(Cucumber, Tomato,
Onion, Carrot, Beetroot,

Lemon & Green Chilli)

We provide the best menu in
our restaurant



STARTERS TANDOOR (VEG)

(INDIAN STYLE COTTAGE CHEESE MARINATED WITH SPICY SAUCE)

(MARINATED COTTAGE CHEESE, STUF /ITH CHEESE, CORIANDER, CREAM &
YELLOW CHILLIS)

MULTA
(BUTTON MUSHROOM STUFFED ’V|TH GAR |L LH| LY & CHEESE MARINATED WITH
CREAM, CHEEQE

(COTTAGE CHEESE CUBE r-rTHPIN»—\ -D ’VITH YOGURT, GARLIC, PARSLEY,
CORIANDER & JALAPENO, CHILLY ROASTED IN CLAY OVEN)

CHEF'S SPECIAL SPICES)
(CLASSIC SOYA CHAP MARINATED WITH SPECIAL TANDOORI MASALA & COOKED IN
CLAY OVEN)
H

¥ \ / EB
VITH GARLIC, k= CHILI, HUNG CURD, ROASTED
CHEESE IN A CLAY

WITH SPECIAL TANDOORI MASALA & COOKED
IN CLAY OVEN)

4 KK LTANI MUSHROOM,
HFF F ,TUFFFDTHND(’)LJP’I ALOQ, o) CHAAP)



STARTERS TANDOOR (NON-VEG)

CHICKEN MUJ |
(SUPREME CHICKEN MARINATED WITH SHEW NUT, YELLOW CHILLY,
YOGURT TOPPED WITH CHEESE)

N Kl CHICKEN KE
(CHICKEN MARINATED WITH RED CHILI PASTE, GHEE & CHEESE SERVED
IN A MATKI)

“KEN L/ NI KEBAB
(LEG BONELESS CHIC]«EN MARINATED WITH GARLIC, GREEN CHILI,
HUNG CURD, ROASTED CHEESE)

JUNGLEE K B
(FRESH HERBS & MUJT/—\ RD MARINATED PRAWNS GRILLED SERVED
WITH DIP)

FISH Tl .
(FISH MARINATED WITH, HUNG CURD, INDIAN SPICES COOKED IN A
CHARCOAL OQVEN)

_HICKEN TIKKA
(CHICKEN MARINATED IN I—?ED HILI, CUF?D & SPECIAL SPICES AND
COOKED IN TANDOOR}

NILGIRI PI
(PRAWNS MARINATED IN RED CHILI, CURD & SPECIAL SPICES AND
COOKED IN TANDOOR)

(SPICYDRUMQ CK ED IN TANDOOR)

T ICKEN (HALF/FULL)
(WHOLE CHICP\EN MADINATED WITH TANDOOR SPICES COOKED
IN CHARCOAL OVEN)




CHILLY CHICKEN
(CRISPY CHICHEN, GARLIC, BELL PEPPER, ONION SERVED WITH FLAVOURED SOYA
SAUCE)

65/CHICKEN/FISH/PRAWNS
(SOUTH INDIAN STYLE CHICHEN IN HOT GARLIC SAUCE)

THAX BASIL CHICHEN
{CHICKEN TOSSED WITH GARLIC, CHILLI, BASIL AND SAVORY SWEET GLALE)

TARD CHILLY (CHICKEN/FISH/PRAWNS)
{TOSSED IN OUR CLASSIC RASUNDI MUSTARD AND THAL BIRD EVE CHILI SAUCE)
CRI
(VEGETABLE COOKED IN ASIAN SAMBAL SAUCE) INDO GREEN CHILLI CHICKEMN
{CHHICHEN TOSSED IN INDO HERBAL SAUCE)
CHILLY PANEER

(CRISPY PANEER, GARLIC, BELL PEPPER, ONION SERVED WITH FLAVOURED SOYA SAUCE)  DRAGON CHICKENW
{CRISPY JULIEMNE CHICKEN TOSSED WITH SPICY INDO CHINESE SUACE)

SRIRACHA CHICKEN
(MORSELS OF CHICKEN TOSSED IN SPICY SRIRACHA SAUCE)

CHURIAN CHICHEN MAN IAN
(CRISPY VEGETABLE BOLL GARLIC, ONION SERVED WITH FLAVOURED SOYA SAUCE) (CRISPY CHICHEN BALL GARLIC, ONION SERVED WITH FLAVOURED SOYA SAUCE)

ER MANCHURIAN CHICHENM IN HOT GARLIC
(CRISPY PANEER BALL GARLIC, ONION SERVED WITH FLAVOURED SOYA SAUCE) AESEEE S O OMIOH EN TOSBER SN SFIGEHAT GARLIC RAUCE)

SWEET CHILLY CHICKEMN

Ao (DRY CHILLI GINGER GARLIC SWEET CHILLI SAUCE HONEY)

ROOM BOLL GARLIC, ONION SERVED WITH FLAVOURED SOYA SAUCE)
CHICHEN IN BLACH PEPPER SAUCE
(CHICKEN TOSSED IN BLACK PEPPER SAUCE)




VEG

DHINGRI MUTTOR HARA PYAZA
PANNER BUTTER MASALA
VEG DIWANI HANDI
PANNER TIKKA MASALA
PANNER PASANDA

VEG KOLHAPURI

MIX VEG

PANNER KADHAI

PALAK PANNER

VEG MARATHA

VEG KEEMA

VEG KADHAI

DAL TADKA

DAL FRY

NON-VEG

EGG CURRY MASALA

CHICKEN MASALA

CHICKEN HANDI (HALF/FULL)

CHICKEN KOLHAPURI
CHCIKEN MARATHA
CHICKEN TIEKA MASALA
MURGH MUSALLAM
CHCIKEN RA-RA MASALA
BUTTER CHCIKEN
KEBAB KI KADHAI
LASUNI MURGH’

MURGH PUNJABI
MURGH KALI MIRCH
MUTTON HANDI
MUTTON ROGAN JOSH
MUTTON KOLHAPURI




MADIRA
- ORIENTRAL MENU

FRIED RICE

~

PAN FRIED SHEZWAN
OODLES

SINGAPORE
NOODLES



