA =130.00
(Sweet Pie Base Topped With Dry Fruits & Honey Baked To Perfection & Served
With Lots Of Chocolate, House Special One Must Try)

* CHOCOLATE FONDUE =150.00
(Chefs Special Will Definitely Ask For A Second Round)

® TRILOGY PASTRY =110.00
(Multilayered Sponge Filled With Hazelnut, Cream & Chocolate Crackle)

e BELGIUM TRUFFLE PASTRY =150.00
(Chocolate Sponge Layered With Pure Chocolate Ganache)

* MOCHA TOWER PASTRY =110.00
(Pastry With Layers Of Hazelnut, Coconut, Mocha And Chocolate Filling)

e BLACK FOREST PASTRY =100.00
(Traditional Pastry With Lots Of Cream & Cherries)

e MUD PIE PASTRY =130.00
(Mud Pie Sponge Layered With Dark Chocolate)

e TIRAMISU =130.00
(House Special Dessert With A Hint Of Coffee)

eBUTTER SCOTCH PASTRY =100.00
(Combination Of Chocolate & Vanilla Sponge With Butter Scotch Toffee Filling)

e BRAZILIAN CHOCOLATE PASTRY =110.00

(Layered Chocolate Sponge Combined With Milk Chocolate & Coffee Filling)
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LOCAL FAVORITE (ALL DAY AVAILABLE)

ADD BUTTER @ RS.20.00/ CHEESE @RS. 30.00
VEGETARIAN

o DAHI VADE = 60.00

o DAHI PURI = 60.00

o SEV PURI = 60.00

o PALAK PATTA CHAAT = 60.00

o CHOLE BHATURE = 80.00

« PURI BHAJI/ RAGDA(6PCS) = 80.00

o MASKA BUN = 80.00
« SAMOSA (PCS) = 20.00
o MASALA MAGGIE = 70.00
e PAV BHAJI = 120.00
e MISAL PAV = 130.00
e VADA PAV = 110.00
e MASKA PULAO =150.00

o DOSA MASALA- 90.00/ PLAIN- 70/ MYSORE - 99.00/ Rava- 110.00/ Rava Masala- 120.00
e UTTAPAM MASALA - 90.00/ TOMATO CAPSICUM — 120.00/ ONION TOMATO - 80.00
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NON VEGETARIAN
eMATKA BIRYANI VEGETARIAN = 190.00/ CHICKEN = 230.00/ MUTTON= 260.00
(House Special Biryani In Clay Pot Served With Raita)

* PAYA ROTI / MINI GARLIC NAAN (ONE PCS) =180.00
(Morning 11am - 12pm & 11am to 3pm)

e MUTTON TIKIYA ROTI/ MINI GARLIC NAAN (ONE PCS) = 180.00
(Morning 11am - 3pm & Evening 8pm — 1am)

* KEEMA PURI(6PCS) = 80.00

*CHICKEN SAMOSA = 80.00

*MUTTON SAMOSA = 20.00

*FRIED CHICKEN KATHI ROLL =70.00

a* %
PLEASE NOTE THAT GOVERNMENT DUTY EXTRA AS APPLICABLE.
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