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LACHHA MASALA ONION SALAD

KACHUMBAR SALAD

Onion rings seasoned with herbs tossed in creamy dressing

RAITA (CUCUMBER/BOONDI/BURANI/PUDINA)

(2 Pcs.)

(2 Pcs.)

(2 Pcs.)

75

75



240

TANDOORI CHAAP MASALA

240

240

VEGETABLE PLATTER (POSH SPECIAL) 350



Whole Chicken marinated in yogurt, ginger, garlic, indian 
spices and cooked on grilled charcoal

310

340MUTTON SEEKH KEBAB
Minced mu�on marinated in indian spices with the hint of
ginger‐garlic and cooked on grilled charcoal

310

310

450

250

NON-VEG PLATTER (POSH SPECIAL) 425

125/175

290



Methi leaves Green peas cooked in rich cashewnut gravy
with indian spices

Black Len�l Cooked whole night over tandoor immersed
with bu�er, cream & indian spices

PANEER BUTTER MASALA 250

250

SHAHI PANEER 250
Co�age Cheese Cooked with Mughlai Gravy

PANEER LABABDAR 250
Co�age Cheese Cooked with chopped onion,tomoto
gravy , cashewnut gravy and khoya

250

250

220

200

250

DAL TADKA 220
Yellow Dal cooked with onion, tomato gravy &
indian spices

MUTTER MUSHROOM 240
Fresh Mushroom, mu�er cooked in rich indian gravy

MIX VEG DRY / SEASONAL VEGETABLE



(5Pcs)

(Keema & 2Pcs)

Vegetables cooked in hot garlic sauce

Deep fried vegetable dumplings cooked in soya sauce &
Garlic

BUTTER CHICKEN (FULL/HALF)

(8/4 Pcs.)

MUTTON CURRY
Home Style tender mu�on cooked in spicy gravy (4 pcs)

475

495/300

475

390

410

320

280

250

240

25

35

40

40

45

60

40



BIRYANI & RICE

PEAS PULAO
Basma� Rice cooked with fresh mu�er

150

STEAMED RICE 130

HYDERABADI CHICKEN BIRYANI 390
The incomparable hyderabadi rice delicacy cooked with
chicken on dum  & served with raita

LUCKNOWI MUTTON DUM BIRYANI 450
Yogurt marinated baby mu�on cooked with rice,indian spices
and served with raita



FRIED RICE (VEG/NON-VEG) 150/200

HAKA NOODLES (VEG/NON-VEG) 180/220
S�r fried noodles cooked in wok with vegetables 

TADKA MAGGIE (VEG/NON-VEG) 140/180
maggie cooked with vegetables/chicken and indian spices

310

350

White / Red Sauce

Chicken Bolognese



(Vanilla, Chocolate)

(500 ml)

(500 ml) 80

40



6 pcs of puri served with potato & tomato curry

100/75

120

140

BREAKFAST

150
Aloo/Gobhi/Mooli/Onion/Paneer served with 
curd & Pickle(2pcs)



VEG KATHI ROLLS

HONEY CHILLI POTATO
Deep fried potoes tossed with chilli garlic sauce

160

FRENCH FRIES 140
Thin salted slices of potatoes deep fried 

Timings : 11.00am to 11.00pm



250

290

(VEG/NON-VEG) 260/290

290
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