MOCKTAIL

PINA COLADA
SWEETHEART
AQUANGA MANGO

FRESH JUICE

LIME

PAPAYA / MELON / PINEAPPLE
ORANGE

MANGO/AVOCADO/MIXED
LIME SODA
FALUDA ROSE

LASSI

SWEET / SALTED
MANGO / BANANA LASSI

BOTTLED WATER

SMALL 500ML
MEDIUM 1L

MILKSHAKE

VANILLA / BANANA / CHOCOLATE

AVOCADO / STRAWBERRY / MANGO

SMOOTHIES

AVOCADO / BANANA
MANGO / STRAWBERRY

SOFT DRINKS

PEPSI / MOUNTAIN DEW/
MIRINDA / 7UP / EGB

MOJITO

LIME
PASSION
STRAWBERRY
BLUEBERRY
GREEN APPLE
BLUE MINT




SALADS

ONION & GREEN CHILLI SALAD
MIXED SALAD

CHEF'S SALAD

RAITA SALAD

GREEN SALAD

CHICKEN CAESAR SALAD

SOUPS

SOUP OF THE DAY

SNACKS

CLUB SANDWICHES

Three layer bread with chicken, egg, cheese, chicken ham, mayonnaise,
fresh tomato and lettuce.

TUNA SANDWICH
Three layer bread with Tuna, cheese, mayonnaise and fresh tomato and

lettuce.

TANDOORI CHICKEN SANDWICH
Three layer bread withgenerous helpings of tandoori chicken, cheese,
chicken ham, mayonnasse and fresh tomato and lettuce.

BEEF SUBMARINE
Foot-long bread gilled with beef marinated in our special spices along
with mayonnaise, cheese, lettuce and tomatoes.

CHICKEN SUBMARINE
Foot-long bread gilled with chicken marinated in our special spices along
with mayonnaise, cheese, lettuce and tomatoes.

PRAWN SUBMARINE
Foot-long bread gilled with prawn marinated in our special spices along
with mayonnaise, cheese, lettuce and tomatoes.

BEEF BURGER
Grilled homemade beef patty with generous helping of cheese a slathering of
mayo with fresh lettuce tucked in between a freshly made toasted bun.

CHICKEN BURGER
Grilled homemade chicken patty with generous helping of cheese a siathering of

mayo with fresh lettuce tucked in between a freshly made toasted bun.

SPICY CHICKEN BURGER
Grlled homemade extra spicy chicken patty with generous helping of cheese a
siathering of mayo with fresh lettuce tucked in between a freshly toasted bun.

CRISPY FISH BURGER
Batter fried mullet fish generous helping of cheese a slathering of mayo
with fresh lettuce tucked in between a freshly made toasted bun.

320
580
720
460
420
900

460

1,020

1,120

1,200

1,300

1,200

1,400

1,060

1,120




INDIAN 65

CHICKEN 65
Chicken battered with fresh curd, garlic, curry leaves, vinegar, green chili and lime fried to the crisp.

PANEER
Paneer battered with fresh curd, garlic, curry leaves, vinegar, green chili and lime fried to the crisp.

MUSHROOM
Mushroom battered with fresh curd, garlic, curry leaves, vinegar, green chili and lime fried to the crisp.

KEBABS AND TANDOORI

MURG KEBAB

Boneless chicken marinated in curd, ginger, garlic paste, chili powder, black pepper, black salt and grilled in a
authentic tandoori oven to bring out the added flavor.

KALIMIRI KEBAB

Boneless chicken marinated in curd, ginger, garlic paste, extra black pepper, black salt and grilled in an
authentic tandoori oven to bring out the added flavor.

HARIYANA CHICKEN KEBAB

Boneless chicken marinated in curd, ginger, garlic paste, edl;rmnml green chillies, black pepper, black salt and
grilled in a authentic tandoori oven to bring out the added flavor.

CHICKEN SHISH KEBAB

Boneless chicken marinated in curd, ginger, '?arils paste, chili powder, black pepper, black salt and layered
between onion and bell pepper grilled to perection.

BEEF SHISH KEBAB

Boneless beef marinated in curd, ginger, garlic paste, chili powder, black pepper, black salt and layered
between onion and bell pepper grilled to perfection.

TANDOORI CHICKEN

(Quarter chicken marinated in curd and tandoori masala grilled in a authentic tandoon oven to bring
out the added flavor.

1,150

1,150

1,200

1,300



HOT BUTTER FAVOURITES

HOT BUTTER CUTTLEFISH

%mﬂeﬁsﬂ battered and fried to crisp and tossed with butter, spring onions and chilli for the extra punch of
avour,

HOT BUTTER FISH
Fish battered and fried to crisp and tossed with butter, spring onions and chilli for the extra punch of flavour,

HOT BUTTER PRAWNS
Prawns battered and fred to crisp and tassed with butter, spring onions and chili for the extra punch of flavour.

HOT BUTTER PANEER
Paneer battered and fried to crisp and tossed with butter, spring onions and chilli for the extra punch of fiavour.

HOT BUTTER MUSHROOM

Fl.iushrmm battered and fried to crisp and tossed with butter, spring omions and chilli for the extra punch of
avour.

WESTERN TOUCH

BATTER FRIED PRAWNS
Crispy batter fried prawns succulent from inside, nice and crisp from out side.

FISH AND CHIPS
Batter and deep fried fish fillet served along with french fries and house-made salad

FRENCH FRIES

FRIED CHICKEN SMALL
Fresh juicy chicken battered with home-made southem chicken seasoning and deep fried to perfection.

GRILL CHICKEN HALF

Half chicken consist of breast and thigh; seasoned in curd, cumin powder and black pepper char-grilled in the oven,

DRUMSTICK TRIO
Three chicken drumsticks seasoned to its best and deep fried.

1,260

1,260

1,260

1,260

1,150

1,320

790

1,650

1,490



SPECIAL BIRIYANI

CHICKEN BIRIYANI

Perfectly spiced basmathi rice slow cooked with marinated chicken curd,
coriander, mint leaves and garam masala served with malay pickle and biriyani
gravy.

TANDOORI CHICKEN BIRIYANI

Perfectly spiced basmathi rice slow cooked with curd, coriander, mint leaves and
garagn masala served with malay pickie and binyani gravy and quarter tandoon
chicken.

MUTTON BIRIYANI

Perfectly spiced basmathi rice slow cooked with marinated mutton curd,
coriander, mint leaves and garam masala served with malay pickle and biriyani
gravy.

PRAWN BIRIYANI

Perfectly spiced basmathi rice slow cooked with marinated with prawns, curd,
coriander, mint leaves and garam masala served with malay pickle and biriyani
gravy,

FISH BIRIYANI

Perfectly spiced basmathi rice slow cooked with marinated fish curd,
coriander, mint leaves and garam masala served with malay pickle and biriyani

gravy.

BEEF BIRIYANI

Perfectly spiced basmathi rice slow cooked with marinated beef curd, coriander, mint
leaves and garam masala served with malay pickle and biriyani gravy.

VEGETARIAN BIRIYANI

Perfectly spiced basmathi rice slow cooked with curb, coniander, mint leaves
and garam masala

WOODPECKER

WOODPECKER TANDOORI CHICKEN
2 Parata, 1/4 Thandoori chicken mix with butter chicken gravy , milk, cheese and eqgg

WOODPECKER PEPPER BEEF
2 Parata, beef mix with kuruma gravy , milk, cheese and egg




RICE

STEAMED RICE

JEERA RICE
Basmathi rice fried cumin seeds and curry leaves to bring out month watering flavors and aromas.

BEEF RICE & CURRY

Basmathi rice spiced up with cumin seed curry leaves coriander leaves and topped with succulent beef, onion,
capsicum, brinjol, ladies fingers, potato, green peas cooked in tomato onion gravy.

CHICKEN RICE & CURRY

Basmathi rice spiced up with cumin seed curry leaves coriander leaves and topped with boneless chicken, onion,
capsicum, brinjol, ladies fingers, potato, green peas cooked in tomato onion gravy.

FISH RICE & CURRY

Basmathi rice spiced up with cumin seed curry leaves coriander leaves and topped with boneless mullet fish, onion,
capsicum, brinjol, ladies fingers, potato, green peas cooked in tomato onion gravy.

VEGETABLE FRIED RICE
fragrant basmathi nice tempered with carrot and spring onion.

EGG FRIED RICE
Fragrant basmathi rice tempered with egg carrot and spring onion.

CHICKEN FRIED RICE
Hrﬁmhnlt' basmathi rice tempered with egg, carrots, and spring onion served with crispy fried chicken, hot garlic sauce
and chili paste.

FISH FRIED RICE

Fﬁram basmathi rice tempered with egg carrots, and spring onion served with crispy fried fish, hat garlic sauce
and chili paste.

MEAT MIXED FRIED RICE
Fried basmathi rice mixed with an egg, Beef, chicken, spring onion and camot

320
390

1,460

1,320

1,420

750

980

1,040



SEAFOOD MIXED FRIED RICE
Fried basmathi rice mixed with an egg, prawns, cuttlefish and fish spring onion and carrot

NASI GORENG

Basmléatr!;i rice fried with chili flakes, oyster sauce, Soya sauce, chicken, prawns served with bull's eye and prawn
crac

MEAT CHOP SUEY RICE
mm rice fried rice with an egg and topped with beef chicken carrot beans cabbage bokchoy oyster sauce, chili

SEAFOOD CHOP SUEY RICE

Fried basmathi rice mixed with an egg, prawns, cuttlefish and fish spring onion carrot bokchoy and with our special
Chinese sauce.

THAI CHICKEN & PRAWN RICE
Basmathi rice fried with chili flakes, oyster sauce, soya sauce, chicken, prawns served with a bull's eye.

XIN JIANG FISH RICE

KANDOORI SPECIAL PRAWN & RICE
Special fragrant basmathi rice combined with egg, carrots, and spring onion.

NOODLES

MEE GORENG
Flavored spicy fried noodle mixed with prawns chicken carrot spring onion served with an egg and prawn crackers.

MEAT MIXED FRIED NOODLES
Fried noodles mixed with an egg, Beef, chicken, spring onion carrot bokchoy and with our special Chinese sauce.

SEAFO0OD MIX NOODLES

Fried noodles mixed with an egg, prawns, cuttiefish and fish spring onion camot bokchoy and with our special Chinese sauce.

THAI AND BASIL CHICKEN NOODLES
Fried noodles with chill flakes, oyster sauce, soya sauce, chicken, prawns served with bull's eye.

VIETNAMESE WOK FRIED SEAFOOD NOODLES
An aromatic and flavourful dish with crispy fried noodles coated with seafood sauce with fish, prawns and cutfiefish,

VIETNAMESE BEEF WITH EGG NOODLES

Made with ground beef sauteed with saté sauce and simmered with lemongrass, shallots, dried shrimp, ground peanuts

(or peanut butter) and spices and layered over egg noodles.

1,320

1,290

1,340

1,520

1,150

1,390

1,400

1,290

1,520

1,650

1,800

1,800



FAR EASTERN

DEVELLED CHICKEN 1,280

Tender chicken pieces stir fried with onion, tomatoes, capsicums and leeks with added
chili paste, mustard cream, soya Sauce, black pepper, ginger and garic to taste. Topped
with 3 healthy drizling of vinegar and tomato sauce.

PEPPER CHICKEN 1,090

Stir-fried chicken breasts, onions, red bell pepper, garlic, and ginger in a sweet
and savory black pepper sauce.

THAI RED CHICKEN 1,060

Batter fried chicken cooked in coconut cream, special thai paste, ginger, garlic
lemon grass.

THAI GREEN CURRY CHICKEN 1,060

Boneless Chicken cooked in coconut cream, special thai paste, ginger, garlic
lemon

CHILLI CHICKEN 1,060
Batter fried chicken pieces saute n chilli pieces, tomato sauce, ginger, garlic

INDIAN

CHICKEN MASALA 1,050
Tender chicken cooked with onion, tomatoes topped with a rice and creamy onion
gravy.

CHICKEN KURUMA 1,150

Slow marinated chicken cooked in rice and creamy based gravy with a cashew
nuts, white poppy seed paste, chopped onion, garlic and green chilli added for
afull bodied flavor.

KANDOORI SPICY CHICKEN 1,100

Crispy batter fried chicken slow coocked in onion, tomato and cashew paste
with chili flakes, chopped onion,garlic and green chili added to taste.

BUTTER CHICKEN 1,100

Succulent boneless chicken in a deficious homemade onion and omato gravy
top with fresh cream, butter and kasthuri methi

CHICKEN KADAI 1480
Spiced chicken cooked with tomato, onion, cashew nut paste, garam masala,

with fresh capsicums and onion

CHICKEN TIKKA MASALA 1,550

Roasted marinated chicken chunks (chicken tikka) served in a thick masala grawy.

CHICKEN MAKHANI 1,550
Lip smacking Tandoori Chicken simmered in a Spicy, aromatic, buttery and
creamy tomato gravy.




FAR EASTERN

DEVELLED FISH

Succulent Fish cubes stir fried with onion, tomatoes, capsicums and leeks with added chili paste, mustard cream, soya sauce, black
pepper, ginger and gariic to taste. Topped with a healthy drizzling of vinegar and tomato sauce.

DEVELLED PRAWNS

Tender prawns pieces stir fried with onion, tomatoes, capsicums and leeks with added chili paste, mustard cream,
soya sauce, black pepper, ginger and garfic to taste. Topped with a healthy drizzling of vinegar and tomato sauce.

THAI RED PRAWN
Batter fried prawns cooked in coconut cream, special thai paste, ginger, garlic lemon grass.

THAI RED FISH
Batter fried mullet cooked in coconut cream, special thai paste, ginger, garlic lemon grass

HOT GARLIC FISH
Mullet fish batter fred and saute in garlic, chii flakes, tomato sauce.

HOT GARLIC PRAWN
Prawns batter fried and saute in garlic, chili fiakes, tomato sauce.

SEER FISH MASALA
Soft succulent fish cooked in mustard oil with onion, tomatoes tapped off with a rice and creamy onion gravy.

PRAWN MASALA
Soft succulent prawns cooked in mustard oil with onion, tomatoes topped off with a rice and creamy onion grawy.




FAR EASTERN

DEVELLED BEEF

Tender beef pieces stir fried with onion, tomatoes, capsicums and leeks with added chili paste, mustard cream, soya
sauce, black pepper, ginger and garlic to taste. Topped with a healthy drizzling of vinegar and tomato sauce.

PEPPER BEEF
Stir-fried beef cubes, onions, red bell pepper, garlic, and ginger in @ sweet and savory black pepper sauce.

MONGOLIAN BEEF
Sliced beef paired with mixed vegetables and mongolian sauce.

THAI GREEN CURRY BEEF
Fried beef cooked in coconut cream, special thai paste, ginger, garfic lemon grass.

INDIAN

BEEF MASALA
Tender beef cooked with onion, tomatoes topped off with a rich and creamy onion gravy.

BEEF KURUMA

Slow mannated beef cooked in rice and creamy based gravy with cashew nuts, white poppy seed paste, chopped
onion, garlic and green chili added for a full bodied favor.

KANDOOR! SPICY BEEF

Crispy batter fried beef slow cooked in onion, tomato and cashew paste with chili flakes, chopped onion, garlic and
green chili added to taste.

BEEF KADAI
Succulent beef in a delicious homemade onion and tomato gravy top with fresh cream, butter and kasthuri methi

MUTTON KURUMA

Slow marinated mutton cooked in rice and creamy based gravy with cashew nuts, white poppy seed paste, chopped
onion, garlic and green chili added for a full bodied flavor,

MUTTON MASALA
Tender mutton cooked with onion, tomatoes topped off with a rice and creamy onion gravy.

MUTTON KADAI
Spiced mutton cooked with tomato, onion, cashew nut paste, garam masala, batter fresh capsicums and onion.

MUTTON HYDRABADI
Mutton cooked with tomatoes, cashew, fresh cardamoms, chili and onion,




VEGETABLE CHOP SUEY

CASHEW PANEER
A thick and rich gravy made with cashew nuts and paneer.

CHANNA MASALA

Fried chickpeas smmered in homemade onion gravy with green chili, garlic and
kasthuri methi to bring out that rich spicy flavor.

DHAL FRY (THOOR)
and kasthuri methi to bring out the nch spicy flavor.

BHINDI MASALA
Deliciously sautéed fresh okra ina tangy onion gravy.

MUSHROOM & BELL PEPPER MASALA
Deliciously sautéed fresh mushmom & bell pepper ina tangy onion gravy.

MIXED VEGETABLE CURRY
Perfectly fried potatoes, beans and boiled green peas cooked in a onion paste gravy.

ALU GOBI MASALA
Potato and caulifiower in a deliciously rich spicy onion gravy.

ALU MATAR
Potatoes (aloo) and peas (matar) in a spiced creamy tomato sauce.

BUTTER PANEER

Cream paneer cooked in a deliciously homemade onion, tomato and cashew nut
paste topped off with fresh cream batter and kasthuri methi.

PALAK PANEER
Classic curried dish made with fresh spinach, onions, spices, paneer and herbs.

OVEN FRESH BREADS

PARATA

CHAPATHI

NAAN

BUTTER NAAN
GARLIC BUTTER NAAN
CHEESE NAAN
RUMALI

1,410

730

740

1,150

1,280

E322%32




WATALAPPAN

CHOCOLATE MOUSSE

KULFI (PISTACHIO/ALMOND)
ICE CREAM

FRUIT SALAD

FRUIT SALAD WITH ICE CREAM
BISCUIT PUDDING

GULAB JAMUN

SAWANS

CHICKEN BIRIYANI SAWAN
MUTTON BIRIYANI SAWAN
PRAWN BIRIYANI SAWAN
FISH BIRIYANI SAWAN
BEEF BIRIIYANI SAWAN

DESSERTS

390
460
340
340
460
930
360
280




