Non alcoholic drinks

A.ﬁ 'l"'_
A M” Banana Milkshake

Soups*

‘ Sambar

.
hY

-i .-".:
@ Veg Manchow Soup

.
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@ Chicken Sweet Corn Soup

10 most popular

a Chicken Noodles

Pasta*

% Spaghetti with sardines
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Mains

Idli 2 pcs

Butter Naan 1 pc

Veg Sweet Corn Soup

Chicken Lemon Coriander Soup

Veg Mushroom Fried Rice

Chicken Butter Shawarma

Veg Manchurian Gravy

Schezwan Chicken
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Vegetarian

@ Manchurian Mushroom

Side dishes*

@ Parotta
"‘-. _.-';

@ Baby Corn Masala
‘."'. _.-';

@ Puri

Fish dishes*
& -
Fish Fry

’ Chilli Fish
‘ Fish Manchurian
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Drinks

.
@ Veg Fried Rice

Dosas
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@ Kaju Dosa

Vegetarian dishes

6 Mushroom Curry
L
ﬁ Vegetarian dishes
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Specialties

Strawberry Milkshake

Indian dishes

Chicken Masala

® Chicken Curry

I ndian specialties

[ -u ’_g" ?

Chapati

Tandoori Chicken

Paneer Tikka

Paneer Butter Masala

g Chicken Darts
)
7

10
3€

20
1€

19
4€

4€

4€



Chana Masala

Shahi Paneer

Paneer Tikka Masala

Butter Chicken

Chicken Tikka M asala

Chicken Curry

Mutton Biryani

Tandoori Roti

Plain Naan

Cheese Naan

Garlic Naan

Fish Biryani

16
2€

10
3€

3€

11
3€

20
3€

0€

1€

1€

4€



Q Mixed Biryani

Veg Manchurian

.
g Chilli Paneer

Chilli Chicken

Chicken Manchurian

Roti

Vegetarian specialties

w Kadai Paneer
3t

Starters

VR
’ Reshmi Chicken K ebab

4€

2€

3€

4€



Indian

@ Mutton Fry (250 gms)
@ Azwani Kebab

@ Paneer Curry

@ Prawns Curry (200 gms)

Noodles

r
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@ Veg Manchurian Noodles

r

g
@ Double Chicken Noodles

‘ Egg Noodles

Starter

Q Chilli Mushroom
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Rice Dishes

Chicken Fried Rice

Egg Fried Rice

Main Course
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.
@ Mutton Curry (250 Gms)

Mushroom Soup

mtlliseiliiciiliten, .
@ Chicken Hot Sour Soup

Chicken Curry Spezialitaten
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@ Punjabi Chicken
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@ Chicken Fry Biryani
@ Chicken Mughlai Biryani
@ Chicken Dum Biryani
@ Chicken Special Biryani
@ Chicken Pot Biryani
A

@ Chicken Lollipop (4 pcs)

Tandoori

@ Chicken Malai Tikka

Tandoori Brotgerichte

ot
@ Paneer Kulcha
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Spezialitaten vom Huhn

il e,
@ Kadai Chicken

Tandoori-Brot-Spezialitaten

I
i

. .
@ Onion Kulcha

LY
‘l.

Shawarma

ra
'
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@ Chicken Mint Shawarma

"
hY

I ndian cuisine

i
r

. . .
@ Prawns Biryani

LY
'l.

Cold drinks
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@ Banana Juice

Huhner spezialitaten

@ Chicken Patiala

@ Pineapple Juice

Baby Corn Dosa
Paneer Schezwan Dosa
Onion Minapa Dosa

Onion Minapa Masala Dosa



@ Paper Plain Dosa

é Paneer Dosa

@ Green Peas Masala Dosa

Zungenkitzel

‘ Green Peas Masala

Lunch menu

0 Mutton Do Pyaza

Beilagen aus dem Tandoor

@ Masala Kulcha

Hahnchen Spezialitaten
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‘f’ Chicken Fry

Chicken dishes

’ Chicken Rogan Josh

Biryani - Reisgerichte

@\ Tandoori Chicken Biryani

Chicken main dishes

a Ginger Chicken
‘v
“ Garlic Chicken
‘JI-'-.L

Fisch / Garnelen

To Chilli Prawns
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Fried Rice

@ Chicken Mushroom Fried Rice

@ Egg Mushroom Fried Rice
@ Egg Schezwan Fried Rice

Curry Corner

r
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@ Veg Kolhapuri

Arroz

)

@ Jeera Fried Rice

Empfehlungen des Chefkochs

r

@ Hariyali Tikka

a W

W



Chefkoch

5 /
b !

.
@ Methi Chicken

Indisch Huhn

. F
b !

.
@ Chicken Mughlai

Paineindiana
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o e
@ L accha Paratha

Beverages

e Grape Juice

Main Course: Veg.
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@ Manchurian Baby Corn

Chinese Délicacies: Non-Veg.

.
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@ Chicken Manchow Soup

@ L oose Prawns

Breads

‘ Poori

kY
'\.

@ Butter Roti

Chinese Main Course

"
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@ Chilli Paneer Gravy

Chinese Rice & Noodles

W
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@ Chicken Schezwan Fried Rice

@ Chicken Schezwan Noodles
@ Double Egg Noodles

Indian Starters. Non-Veg.

. Prawns Fry

.
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N
@ Kalmi Chicken Kebab

Indian Main Course: Veg.

e . .
@ Kau Tomato Curry

r

e . .
@ Kau Paneer Curry

s M ethi Chaman



| ndian Breads

5 /
b !

.
@ Butter Kulcha

Fish & Prawns

Q Schezwan Prawns
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@ Manchurian Prawns

Starters. Non-Veg.
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@ Chicken Liver Fry

Tandoori Starters
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@ Pahadi K abab



Chinese Noodles

5 /
b !

-
@ Veg Paneer Noodles

Chinese Starters. Veg.
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.
@ Schezwan Baby Corn
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@ Schezwan M ushroom

Evergreen Fruits
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@ Papaya Juice

Hyderabadi Handi Dum Biryani

e Mutton Keema Biryani



Tandoori Starters. Non-Veg.

s

i
@ Zafrani Kabab

South Indian

Idli Sambar 2 Pieces
@ Paneer Cheese Onion Dosa 1 Pc

@ Vada Sambar 2 Pieces

Cheese Kaju Dosa
@ Butter Chana Dosa
@ Cheese Chana M asala Dosa

@ Cheese Onion M ushroom Dosa

@ Paneer Kaju Dosa



@ Panner Green Peas Dosa
@ Parota Chana Masala
@ Chapati Chana Masala

Onion Rava Masala Dosa 1 Pc
Paper Masala Dosa 1 Pc
Masala Dosa 1 Pc

Onion Upma Minapa Dosa
Onion Rava Dosa 1 Pc

Plain Rava Dosa 1 Pc

Mojito

@ Badham Milk Shake



Milk Shakes

5 /
b !

.
@ Pista Milk Shake

Milkshakes & Juices

. F
b !

sl i,
@ Butter Scotch Milkshake

Milkshakes & Fruit Juices

, F
b !
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@ Black Current Milkshake

Non-Vegetarian

é Chicken Do Pyaza

| ndo-Chinese
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@ Veg Manchurian Fried Rice

@ Veg Noodles

Vegetarian Appetizers

.
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@ Mysore Bhajji

Ande Ka Funda

, )
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.d..f-.
@ Egg Curry (2 pcs)

South Indian Food

@ Upma Pesar attu
@ Onion Pesar attu

Vegetable dishes
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A .
@ M anchurian Paneer

Vegetarian Delights

s

@ Kadai Veg

Pesar attu

@ Plain Pesarattu
@ Onion Upma Pesar attu

Non Veg Biryanis

)

@ Kalmi Chicken Biryani

special dinner

r

AN
@ Chana M asala Dosa
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Veg Main Cousre

Paneer Mattar M asala

Egg Specialties

‘ Egg Bhurji

Coffee*

O Coffee

Recommended

G Plain Dosa 1 pc

Picked for You

N



‘ Mixed Fried Rice

Veg Entrees

5
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@ Mixed Veg Curry

-i .-";
@ Chicken 65

Veg Appetizers

M
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@"‘“‘T‘ Chilli Baby Corn

South Indian Tiffins

N,

@ Mushroom Dosa
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Bombay Specials

G Dahi Vada 2 pcs

Uttapams

. F
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. .
@ Plain Uttapam

"é Onion Uttapam
A

Indo — Chinese (Vegetarian)
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@ Paneer 65

&N
(’ Crispy Baby Corn

Veg Curries- Vegetable
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@ Kaju Masala



Veg Noodles

-
@ Veg mushroom noodles

Veg [Items]

I
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@ Veg Paneer Fried Rice
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Special Tandoori Kabab
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@ Kalimrichi Kabab

"
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Chicken Special Main Course

i
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@ Boneless Chicken Curry
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Do-shh-ahh
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A
@ Paneer Mushroom Dosa

More and More Special Dosas

s

A
@ Green Peas Cheese Dosa

Combo's Corner

r

aaen
@ Paneer Baby Corn Dosa

Quick Bites & Dessers

@ CHOCOLET MILKSHAKE

@ MUSK MILON MILK SHAKE

@ CAROOT MILKSHAKE

< * VANNELLA MILKSHAKE
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'y WATER MILON JUICE .

MUSKMILON JUICE

CAROOQOT JUICE

| 4

Non-Veg Asian Fusion

P e

9
Apollo Fish
€

I

Appetizers - Non-Vegiterian

@‘“""‘ Chicken 555 .

Entrees & amp;amp; Sides - Non-Vegetarian Entrees

Q Andhra Chicken Curry

Veggie Lovers Appetizer
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@ Baby Corn 65

Thai Me Up

pova
@ Chicken Special Fried Rice

Uncategorized

@ Plain Kulcha
@ Mixed Veg Fried Rice
@ Veg Hot Sour Soup
@ Mushroom Masala

@ Vada 2 Pieces
a Schezwan Paneer
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