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Snack & Biles

FRIED FISH POPCORN

Golden cnspy bamomundi bites served with a
sweet, tangy, and savory sauce for a refined
flavor twist.

75

Snack & Biles

RAINBOW SALAD

Avibrant mix of fresh colorful vegetables,
paired with creamy garic aioli for a refined
and wholesome flavor.

85

Snack & Biles

FRENCH FRIES R | s
Golden cnspy fnes served with classic J,-"
sauce and creamy sesame mayo fora 7
smple yet refined flavor panng.

Snack & Bites
CHICKEN SAUSAGE E

Savory c:hic:l:“énm éwmpped ina
golden cnspy layer, pared with a bold spicy
sauce for an imesshible flavor.

55

Snack & Biles

SPICY FIRE CHICKEN STRIPS

Crip o R i S

in a bold hery sauce for a premium spicy /"/
indulgence. 4

&5



Snack & Bites
SWEET CHICKEN POP

:. N

Snack & Biles

CHICKEN SALAD
Juicy grilled chicken paired with fresh garden
mgeiubl&:,sewed“ﬂha ight and elegant

Snack & Bites

NASI GORENG

deimﬂhedm:enermgnednqm
style, shaped into golden br
a cnspy bite_

Snack & Bites

CHICKEN SANDWICH

Soft bread filled with juicy chicken, fresh
vege‘?ables. and creamy sauce, crafted with
elegaont touch.



Western

flavor.
105

LAMB CURRY

oM
Tender lamb simmered in a rich spiced-cumy,
y

served warm with an authentic and re =

.-'-‘l i

Tender

95

CHICKEN ROULADE

icken rolled with savory filing,
cooked and eleganily presented

" fora refined taste.

Western

LAME FRIED RICE

Fragrant fned nce pared with tender lamb
pieces, delvenng a nch and elegant savory
flavor.

105

GRILLED BARRAMUNDI WITH CH

Smoky grlled baramundi fillet pared with®
wvibrant chimichum and a nch creamy ;
mushroom souce for a refined indulgence. d

CHURRI

Western

WAGYU BEEF CUTLET

Cnspy golden wagyu cutlet served with a
nch sweet-savory yakiniku sauce for a refined
indulgence.

285




Appertizer
PANEER CHILLI DRY/GRAVY

Chili Paneer iz an Indo-Chinese appetizer where
cnsp batter fned paneer s tossed in shghithy
sweet, spicy. hot and tangy chilli souce.

70

Appertizer
GOBHI MANCHURIAN DRY/GRAVY

Zobi Manchunan is a popular Indo Chiness
appetzer made with caulflower, com flour, soya
sauce, vinegar, chill souce, ginger & garic.

MUSHROOM CHILLI

Iz a popular Indo~-Chinese appetizer of
mushrooms tossed in sweet, spicy and shghthy

tangy chilli souce.
B85

Appertizer

VEG MANCHURIAN

iz a vegetanan Indo-Chinese dish in which
shredded vegetables are formed to balls and




Appertizer
FISH CHILLI DRY

Iz a popular Indian-chinese appetizer made by
tossing fish in spicy chilli savce. it & served
as a appetzer or as a side with Szechuan sauce.

105

CHICKEN SZECHUAN

Iz o popular Chinese deh made b}tossng crsp
chicken in moderately hot, spicy. sweet and
flovarful Sichuan savce.

5

Appertizer
CHICKEN CRISPY

Iz a popular Chinese cnspy chicken with flour nd
comflour cracker homemade better, tossed
with homemade spicy Szechuan sauce.

100

VEGETABLE CRISPY
Chln&ue indian popular fresh vegetable's

the homemade better
g with-spicy Szechuan sauce.

VEGETABLE'S MOMO'S .
Indian Chinese dumpling vegetable freth mixed’
sery with ginger spice sauce.



Appertizer
CHICKEN MOMO’3

Indian Chinese dumphng chicken chopped
mixed well with camot nd momo's souce.

70

Appertizer
FISH TAVA

Tawa Fsh by & a debcious, flavoured shallow
fned seafood meal made with a few basic
spices and herbs.

145

Appertizer
SALSA PAPAD (PAPADUM)

Iz a indian cracker papadum fred nd serv with
tomato saka mixed with fresh chopping
conander leave's.

55

CHICKEN LOLLYPOP

Iz a popular Indo-Chinese appetrer where a
frenched chicken drumette is mannated and
then batter fred or baked unfil crspy.



Appertizer

PANEER MAKHANI

Iz a delicious cumy made by cooking paneer in
buttery tomato cashew gravy. This super
delicious creamy panser makhani s loved by
most Indians.

Main Course
LAME BRIYANI

Biryani is a celebration of aroma, color, and
flavor, with perfectly cooked, fluffy grains of
scented basmat nce and tender chunks of
spiced lamb.

165

Main Course

FISH TAVA MASALA

The masala is made wsing betla and kashmin
chilly with curry leaves and other spices.

165

Main Course

LAMB ROGAN JOSH / MUTTON CURRY

Indian lamb cumy with a heady combination of
intense spices in a creamy tomato cumy sauce.

The lamb & fall apart tender and packs a senous
flovour punch.




Side Dish

KARELLA PAROTTA

iz a flaky layered flatbread.
35

Side Dish

CHAPATTI

Wheat flour indian flatbread cooked on towa
25

Side Dish
STEAM BASMATI RICE

Basmat & a vanety of long, slender-grained
aromatic nce.

Dessert

GULABH JAMUN W/ ICE CREAM

Iz an Indian dessert of fned dough balk that are
soaked in a sweet, shicky sugar syrup. As

per tradition, the syrup has a delicate rose
flovour.and topping with ice cream vanilla.

40




