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Tender chicken or lamb or paneer cooked in a
rich tawa gravy with onions, bell peppers, and
aromatic spices.
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Chicken 3.200 ¢laa
Lamb 3400 M©A2J
Paneer 3.600 Ul
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"##f Madras Masala

Chicken 3.200 gloa
Lamb 3.600 M©A2J
Prawn 3.800 (W]
Paneer 3.600 U

Makhani “24”

Chicken 3.350 ¢lan
Lamb 3.600 @2
Dahl 2600 JIb
Paneer




NDO-CHINESE

Chicken 3.100 alaa
vegetables 2800 jlaA
Mixed 3.300 JAilio

1j29 WaQlog UALQ 2Laa &o Lo j)l UAao HJagl

Smokey Schezwan noodles and fried rice with
chicken, eggs, cabbage and carrots.




jJVI S0 Ylguiritw jJags
Indo-Chinese Fried Rice

Chicken 2.800 elaa
vegetables 2400 jLAA

Mixed JA10




" Chilli Fry
Chicken 3.200
= Prawn 3.700
Cauliflower 2.600

Manchurian

| Chicken 3.150
% Prawn 3.700
. Cauliflower 2.600 iU )8
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= Add Chicken 0.750

Hakka Noodles

" Chicken 3.200
.. Beef 3.500
grw Prawn 3.700
' gim Vegetable 3.000
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Chicken 3.400

Lamb
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duila gl

SIDES

ale YU
Naan Plain

oL YU
Butter Naan

oJU YU
Carlic Naan

UJuyu

Cheese Naan

Gy
Paratha

Uioalgs
Poppadums

JLAJI ole Lliow j)i
Steamed
Basmati Rice

roQJU j)l
Carlic Rice

UgoA j)i

Jeera Rice
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Pomegranate
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BEVERAGES

olLadlg dujlall
SOFT DRINKS

M= clo
Small Water 0.500

dujlé Gbgpiio
Soft Drinks 0.750




