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LUCKNOWI PAN)? BIRYANI
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MUTTON FRY PIECE BIRYANI
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ZAITOONI VEG BIRIYANI

This is a light and flavourful version of kolkata biryani
made with mix vegetables.

HYDERABADI VEG BIRIYANI

A typical long grain rice with veg

HYDERABADI MUSHROOM BIRYANI
Mushroom Biryani is a delicious Indian rice dish where the layers of rice,
mushroom masala, and fried onions do its magic

LUCKNOWI| PANEER BIRYANI

Aromatic rice consisting of both cottage cheese & mint leaves
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HYDERABADI PRAWNS BIRYANI
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HYDERABADI MUSHROOM BIRYANI
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KOLKATA EGG BIRYANI (2pcs)

With saffron, fried onions, complex spices, and aged basmati,
egg biryani is a beautiful and elegant treat from the rich and flavourful

KOLKATA CHICKEN BIRYANI

Kolkata chicken biryani aka Bengali chicken biryani recipe is the indulgence
of delectability which is the amalgamation of aromatic long grain rice

HYDERABADI CHICKEN DUM BIRYANI (1 pcs)
With saffron, fried onions, complex spices, and aged basmati,chicken biryani
is a beautiful and elegant treat from the rich and flavourful with 1 ps of chicken

HYDERABADI CHICKEN DUM BIRYANI (Regular 2pcs)
With saffron, fried onions, complex spices, and aged basmati, chicken biryani
is a beautiful and elegant treat from the rich and flavourful

GUNTUR KODI PULAV

Chicken pulao made with rice, chicken, shallots and Indian spices.

KONASEEMA CHICKEN BIRYANI (LAYER CHICKEN)

Chef's special layered biryani

CHICKEN FRY PIECE BIRYANI (with bone)

Chicken fried piece Biriyani is where we fry & toss the chicken and
then layer with rice and gra

POTLAM CHICKEN KEEMA BIRYANI

Chicken lolipop Biriyani is where we fry & toss the chicken
in hot garlic sauce and then layer with rice and gravy
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SINDHI CHICKEN BIRYANI
A unique combination of chicken & rice & a special
one in our list of different types of biryani popular in Pakistan Region
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HYDERABADI FISH BIRYANI (4 pcs)
With saffron, fried onions, complex spices, and aged basmati,
fish biryani is a beautiful and elegant treat from the rich and flavourful

KOLKATA MUTTON BIRYANI

A distinctive biryani full of flavour but low on spiciness and heat. ...
Fragrant rice and soft mutton get together in this classic Calcutta biryani dish.

HYDERABADI MUTTON BIRYANI(Regular 2 pcs)

With saffron, fried onions, complex spices, and aged basmati, mutton biryani
is a beautiful and elegant treat from the rich and flavourful

MUTTON FRY PIECE BIRYANI (4 pcs)

Mutton fried piece Biriyani is where we fry & toss the mutton and
then layer with rice and gravy

SPECIAL MIX BIRYANI

Biryani mix with Prawns,Mutton & Chicken altogether

KONASEEMA PRAWNS ROAST PULAV

Prawns Pulao is a delicious rice dish made using rice, shrimp, herbs, & spices

HYDERABADI PRAWNS BIRYANI (5 pcs)
With saffron, fried onions, complex spices, and aged basmati, prawns biryani
is a beautiful and elegant treat from the rich and flavourful

POTLAM MUTTON KEEMA BIRYANI

Special mutton keema biryani wrapped with egg & spices

MUTTON GOLI BIRYANI

Juicy meat balls are fried & layered between
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GRILLS N FRIES(NON VEG)

CHICKEN SHAWARMA ROLL 150 -

Shawarma is a Middle Eastern dish of garlicky .
meat or poultry served on pitas

: BBQ CHICKEN (FULL/HALF) 320/650 .

Barbeque chicken consists of chicken parts or entire
. chickens that are barbequed with bbqg sauce marinated & grilled

ROASTED PEIKING CHICKEN(FULL/HALF) 320/650 -

Roast chicken is chicken prepared as food by
oasting whether in a home kitchen, over a fire, or with a rotisserie Q

: AL-FAHAM CHICKEN (HALF/FULL) 320/650

g Al-faham Chicken is an Arabic dish is made using aromatic spices
that uplift the flavour of chicken, and the charcoal-grill process

: GRILLED CHICKEN (HALF/FULL) 320/650 :
. Grilled Chicken is a very popular recipe madewith chicken,
9 hung curd and spices like cumin powder and black pepper .

KEBAB'S (VEG)

: DAHI KE SHOLEY :
g Hung curd mixed with spices gloved with thin g
E layered bread crum & deep fried 8
; ALOO E ATISHI :
Stuffed potato served with salad & mint chutny
HARA BHARA KABAB :
: Spinach patty round shaped served with mint chutny .
: ANJEER MALAI MUSHROOM :
E Mushroom stuffed with cheese,nuts & fig & cooked in clay oven '
: PANEER TIKKA KALIMIRCH
0 Cottage cheese marinated with curd & spices, :
g flavoured full of kalimirch/black pepper 3
: PANEER CHILLI CHEESE TIKKA :
E Bar b qued cottage cheese layered with cheese & green chillies 8
: PANEER TIKKA :
Typical cottage cheese marinated and cooked in clay oven
: MALAI PANEER TIKKA :
E Creamy flavoured cottage cheese cube cooked in clay oven ~
. PANEER KURKURE -
E Paneer, stuffed with tongue-tickling chutney, is dipped in a flour batter, .
9 coated with crushed papad and deep-fried to a golden hue 0
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KEBAB'S (NON VEG)

: TANDOORI WINGS 310 :
: Chicken wings marinated & cooked in tandoor .
TANDOORI CHICKEN(HALF/FULL) 320/470
9 Cock chicken marinated with yogurt & spices(HALF/FULL) .
CHICKEN SHEEKH KABAB 350
Minced chicken topped with bellpeppers & cheese
CHATPATA ACHARI CHICKEN TIKKA 350
8 Chunks of chicken pieces marinated with pickle .
. flavoured & cooked in clay oven 5

BEMISAL CHICKEN TIKKA 350 :
Chunks of chicken boneless marinated
with indian spices,hung curd cooked in tandoor

: LAHORI MURGH KABAB 350 :
5 Chunks of chicken boneless marinated with indian s
8 spices,hung curd cooked in tandoor,famous in Lahore .

MURGH MALAI KABAB 350

Creamy grilled chicken malai kabab
marinated in fresh cream,mild spice & nuts

: RESHMI KABAB 350 :
E Chunks of chicken boneless coated with cheese,cream marination
PESHWARI TANGDI KEBAB (3 PCS) 350
= A dish of roasted chicken marinated in yogurt,yellow chilli powder :
E and generously spiced, giving the meat a yellow colour. ,
FISH TIKKA (PUDINA/AJWAINI/AFGHAN) 360
E Chunks of basa marinated with flavoured of choices ‘
: TANDOORI POMFRET 470
Pomfret Fish marinated with indian spices , cooked to perfection
: GOSHT CIGAR KEBAB 470 :
. Minced mutton that's mixed & flavored with few aromatic spices .
& herbs, skewered and cooked
TAWA BOTI KEBAB
9 Boti kebab is a variety of Indian kebab consisting of chunks of 0

meat (lamb) that are soaked in a mixture of yogurt, garlic
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SUPER SE BHI UPAR COMBO

3 KOLKATA VEG BIRIYANI + PANEER SUFIANA
4 TIKKA MASALA + ONION SALAD + RAITA +
3 LACHHA PARATHA + KADDU KA KHEER/PHIRNI

$ LUCKNOWI PANEER BIRYANI + SAHI PANEER +
3 ONION SALAD + RAITA + LACHHA PARATHA
3 + KADDU KA KHEER/PHIRNI

4 HYDERABADI MUSHROOM BIRYANI/MUSHROOM MASALA +
4 ONION SALAD + RAITA + LACHHA PARATHA +
3 KADDU KA KHEER/PHIRNI

SUPER SE BHI UPAR COMBO
(NON VEG)

KOLKATA EGG BIRYANI (2pcs)/BADAMI EGG CHANP (2 pcs) +
ONION SALAD + RAITA + LACHHA PARATHA +
KADDU KA KHEER/PHIRNI

HYDERABADI CHICKEN DUM BIRYANI (1 pcs)/BADAMI
MURGH CHANP( PCS) + ONION SALAD + RAITA + LACHHA
PARATHA + KADDU KA KHEER/PHIRNI

KOLKATA CHICKEN BIRYANI/MURGH MUGHLAI BHARTA +
ONION SALAD + RAITA + LACHHA PARATHA +
KADDU KA KHEER/PHIRNI

HYDERABADI BONELESS CHICKEN BIRYANI/RESHMI
BUTTER MASALA+ONION SALAD+RAITA+LACHHA
PARATHA+KADDU KA KHEER/PHIRNI

HYDERABADI FISH BIRYANI (4 pcs)/MAHI TIKKA 410
MASALA(BHETKD+ONION SALAD+RAITA+LACHHA PARATHA+
KADDU KA KHEER/PHIRNI

SPECIAL MIX NON VEG BIRYANI/MURGH SUFIANA
TIKKA MASALA+ONION SALAD+RAITA+LACHHA PARATHA+
KADDU KA KHEER/PHIRNI

KOLKATA MUTTON BIRYANI/BHUNA GOSHT
(BONELESS)+ONION SALAD+RAITA+LACHHA PARATHA+
KADDU KA KHEER/PHIRNI

HYDERABADI MUTTON BIRYANI(Regular 2 pcs)/MUGHLAI
GOSHT CHANP+ONION SALAD+RAITA+LACHHA PARATHA
+KADDU KA KHEER/PHIRNI

POTLAM MUTTON KEEMA BIRYANI/GOSHT KEEMA
MATAR+ONION SALAD+RAITA+LACHHA
PARATHA+KADDU KA KHEER/PHIRNI

KONASEEMA PRAWNS ROAST PULAV/JHINGA
MASALA+ONION SALAD+RAITA+LACHHA PARATHA+
KADDU KA KHEER/PHIRNI
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ZAFRANI FIRNI

A traditional rich & creamy dessert prepared with ground rice & milk

KULFI FALOODA

Kulfi falooda is a rich summer dessert
with kulfi & topped with falooda,sabja seeds,rose syrup & dry fruits

APPRICOT DELIGHT

Dessert made from cream custard,Apricot & fresh cream

FRIED ICE CREAM

Scoop of ice cream that is frozen hard,quickly
deep fried,crispy shell around with coconut
crushed topped with chocolate sauce & nuts

DEATH BY CHOCOLATE

Sizzling Brownie with Ice cream
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PAPAD 50/70/90

Plain/Masala/Masala Cheese

ONION SALAD 50

Laccha pyaaz is a classic indian onion salad

GREEN SALAD 100

Fresh green vegetables picked fron the gardens
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: PLAIN RAITA 100
3 Indian Side dish made with yogurt

<

<

D

)

<

D

D

D

<

D

D

D

d

VEG RAITA/PINEAPPLE RAITA 110/120
Indian Side dish made with yogurt & veg / pineapple

RUSSIAN SALAD 120

A cold salad of diced boiled veggies mix with mayonaise dressings

CUT FRUIT SALAD 120

Assortment of fresh fruits

PACKAGE DRINKING WATER 60

COLD DRINKS (glass) 70
FRESH NIMBU PANI/SODA 100/120
SODA SHIKHANJI 130
MASALA THUMS UP 130
LASSI (SWEET/SALT) 140
CHAAS (PLAIN/MASALA) 140
2 4 VIRGIN MOJITO 170
B 4 ORANGE MOJITO 170

% e @ 3 GREEN APPLE FIZ 170
D, . “n. H DEEP BLUE SEA 170
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