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Includes : Curry.Rice.Green Salad.Papad.Milk Tea

izt ) 1112 Mix Veg. Curry Set 150
=SEME Egg Curry Set 150
== 0002 Chickpeas Curry Set 150
FES 00002 Paneer Curry Set 180
Pedes i Chicken Curry Set 180
) FEAI000E Pork Curry Set 195
:"'?// SR ElIIES Beef Curry Set 195
E'"', = PA000E Lamb Curry Set 225
%9 pomgt45x  mBAS T MEMEBLS T
&%\\ Add Bread 45 Add Soup 45 Add Dessert 45

J)) BIBIRAEERFEE  Choose Your Chilly

| 1036EIBRFEB 10% service charge extra
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Rad. EEl. iOHL RIS, ME=SPNE. 2 I HES

Includes : Papad.Sauce.Salad.Main Curry.Chickpeas Curry.Td. Roti.Dessert

O 2ETTHH B EIL/ EERME/ ML 350
Aloo Poori Thali/Kadi Chawal/Veg.

RS/ MRS IS EmE/Eame 350

00008/ E k) R BRIV ER /BRI S I002 / e EF 0002
Rajma Chawal/Chana Bhatura/Chickpeas/Paneer

Chicken/Chicken BiryaniFish/Seafood
52300002 /4 PAOI0IR/ BRI FE AW ER 400

Pork/Beef/Lamb Biryani
FPI00E
Lamb 450

pounn2as 4555 noiBEprEms 45 T M0KERE LD T
Add Samosa 45 Add T.d Chicken 45 Add Bread 45

MERRHB LD T MBI/ RERIL/AREHIT 80 T
Add Drink or Soup 45 Add Fresh Lassi/Mango Lassi/Lemonade 80

MU 10%RIBERSE 10% service charge extra
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SAGnRE - REAET - BT REEARHAY - Vﬁgﬁ abie
- 'quiudmpodwmonbn tomate topping with sauce. lﬂsigﬁﬂﬂ;gﬁﬂ
fried polatoes and

M-é_a_ ©®

r.ﬂ %ﬁ' Aloo Bonda (6pc.) Ir1 90

« B HIRE Sk
Popuiar a-umbdsiml dish of spicy mashed potal "'--
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fiour and spices.
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hinese SMB ‘;C'M. /

-1 “ml!ﬂhl- Pictures for rogdesentalion DUpGID

ENcRFUI I ek E R B0 « X EEIRUT AL RED B IRk A0 -
AMERRRENEASEEHORREENCETE SR -
MRS « PR BCEE BRGS0 —885 « ROVRMRRHGEDPICHIR MD)W -
Indian-Chinese cuisine is the adaption of Chinese seasoning and cooking technigues to Indian tastes.
The Indian Chinese cuisine is said to have been developed by the Chinese community
that has lived in Kolkata (Capital of West Bengal, India) for over a century.
Today, this Chinese food has become an integral part of the Indian culinary scene.
We are glad to introduce ‘INDO-CHINESE' cuisine in Taiwan,
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aémé : i
Mutton.Chespe(2pc) I 380
Fﬂll"ﬂﬂ“ﬁ# £ B SR TE -

Gvemight marinated lambr 0P W)
roasied alo-minule,







FENBER <outh moten apacatty
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" Do e """"""ﬂ'""'w“
FRBH(AIZHR) mearmpc} BRI Pioin yttapam
HEBRGARR -
s - %ﬁiﬂ“‘”ﬂf’:ﬂ- 250
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Emy 22
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\’fdgﬂs?mg;%p@] .. ' 290 | ﬂ‘uﬁﬂ_liﬁ) Plain Dosa . . v290
: . BEnnnEs 330

' h@drumulaoou

TAARTTERY Onion Doss . V 350
Eaﬁlﬂﬂﬁ Cheese Dos2 K1 I 380
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<000 ipacy lowing o our Hall



. CLUFFIoS

VWAL SEERRE (T2 R
. " Punjabi Dal Tadks

A =~ IEMARR - UM -
larttils termpered with tometoes and cumin seed.

 ERHSSEMME ol Mioni
* RRENASTRFHHONTLS -
M yollow & Black lentils tempered with cumin
and ot spices. £
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Karahi Vegetable EEv 2

B MR 2T

Pahadi Mushroom Matar’
REE W R

?EQ?JIEEEEH@ﬁ

Vogotabio Biryani
AR - B

L gv: '-'. njobi Kadi Pakods
A SRR NS -
memm-’nmwwm-. 280

h incien atyla with coconut snd ury laees.
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-.-ﬁi!lﬁﬂmui Palak Mushroom

“mvnmm < HRE - MEARER AR
White bution muthecoms cooked in spinac
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5 and green peos cocked in onicns ond tomato masoio
\’ﬂhlmmm

_Paneer Mindal
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AGoagspecially.
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Paneer Tikka
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Karahi Paneer /
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i rcnlfﬂgn choesa, fossod with peppans.

“Uam325




§Hﬁﬁﬁﬁ.ﬂ/‘m Chicken Tikka Masala *

London' stavorite meomms nacruckenwm!mdm
Pepper and mixed hol spices.

B B E RO AR 350

Lucknowi Chigken Biryani

REEN - Wi 3
Nawab' s fovarite saffron fowolle ﬂr.ca coqxed \-ﬁlmrosh .
meat, hebs, tomatoes agd fred’




~ Andhra Fish Curry JJ
AENERNSEERANEE -

Fish filat cooked with onlons, tomatoes,
 cumyleaves in Andhva stke. o 350




SEFRRAMME et cosht /

HRTPEARTAEAN - WE - DRER_SEENEIATS -
Boneliss lamb leg chunks cooked in onion, tomatoes curry temperned
with fenugreek leaves,
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BRABIFER  VeoConbo
MAMREE + TR + RS + ZHEE n 880

Vegetable Sizzler + 2 Naan Bread / Rice
+ 2 Soft drinks t 2 sweet dish

Eﬁﬁﬁﬁﬁﬁﬁﬁ Chicken Masala Combo

HFEHENBEEE + —HMN/E + —Fns + ZH0RE
Bonwless chicken thigh Sizzler + 2 Naan Bread / Rice [ 990
+ 2 Soft drinks + 2 sweet dish

ﬁﬁﬁﬁﬁgi Spicy Shrimps Combo

TRREEE + O+ HER + R
Shrirps with skin Sizzler + 2 Naan Bread / Rico ol 090
+ 2 Soft drinks ¢ 2 sweet dish

EHERRPIMIRER Leo of Lamb Combo

ERFHBMEEE + 006 + —HNE + R
Boneless chunks of lamh + 2 Naan Bread / Rice o 1190
+ 2 Soft drinks + 2 sweet dish

ENEE
St R

(B8 AT SUEE DY)

TZZIeF coobos

(For two people on weekdays only)
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Mulligatawny Soup
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,-gnu;jqzmﬁ Resaulle (20c) 1 90
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Gulab Jainun (2pc.) m 90
ﬁﬂ]ﬂmﬁﬂﬂ TR RS -

shaped s of milk A»d;whlauredmﬁlﬂ
R
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iﬂ?ﬁiﬂﬁ* Rasmalsi (2pc) 1 20
HERENHRE KR - TRSHEARNEDS -

Cottage cheese soaked in malai (clotted cream) flavored
with cardamom and saffron.

m?*ﬁ Ccccnut Barfi [ZPCJ . 1 20
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