


Lettuce/ tossed



Beetroot Paneer Tikka
(Cottage Cheese Marinated in Beetroot puree and cooked in Clay Oven)

Soya Chaap Kali Mirch
(Soya Chaap Marinated with cashew paste and black pepper)  

Broccoli kebab

Kasoori Paneer Tikka
(Cottage cheese marinated with fenugreek and tandoori spices)

Mushroom Veggie Patties
(Mushroom and Vegetable patties deepfried)

Veg Platter 
(14 PCS of Assorted Veg Kebab)

Herbs Cheese Balls

Honey Chilli Potato

(

Corn Kali Chana Ki Seekh
(Corn and Black gram cooked in Indian Spices and roasted on skewers)   

Shakarkand Ka Kebab
(Sweet Potato Kebabs, shallow fried with herbs and spices)

Veg Lollipop
(Crispy fried balls made with mix vegetable filling)

Crispy Lotus Stem (Honey Chilli / salt & pepper)

Veg Cigar Roll

Crispy Broccoli with Cashew Nut & Pepper 

Cajun Spiced Potato
(Crispy Fried baby Potato, coated with Cajun spiced mayonnaise)

400.00

400.00

400.00

400.00

400.00

400.00

949.00



Fish Tikka

Black Sesame Chicken Tikka
(Chicken Marinated in Black sesame paste, Cooked in Clay Oven)

Bhuna Murgh Legend Style
(Stir fried Chicken in Indian Spices)

Murgh Tikka Dhuandhar

Jeera Murg Tikka

Non-Veg Platter 

(14 PCS of Assorted Non Veg Kebab)Murgh Banjara Tikka
(Chicken Marinated in yogurt, spices and herbs, cooked in clay oven)

475.00

Dhania Adraki Murgh Tikka
(Chicken pieces marinated with coriander and ginger, roasted in clayoven)

475.00

Murgh Kali Mirch
(Marinated chicken pieces with cashew paste and black pepper roasted in clay oven)

475.00

Chicken Cheese Roll
(Seasoned chicken filling with cheese, deep fried)

Sesame Tossed Chicken
(Chicken tossed with sesame and Chinese spice)

475.00

Cajun Spiced Chicken
(Pan roasted chicken coated with Cajun spiced mayonnaise)

475.00

1149.00

,

in



Paneer Kaju Masala

Paneer Pudina Masala

,



Soya Chaap Makhani
(Soya chaap cooked in tomato gravy finished with butter and cream) 

Palak Methi Mutter
(Spinach fenugreek leaves and peas cooked in Indian spices)

Kaju Makhana Curry
(Lotus seeds and kaju paste cooked in Indian Gravy)

Lehsuni Palak Mushroom

Mughlai Subz Shabnam Curry
(Mushroom, Mixveg, Corn, Cashewnuts, Lotus seed cooked in rich gravy)

Stuffed Bitter Gourd Curry
(Bitter gourd stuffed with Indian spices served on Curry)

Kamal KakdiMasaledar
(Lotus stem cooked in Indian spices)

Spicy Fish Masala Curry

Kali Mirch Mutton Masala
(Mutton Cooked in black pepper)

Kasoori Methi Murgh

Murgh Hariyali
(Chicken cooked in mint sauce)

Mutton Dhansak
(Traditional Parsi Dish)

Tandoori Murgh Curry
(Tandoori Chicken Cooked in Brown Gravy)

400.00

400.00

400.00

400.00

425.00

525.00

525.00



Honey Malai Kulfi

Panna Cotta
(Traditional Italian Dessert)

Umali Pudding
(Traditional Egyptian Dessert)

Bird Nest Guiab Jamun
(Gulab jamun served in Vermicelli nest)

Ice Cream Delight
(Vanilla, Chocolate, Mango, American Nut) 

Bulls Eye

225.00

225.00



Apple Cranberry Fizz
(Apple Juice, Cranberry Juice, Sweet & Sour, Topped with Sprite / soda)

Purple Fantasy 
(Blue Berry Crush, Lime Juice, Topped with Sprite)

Summer Cooler
(Orange Juice, Blackcurrant Crush With Ice Cube) 

Lavender Cooler
(Cucumber Juice, Lemon Juice, Lavender Syrup, Mint leaves, Topped with Sprite)   

New York Sour
(Black Tea, Pomegranate Juice, Lemon Juice, Honey with Ice Cube) 
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