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%wfmp/mgfb@a T419

A fiery Thai melody of lemongrass, lime, and spice, where
prawns simmer in a zesty, soul-awakening broth."

/Mayé DBadari Sthorbe 3379

Creamy almond-based chicken soup, mildly spiced
regal and rich."

Chickers Cloars Soup ¥339

A Light & Nutritious Soup made with Clear Chicken Broth,
Shredded Chicken, & Vegetable”

ot arnd medzbée/mfb@a ¥339

A spicy and tangy Chinese soup made with chicken,
mushrooms and vegetables, flavored with soy sauce, vinegar, and chili paste.”

Shocee Sowre Serre Chréckere 7339

A fiery Thai melody of lemongrass, lime, and spice,
where chicken simmer in a zesty, soul-awakening broth."

Lewmeory Q/W%Z’ée/mﬂ?@o 339

A light and zesty clear soup made with shredded chicken,
fresh coriander, and a hint of lemon—refreshing, healthy, and full of vibrant flavors."

Crearrn of Mustroons Soup 319

Earthy mushrooms blended with cream and herbs
rich and comforting."

/elfzom@/t/émzéw&tgo 319

Light and refreshing with a zesty lemon and fresh coriander kick."

Cegelatle Marckow Soup Z319

Spicy Indo-Chinese soup topped with crispy noodles
perfect bar soup”

Sormnado Pasi! _Brot 7319

Clear tomato broth infused with garlic and basil
light and aromatic.”

2 Chickers Spoked Srlesd

Juillien cuts of Onion, Cucumber, Peppers & Chicken with a
mustrad dressing & smoked"

3| Chickoere Cavesar Salad

lettuce tossed with creamy Caesar dressing, croutons, and
parmesan cheese. Add grilled chicken for extra flavor

Boiled corn keneral hand tossed with onions & Bellpeppers.”

® MJJM

A refreshing salad of cucumber, tomatoes, red onions,
olives, and feta cheese, drizzled with olive oil and oregano.”

s Wldithof Sicleadd

Diced Apple, mixed with mayo & topped up with walnut & celery."

Caesar Salad

Crisp romaine lettuce tossed with creamy Caesar dressing,
croutons, and parmesan cheese.

o Frved Feard? Coal ~

fried ground nut mixed with onions, tomato, cucumber
made to a chatpata taste."

o (roere Salad

Garden fresh Veggies cut into Slice "

<419

X419

X379

X379

379

X379

<319

249




Tiny sparks of crispy delight, bursting bold with every bite."

a J%Z‘l(m?ay Chickere Wiregs
Wings of flame that crackle and sing, with heat that dares
and crunch that clings.”

2| Chickery /V/zqyeé_

Strips of fire in golden dress, tender bites that boldly impress."

C ﬂey cf,b/mq Kolls

Crispy golden rolls stuffed with a medley of spiced
vegetables, served with a tangy dip.

o Crtore Kings
Golden halos crisp and light, with onion’s sweetness tucked
in each bite."

s Horb Chitle Pttt Pty

A spicy herb-kissed golden round, where fiery chills
and comfort abound.”

Crispy golden fries tossed in a fiery peri peri spice mix
for a zesty, irresistible kick.

4Pcs Jalepino Poppers
+ 100gm Peri peri Potato wedges
+ 4Pcs Chicken Poppers +4Pcs Chicken Nuggets
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X559

<5359

<499

X449

X439

X439

X379

<999

log /‘%’

o Lanidoors Mol Sogps Chgp

Soya Chap marinated in spiced yogurt, skewered, and
grilled in a tandoor, offering a healthy yet delicious option."

Casttewyied Chreese Piles

Cashews tossed in Spiced & Cheese spices”

Cubes of Paneer Marinated in Spicy Angara
Marination & chargrilled for a smoky finish"

Cheese Sligfed

Mustroonms
Button mushrooms filled with herbed cream cheese,

topped with tandoori marination & cooked in clay Oven."

Foreeer 65

A South Indian-style crispy paneer tossed in spicy masala,
garnished with curry leaves and fried green chilies."

Corn kernels fried until crispy, mixed with onions, coriander,
and tangy spices—a crunchy, refreshing dish."

Sree el pegpers Cotttage Cheoese

Diced Seasoned Cottage cheese tossed with Onions &
Bellpeppers in sweet spicy & slightly sour sauce."

aeefs'y Jaé;oe/?a po,a,a%

Jalapenos stuffed with cheese, coated in breadcrumbs,
and deep-fried to golden perfection—a perfect bar snack."

Haraw Blare Kabalt

A North Indian favorite snack made with spinach,
green peas, and spices, served with a Mint chutney.”

Crisoy Chits By Corn

Baby corn stir-fried with bell peppers and onions,
tossed in a spicy chili sauce—perfect for a spicy kick."

Cojirn Spiced Potts Wedpes

Crispy Fried wedges served with Spicy cheese Dip"
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Sliver pomfert marinated in tandoori marination
cooked in clay oven."

Budlere Gardec Parvores

A mouth melting dish with a great Combination
of Butter & Prawns"

ché’/_&,aqo,ae/t/ Pawres

Wok tossed pepper & garlic prawns "

Sardoore Parvwyes

King prawns marinated in Tandoori marination &
cooked in Clay Oven"

Spiced Parwns fried in Tempura Batter served
with Chilly Mayo"
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X449
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X529

k879

X879

X879

X879




Diinag ke Dehé

Bheja Cooked in a home made Spieces & finished

with a Touch of Curd, Served along with the Tndri Kulcha"

Dind di Mhrh

Tandoori Chicken marinated in Punjabi Marination "

Meddlore ctogps

Chops Marinated in Blend of Spices & hung
curd cooked to a succulent and smoky taste."

anddiny Kobiali

Soft & flavorful minced meat keabab from
Awadh region, served with Laccha onion."

(o057 Cilafe Seekty ket

Minced mutton marinated in aromatic spices
with Bellpeppers cooked in Clay Oven”

4 Lathori Fhagads

Chicken Drumsticks marinated in Lahori spices served
with Laccha Onion & Mint Chutney"

J@e/t&,ae/f& Sist re %0.5'
Fish marinated in spicy & tangy marination fried to
its best served with french frys"”

Crispy fist so goldery qingere
Batter seasoned fried fish tossed with ginger & honey."
Crispy Diced fish tossed r'ﬁfy Garlic Sauce”

Tender chicken marinated in malai Marination
cooked to its perfect taste"

Sisty Apurilsare

A delicacy of punjab, diced fish coated & deep fried."
A spicy and tangy deep-fried chicken dish, flavored
with curry leaves and green chilies.”

Drmuns of Heavere

Chicken lollypop tossed in Spicy Chilly Sauce”

Marinated boneless chicken pieces cooked
in a clay oven, served with mint chutney”

Honey Chile Chickern

Boneless chicken tossed in a sweet and spicy
honey chili sauce, perfect for spicy food lovers."

Conyee crispy chickere
Crispy fried chicken & peppers tossed in Spicy
tangy sauce with garlic n chillies”

Eqq Chilly

Spicy and tangy stir-fried eqgg cubes tossed
with peppers, onions, and zesty Indo-Chinese sauces.
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X589
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Nore ey Peddler
4 Pcs Chicken tikka + 4 Pcs Fried Fish + 4pcs Mutton Seekh Kebab
+ 4 pcs Tndri Prawns"

<2199

4Pcs Soya chaap + 5Pcs Paneer tikka + 4 Pcs Hara bhara Kebab
+ 6pcs Chilly Mushroom"

1439

Now Loy Pllitton

3 Pcs Chicken tikka + 3 Pcs Fried Fish + 3pcs Mutton Seekh Kebab
+ 3Tndri Prawns"

<1249

s Uy Plitern

2Pcs Soya chaap + 3Pcs Paneer tikka + 3 Pcs Hara bhara Kebab
+ 4pcs Chilly Mushroom”

719

o Shnimp & Ganlle Prorea

Marinated shrimp, roasted garlic, spinach, and
mozzarella with a Tomato sauce base."

719

2 Yadaare J/btcea// Mea?Z Pz
A bold fusion pizza topped with spiced minced meat,
Indian herbs, and melty cheese on a crisp crust.

Al Smeoked Clickere 7 J‘szmaqa 2727

Spiced tandoori chicken, onions, green chilies"

719

X699

A J@ga,oe/ta/w' 92727

A classic with slices of pepperoni layered on a
bed of mozzarella and tomato sauce, finished with Italian herbs."

X689

s Chorzo and Jaéz;ae/?o 92727,

Spicy chorizo sausage paired with jalapenos, onions,
and mozzarella, all on a tomato base with a bit of heat."

o Soure Clreese Pz

Mozzarella, cheddar, parmesan, and blue cheese
with a garlic cream base"

o Sowact & SFela Fivea

Fresh spinach, feta cheese, cherry tomatoes,
olives, and mozzarella on a garlic olive oil base."

. J@W%WMJ@W

Marinated Paneer cut in to cubes topped up on a sauce & Baked"

X599

X599

X589

<559

s T fresh

A veggie pizza with a load of Veggies"

o Mangard Z539

Classic Pizza topped up with Cheese with Basil"
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Spaghetti tossed with garlic, chili flakes, olive oil,
and seared prawns—Ilight and flavorful."

&WM Boéqueé'&

Classic Italian-style pasta with slow-cooked
minced lamb in tomato sauce.”

Ctiickere Perre Aprodo
Grilled chicken in a rich, creamy white sauce
with penne—decadent and filling."

Hopree Aprattiadde

Spicy tomato sauce tossed with garlic, olive oll,
and herbs—simple, bold, and classic."

Fosto Prinavere Pasla

Seasonal veggies tossed in creamy basil
pesto sauce with penne —fresh and herby."

Sfezer Fussie

Our version of Fussili Pasta tossed in Creamy
sauce & topped up with Home made sundried tomato & Olives”
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Dancer Kvio Masads

Rich, creamy curry made with paneer and cashew
nuts in a mildly spiced tomato gravy."

HFareer Bfuuraw Masale

South Indian-style paneer curry cooked in a fiery
Chettinad spice blend with coconut.”

Spicy Maharashtrian-style paneer curry with
roasted coconut and bold Kolhapuri masala."

Fareerr Bullerr Masale

Creamy tomato-based curry with soft paneer cubes,
mildly spiced and rich."

Nadai Pareer
Stir-fried paneer in onion-tomato gravy with
capsicum and bold spices”

DBroccolte & Mestroorne Chellinad

Earthy mushrooms and broccoli cooked in a bold,
peppery South Indian masala with coconut.”

%&étee/p&z/wy (ﬂey)

Assorted vegetables simmered in a fragrant green
curry paste with coconut milk;"

Bﬂ@ &7/‘7& 5/%{54/@0%&&)%&&2@@

Fiery and smoky gravy with chili-soy flavor"

Parcere Clctinad

South Indian-style paneer curry cooked in a fiery
Chettinad spice blend with coconut.”
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X589

X569
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<499

<499

X499
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X459

X459

X449

X449

<449

<449

<449

<449

Button Mushroom and baby corn
cashew gravy with a touch of cream”

mato-fenugreek

o Mustroore Pegper Masale

Button mushrooms tossed in a black pepper, onion-tomato
masala with curry leaves—spicy and aromatic.”

. B&Z«;?W Bd//zqm

Baby brinjals simmered in a tangy, nutty
sesame-peanut-coconut gravy"

o Aloo Metw Yarralar

Potatoes sautéed with fresh fenugreek leaves and
tomatoes—earthy and vibrant."

s Lothsune Dl Focloo

Yellow lentils tempered with generous garlic and
red chili tadka—bold and aromatic”

o Somiadlo 2 7%

Tangy toor dal cooked with tomatoes, green chilies,
and curry leaves—comfort food with a punch.”

C /%0/&7 Dl Plrlak

Yellow moong dal with chopped spinach and
a light garlic tempering—healthy and tasty”

o Yadha Dl

Yellow moong and toor dal with a spicy, garlicky
ghee tempering—classic and hearty."

o _Nstrooney 5,3:247 Corve NMasale T439

X439

X419

X379

X379

X379

X379

X379
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Whole lobster grilled with garlic-chili butter,
finished with herbs and a squeeze of lime."

(rilled /@zy PDawores
Char-grilled jumbo prawns marinated in spiced

butter and fresh herbs, served with lemon along with
potato Frys & Veggies”

Marisare free Rowas? (- Bore loss)

Dry-fried mutton with crushed pepper, onions, and curry leaves”

Lac! NMacs

Fiery red chili mutton curry with ghee and garlic."

Awadhi Meallore Koryrue

Rich, royal, slow-cooked mutton with saffron.”

Medlore Glree Koas? (Boree)

Pan-fried mutton tossed in ghee, red chili, and spice paste.”

Ntoare Ghoos?

Rich mutton stew simmered overnight with
delicate spices and aromatics."

Chetirad Midtrn Carry

Spicy curry with coconut, fennel, and pepper."

Ilender mutton slow-cooked in a spicy, tangy gongura
(sorrel leaf) gravy — a true Andhra delicacy bursting
with bold flavors.

il Chepalty Pidlusu

Iconic fish curry with tamarind, red chili, and fenugreek
deep, spicy, and tangy."

Ndte Kode rreasale

Semi-dry village chicken cooked with fried onions,
green chilies, and curry leaves."

NMelvare Fist Gmﬂy
Coastal-style curry with kokum, coconut, and
signature Malvani masala."

Sandoore Fisth Sikkw Masala

Char-grilled fish tikka simmered in a creamy tomato
gravy—modern North Indian twist.

Sandoord Chséckery Masala

Tandoor-grilled chicken simmered in a smoky,
creamy tomato-based gravy."

Dry preparation with grated coconut and curry leaves."

v Dfouirece NMeasala

Slow-cooked chicken in a thick, spiced onion-tomato
masala with bold, roasted flavors."
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Chrickery Kormma

Rich, nutty curry with saffron and fried onions."

Biller Chickere

Creamy tomato-based curry, mildly spiced and rich”

Chickern Kexala

Mild yogurt and cashew-based curry with delicate aroma.”

Munghy Kol

Spicy, robust chicken in roasted coconut masala.”

Soft, leavened bread brushed with garlic butter
and tandoor-fired till golden.”

Nt

Soft, leavened North Indian flatbread, baked in
a tandoor and perfect with rich gravies."

Sardoore Kok

Whole wheat flatbread cooked in a clay oven
for a smoky, crisp finish."

Hudlna Laccha Paradie

Multi-layered paratha infused with mint and ghee,
griddled to flaky perfection.”

/Vm

Classic tandoor-baked bread, lightly crisp outside
and soft within"

Aromatic basmati rice slow-cooked with seasonal
vegetables, saffron, and mild spices in a sealed handi."

Sapibtare Kice

479

X449

<449

X449

X109

X109

<99

<99

<99

X529

479

Hearty rice tossed in tangy sambar with vegetables and tempered spices”

Cord Kice

South Indian-style rice mixed with creamy curd,
tempered with mustard, curry leaves, and green chili."

Seeraw Kice

Fragrant basmati rice tempered with roasted cumin and ghee”

Bagarae Xice

A Rice dish flavoured with whole spieces & aromatic
herbs often served with curries”

X449

X379

X379
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ﬂey Mﬂw Z379

Indo-Chinese dish made with stir-fried rice, mixed
vegetables, and aromatic sauces for a flavorful and satisfying meal.

Soared Rice Figy

long-grain basmati rice steamed to perfection”

X369

&7 WPWBOI(I/

= tangy twist of Andhra's iconic gongura blended
with soft paneer cubes over steamed rice—earthy, spicy, and soulful.”

X349

Bidlere Puareere & Najiw Kice Bow!  F549

Rich butter paneer and roasted cashews come
together on a bed of jeera rice—creamy, crunchy, and deeply satisfying."

AT Choco Lava

X629

/%/74 L Bwym

Fragrant layers of rice and spiced chicken sealed and
dum-cooked for deep Hyderabadi flavors."

Wok-tossed rice with juicy chicken, scrambled egg,
and aromatic spices — a hearty Indo-Chinese favorite."

Ctly Chobckoere Kice Bowl
Indo-Chinese spicy chicken tossed in garlic-soy glaze,
served over fried rice—bold, crunchy, and crave-worthy."

i

X629

X629

X579

o Lscers 65 Bwym Bowl

Fiery South Indian-style paneer tossed in spices, layered
over fragrant biryani rice for a bold, indulgent experience."

o Saettare Cucrnow Bowl

A healthy fusion of protein-rich quinoa with hearty
South Indian sambhar—comforting, nutritious, and full of flavor."

o lig Rloe s 3

-

o Ml Sk Go.s%z_ﬁ’mym

A royal indulgence from the kitchens of the Nawabs,
this biryani is a luxurious blend of fragrant basmati rice
layered with succulent, slow cooked Mutton."

s Mtlore Biryared

Tender mutton !ayered with saffron rice and slow-cooked
with traditional biryani masala for rich, royal flavor."

sl Keeruw ot Powl

Mumbai-style spiced mutton keema with egg,
served with fragrant rice—a street-style classic with bold flavors."

sl Korears Coctuarsg hickern Bowl

Sweet, spicy gochujang chicken glazed to perfection,
paired with sticky rice and sesame—umami-packed Korean bliss."

s| Lorw Pere Chickoere Kice Bowl

Grilled chicken in fiery peri peri marinade, laid over
herbed rice—zesty, smoky, and fiery to the last bite."

2| A Kode Pudao

Spicy Andhra-style chicken pulao with green
chilies, mint, and whole spices."

X339

X529

X709

X699

X699

X679

X669

X669

A decadent molten chocolate cake with a warm,
gooey center that oozes rich chocolate with every bite.

o lWathudZ Chocolale Browie

A rich, fudgy chocolate brownie served warm gooey inside
with a crackly top, perfect with a scoop of ice cream.

Condensed Milk milk with Fruits with the touch of Nuts"

o Frted lee Creary

Cold ice cream in a warm, crispy shell—sweeft, crunchy, and delicious."

o (it Saruire

Soft milk dumplings soaked in saffron-cardamom sugar syrup.”

X569

X539

X379

X329




