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GREEK SALAD

Greek salad is a refreshing and healthy dish
SEA FUOD SOUP that originates from Greece. It typically A Healthy

consists of fresh vegetables, olives, feta
Seafood soup is a delicious and cheese, and a simple dressing. Here>s a basic oo
versatile dish that typically features a recipe for Greek salad: ,
combination of seafood, vegetables,

herbs, and spices cooked in a flavorful or
broth. There are numerous variations
of seafood soup from different
culinary traditions around the world. s n I n D wealth

Mood!

Soup is a liquid dish that is typically made by combining

ingredients such as meat, vegetables, or legumes with a liquid

base, such as broth or water. It is a versatile and comforting = " St ; = r .

food that can be enjoyed as an appetizer, main course, or even salad is a dish consisting of mixed pieces of food, typically with at least oneraw

as a light meal on its own. ingredient. They are often dressed, and typically served at room temperature or chilled,
though some can be served warm.

SEA FOOD SOUP 15 o slgAlo 8y jgubs
PRAWNS HOT N SOUR SOUP 15 Aol g o ylug) dujgus
CHICKEN HOT N SOUR SOUP 12 Aol g gloadyjgu
VEG. HOT N SOUR SOUP Y wAola g Jbo Jlad dujgas e
CHICKEN TOM YUM SOUP 12 o9 ogJ glaa Ay jgu 17‘ T
VEG. TOM YUM SOUP 10 094 0gJ JLAA A Jgus '8' -
PRAWNS TOM YUM SOUP 15 g4 09 ylug & Jgis 19. Y AR
CORIANDER SOUP 10 6 1 J4 duJgus 26 cno
Cr G E>=rt / S 21 ' PLAIN CAESER SALAD
10. CHICKEN SWEET CORN SOUP 12 6)3 glagloadyjgui )

22. PRAWNS CAESER SALAD

.. VEG SWEET CORN SOUP 10 63 ¢la JLAd dyygu
23.  CHICKEN CAESER SALAD

3. HUMMUS
4. AVOCADO SALAD
15.  ARABIC SALAD

© © N ® AW N

12. LENTIL SOUP Y wwac)l dyygi

HOT'N"SOUR SOUP LENTIL SOUP SWEET CORN SOUP AVOCADO SALAD TABBOULEH

Hot and sour squp is a'popular Lentil soup is a hearty and nutritious Sweet corn soup is a delicious and Avocado salad is a delicious and nutritious dish Tabbouleh is a popular Middle Eastern salad known
dish in Asian cuisine, particularly dish made with lentils as the main creamy soup made with sweet corn that highlights the creamy and buttery texture of for its fresh and vibrant flavors. It is traditionally made
in Chinese cuisifil. It is a spicy and ingredient. It>s a popular choice for kernels as the star ingredient. It>s avocados. Its a versatile salad that can be customized with bulgur wheat, parsley, tomatoes, mint, onions,
tangy soup. 2 vegetarians and vegans due to its a popular dish in many cuisines, with various ingredients and dressings lemon juice, and olive oil.

high protein content. including Chinese and American.

023 0§:



CRISPY
CHICKEN
SEMOLA

PRAWNS TEMPURA

Prawn tempura is a popular Japanese dish consisting
of deep-fried battered prawns. The batter used in

CHlCKEN LOLL'POP " tempura gives the prawns a light and crispy texture.
Here>s a basic recipe for prawn tempura:

Chicken lollipop is a popular appetizer or snack made from chicken wings. The meat on the

chicken wing is pushed down to create a lollipop-like appearance, with the bone serving as

the stick. It is typically seasoned, marinated, and then deep-fried until crispy. Here»s a basic
recipe for chicken lollipop:

33, PRAWNS TEMPURA 28 ulg) gLod

s T A RT E R s 34 CHILLI PANEER (DRY) 18 (Lo Juib ity
35. CHILLI POTATO (DRY) 15 (Wl it Unling

CHICKEN CHILLI DRUMSTICKS 25 i ol it glaa 36. FALAFEL PLATTER 6 Jolus g1

25. CHICKEN LOLLIPOP 18 wgulgl glaa 37. ONION RINGS 10 Joyolila
26.  CHICKEN 65 18 0 elaa 38. POTATO WEDGES Y Jag bty
27.  DYNAMITE PRAWNS 28 olugy cuoliya 39. CHEESE POTATO 15 Unlny (42
28. FISHFINGER 22 élow @l 40. FRENCH FRIES Y oo Unling

" 29. CRISPY CALAMARI 18 uiLoyio gl 4. CHICKEN NUGGETS 15 elhayuin
30.  CRISPY CHICKEN SEMOLA 20 UiLo}60 Ugow glaa 42.  CHICKEN POPCORN 20 s Uy elaa

3. DRAGON CHICKEN 25 ugthaglaa
32. SCHEZWAN BEEF DRY 25 Ulgju ;160 46 o)

&

ONION RINGS

Onion rings are a popular
side dish or appetizer
made from sliced

onions that are dipped

in a batter or breaded
coating and deep-fried
until crispy and golden.
They are known for their

e s CHICKEN NUGGETS

Chicken nuggets are a popular snack or
meal option made from small pieces of
chicken that are breaded and fried until

golden and crispy.

05:

DRAGON CHICKEN

Dragon chicken is a
popular Indo-Chinese
dish that features
crispy chicken tossed
in a spicy and flavorful
sauce. It is known for
its bold and fiery taste.
Here»s a basic recipe
for dragon chicken:




ARABIC GRILL

ALL ARABIC GRILL & CHARCOAL SERVED WITH
HUMMUS, KUBBOOS, GARLIC SAUCE, FRENCH FRIES, SALAD

43.
44,
45.
46.
47.
48.
© 49,

GRILL CHICKEN

CHICKEN CHARCOAL GARLIC
CHICKEN CHARCOAL PEPPER
CHICKEN CHARCOAL RED HARISSA
CHARCOAL GREEN CHILLY
CHICKEN CHARCOAL MALAI
CHICKEN CHARCOAL NORMAL

HALF  FULL
1700 28,00
2600  46.00
2600  46.00
2600  46.00
2600  46.00
2700 48.00
2500  45.00

GRILL CHICKEN

Grilled chickenis a delicious and healthy
option for a main course. It can be
marinated in various flavors and cooked
on a grill or barbecue to perfection.
Heress a basic recipe for grilled chicken

§6uito glaa

gl maallle glaa
gl Jold padll le glaa

Joalduiyjapadllyle gla
JA3 i sl e ploa

sllopadllyle ¢laa
gale padllle gl

CHICKEN CHARCOAL
RED HARISSA

Charcoal grilled whole
chicken with red Chilli
flakes, lemon zest,
assorted sauces served
with hummus, garlic,
salads, fries and bread

50.

Sl

52.
53.

S4.

S5,
56.

57.

58.
58.
60.

6.

LAMB CHOPS

Grilled lamb chops are a delicious and
flavorful option for a special meal or
barbecue. They are tender, juicy, and

can be seasoned with various herbs and

spices. Here>s a basic recipe for grilled
lamb chops:

KABAB ARAYES 25.00 ol JbA
SHEESH TAWOOK 29.00 89gto i
GRILLED LOBSTER APS S9ito puugl
GRILLED FISH 25.00 §94iL0 Eloww
GRILLED PRAWNS 4500 594iLo ylug
KABAB HALABI 30.00 Qllaous
MIX GRILL SPECIAL 115.00 wald JAiio sgliito
MIX GRILL REGULAR 65.00 gale JAulio sgliito
LAMB CHOPS 4500 Uiy
LAMB TIKKA 30.00 “Limal
LAMB KUBEDEH 32.00 0294 o)
CHICKEN KUBEDEH 28.00 0ayg4 glaa
0028 (,JJ£ 269 G9LiiLo ELon

dnli giuldo lhling . gl jngn « A Ao

MlX GR”_L A mixed grill is a dish that-typically consists of a combination of grilled meats, such as
different cuts of mutton, chicken, or,sausage. Its a hearty and flavorful option that offers a
REGU LAR variety of tastes and textures.

07:
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Tandoori chicken is a flavorful and aromatic dish that can

be enjoyed on its own or as part of a larger Indian meal. The
marinade infuses the chicken with a delightful blend of spices,
resulting in tender and succulent meat. Enjoy the vibrant
flavors of tandoori chicken!

o

I N D IA N SEAFOOD 5 - i |
TANDOOR |
Seafood Seekh Kebabs are a delightful combination of

minced seafood, aromatic spices, and herbs, skewered
and grilled to perfection. These kebabs make a
Tandoor refers to both a traditional cylindrical clay oven and the cooking method associated with famagsﬁ( appe‘t)\zer or a main course dish.
it. Itis commonly used in Indian, Pakistani, and Middle Eastern cuisines to cook a variety of dishes. &
The intense heat of the tandoor oven allows for quick and efficient cooking, resulting in flavorful
and tender foods.

62.  TANDOORI CHICKEN 24 /42 SJ9aiiglan 69.  AFGHANI CHICKEN 25/45 Giledlelan
70.  MUTTON SEEK KABAB 30 wls )

n. CHICKEN SEEK KABAB 28 Jldauwela

64.  CHICKEN MALAI TIKKA 25 5 glloglaa s 1118 ;
3 72 SEAFOOD SEEK KABAB 30 Vls auw dy )y allgilo
65. LA ol ela
CHICKEN KALMI KABAB 24 JUA gollaelan 7. FISH TIKKA o5 (Al

66.  CHICKEN TANGRI KABAB 24 JuA speiliglan " PANEER TIKKA 20 L

63.  CHICKEN TIKKA 24 Kiglaa

67.  CHICKEN RESMI KABAB 28 ouA UOJ-UJJ el 75. MINT CHICKEN TIKKA 27 elicu glaa lAj
. « 68. _MIX KABAB PLATTER 52 JAdio UUAs gan 76.  TANDOORI PRAWNS A $J9ali ylugy

AFGHANI CHICKEN

TANGRI KABAB CHICKEN TIKKA CHICKEN SEEK KABAB

Afghani Chicken is a delectable dish known

Tangri kabab, also-known as chicken drumstick Chicken tikka is a popular Indian dish made with marinated

kabab,is a popular Indian afd Pakistani dish that and grilled chicken pieces. It is known for its flavorful and sv?llﬁk;?nsce:dk?hﬁfea:sal:(rjeaﬂglveonrguéfaggﬁlact)i/csfe;/c\/ee;STrR:de fovr its rich and creamy marinade, infused
consists of mafinated chicken drumsticks grilled tender chunks of chicken, typically served as an appetizer are traditionallycGoRedRIak s Rlaarbyer butpou cah alyso with aromatic spices.

or roasted to pafectiop. The term «tangri» refers or a main course. Heress a recipe for chicken tikka: Y ~ i - you

%o thald tick D6t R hick prepare them on a grill or in the oven. Here>s a recipe for

o the drumstick portién of the chicken. chicken seekh kebabs:

08 09:
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= GRILLED-PRAWNS

‘:

Grilled salmon is a delicious
and healthy dish that is easy to
prepare. Here>s a simple recipe

for grilled salmon:

FRESH FISH ;
GRILL & FRY 4

Grilled fish has a delicious taste that is often described as smoky, charred, and flavorful. The [ J
grilling process enhances the natural flavors of the fish and adds a subtle smokiness, making it a o
popular cooking method for seafood lovers. Here are a few reasons why grilled fish has a distinct

and enjoyable taste:

71.  SALMON 30 30 ugoJlw Elowy
78. HAMOUR 45 45 Jgola
79. SHERRY 40 40 CIT]
80. SEA BREAM 45 LygrenT
81. TIGER PRAWNS GIRLL 45 §9+iL0 Jauli glug

GRILLED SHERRY

Grilled fish with a sherry-based marinade can
be a flavorful and enjoyable dish, providing a
delightful balance of the natural flavors of the
fish and the subtle sweetness and complexity
of the sherry.

Grilled prawns are delicious on their own,
but you @n also experimentwith different
marinades or seasonings to enhance their
flavor. Whether served as an appetizer,
incorpbrated into a main course, or enjoyed
as a standalonggdish, grilled prawns are sure
to please seafodetlovams with their succulent
and smoky tas

103

Y s T
GRILLED SALMON: = #=

L]

MALABAR DUM BIRIYANI

Malabar Dum Biryani is a flavorful and aromatic rice dish
that originated in the Malabar region of Kerala, South
India. It is a layered biryani cooked with fragrant spices.

CHICKEN HYDERABADI BIRIYANI

Hyderabadi biryani is a famous rice dish originating from
the city of Hyderabad in India. It is known for its rich flavors,
fragrant spices, and tender meat.

BIRIYANI & RICE

(82 HYDERABADI DUM BIRIYANI

17.00 22.00 20.00 20.00 14.00 14.00

(83 MALABAR DUM BIRIYANI

15.00 22.00 20.00 20.00 14.00 14.00

@5 POTHI BIRIYANI

20.00 25.00 22.00

@ MATKA BIRIYANI

22.00 25.00

86. BUTTER CHICKEN BIRIVANI 26.00 ojlugloa iy
87 CHICKEN FRY BIRIYANI 1700 Gléoglaa iy
88. CHICKEN CHARCOAL BIRIVANI 18.00 adll e gloa Gy
89. CHICKEN TIKKA BIRIVANI 20.00 Wigloa iy
90. PRAWNS BIRIYANI 30.00 olig) UM
91.  CHICKEN PULAO 16.00 elhagly
92. VEG. PULAO 15.00 Jlaidgligy
93. GHEE RICE 10.00 gow jji
94, WHITE RICE 8.00 A jji
95.  BIRIVAN}RICE 10.00 {' _ TRy
96. JASMINE RICE 8.00 _! ool jJi
97 JEERARICE 10.00 . 2 il
98. GARLIC RICE 10.00 rogJly jyi
99. RICE WITH FISH 20.00 elowdy jji
100. CURD RICE 12.00 9L ji
101. DAL KHICHDI 15.00 SUA JIa

Biryani is a flavorful and aromatic rice dish that is popular ifmany parts of the world, particularly in South Asia and the Middle East.
Itis made by layering fragrant rice with meat, vegetables, of both, and cooking it with a blend of spices. Biryani can be prepared in
various styles, each with its own unique flavors and ingredients. Here>s a general-overview of how biryani is typically made:
-
-

&

.



KADAI CHICKEN

Kadai chicken is a delicious and
aromatic dish that combines the
flavors of the spices, tomatoes,
and bell peppers, resulting in a
tantalizing blend of tastes. Feel
free to adjust the spice levels
according to your preference

VEG.KOLAPURI

Veg Kolhapuri isa spicy ahd aromatic
dish that shewcases the richi flavors of
the Kolhapuri fegion. It Cag be enjoyed
by vegetatians and spice loversgalike.
Enjoy your homemade Veg Kolhapuri!

VEG. CHILLI MILLI

Vegetable Chilli Milli is a flavorful and spicy dish that combines the
crunchiness of mixed vegetables with the tanginess of the sauce. Feel
free to adjust the spiciness and the choice of vegetables based on
your preference. Enjoy your Vegetable Chilli Milli!

VEGETABLE . @
N o RT H I N D IAN 8. KADAI PANEER 20 f:,tf:ﬁ @:& ;

BUTTER CHICKEN
BONELESS

Butter Chicken is a rich and indulgent dish that is loved by many.
Enjoy the creamy tomato gravy and tender chicken pieces in this
classic Indian recip.e

19. PALAK PANEER 20

C U | S| NE 120. PANEER MIRCHI MASALA 20 o i o July

102. BUTTER CHICKEN BONELESS 24 pAC g9 6yl elan 1212 ::::EE§ ESTPTYE‘LZQ ASALA ;g umﬂfﬂj ﬁt g

103, KADAI CHICKEN 22 e 123. MUSHROOM MALABAR 18 Jullo yins

104. PESHAWARI CHICKEN 24 SJoliit) gl 124 MUSHROOM MASALA 18 o Jhé

105. CHICKEN LABABDAR 25 Julelan 125. BHINDI MASALA 7 o gaiay

106. CHICKEN TIKKA MASALA 25 Jluo 145 el 126. BHINDI DO PYAZA 17 |_j|.U 92 Gm

107, CHICKEN ANGARA MASALA 24 Vo léjlglaa o AT oot & ki el

108. CHICKEN SEEKH KABABMASALA 26 Jlwo Qb duwelaa e e 5 Al gl

109. MUTTON SEEKH KABAB MASALA 30 Ulwio LA A pal R e 5 Jiogh

110. MUTTON ROGAN JOSH 30 ubga o) 130, MIX VEG. % JAdio Jlaa

M. MUTTON CHOPS MASALA 40 VLo g 131 DAL MAKHANI % oo Jia

112. MUTTON KADAI 30 gl pal 132. DAL FRY 12 6118 Jia =
_ 13 MUTTON RARA 30 ljiypal 133. DAL TADKA 13 (423 Jia

114, MUTTON HANDI 30 Saila paJ 134, RAJMA MASALA 15 Jluo Loay

115. MUTTON DO PYAZA 30 ljlw 92 paJ 135. VEG MANGO CURRY 18 )% gailo JLAd

116, FISH TIKKA MASALA 25 Lo 145 Elow 136, VEG STEW LA

117. PRAWNS BUTTER MASALA 35 Ulwo 62 U ylsgy 137 VEG KURMA

138. VEG KOLAPURI
139. VEG. CHILLI MILLI

UTTON ROGAN JOSH CHICKEN ANGARA MASALA MUSHROOM MALABAR PANEER BUTTER MASLAA KADAI PANEER
- Mutton Roggfihsh is gflavorful and aromatic dish Chicken Angara Masala is a smoky and spicy Indian dis It is Discover the Perfect Blend of Spices Savor the Creamy Goodness of Paneer Indulge in the Delightful Flavors
that pairs well Wih tigqger bread. Enjoy the rich typically prepared with succulent pieces of chicken cooked in Mushroom Masala - A Flavorful Butter Masala - A Rich.and Irresistible of Paneer Kadai - A Spicy and
flavors of this classic Kashmm delicacy! in a rich and flavorful gravy with a blend of spices Veg Delight! Delight! Tangy Delight!
: 13 =
< =
L =,



CHICKEN
CHAFTLCURRY
Chicken Chatti Curry is aKerala-style dish

cooked in a traditiénal claypot. It has a
uhique eartRy flayaur

FISH NIRVANA

Fish Nirvana is a delightful dish that offers a

creamy and flavorful experience with the tender

and succulent fish pieces. Enjoy this dish and let »
it transport your taste buds to a state of culinary F

bliss!

KARIKKIN CHEMMEEN TRAVANCORE CHICKEN CURRY

Chicken Travancore Chatti Curry is a flavorful and
Prawns nder Coconut is a delightful dish with the sweetness aromatic chicken curry that originates from the

of tender€oconut water infusing into the prawns. It>s a unique Travancore region in Kerala, India. It is known
=] and flavorful combination that is sure to impress your Kas(el for its rich coconut-based gravy and fragrant
buds. Enjoy this seafood delicacy! spices. Heres a recipe for Chicken Travancore

Chatti Curry: ‘ -

SOUTH INDIAN
TIISINE CHICKEN MUTTON %@

Kerala cuisine is a culinary style originated in the Kerala, a region in the south of 160. CH|CKEN CHATTI CURRY 28 MUTTON CHATT' CURRY 39

P e e 16 CHICKEN ROAST 20 4, MUTTON VARUTHARACHATHU 26
162. CHICKEN VARATTIYATHU 20

FISH BEEF 163. CHICKEN STEW 20 175. MOTTON CHETTINADU 30
164. CHICKEN ALEPPY 20 176. MUTTON VARATTIYATHU 30

140.  FISH NIRVANA ASP 151.  BEEF FRY 18 165. CHICKEN MALABAR 20 177. MUTTON ROAST 8

4. KARIKKIN CHEMMEEN (PRAWNS) 48 152.  BEEF CHILLY DRY FRY 22 166. CHICKEN CHETTINADU 22

142. CHEMMEEN KIZHI (PRAWNS) 35 167. BB SPL CHICKEN CHILLY FRY 25

143.  FISH CHATTI CURRY 35 [ R LEDI AT g 168. PEPPER CHICKEN CURRY 20 -

144, FISH MANGO CURRY 30 1% BEEFROAST 20 169. CHICKEN FRY 0| EGG

“ 145. FISH FRY ASP 155.  BEEF NAADAN CURRY 22 170.  NAADAN CHICKEN CURRY 24

146, FISH TAWA FRY ASP | 155, BEEF MASALA 2 1. CHICKEN CHUKKA 15 { T8 EGGMASALA/ROAST 12

141 FISH MULAKITTATH (KNG FisH) 22 172 TRAVANCORE CHICKEN CURRY 22 | T9. EGG BURJI (3Ece) 10

148. FISH POLLICHATHU ASP 157.  BEEF COCONUT CHILLY FRY 22

149, FISH MOLLY 22 158. BEEF CHATTI CURRY 35

150. KOONTHAL VARATTIYATH 20 159. BEEF GREEN CHILLI ROAST 23

MUTTON CHATTI CURRY

Mutton chatti curry is a delicious South Indian
dish made with mutton (goat meat) cooked in a
spicy and flavorful gravy. The term refers to the
traditional clay pot in which the curry is cooked, g;-
adding a unique aroma and taste to the dish.
s BB SPL CHICKEN CHILLY FRY - e s e
COCONUT CHILI FRY

= 11
HAMOUR . "?ﬂ

MANGO CURRY"

14 - e 15
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Breads are a st‘b foE in "®litures around the world, and there are numerous
varieties available, eachifvithiits wn unique taste, texture, and preparation method.
allowing foF& wide range of delicious options to suit different tastes and
preferences.

NAAN~;

- v A

180 185, PLANNAAN 250 gale o X :
KOTHU PARATHA ri 185. BUTTER NAAN 350 a1l oU *E':m.e
5 CHEESENAMN 900ty |
\S/:‘giseftyaiglgezi;g‘;.gs,andspices.ltsadeﬁciousand o 187. GARL'C NAAN 450 ngjJ'J \JU
CHICKEN ~ BEEF  EGG =) e s
.00 [ 18.55 [ 14.56 :
ROTI & KULCHA
189. TANDOORI ROTI 150 (o) §Jgali
190. BUTTER ROTI 250 igydj
191. PLAIN KULCHA 2.00 "gale Lidg4
o 192. BUTTER KULCHA 3.00 6P Ligs
181 163. ALOO KULCHA 700 Lidg&gl .

KIZHI * | 19 PANEERKULCHA  8.00 LiugA pil
PARATHA e __d 195. MIX BREAD BASKET 15.00 JAudto ju iw
Kizhi Parathas are a delightful and filling

meal, perfect for breakfast, lunch, or dinner.
Enjoy the delicious flavors!

c STUFFED PARATHA
o

196. LACHHA PARATHA 250  LilpLisy
JE' 197 PUDINA PARATHA 350 Ulpliags
198. ALOO PARATHA 7.00 Glp ol
199. PANEER PARATHA  8.00  Ulp uib
200. KEEMA PARATHA ~ 8.00  Ulplous

. m PARATHA

201. KERALA PARATHA 150 Ulp UlpA
202. WHEAT PARATHA  2.00 awodlulilp
203. CHAPATI 1.50 Ll

PAL CHATTI
“ PARATHA

porathas in a clay pot imparts a smoky
flavor and unique aroma to the dish.
Its a delightful variation to enjoy with
your meals.

CHICKEN BEEF

] _ P

183
DUM CHATTI
PARATHA

Chatti Parathas are a versatile bread that can 204. APPAM 150 rDlJI

be enjoyed with various Indian dishes or as a .
e e o 205. DOSA 150 Lwga
CHICKEN BEEF 206. IDIYAPPAM  1.50 ol

m m 207. KUBOOS 1.00 a
16 | | -2X U
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VEG. FRIED RICE

Vegetable Fried Rice is
a popular and flavorful
Chinese dish made
with cooked rice,
mixed vegetables, and
various seasonings.
Ibs a versatile dish that
can be customized
with your favorite
vegetables and spices.

NOODLES &
FRIED RICE

208 [RIED RICE

18.00 15.00 25.00 j 25.00 16.00

e SCHEZWAN FRIED RICE

20.00 17.00 2700 g 27.00 18.00

gio NOODLES

18.00 15.00 25.00 j 25.00 16.00

‘@ SCHEZWAN NOODLES

20.00 17.00 27.00 27.00 18.00

VEG. NOODLES

Vegetable Noodles is a popular and flavorful
dish that combines stir-fried noodles with a
variety of vegetables and seasonings.

SCHEZWAN
FRIED RICE

PRAWNS FRIED RICE

CHICKEN NOODLES

VEG. SCHEZWAN NOODLES

Schezwan Fried Rice is a spicy and flavorful Indo-Chinese

dish that combines cooked rice with Schezwan sauce,
o vegetables, and seasonings. Its a delicious and satisfying
meal that can be easily prepared at home.

——
co
FAET

B Biles

CHINESE

MAIN COURSE

@2 SCHEZWAN SAUCE
PRAWNS 3000 ool

FISH 22.00 clow
BEEF 25.00 Joypal
CHICKEN  22.00 el

This Chicken Schezwan Sauce can be customized to your taste by adjusting
the amount of Schezwan sauce and spices used. You can also add additional
vegetables like bell peppers, carrots, or mushrooms for more texture and flavor.

23 MANCHURIAN SAUCE

CHICKEN 22.00 elba
PRAWNS 30.00 ulugy
FISH 22.00 loww
VEG 20.00 Juaa
GOBI 20.00 192

Manchurian sauce is a tangy and flavorful sauce commonly used in Indo-
Chinese cuisine. It is the base sauce for dishes like Vegetable Manchurian,
Chicken Manchurian, and Gobi (Cauliflower) Manchurian.

8 HOT GARLIC SAUCE

CHICKEN BEEF  PRAWNS FISH
22.00 @ 25.00 | 30.00 g 22.00

a5 SWEET & SOUR SAUCE

22.00 22.00 30.00

CHILLI CHICKEN

216. MUSHROOM CHILLI 20.00 (Ll og puito
217. CHILLI CHICKEN (DRY) 20.00 b ubglaa
218. CHILLI CHICKEN (GRAVY) 22.00 592 Glubelaa
219. SEAFOOD SIZZLER 35.00 Hiuwagpny

220. LOBSTER SIZZLER IN OYSTER SAUCE  130.00 Jawo dnlaly fjuw jiung)

19z
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CHICKEN
QUESADILLA

Chicken Quesadilla is a delicious and flavorful
Mexican dish made with tortillas filled

with seasoned chicken, cheese, and other
ingredients. Its a perfect option for a quick
and satisfying meal

CONTINENTAL &

MEXICAN

221. BEEF SIZZLING STEAK

222. CHICKEN SIZZLING STEAK
223. BEEF STROGANOFF WITH GARLIC RICE
224. CHICKEN STROGANOFF WITH GARLIC RICE

225. FRIED PRAWNS

226. FISH &CHIPS

22]. CHICKEN QUESADILLA
228. PLAIN NACHOS

229. CHICKEN NACHOS
230. LOBSTER THERMIDOR

FRIED PRAWNS

Fried prawns make a delicious appetizer or

can be served as.a main dish-alongside rice

or salad. They are best enjoyed immediately
while still hot and cr\spy

20 :

38.00
30.00
30.00
28.00
35.00
22.00
24.00
16.00
20.00

145.00

BEEF SIZZLING STEAK

Beef Sizzling Steak is a delicious and visually
appealing dish that features tender and juicy
beef cooked with a flavorful marinade and
served on a sizzling hot plate. Enjoy your
delicious Beef Sizzling Steak!

Elduw gl juw glan
rogilly jji 60 Ggitg Hiw yosanl
o9l j)i o Sgit g iwelaa
sléo ylugy

ol g cloww

wwlalng glaa

gale jouisili

eloa jouiil

J9o i yluyg)

FISH &CHIPS

Fish and chips is a classic British dish
consisting of battered and deep-fried fish
served with crispy fries.This classic dish is

perfect for a comforting and satisfying meal.

O,

PEPPERONI PIZZA CHICKEN TIKKA PIZZA VEGETABLE PIZZA

Indulge in the timeless classic: Experience a fusion of flavors with Savor the goodness of nature with our
Mouthwatering Pepperoni Pizza thats our Chicken Tikka Pizza: A tantalizing Veg Pizza: A symphony of garden-fresh
loaded with cheesy goodness and blend of tender chicken tikka, aromatic vegetables, m&lfed cheese, and zesty

savory slices of pepperoni. A slice of
heaven that never goes out of style!

PIZZA

spices, and melted cheese, creating a

tomato sauce on a perfectly bakgd grust,
truly unforgettable pizza experience!

bringing you a slice of pure vegetanan
delight!

PEPPERONI PIZZA 28 oMU iy
232. CHICKEN TIKKA PIZZA (M) 28 (lhuwg) K] gloaljiy
233. PANEER TIKKA PIZZA 28 A5 ol | i
234. VEGETABLE PIZZA (M) 25 () JlAas | i
235. SEAFOOD PIZZA([M) 32 (lnwwg) du gl csligAiodl i
236. PIZZA MARGHERITA 23 Wboljiy -
231. CHICKEN SHAWARMA PIZZA 28 2laa Lo jolubs 1 jiw
238. TRIPPLE MUSHROOM PIZZA 25 Ju i rog po | iy
239. BBQ CHICKEN PIZZA 28 oAy elaaljiy

Pasta is a popular Italian dish that has become beloved worldwide. It is made from
unleavened dough consisting of durum wheat flour, water, and sometimes eggs. The dough
is typically rolled out and cut into various shapes, such as spaghetti, fettuccine, penne, or
lasagna sheets. Pasta is then cooked in boiling water until it reaches the desired texture.
20 PENNE PASTA Uwl iy -
30.00f 25.00 § 22.00

CHOICE OF SAUCE  (WHITE/RED/ CHEESE/MIX)
30.00Q 25.00 § 22.00

22 SPAGHETTI BOLOGNESE juitouguilw  DHS.28.00

Delight in the ultimate Italian comfort food: Spaghetti Bolognese. Savory ground meat simmered i
in a rich tomato sauce, generously tossed with al dente spaghetti noodles, creating a classic dish _I'.lj'
that captures the heart and soul of Italian cuisine

@ SPAGATTI PASTA Uulgliluw
CHOICE OF SAUCE ~ (WHITE/RED/ CHEESE/MIX)

PENNE PASTA
RED SAUCE

Al dente penne pasta bathed in a
vibrant and tangy tomato sauce,
bursting with the flavors of garlic,
herbs, and a hint of chili. A satisfying
and timeless dish that will transport
your taste buds to Italy

WHITE SAUCE

A Y

SPAGHETTI
BOLOGNESE ‘

T
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FILIPINO 32

CUISINE

Filipino cuisine is a diverse and flavorful
culinary tradition that reflects the rich
cultural heritage of the Philippines. Here
are some popular Filipino dishes:

243,
24k,
245.
246.
24].
248.
249.
250.
251.
252.
253.
254,

255.
256.
251.
258.

259.
260.
261.

PANCIT CANTON

22 ¢

CHICKEN LUMI CANTON 18
PANCIT CANTON 16
PANCIT BIHON 16
SPAGHETTI PINOY 22
BICOL EXPRESS WITH RICE 26
SINIGANG SEAFOOD WITH RICE 52
BEEF BULALO WITH RICE 32
KAREKARE 24
BEEF TAPA 18
BEEF STEAK 20
CHICKEN ADOBO 22
BB_Q_ EHICKEN H/F 22/ 38
TAPSILOG CHOICE OF RICES: 20
HOTSILOG Y

CHICKSILOG GARLIC RICE,

DAINGSILOG T

CHICKEN FRIED WINGS 15
BEEF BULALO 28
BANGUS GRILL/FRY 30/35/40

PANCIT BIHON

=

—

BANGUS

SININGANG SEA FOOD

JASMINE RICE

s
BROASTED

4. 263
@liuw duag o Hiaduag
SNACK MEAL @82 I %;V( = DINNER MEAL
B ’“F‘I &y A7 e Re 1ok
?r?;s)f.ﬁ?q;enwbt;tm CB*WE‘:O{ @W 3Pcs‘Chicke}r+'Pot;tato+
Bun + Garlic Bun + Garlic + Pepsi
oks. 13.00 .. ois. 18.00
aulile dung 264 .. ' - 265 900 dung
FAMILY MEAL %  JUMBO MEAL
UA G + (ogi+ JUA 0 + AT + Lol + glaa dchd

nwg uu +gi

m 3& Pes. Chicken + Potato+ Garlic

+2 Bun + Pepsi Medium

B 3200

260 (i dulile ding
MINI FAMILY MEAL

Ul Guu + pgi+ AP +Lnlhy + glaadehad
9 Pcs. Chicken + Potato + 3Bun + Garlic + 1Ltr. Pepsi

DHS. 5ZJ.UU

15 Pcs. Chicken + Potato +
5 Bun + Garlic + Large Pepsi

ows. 78.00

b duag
PARTY MEAL @268

Ul + gloa dchdl|
JUA Guiy + ogd + HAV
21 Pes. Chicken + Potato +
7 Bun + Garlic + Large Pepsi

ons. 98.00

X I
k- | |
Shawarma is a popular Middle Eastern dish made with thinly sliced and marinated meat that isypicallyjcook@d on Blvertic
rotisserie. The meat, which can be chicken combination, is seasomedwitha bléhd ofaromati
c spices and'sometimes yoguirt to enhance its flaval

CHEESE NAAN SHAWARMA SHAWARMA SANDWICH

Shawarma Sandwiches are beloved for their
combination of tender and flavorful meat, the richness

of the sauces, the freshness of the vegetables, and the
satisfying bite of the warm pita bread.

268. SHAWARMA SANDWICH 6 Lo jgluls itigailw
269. CHEESE BIG SHAWARMA 10 A oy Lo yolubs
270. ARABIC SHAWARMA SPECIAL 22 wala e Lojglus
211.  ARABIC SHAWARMA NORMAL 15 gale lje Lojglis
212.  PLATE SHAWARMA 25 Lojglls yrin
273.  CHEESE NAAN SHAWARMA 25 b ¢galu Lo yoluis
274, HASSAN MATHAR 7 oo guin

233
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275 280
THALI

NON VEG BROASTED

18 RICE + CHAPATHI + CHICKEN COMBO
A0 DALFRY+ CHICKEN CURRY + o A 2PCS CHICKEN WITH .

CHICKEN TIKKA + CURD+ PAPAD+ FRIED RICE / GARLICRICE / .
ACHAR + GULAB JAMUN JASMINE RICE

281
BUTTER CHICKEN
276 BIRIYANI
VEG THALI [ BUTTER CHICKEN MASALA
WITH DUM BIRIYAN|

RICE + CHAPATHI + DAL FRY + VEG
CURRY + VEG DRY + CURD+ PAPAD+
ACHAR + GULAB JAMUN

282

. ~ GRILLED

=1 ' IB. CHICKEN COMBO

MOTA RICE Nl - Pl  HALF GRILLED CHICKEN WITH

EISH COMBO Ane BIRIYANI RICE

RICE + FISH CURRY + SAMBAR- VEG VARAV . o,

mmd + SHERRY FRY + CURD+ PAPAD+ _—— . - 18.00
18.00 ACHAR + GULAB JAMUN -

283
BUTTER CHICKEN
pa COMBO

GHEE RICE BUTTER CHICKEN WITH .
COMBO 2 PCS NAAN AND SALAD z

GHEE RICE + CHICKEN / BEEF CURRY

CHICKEN  BEEF

284

- SOUP & SALAD
TANDOORI COMBO
CHICKEN HUMMUS + KUBOOS+ GREEN
COMBO SALAD + MUTTON SOUP

18 IHS.
.00

QTR. CHICKEN TANDOOR +
RICE/2PCS TANDOORI ROTI+ DAL FRY




o Biles
BURGCER saANDWICHES
285 286, 287,

.I’”’Jr |
-—é'uﬂl .Ir
il grogs 1650 W o094 ilss 145
SPANISH COMBO HOTDOG COMBO
)2 J2Jj Ja 4 diseba oy waauty.ngu
ZINKER DOUBLE ; 2 CHICKEN FILLET JUMBO PRAWNS

BURGER BURGER BURGER

310,
g e

14 DHS. DHS, ]4 DHS.
gLog4 aulus glan 9400 glug) gu0gh 16 91094 yuialiglaa
CHICKEN FILLET COMBO JUMBO PRAWNS COMBO CHICKEN NUGGETS COMBO

1635 [l 125

9% -—
ey W lien WRAP SANDWICHES

JAi
VEG BURGER

§guLo gl Ja
GRILLED

CHICKEN BURGER BURGER JUMBO PRAWNS WRAP Tl ]
293. CHICKEN BURGER 9 2loa ;:Z szécvﬁ':;'uﬂ WRAP 1‘2* o J'C’L‘Z; :’:j
294 FISH FILLET BURGER 1% auld clow Ja 5 e : T Sy
295. CHICKEN DOUBLE BURGER i  nela oy e E e
296. GRILLED BURGER BEEF 16 G910 48y o) ja '
297 FRESH LAHAM HAMBURGER 20 2iliall 4o piola )

o

CLUB sANDWICHES

DHS.
Jijuly ’ Wiglhadly 154 §ilai iy
ZINGER WRAP CHI. TIKKA WRAP HOTDOG WRAP

-E_.'_'_'!--"-""gf - _ PARATHA /BREAD saANDWICHES
- 3 320. FALAFIL SANDWICH

5 Jals irigailw

BB SPECIAL CLUB wrld ¢y gla QLo 321. BREAD OMLETTE SANDWICH 5 L0 JAY 1A yidgail
322. BREAD CHICKEN SANDWICH 6 2loa yitigailw jua

323. BREAD SANDWICH VEG 5 JAA A Gidigailu

324. CHICKEN TIKKA SANDWICH 6 A glaa yisigailw

325. BEEF PARATHA SANDWICH 7 Hy ) Ul Gidiggaiw

=159
Gila) 9915 1ij qglé il ogls
HOTDOG CLUB ZINKER CLUB SPANISH CLUB

15 DHS.
Jlaiggla
VEG CLUB

. g2 : : P
n, : L3 ] -
1 | o ' "\l".

-—— ":Jrr 5 b il Blﬁllsl 5nus

304 CHICKEN CLUB 15 ebiaugls

; ; Ul culogi ivigail el bl yiligailw JLAaa Ul giigailw
305 FISHFELET CLUB 16 alus cloww Uglh OMLETTE PARATHA CHICKEN PARATHA VEGTABLE PARATHA

26



WATERMELON

9al4gsl
AVOCADO

329.
330.

331.

332.
333.
. STRAWBERRY
335.
336.

331.

COCKTAIL
GRAPE
PINEAPPLE
CARROT
PAPPAYA

SWEET MELON
BANANA
FRESH LEMON

k)

Jeipy
ORANGE

ejlb gailo punc
FRESH MANGO LEMON MINT
APPLE POMEGRANATE

SPECIAL JUICE

oliuh
THABAKATH

346

350

ol pie, .
BURJ AL ARAB

28 :

GALAXY

BAYBITES SP.

ABOUD

MANGO BANANA

349

91 galAgsl
PISTACHIO AVOCADO

353
aljlolligp
BURJ AL EMARATH

MILK SHAKES

- 356

ﬁJU959ﬁJ
VANILLA CHOCOLATE

"357 =

Gius (ngU.ﬂ."
ISTA STRAWBERRY

Falooda is a popular dessert beverage in India and is often served during
festivals, special occasions, or as a refreshing treat on hot summer days. It offers
a delightful combination of flavors, textures, and colors, making it a unique and

enjoyable dessert experience

-

359 360 361 362
0agJle gailo 0agJle aJgl o wala o o 0ag)LS 02gJL8 slogy
MANGO STRAWBERRY BAYBITES BOMBAY
FALOODA FALOODA SP. FALOODA FALOODA

Lassi is not only a delicious and thirst-quenching beverage but also offers numerous health
benefits. It is rich in probiotics, which promote healthy digestion and gut health. Additionally, lassi
provides essential nutrients like calcium, protein, and vitamins.

LASSI

e G AN = Fo-mato L B
aglys Jgo i JAiiLo aslgé uwl
STRAWBERRY BANANA MIX FRUIT

293



o Bles

| & NOICE NO SUGAR
367 NO PRESERVATIVES
:UJAJIJJI_D LQJ'B \SLJ Healthy jui 13 toi t

v ealthy juices are a great way to incorporate

l RO N B DOSTER BY FlVE nutrier)l’ljs into your d?el whileyenjuying zelicious m
Beetroot, Carrot, Apple, Pineapple, Strawberry, flavors. Here are a few examples of healthy juices
Water Cress Mango, Apple, Kiwi and their potential benefits
U b 2gJ g 1olius Huugy joU 0 el
PURPLE PINE VITAMINE LOAD  POWERBOOSTER ~ HEALTHY MINT
Pineapple, Black Grape Pineapple, Mango, Grape Carrot, Apple, Orange, Ginger Mint, lemon, Ginger

Banana, Orange

Mojitos are often served in a highball glass or a Collins glass. They are popular

for their refreshing taste and are enjoyed on hot summer days or as a tropical
cocktail option.

el

: 374 - e
Jasllgiuago §ujlglumgo @Jglyé gilumgo dahlcll dails
GREEN MOJITO BLUE MOJITO STRAWBERRY PASSION FRUIT

REFRESHING, MINTY, AND OH-SO0-DELICIOUS! SIP ON
SUMMER WITH A TANTALIZING
MOJITO IN HAND.

SHJ 9lungo
879 BERRY MOJITO 12

. - ity
. ﬁ ﬂ 880 SUNNY PEACH 12
3 e ol
aligod . yedlgisage @81 \\vreyoio 12
LEMONEDE RED MQJITO i

50z

CRUSH MILK SHAKES

929l JbA cula J¥Aw GiA cuda - Al G4 qudo
OREO SNICKERS GALAXY

Wiy gulpAdauda Juslauda 2L 6gmd w5 UL
NUTELLA AVILMILK COLD COFFEE NANNARI SARBATH

MOMOS

Momos are a popular dish in many Asian countries, particularly in Nepal, Tibet,
Bhutan, and India. They are bite-sized dumplings filled with a variety of savory
fillings and are typically served with a spicy dipping sauce.

390 MOMOS CHICKEN 22.00 eloa yugogo
391 MOMOS VEG 18.00  JlAA yugogo

DAHI PURI

CHAAT

392. PANIPURI 10 SJ9 U

393. DAHI PURI 10 5J9) ala
394. MASALA PURI 10 5Jo! Uluo
395. SEV CHAAT 8 ol @uw
396. PAPRI CHAAT 10 ol U
397. ALOO CHAAT 10 ol gll
398. MIX CHAAT 12 JAuito ol
399. CHANACHAAT 10 ol b PANI PURI

400. SAMOSACHAAT 10 @l duwgiow

MIX CHAAT

S1E



