


INDIAN APPETIZERS a.a.all

Samosa (Potato) BD. 1.400
Stutted with potatoes, green peas, dried truit
& coriander seeds

5508 am pe Al 1A 5 VLU S ptns el

Tandeori Aloo c= 0400 ool BD. 1.700
Potato stuffed with minced cashew nuts,

rojans and spices. Cooked in Tandoor

i | I‘E.E.” il pas o gt il
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Tandoori Mushroom ¢ jgoil oguis  BD. 1.800
Fresh mushroom marinated with chopped garlie,

ginger, mint, yoghurt and green chili with the

well blend of Indian herbs & spices cooked in Tandoor

Sladl JAI 5 gl g g Ladll g pall 3 Ll g5l el

Laghl oLae¥l 5 2llpdl pe

Aloo Mutter Ki Tikki BD. 1.200
(=i S pils gall

Deep [ried minced potato with mashed green

peas []ii\.'ﬁ}lln'.'rj \'l.'il].l tlulm{'g ﬂlld H]}il'l"‘.‘i

Ll ol g el il ol ps g ol pudallad]

Chicken Seekh Kabab BD. 1.900
Sloall s Jiyd

Minced chicken blended with spices and herls, processed
cheese and barbequed on skewers in the tandoor

Gl 5 lie¥l g aliladl ne pgdll pladll eal

e

Mutton Seckh Kabab BD. 1,900
sl el i

Minced lamb blended with spices and  herbs and

barbequed on skewers in the tandoor)

s sk e gt Llde¥ g ol e il Ll ad

Vegetable Seekkh Kabab BD. 1.700
g pall Qs Gl

Seeckh kabab made from minced Indian vegetables

with Tndian spices cooked in tandoor
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Tandoori Prawns csgai dlug) BD. 3.500
(Fresh gulf prawns, spiced and marinated

with lime juice & voghurt, cooked in tandoor)

e sl peallls S ladl il g 5 pdall Gl

Gosil Lk e

Chlehsn Seoalh Habab ‘ Mixed Appetizer Aoqiis Cillifig BD. 4.500
(Combination of the most special appetizers,

Aloo mutter ki tikki, Samosa, Chicken Seekl Kabab,

Mutton Seckh Kabab and Vegetable Seekh Kabab)

gl | S5 S ke gedi aibdll [ 555 de gazs

(ol padll — calll— pladl ) UUS s




CHINESE APPETIZERS duiuall &gl

Spring Rolls o) Ziuw BD. 1.400 |

ot w Deep fried mixed vegetables wrapped
~ in a pastry sheet

e legens Lglala Gigile mlisall Ge 3l
Llia i ly) i e

Fried Wanton ¢=l0s (jgiilg BD. 1.200
Deep-fried crispy pieces of wanton

[Frfad] Wenteq lis a5 Like 1 il )l aded

Freddy Prawns =06 Jjlug) BD. 3.100
Breaded balls of prawns tossed

with Manzhouli sauce

sl falia ps pai Haall ol Slada Sl il e 2l S

Tempoora Prawns |jous lug BD. 3.100
Breaded balls of prawns with a touch of chili

and garlic flavour
paidl 3 JAl] 313a 5l ot Sl Sl )il e 2l S

Spring Chicken iy Sloo BD. 2,200
Breaded chicken cubes flavoured

with ginger, chili and garlic

poilly Ay sl S pall ol pa g laddl fe adad

Manzhouli Chicken Wings @ BD. 2.500
cmlamijils oloo axisl
Crispy chicken wings cooked

with special Manzhouli sauce

Prawn on Toast ¢ iwaill c=le jlug) BD. 2.900"
Crunchy toast bread topped with crispy prawns
hais Slug; ae cang A

Steamed Dumpling @ BD. 2,200
=l emde oiligs

Stuffed minced clucken blended with mixed

vegetables & steamed to perfection

posAll laally 3 gl piluasl 5 b

Sl e saphall olghounall




SOUP Ll SALAD alslull

Tamatar Dhaniya Soup ~ ' A . SO T o, Tandoori Salad cs jgaiill Gl=lu BD. 2.900
il olols s : J - 0 L0 N0 L Fresh vegetables topped with julienme pieces of
Tomato Soup Havoured with corriander N r i Tandoori Chicken and mint chutney

-~ . E Ladll doalia Y] ;,_iJ.!-"": Ilri

Dal Soup Jall lu= BD. 1.400 L
Classic yellow lentil soup gaafidll il jeaall sl Green Salad == ably Q BD. 1.600
= Mixed vegetables presented in Indian style
il lanlll e p i clyl puaddl fs e s

ag . el :
Paneer Salad i dlsly Y BD. 3.200

Murg Nizami Soup gy BD. 1.600

Conaljui 2)Qal Lus
A chicken soup Havoured with apple & Salfron

INDIAN SOUP

Hw Olsael g p N §laa pladdlsbia Paneer, Brocolli, Tomato with mascarpone cheese
g0 S| T o ol 1 15 4
Hot & Sour Soup yswl= 0 k= dus BD. 1.400 =5 T ;:«
Spicy mixed vegetable soup Shredded Potato Salad W5 BD. 1.900
sla asis Jsaldl Laall s laa cillda=s qulsli=ull bl

Julienne Potatoes, Red pepper, Green pepper

blended with :'|:ii]|!.' oil and Schzwan pepper

JAlh ps piis B3N aa] Jilil po Gl pulalba
q\H

Salad Royale Jug) Glaly s® BD. 2.400
Fresh vegetables & tropical mixed wath fruits

topped with black olives and pomegranate seeds

il s Tagyall L5y | lyl w23 o degana

Sbesll Cpan 5 sl el 5

Chicken & Sweet Corn Soup BD. 1.600
Cream of chicken and sweel corn
iJ.L'.."EJ.Hl HEL-'...]“ iﬂ_;'m

Shanghai Beef Soup o=l slnnin lu=  BD. 1.800
Classic Chinese soup with mushroom,
chopped beef, egg and corriander leaves

paiell poo akal] anlll i gaaliill eadl « Lall

CHINESE SOUP

5800 Gyl 5 andl ol
el imchi ! ooy S| Akl Tii® . 1.9
Wanton Soup (igulg lus N BD. 1.500 b A 2000

Cabbage, Carrot, cucumber and Corriander chopped
'I.‘I."il].l \.\'hiT_IT SCSATTIC .‘il‘l"'['lﬁ

el psadl s o o gl 50580 5 LA 3all g cisill] S

Steamed chicken wanton with lettuce
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- ot RS -
.’ - 4 F o i & g -
' oy - v . ' A - Tandoori Chicken slsallcs)gais BD. 3.400
= - ' [ Chicken Tikka, marinated overnighi
- ] - . . ")
w . spicy ginger-garhic yoghurt. (On or oft the bone)
s, - A ol 3 il Ll Gyl Gl e S5 Lo
< ' i | gy f : il e godin [gt gl akias aais gl y
K # -
:{‘3 - ” ' / Murg Malai Kabab c=lls 2jas b= BD. 2.800
v ;l - Boneless chicken, marinated in cashew nut paste,
- Tondeer Tifchen ' '_'{'i!-'.'f'lLu‘Ll‘ilt"ll‘:\f' and cream
: .- r r - gl g s 8l Cune b Ja alie g plas

ol e (gadia das Sl g pall o

Kalmi Kabab coulll< .._L_‘E@ BD. 3.100
Chicken dromsticks marmated in spices and

voghurt and barbecued on skewers in the tandoor

ol e gt gy 2l Ll s plas g

Chicken Seekh Kabab sloall (s G BD. 2.800
Minced chicken blended with spices and herbs and
barbecued i the tandoor

,g_;_f.lﬂl e '::'"."'J:'u .:.L..;.'ac"h'l_g sl gl ‘:_a.r_*_‘nj--t :hu.l-

Boti Kabab ooy ¢ L5 BD. 3.400
Boneless lamb cubes marinated with spices and yoghurt,
cooked in slow heat and finished with exotic Indian spices
Lghe 5 Ldigll ol ledls Ada Hluall aad s adad
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Seekh Kabab s BD. 2.800
Minced lamb blended with spices and herbs
and barbecued in the tandoor

ol e (gpdie SLEYT 5 2Ll ae p gl ldll

Hammounr Tikka &<; jogls BD. 4.200
Cubes of boneless lammour fish manoaced iy

Indian spices - cooked in Tandoor

Sl Jall g alaall S JIAN jgaledl clan (o ol

osatll e gatis Luigdl

Vegetarian Seelkh Kabab BD. 2,600
Conilii =S ol

Minced Indian Vegemables . Potato, Paneer

and Indian spices - cooked in Tandoor

ool as Loy pall Laipll Slyl peaaldll fya de gons

sl e gedie Ll b lpdl dhdadl Sul s

Barrah Kabab alL L5 @ BD, 3.900
Baly lamb chops marinated in ginger garlic,

yoghurt and spices

el g pgill 5 Jaaadll AAL pieall Sl pad

ol e gatis ol Ll

Tandoor: Prawns c= j00ii dlug) BD. 4.500
Fresh gull prawns, spiced and marinated

with Yoghurt and Lime juice - cooked in tandoor

Gl e gadis Ggaalll e 5 gl Jib) Ul m sl Gl

SEAFOOD




CURRY BOWLS =il jlbsi

CHICKEN

Murg Makhani (Buttered Chicken) BD. 3.400
amyjll ploo - tmibl=ss oyls

Classic chicken tikka in a tomato and ereamy gravy

s SI1 el Tl Lol Tyl e 5 s

Murg Tikka Masala Ylus |55 =00 BD. 3.200
Tender cubes of tandoon chicken Gmshed

i rich Indian herbal sauce

Laikl) Lol LY Lol e (53005 s o o

Murg Kurchan Jug= EJQ@@ BD. 3.300
From Lukhmow - Boneless piece of shredded chicken,

coaked with onion, capsicum and mustard seeds

sl aliall G JAI e laall e phai —sUSY (e

JoAll e 5 JAl g sl pa

Murg Saag Sl 2540 BD, 3.300
Boneless cubes of chicken, cooked with

chopped omion, garlic, ginger and spinach paste
Joadll e Lgabas plliall Go QA £ las plod

bl Ssanay Jusas s pally el

Murg Korma ls)gS 504 BD. 3.400
Boneless cubes of chicken cooked

with onion and voghurt gravy

sl el ol e Zagibnny Ll (o LS s ol

Bhoona Gosht Ciiig= Licgdy BD. 3.600
Clubes of lamb and vegetables cooked in light brown

sauce made from Indian herhs, onion and ming
@Mﬁj%&ljt_yﬁ“!:&ﬂlrﬂ}n#

gl 5 Jeadl i Lalgll Sl lgall (o e ghaal | Thids

Kadai Gosht cilg= cslas BD. 3.400
Cubes of lamb and vegetables cooked in a rich, mildly

spice sauce coated with onion, capsicum and tomato

Do dalia 8 Lk slylpeaall p flall pal s pdad

alaball g Jlall g Joad) o Uisiall il Ll

Rogan Josh .bas ¢ilsg) BD. 3.300
Classic boneless lamb curry from Kashmir

with brown omion gravy

Ll Jealdl falia pe Slaall pal fe pli — uaiS e

Gosht Korma ly)g<s cilig= @ BD. 3.400
Boneless cubes of lamb cooked with onion

and yoghurt gravy

il g Jeaadl s Ll plie fygas Slodll aad e akes

Prawn Masala Jlug i Ylus BD. 4.400
Prawns cooked in an onon, tomato and cumin gravy

Ol ialog ahlalally Joaidl oo 2 s luy
Machli Masala  Luils Ylug BD. 4.600

Fillets of hamour cooked in an oniou-tomato gravy
phobablly Joadl dala b ¢ gabne ypolgl] clacs (3o 4l

Dal Punchratma Ll il Jlo BD. 2.600
Mix of two types of dal, cooked

with chopped onion, garlic & ginger

ol agilly phill Joaddl o Slagilas uaall (e Sless

Dal Bukhara |jls5g) Jio BD. 2.800
Black Indian Dal, cooked with ginger-garlic paste,

[0 Purce and cream

sl g sl e opades Speil gaia e

Lty 5 pblebli (ana 5

Dal Tadka [=Sasbli o BD. 2.300
Yellow lentils cooked with chopped gardic,

tomatoes, green chili and corander leaves

Al oLl Al i g g sl i

Sl 3l el aadl

Vegetable Kadai =lols e BD. 2.800

Mixed "'v."{'!,rrl.'ﬂ}]rcs 11 SPICY Omon- [msato gravy

Pancer Makhani cilim= pily BD. 3.100
Diced Indian cottage cheese cooked ina

Larmalo i]lld L'.I'l'.'ﬂ.rl'l'!..' I!;I"U'I."I;

Lo Sl Lalia 4 L-.hl.nhﬂt.ni.'..'.hll bl fpa e ciliaSa

Paneer Kuhrchan jliydo=< }gh@ BD. 3.100
From Lukhnow - Diced Lndian cottage cheese,

cooked with onion, capsicum and mustard seeds

ool e Lgbl] Suldl s fe silaaSe — gLSY e

oAl e g Jalills

Bhindi Masala Ll oo NS¥  BD. 2.900
Fresh okhra cooked with onion, green chilli and womato
el o gl o] palaal 5 13l

Lalall 4 slall w23 ¥ Jatill
b 3 ol peaa 3 _ ol
Navarattan Korma Jiollgo< Y2a® BD. 3.200
Mixed vegetable with pineapple, paneer cubes
anc] nuts cooked in traditional white gravy
c‘.-L,.!S-nt.-nmﬁL':‘ﬂ golgl sl fs de gana
Losalill s Laall Laliall e Gghall il oSl sl faa e

SEAFOOD,

CURRY BOWLS ,lsll jlisi

VEGETABLE




BIRIYANI BOWLS juldl jlisi

Murg Biryani 5,00 t=niliy BD., 3.500 =
Boneless pieces of chicken, cooked with H .
hirvani rice and Havoured sallron

Olsde iy Sl 5l ps dapdas plaall G JIS rlas phad

Gosht Biryani Cilig= <=dlip BD. 3.500
Lamb cooked with birvani rice
and Havoured with saffron

Olste iy Ayl 551 pa 7 gabas i aal

Vegetables Birvani jle=sll esilyy BD. 3.300
A mix presentation of mixed vegetables cook with

birvani rice and Havoured with saffron

olsiedlly ALl 50 pe fgabs JS5. jLas

Prawn Biryani Jlyg Jl e=ilyy r@ BD. 4.500
Prawns cooked with birvani rice

and Havoured with saffron

Ol eslly Gl 551 pe pashae Sy




TANDOORI BREAD yugsill 8

Nan Bread b =

Classic Indian bread baked in tandoor
padll e Spana giis an

Butter Nan doyjll (li

Buttered Indian bread baked in tandoor
padll e Gpina Saill pa guin Haa

Garlic Nan salll l

Special Indian bread topped with garlic
baked m tandoor

paill e Gaaia paill s pals gaid S

BD. 0.300

BD. 0.400 }

[

Stuffed Nan qu—s @ BED. 0.800
Classic Indian bread souffed with your

choice of potato, lamb, chicken, or cheese

L e L L e
Tandoori Roti e c5 j0aii BD. 0.300
Indian bread made rom wheat Hour

padll fpads s scs gaia aa

Romali Roti c=ig) e=nllag BD. 0.400
Thin bread made from refined Hour
salb rads fye 5 gess B4 s
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INDIAN RICE BOWLS =:all il jlii

Pulao Rice glg; jjl BD. 1.400
Rice Havoured biryani style

ol Wl e 7 aidas )

Saffron Rice jlac il jjl BD, 1.800
Steamed  basmad rice with saflron

Sl pn Sl e £ paln s 351

Vegetable Pullao Rice ciigusl j)l Yoy BD. 1.600
Mixed vegetables blencded together f
with steamed basmati Ace

sl 501 e ST e Gghan gl punall (e degiie Zegans

Steamed Rice =l cxnle Sgud=g 3yl
Steamed basmati rice
Sl e £ asas man 3

Saitren Hlam

Vegstalils Pullos R




LO-MEIN CHOW-MEIN

SOFT NOODLE au=ll Jagd CRISPY NOODLE adigll Jags

= A 2 -~ .f- . c'- _ — . : Y ""\.,k‘ N ! .. .; r: 1\.- - T M .A
Chicken Fried R I=al | BD. 1.800 i : z ;
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Chicken Sloo BD. 2.800
Tender chunk of chicken, vour choice of noodles

and mix vegetaliles

e pen el Cpapd U Sas e oLl

Syl eaadl 5 rladll S

Vegetable cilglu== BD. 2.600
Your choice of noodles and mix vegetables

Slglpaall po fpagl 5] Cpapd By Sae e ol jlisl

s=l8l1 5 eall fo mia

Beef 0l o=l BD. 2.800
Tender slices of beef, your choice of noodles

and mix vegetables

2l aa frasl 5l e GgSae e o LEAT

Slalpadll 5 Sadl aad fa

Prawn ¢jly) BD. 3.200

Jasmine rice stir-fried
with chicken and delicious seasoning
Shlgall 5 Gl £ laddl pa frasalil 3l

Beef Fried Rice onllly calfis i) BD. 1.800
Jasmine rice stir-fried

with beef tender and delicious seasoning

Gl fe sl lladl poe okl panlll ke ps sl )

Vegetable Fried Rice cilgu=slly esdfis jjI BD. 1.600
Jasmine rice stir-{ried with

mix vegetables and delicious seasoning

L e e e e = LIS

Plain Rice csole |yl BD. 1.200 Fresh gulf prawns, your choice of noodles
Steamed Jasmine rice and mix vegetables . i )
A e LJ.J.:;_,ML.JJ 5 Slglnadll 5 Sl Gl s o) 5 Cragd g Sas e o L530

Mix )i SN BD. 3.400
Mix chicken, beef, prawns, your choice of
noodle and mix vegetables

g sl ol Cpapd By Sae (e ol Laal

alglpad Sl adl pal i ol

Mix Fried Rice al<iis clds j @ BD. 2.500
Jasmine rice with mix of chicken. beef,

prawns and mix vegetables

ailslmaall 5 Sl dl 5 2l aads laall as el
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CHICKEN ablall

Sweet & Sour Chicken 54lsg gls olso BD. 3.400
Battered tender chunks of chicken served
with mixed vt‘.grl:lhlus in Sweel & Sour sauce

Ltalag ipla Laalia 3 35 gaks e giis oy it s Lo s pled

Chicken Cashew golsS Sl=o BD. 3.400
Tender chunks of chicken stir-fried with Cashew
Nuts and mixed vegetables

Kon-Pao Chicken gl jgs sl=so BD. 3.200

Tender chunks of chicken stir-fied with
spring onions, cashew nuts and Kon-Pao sauce
2l 1S L 5 Sy 5o 2iYT Jumdl on il s - s e

Pepper Chicken Jalally sl=o BD. 3.200
Tender chunks of chicken mixed with

green pepper and red pepper in a special pepper sauce

PECT TP NN T

Lalill Jilill Lala b pha jaall

Sizzling Chicken oiljw slso BD, 3.400
Stzzling combination of tender chunks ol chicken,

h.shoot, carrots and black bean sauce

oAbl bl 3uda e Taill Zuall £ Lol bk

lapdl Spall fals 5 soall 5 2isd sl ps

Chicken Hot Pepper =l Jalally sloo  BD. 3.200
Spicy chunks ol « hicken tender stiv-Tried with

red pepper and green pepper in a hiot bean sauce

a1 JAlH ws Tuglall L all Lol wlad

Bpladl Spunll Lalin 5 eaal¥l g

Pepper Tibchsm

BEEF alll

Beef Green Pepper pos)l Jalall o=l BD, 3.200
Beef tender stir-fried in our special pepper sance

and crunchy green pepper

Lals Lalio b Lkl Ll pal o ahi

il paa il pa JALEI)

Beef Oyster Sauce BD 3.200
Jungll Amles cmé 8y ol

Beel tender str-fried in Oyster sauee

with green peas and mushrooms

gl Lalia we LEL Lkl il aald e odad

shilly 1 paill UWsaslilly

Chili Beef )=l ja4l o=l BD. 3.400
Beel tender stir-lried in our Javourful chili sauce

3,lall dealall b kil 2l aal G phi

Beef Bambooshoot & Black Mushroom BD. 3.600
ogul jhag bail gwl Do

Beef tender stir-fricd wath bushoot, black mushroom

and special Chef’s sauce

cised gaals oo Zal Lol | pad (o b

Lealall Ciutll dabia y syl Shill 4

Beef Broccoli cxnlsgull 5= BD. 3.600
Beel tender stiv-fried with slu'.l'iul clhinese sauce

and crunchy broceol;
Lalall Lisall Lalall 5 gl ps Lokl | asl s aded

Beef Black Pepper oqull Jaloll De o= BD. 3.400

Beel tender sauteed with black pepper sauce
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VEGETABLE algail

Buddha's Delight cila jiog; BD 2.900
Delighttul mix of broceoli, black mushroom,

baby corn, hishoot, carrots and cabbage

Sl Shill 5 3oS4 5 85l alyl il fe depans

il g il g st paldl 9500 lia ae

Vegetable Manchurian G BD 2.400
dilyguiiis jlea=s

Battered balls of assorted garden vegetables
stir-Iried in our special Chel’s sauce

Ll 5 Lling 5,51 o)yl o 0l S
Lol bl Lalio as

Garlic Broccoli ool c=lsSgp BD. 2.900
Stir-fried broceali ina special gardic sauce

Lalall sl falis e gii-a g.ﬂ_u.-

Egg Plant & Hot Sauce BD. 2.600

A=l =l laisly
Diced Tresh eggplant cooked in a Havourful hot sauce
Slall Laball i bl o ylhll flasildl e g3l 50

SEAFOOD dupadl Lljgsiql

Hamour in Hot Bean Sauce BD. 4.900
&=l gl Smley jGeld
Batter-lried Hammaour fillets served with Hot Bean sauce.

Egulfxallm':.nhﬂufﬁu ml.aﬂ._l.u_,..':&i

Peiking Prawns (.=, Jlug; BD. 4.500
Breaded prawns with a touch of ginger and garic Ravour

ol sl 55 0 Saall Slbs JMBa Gy,
Sweet & Sour Shrimps (=als g als dlugy BD. 4,700

Breaded prawns served with mix vegetables in
sweel & sour sauce

legfie mly il ps iy il ol s 5lay,
salag sl Lakua i

Kon-Pao Shrimps gl Jos Jlug; BD. 4.500
Fresh gulf prawns stir-fricd with spring omon,

cashew nuts and Kon-Pao sauce

222V Jaadl aa gy L 5l Gl

sk oSl dals 4 salsll

Prawns & Broccoli cxl=gug Jlug) BD. 4.800
Battered prawns served with crunclhy
stir-fried lroccoli and our special sauce

Lalall Lalall pa a1 Kyl aa padall il

Seafood Clay Pot BD. 4.500
auy=all Qg Slal s jl5s oo

A mix ol delightful sealood with

mixed fresh vegetables and Chef™s special seafood sauce
QB|M|H@M|¢¥§J|J¢EJWJM%W

Lyadl o Shall Cinsll Lalia

Pramrms & Broceal




DRINKS cLg il

Agra | =l

Cold Drinlks c1o Ll e slioy gl BD. 1.000
-Softdrinks - free refill Lilas Tt — Ll oby,All
- Coke, Diet Coke, Sprite, Fanta Orange JUS 5 L ol s Y SES

Mix of fresh pancapple, pear, apricot with a

Shesdl Sl G LB s alie gl o WL

Iced Tea =lia ccshils BD. 1.200 H zh o =il
Shirley Temple ¢l cnl wil BD, 1.300 angzhou g izl

‘ ; . Tropical blend of orange, mango, strawherry, and banana
Mineral Water cuans dlig I £ g ’ - -

Small-BD 0500) (Large-BD 0,900}
.?p..a-.ﬂl-vs-xlﬂ b et s ,I-.#vv;_):.i.m

with grenadine syrup
Oletl o 5h gn bl g Uglall a gailll g U1 Cpm s

Lassi =l
Tradinonal Indian Dirink Sl il ol

San Peligrino & jlgs Gunn, dlig
[sparkling water 45le Avsas sl
(Small-BD 0.900) (Large-BD L7000, V- - 508 — - 4+ & uia

Hot Drinks di=lu ¢5hg s

Fresh Juices as jlisll jil=nll BD. 1.400 - Brewed Collee 35 BD. 1.200
Apple, Avocado, Banana, Clarrots, Lemon, Mango, Orange, - Indian Chai g= sle BI. 0.900
Watermelon, Pineapple, Strawberry and Sweet Melon - Herbal Tea <lae¥) gla BD. 1200

plash = gadla = gl = 58 = Jya = salSydl — s
o aladh = Ughys — bl ~ pabs ~ Jli5 5

Cocktails JusSo<ll BD. 1.900 b

Strawb erry M 31';-,:11"5 ta = ls s Qi
Deliciously shaken strawberry marganita
with grenadine syrup Sledl Sl pe Bayasle dlgld siae

Pinacelada |olo<sliy

Fresh pineapple with coconut syrap

Sl e ol s LY

Tianjin ¢jlsbs

Sweet combinaton of fresh orange and mango juice
and grenadine syrup Sledl Slhls sacls pe JS 0 piae

Amritsar Ll psl
Fresh watermelon and sorawherry froits with a toucly of
agrenadine svrup Sl olsd e Juli Uyl 3 ae £ 5ls puk,

; Cotl <
Yangtze jizil; Y
Freshly blended pear, orange, peach, banana

and sirawberry Uylds ey £asg JE g o 5a8

touch ol grenadine sveup .

DESSERT aligll

Phrini c=iys BD. 1.400
Rice powder cooked in milk added with green
cardamon Havowr and sallron

Ol sie 1 1Sy 5oai¥ 1 Jugll pon caall b Ggadas 531 5 5000

Gulab Jamun Jgsls Clas BD. 1.400
Balls of thick milk and sugar
Sy I alall e ol S

Fried Banana with Ice Cream BD. 1.900
c'?;-u_l.f-'l cjugdy ral] C=nlfn jOe

Breaded fried banana tossed with honey

and topped with vanilla ice cream

Molbll o S ol pe fosalls ass g Sendl s s lBe e

Rasmalai <dlsuly @ BD. 1.600
Milk balls dipped m thick cream malk

and topped with pistachio

Foilly slloiia ASSI o SI s caslall e 1S

L]
Fruit Cocktail asigall Jusg<s Ye® BD. 2.100
A blend of seasonable mix of fresh fruns

sl Tyl GSUI o g

Add 551:'4:11}: of Ice cream BD. 0.500
cv:n:'_;.f! e M ¢ s él.i:'l_p:c (a1

Fofiod) Bawsna with hes Cream

Coglall



