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Salads

Green Salad

Mixed Green fresh
vegetables Marinated in
lemon and olive oil

Raita
Fresh yogurt with cucumber
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Per Person (All Vat )
20Person (minimum )
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Soup du !

Lentil soup uuarell dujquu
Lentil soup from tamil nadu 95U Juwob (po jon il gusell djgul




Appetizers

Papadum

Traditional Deep fried rice
crackers

Punjabi samosa

Puff pastries stuffed with
vegetables
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Maincourses

Butter Chicken
Diced chicken cooked in rich
Butter, Tomato and Cream sauce

Murg Tikka Masala

Chicken cooked with tomatoes,
herbs and cashew

Motton Kharai
Lamb pieces cooked with onion,
bell pepper and fennel seeds
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Tandoori

Murg Tikka

Boneless chicken marinated
in yogurt and herbs

Rice

Bryani Rice

Basmati rice cooked with
biryani spices

Naan Bread
Plain Naan

Garlic Naan

Dessert

Gajar ka Halwa
Fresh carrot cooked with

hot milk, cardamom and almonds

RassMallai

Condensed milk and cottage cheese

with saffron and cardamom
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Silver Menu
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Salads

Green Salad

Mixed Green fresh
vegetables Marinated in
lemon and olive oil

Raita
Fresh yogurt with cucumber
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325

Per Person (All Vat )
15 Person (minimum)
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Soup

Lentil soup
Lentil soup from tamil nadu

Chicken Cream Soup

Stock chicken with fresh cream
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Appetizers O luooll
Papadum 030U
Traditional Deep fried rice aoy 1 nJU dudaoll jjil @ilo)
crackers dyaudoil
PaniPuri S U
Crunchy puri cooked gabuoll guoseoll sJ9)
with chef's special sauce wo I ol yoguay
Punjabi samosa L lwgolw
Puff pastries stuffed with JuAAIL Lwgoludl éuno
vegetables
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Maincourses

Butter Chicken
Diced chicken cooked in rich
Butter, Tomato and Cream sauce

Chicken 65
Spicy chicken with green chili
and curry leaves

Shrimp Masala
Shrimp cooked in masala sauce

Bhuna Gosht
Meat cooked with onion, tomato,
spices and herbs
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Tandoori

Murg Tikka
Boneless chicken marinated
in yogurt and herbs

Seekh Kebab
Lamb skewer marinated in
spices and dill leaves

Rice
Vegetables Biryani

Basmati rice Cooked with vegetables
and Seceret Recipes

Naan Bread

Plain Naan
Garlic Naan
Butter Naan

Dessert

Gulab Jamun
Deep fried condensed milk
dumplings soaked in sugar syrup

Ras malai
Condensed milk and cottage cheese
with saffron and cardamom
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Salads

Green Salad

Mixed Green fresh
vegetables Marinated in
lemon and olive oil

Raita
Fresh yogurt with cucumber

425

Per Person (All Vat )
15 Person (minimum)
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Soup du !
Lentil soup uwaell duygul
Lentil soup from tamil nadu 95U Juob (po jon il gusell djgul
Seafood Soup ol jlad duyqui
Seafood soup from kerala Uls Jo Jodl aaslgo djgu
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Appetizers

Papadum
Traditional Deep fried rice

crackers

Punjabi samosa

Puff pastries stuffed with
vegetables

Crispy Mulukhia

Crispy Mulukhia with
chicken

Shrimp Kunafa
Kunafa with shrimp

Pakora Chicken
Breast chicken in Batter Fried
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Maincourses

Butter Chicken
Diced chicken cooked in rich
Butter, Tomato and Cream sauce

Chicken Jalverzi

Fresh Chicken cooked with
ginger, garlic and Special spices

Fish Curry
Fish Filet Cooked in traditional
curry sauce

Shrimp Masala

Shrimp cooked in masala sauce

Motton Kharai
Lamb pieces cooked with onion,
bell pepper and fennel seeds
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Tandoori SJ9ul
Murg Tikka B ojg0
Boneless chicken marinated Gl Lo dludall pboall @dnd
in yogurt and herbs Jlall g
Seekh Kebab oS 2w
Lamb skewer marinated in Glyley Juiall r(li—QJ’_P-’lJ QbW
spices and dill leaves cuddl glygl g
Chicken Reshmi Kebab s oy obo
Fresh chicken rolls from tandoori &Jgl gpo o pjundl ol aw
Rice Jyul
Chicken Biryani ey Jly
Ba}matx Rice flavpred with saf‘frgn cgoked oball g g0 Jlyacl Lo i
with boneless chicken and naan's spices ol gUl Jlgi o 2ui0 g
Vegetables Biryani JLaAb Jup
Basmatirice Cogked with vegetables JuAAl 20 galno Jia i
and Seceret Recipes dy pudl Slylawl g
Naan Bread gWwl yo
Plain Naan osbw JU
Garlic Naan p9UL YU
Butter Naan oy pPU gu
Dessert Sl
Gulab Jamun aolb ulg>
Deep fried condensed milk oo culadl g @uosdl o Ols
dumplings soaked in sugar syrup 1ol Lo
Ras malai SUlo yuly
Condensed milk and cottage cheese J5p0dl culsdl eo ¢ 121 (o 2l
with saffron and cardamom 6l g glpacil dadl
Gajar ka Halwa bl sgl>
Fresh Farrot cooked with Jjoll g ysludl sl e oo Jjo
hot milk, cardamom and almonds oll g
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