


CHANNA CHAAT

MULLGWATANY SOUP

SALMON SALAD

SOUPS

BRIVF7RA—-T ¥700
VEGETABLE CLEAR SOUP

SHOHFRDHFcfchWA—T,

Chef picks up seasonal vegetables and cooks it with clear broth to make hot warming
soup.

FFR—TF ¥800

TOMATO SOUP
HRTE MR M EEO AT T U—L VI b E—HEIT,

Fresh tomatoes cooked with diced onions inline with unsalted butter and olive oil
using kosher salt served along with croutons topped with fresh sour cream.

FXrIRA—=7 ¥850

CHICKEN SOUP

DERERDDEEDEFR E—HEIEY EIFfeX—7,

Body & Soul warming Chicken broth cooked and made along with seasonal
vegetables.

LIVARZ A= ¥850

MULLGWATANY SOUP

AV RDRINAREN=T A0F VY IV THMF LIEL Y XG EHFRDR—F,
NI ) INIEBENET,

Dry mixed lentils and diced vegetables cooked with Indian spices and herbs, lightly
flavored with desiccated coconuts and coconuts milk and tinge of lemon.

IIV5—=XRA—=7 ¥900
SIZZLERS SOUP

TIT7DHETITE,
Chefs Fantasy

SALADS

AN — ~ N ~ — N
H=727)=93%
GARDEN GREEN SALAD
EHOFROY S L, F1 0 ) P MNZVIV Ay T—IF—XICLEVAH. OX%E
BREIA—JILE LY VIT,

Cube cuts of seasonal greens and cottage cheese mixed with kosher salt and lemon
juice served with homemade yogurt dressing.

¥1,100

TIWF¥F Fvv F

ALOO CHANNA CHAAT

ULTEDY S A ZCAEI VY HATREAZ AV Fao U BEEXBRMZT VK
V=REAVTUVE—F v Y2

Boiled chickpeas along with selection of chopped vegetables and potatoes mixed with
salad oil, chat masala, homemade tamarind sauce and fresh coriander chutney.

¥1,150

72744)— - 4354
FIERY CORN SALAD
E3HBT LEFHOBRDY 54, YR8 — Fy— & BHMT,

Cube cut seasonal vegetables along with sweet corn mixed with stone crushed
mustard seeds and black pepper served cold.

¥1,250

~ N ~ — ™
2VFR)—=FF 957 A
TANDOORI CHICKEN SALAD
B R)—FFoEFoRYEFIDVICDRIEY S Z,
EUEIA—JIL LYV IT,
Shredded tandoori chicken mixed and topped over freshly cut selection of vegetables
served with a topping of homemade tangy yogurt dressing.

¥1,250

IEYSH
PRAWNS SALAD
AINARENEZ—H=) v I TYT—LIIERF ANV EFITVICDRTEH S A,
RYIA—REKDO LYY TT,

Prawns tossed in butter with ginger, garlic and light spices mixed and topped over
freshly cut selections of vegetables topped with mango flavored dressing.

¥1,350

H—EVHSH
SALMON SALAD
RO — BV ZFERHRICOERY S 4,

Finely sliced strips of pan-grilled salmon layered on the bed of selection on
vegetables.

¥1,550

BUARTT

BOMBAY ONION BHAJI's

STARTERS

— O O A3
B4 A-AVAY ¥500
MASALA PAPPAD
LY XEDEBANY, AZAVERIFDF vy bIY ST,
TEXBC M v EY TOBEREESBTACIEEL,
Crispy fried lentil wafer topped with mix chopped onions and tomatoes flavored
with appetizing chaat masala.

NIZ2TIVSEY ¥900

VEGETABLE SAMOSAS
EBE—CIAEDY v A EEFE S EBFHEDBITEEE,

Indian flaky fried pastry stuffed with lightly spiced potatoes and vegetables from
Niseko farm.

RINLFZFVIND
BOMBAY ONION BHAJI's
UL TEDMICRANA RERBE U2 e RZE XL TR A ZF VDR A5,

Finely sliced onions tampered with cumin, coriander, turmeric and some different
spices mixed with chickpea flour and crisp fried to golden brown.

¥1,300

O o - \3 7 4 —
NI T TIV—T14vF
PUNJABI ALOO TIKKI
BE-—LIAEDY v ACMEDR/ N ¥—a0Y 7,
BRYUF vV REHRZ T

Potato Pattice stuffed with a pinch of spinach and corn shallow fried (Potatoes
from Niseko Farm Garden) served with home made chutney.

¥1,250

NIZTIVINAT R
MIX VEGETABLE PAKORAS
FRELARMH Y T—IF—ADA > FEERS,

Cuts of vegetables and long stripes of homemade cottage cheese in a lightly
spiced gram flour batter and crisp fried.

¥1,250

ACCOMPANIMENTS

PLAIN RAITA

TL—2 3442

” Kindly inform the staff for Vegan dishes at the time of ordering.

FF*FNASR
CHICKEN PAOKRAS
= ZVZUEKROEBADA Y FRRRS,

Pieces of tender chicken marinated in ginger and garlic paste mixed with lightly
spiced gram flour batter and fried to its perfection.

¥1,450

O
F)INZ=—)b
CHILLI PANEER
BREHYT—IF—X (NZ—)b) &FA AV E=V NTVADHEFEY — W&,
Paneer sautéed along with ginger, garlic, onions, capsicum, bell peppers in

homemade hot and sweet sauce forming some dry gravy garnished with spring
onions.

¥1,850

N_—FF>

HONEY CHICKEN

BAOA AV E— 2 NTUHDOHFEY — W&,
Morsels of chicken marinated with ginger garlic paste and shallow fried tossed

along with onions, capsicum, bell peppers, homemade hot and sweet sauce
finished with sourwood honey.

¥1,950

IE754 ¥1,750
FRIED PRAWNS
IEicaarvYNoE—2F XL THIFIERET Y FERR5,
Prawns fried to perfection.
RE2TDYT— ¥1,800
SAUTEED SCALLOPS
G RE2TEIAIV RN DA ) —TA A1)V,
Fresh Sea scallops sautéed in olive oil with mild herbs.
AR
¥600 ANAR KT ¥1,150

SPICED POTATOES

FaTVEAZAFYDHLCAYYI AV RIERINA X
3= MOBETRIS.

Beaten yoghurt with chopped cucumber and onions
and mild spices.

JL—>3-JIVk ¥500 RIT454% ¥700
PLAIN YOGHURT BOONDI RAITA

FSAA—JIWbEHIBIDT VT 0%
RINA R TTAILC IR
Boondi Raita is a popular side dish made with yoghurt,

spices and boondi ( fried tiny balls made from besan
aka gram flour )

ZEOEDY v HA EBICR/INA RERY DI EIR,

Cube cuts of Niseko’s Farm Potatoes tossed with
some mustard seeds; curry leaves, mild spices and
herbs, served hot.

NIZ2TIVIarvh
VEGETABLE JUNKA
B U Em <)) R S R \— T CRE LB

Selected vegetables marinated with ginger garlic
paste and tossed with mild spices and herbs

¥1,050



[ FISH TIKKA § it
#

TANDOORI GRILLS  (32%)

2R —F% 1@ ¥900
TANDOORI CHICKEN 2@ ¥1,700
EELZ V= ATV EBFEREETHBIIXLIEFEF LYy I EEZY R—)b
TIUILLET,

Chicken Leg marinated overnight with ginger and garlic paste and dry yoghurt and
aromatic spices along with paprika and grilled in clay oven "Tandoor" to the perfection.

FFXLIYERIGAT14vh 2 ¥800
CHICKEN RESHMI MALAI TIKKA 4m ¥1,500
J)=LTF—R AHAYa—Fvy Y A—TIVFDR=ZA LTIV X LIEEFF I A
JWERBERRINAREN=TEMZAZ Y R—=IVTTJILLET,

For the mild taste-buds, chicken marinated in a paste of cream, cheese, cashew
nuts and yoghurt with mild spices and herbs and grilled tender in Tandoor.

IYIS=ZFFT74vh 2| ¥850
JAFRANI CHICKEN TIKKA 4@ ¥1,600
BB RANAREN=DT TRV X LeFFoE2Z R—=IVTTUILLET,

Chicken marinated with traditional spices and herbs and gram flour cooked gently
in the clay oven.

FExTFavhTiNT 2@ ¥800
CHICKEN TIKKA KEBAB 4@ ¥1,500

EEEZVZ FTIVNEBFERGETBIURLIBLGLOFF 0 ERY F—
IWTTUILLET,

Boneless chicken marinated overnight with ginger and garlic paste, dry yoghurt
and aromatic spices along with paprika powder grilled in Tandoor to perfection.

RVR)=FXEIVTNTEY b
TANDOORI CHICKEN & SHEEK KEBAB SET
N=T2Y RY—=FF VAL TTNT1RDEY b,

Set of 1 piece of half Tandoori Chicken & 1 piece of Sheek Kebab.

¥1,600

SLYYTINTD
LAMB SHEEK KEBAB

ANARE—HEBIRV X LEFFOUOERZRICRIL TRV F—ILTIVILLET,
BREF vV R EHEIT

Minced lamb mixed and marinated along with spices and finely chopped onions
and bell peppers grilled over the skewers served along with home made chutney.

¥1,400

SLERTF14INSS HINT
LAMB BOTTI BARRA KEBAB

IN=ARF1—RNNA ATV X LIEFFOERZY R—IVTTUILLE T,
Cut pieces from lamb leg marinated with barbeque spices and grilled to the
perfection over clay oven.

¥1,700

BEART

IN"=IbFTavBTINT 2@  ¥750
PANEER TIKKA KEBAB 4@ ¥1,400
SELEZVZ A—JIVMTRUVXLIEBREHY T—IF—XBEZ2V K=V TT)
JWLET,

Home made cottage cheese marinated with ginger and garlic paste, hung yoghurt
with aromatic spices along with paprika and other spices grilled in clay oven.

Fv bINZ2IN=—I]VFT1avHhH 2 ¥850

CHATPATA PANEER TIKKA 4@ ¥1,600
JITHBETITHDT I,
Chef's Grilling fantasies.
72491 T74YhH ¥1,700

FISH TIKKA
RISARERRE— RAA VTR X LR R Y R—)LTTUILLET,

Salmon fish marinated with mustard oil and traditional Indian spices grilled over
Tandoor delicately.

2V F)—1IE
TANDOORI PRAWNS
RAZ—RFAIWELEV TRV R LIcIEE R K=V T UILLE T,

Shrimps marinated in an Indian style with some mustard oil and lemon juice grilled
in Tandoor.

¥1,700

2V FV=TL—F
TANDOORI PLATTER

22 RU—=571)LDERY &b,
Assortment of Tandoori Delicacies.

¥5,500

/;j"" o Ay 4
VEGAN & VEGETARIAN CURRIES

g1vaiwh 9

DAL TADKA

B#BLYAEDAHL—,

INVD v TARY v VT A4 v Y AUE T =T TAAPRF—LTA RE—REHIET T,
Mixed yellow lentils cooked along with onion, tomatoes and flavored with generous
amount of tampered butter and spices.

¥1,650

7Iv— o€ 9
ALOO GOBI
JvHAEEHYTST—DHL—,

Potatoes and Cauliflower cooked with chopped onion and tomato gravy tempered
with special homemade spices.

¥1,650

FvF 345 A

CHANNA MASALA

UO&LZTEDAHL—,

Chickpeas soaked overnight cooked in a traditional way with onions, ginger, garlic,
tomatoes and blend of spices.

¥1,650

A958L— M
BHINDI MASALA (OKRA CURRY)
FToOSDOHL—,

Okra cooked homemade style with julienned onions and tomatoes along with variety
of traditional spices.

¥1,650

SYYRARNIEIIVAL— B
MIX VEGETABLE CURRY

Frohl—.
Season vegetables cooked in onion and tomato based homemade curry base.

¥1,750

AN (o} —
Y7 NN=—Ib
SAG PANEER
BFO5NABENZ—IV BREAYT—IF—DHL—,
Classic Indian dish of curried spinach studded with home made cottage cheese called
" Paneer " finished with sour cream and tinge on lime juice.

¥1,800

NZ—2vkINZ—)
BUTTER SHAHI PANEER
NZ—=)V (BREAHYT—IF-RX)DHL—,
FRIMNR=RDV)—Z—HAL—V =X,
Home made cottage cheese * Paneer * cooked in tomato based creamy gravy with
mild spices and herbs.

¥1,800

FIVIvAHh=
DAL MAKHANI
AV R TCAGREBLYRGEFRA VT VEDHL— AINARENEZ— ) —LTLD
W EBAFHF LT,

Dal Makhani is a popular north Indian dish, Whole black lentils and red kidney beans
are slow cooked with spices, butter and cream.

¥1,850

RoyRA 272 AL —

BOMBAY KOFTA CURRY

Ry Y aART MENZ—IVDOBEFEHBIFEMOAL— vV EAYI—F VY
DY) —Z—RAIVFAL—YV—XZ,

Potatoes dominated mix vegetable croquets in round ball shape cooked inline with
nuts curry base with spices and herbs.

¥1,850

IN=—IVZIVF ¥ ¥1,850
PANEER KHURCHAN

JITDEITITD,

Chef's Plate ;)

HEAL IN=—)V ¥ 1,950

KADAI PANEER

BR#EHY T—IF—XDHEAITZHAL—,

Home made cottage cheese cooked along with onions, tomatoes, capsicum and bell
peppers with homemade kadai masala.

) VEGAN DISHES

FETEENET,

Choose level of spice for Main Entree
HF4 OK #0O thiE

RE BE
Very Mild Mild Medium Very Hot Very Very Hot

BUART



CHICKEN CURRIES

RIRNAFXIIYS

BOMBAY CHICKEN MASALA
RIYNRARZAIWDFF AL —,
Chicken Curry in Bombay Style.

¥1,750

45 FEY
SAG CHICKEN

FFVEEFEOINAEDAL—,
Classic Indian dish of curried spinach studded with tender boneless chicken pieces
finished with sour cream and tinge of lime juice.

¥1,850

hEA F+2
KADAI CHICKEN
BREAZAITSTHREBLEFF VLY ITDAL—,

Tender morsels of chicken leg pieces cooked along with julienned onions,
tomatoes, capsicum and bell peppers with special home made Kadai masala.

¥1,950

FEY FAYHIHS
CHICKEN TIKKA MASALA
2 R)=TJVIVDFFr T4y ATINT=EIAL—,

Clay oven grilled morsels of chicken tikka kebab cooked with locally purchased
fresh onion and tomato forming gravy with strong spices.

¥1,850

NEZ—FF
BUTTER CHICKEN
1RO ) —Z—HBFFHL— B2 R)—FF DAL AAY,

Rooted from northern India, strip cuts of tandoori chicken cooked in rich creamy
gravy of tomato and sour cream with special mild spices and herbs.

¥1,850

FEEVEIV

CHICKEN VINDALOO
FEIEI Y HAMEDHL— T Ly a LBV 1R EFEST,

Chicken cooked with potatoes (from local farm) and strong spices along with
special hot home made chili paste & lemon.

¥1,900

FUFFY

CHILLI CHICKEN

AIAVCBITEFF U EF AV E—VEERBEFEY — AW,
Crispy fried chicken sautéed along with ginger, garlic, onions, capsicum, bell

peppers in homemade hot and sweet sauce forming some dry gravy garnished
with spring onions.

¥1,950

FE+ vk -7
CHICKEN SHAHI KORMA
At wWeEhYa—F v IR=RDT ) —ZGFFhHL—,

Boneless chicken cooked delicately in mild creamy cashew nut base curry sauce
flavored with touch of coconut and mild spices.

¥1,950

FEFo V7=

CHICKEN MALWANI (Bay Style)

MY FOASRE, IJFy Y AV 7A=Y — R RAZ—FY—RFAHLb—U—
TTHMFENcAL—

Popular dish from Southern India, strongly flavored with coconuts, grounded
coriander seeds, mustard seeds and curry leaves.

¥1,950

FELTEENET,

Choose level of spice for Main Entree
BFH# OK HO 3

KF HBE
Very Mild Mild Medium Very Hot Very Very Hot

BUART

ol .‘l

LAMB CURRIES

SLAO-AYYavva
LAMB ROGANJOSH

Wo< W EFBLIESLRDAL—,
Lamb cooked over the slow flame over chopped onions, ginger, garlic and whole
spices with fresh tomatoes forming its own juicy gravy.

¥1,950

ZL 33—V
LAMB KORMA
AAFvY, AYa—FvYDI7I—Z—BILAL—,

Lamb cooked delicately in mild creamy cashew nut base curry sauce flavored with
touch of coconut and mild spices.

¥2,050

277 7—Fr 31—+
TAVA BHUNA GHOST
VIV AIVEERY RAEZ—T ZRAGEDGHRNGRINA A THBLIES LAL—,

Lamb cooked with diced onions, capsicum and bell peppers along with traditional
spices as cumin, cardamom and star aniseeds.

¥2,150

Z LAY
LAMB KASA

BB L RIRITR RN A THRASVF LTe S LA L—,
Lamb cooked with dry ginger and fried onions flavored with traditional spices.

¥2,050

+—3 Hl—
KEEMA CURRY

SLUOERDAL—,
Minced lamb Curry.

¥1,900

S5L55
LAMB RARA
S LRES LUERDEHIG R/ A A THAAF LicAL—,

Chunks of lamb cooked along with minced lamb and strong authentic blend of
spices in the most traditional manner.

¥2,050

AR

TAVA BHUNA GHOST

SEAFOOD CURRIES

SVvIARY=T—FAhHL—
MIX SEAFOOD CURRY
SVIRY=T=FDAHL—,

Mix seafood cooked with some diced onions, capsicum & bell peppers in
homemade onion and tomato curry base finished with tinge of lemon.

¥1,850

A7 7«4va1hlb—
GOAN FISH CURRY

Y—EVOIAT7AZ2AIVDAL—,

Salmon Fish cooked in Goan Style with tamarind, whole chilies, garlic, ginger,
ground spices, cardamom seeds, bay leaves, tomatoes and coconut milk.

¥2,050

N AZAIVT1v2a1hAb—

BAY STYLE FISH CURRY
A Y FOBBHIZAILDT v a1Alb—,
Fish Curry in South Indian Style with typical spices from southern India.

¥2,050

IEDAHL—

PRAWNS MASALA

FRMAL—AN—XRTOAOF vV IO EFES>IEIEDAL—,

Prawns tossed with sautéed ginger and garlic, cooked in homemade onion and
tomato curry base flavored with tinge of coconut.

¥2,050

297 7ALX

TAVA PRAWNS

BEGIEEDRUBFEDAL—,

Prawns cooked with onions, capsicum, bell peppers and tomatoes with grounded
spices and lemon juice forming its own thick dry gravy.

¥2,150

LAMB RARA



NAAN BREADS

TL—>F ¥550

PLAIN NAAN BREAD
22 R=)LTHRERLTDF >,
Freshly baked teardrop shaped flat bread, hot and piping from Tandoor.

INZ—F ¥650

BUTTER NAAN
NG =% BARERNES T DS

Naan bread made from extra buttered dough made with layer to brush extra butter
as cooked.

GARLIC NAAN
82 K=V THERTDF Ve A—UvID Ry EVT,

Tear drop shaped white bread topped with chopped garlic and baked in our
Tandoor.

NZ—H—=VyoF ¥800
BUTTER GARLIC NAAN
N =B SRR EFEDF >, H— ) v oD bhvEYVY,

Naan bread made from extra buttered dough made with layer to brush extra butter
as cooked topped with garlic.

o~ ~
F=XF ¥950
CHEESE NAAN
EEEF —XZFEDIERY F—IVTRETD, >,
Naan bread stuffed with Hokkaido produced cheese and baked in Tandoor served
in pieces makes it easy to eat.

F—ZX AV v+
CHEESE GARLIC NAAN
BEEF —AZ@EH2 Y F—IVTHRETDT >, A—UvIDhvEVY,

Naan bread stuffed with Hokkaido produced cheese and topped with chopped
garlic, served in pieces makes it easy to eat.

hoZ)—F2
KANDHARI NAAN
By F—IF R, F-R. EBREEBBDIEEY KL THELTOHLNF >,

Naan stuffed with a slightly sweetened mixture of cottage cheese, local cheese,
fresh cherries and desiccated coconut baked in Tandoor.

*—% v
KEEMA NAAN

SLUOEREEDRY R—IVTIRERTD S,
Naan stuffed with minced lamb meat baked fresh in Tandoor.

¥1,050

¥1,050

¥1,050

Vegan Guests’ kindly request for no butter & no ghee Roti,
Chapattis & Choices of Parathas.

A—74 1#% ¥450

ROTI 2#% ¥800
S EE O fcEMZE 22 F—IV TRV RV, (1Y RE/NEER)

Stone ground whole wheat Tandoori baked round bread (Wheat flour imported
from India)

SF v INTZ ¥650

LACHAA PARATHA

SR EE TN\ — AV EME 2> =)V THRO RV, (1 RENEER)
Layered round whole meal flour bread baked in Tandoor (Wheat flour imported
from India)

FyINT1 2 ¥700

CHAPATI ( 2 pieces )
SRMEFEOIEME T S\ THRONSEW/NY,, (1Y FT—RNGER)
Chapatti is unleavened flat bread cooked on a flat pan (One of the most common
forms of wheat bread which is staple food in India)

71— IN5 2
ALOO PARATHA

SR EE ST EME T 5 A/ THROWSEWNNY, v A1 EAY,
Pan cooked round whole wheat bread stuffed with mildly spiced potatoes.

¥1,150

m | WA X
GOBI PARATHA
SR EFEOfcEME TS AN THEWEWN/NY, AU TTT—AY,

Pan cooked round whole wheat bread stuffed with mildly flavored minced
cauliflower.

¥1,350

IN=—]VINS R
PANEER PARATHA
PR EFEOEME 7S AN\ TEWNESEWNWNNY, Ay TF—IF =X (\Z—IL) AY

Pan cooked round whole wheat bread stuffed with cottage cheese "Paneer’
flavoured with mild spices.

¥1,450

LACHAA PARATHA

ALOO PARATHA

RICE VARIETY' S

AF—LTQ4RA ¥650

STEAM RICE
AR RAIDA Y FINAI T 1 KIEA,
Regular long grain Indian basmati rice.

I—=F3 514 R ¥850
JEERA RICE

TIVOBEESLIETA R, BRAUDA Y FINART 1 KfEH,
Indian long grain basmati rice tossed with cumin seeds and mild spices.

H=VYyIN2—34RX
GARLIC BUTTER RICE

VU NZ=TBBTA R, RUDA Y FINART 1 KfEH,
Indian basmati rice flavored with garlic sautéed in butter.

¥1,050

NIRZRITINWTSH
VEGETABLE PULAO

EHOFHLGHFREEEL THAEBLIES AR, BRNOA Y FINAT 1 KfEA,
Indian long grain basmati rice cooked with selection of seasonal fresh vegetables.

¥1,150

VEGETABLE PULAO

BIRYANI's

NIZTIVITIT7 =

VEGETABLE BIRYANI

FREN—T. ANARTHRW AV FRES T, 142 E—HElT,
BRIODA > RINAR T 1 KAEH,

Indian basmati rice with selected vegetables and traditional spices, herbs cooked
over the slow flame in a very authentic style, served with raita.

¥1,950

FXTJV7=

CHICKEN BIRYANI

FEEN=T RINARATHW eV RRES T, 5142 &E—H#IT,
ERIDA >~ RINAR T 1 K5,

Indian mixed rice dish with chicken, traditional spices and herbs and lots of butter
cooked over slow flame in a very authentic style, served with raita.

¥2,150

SL7V7=

LAMB BIRYANI

SLREN=T RINARATHRWN A Y RREZ T, T4 2 E—HEIC,
BRHIODA >~ RINAR T « KAEH,

Indian mixed rice dish with imported lamb, traditional spices and herbs and lots of
butter cooked over slow flame in a very authentic style, served with raita.

¥2,350

I—T7—FkTJV7Z=

SEAFOOD BIRYANI

=T —=REN=T ANARATHRN eV FRES T, 1442 E—HEIT,
RBHIDA > RINAR T 1 KERB,

Indian mixed rice dish with selection of seafood, traditional spices and herbs and
ghee cooked over the slow flame in a very authentic style, served with raita.

¥2,250

N » — —
IEDTVT7 =
PRAWNS BIRYANI
IEEN—T . RN ATHRWeA Y FRES T, S48 &I,
RBHIDA > FINZA T 1 KfERA,
Indian mixed rice dish with local fresh shrimps, traditional spices and herbs and
lots of butter cooked over slow flame in a very authentic style, served with raita.

¥2,350

HEAEAS



COURSE MENU

ABAT 55V FRAZ2—KUBRBZI—ZAA=1—
A TYPE

=4 JAVAY 4

-S4

c AZ—Z— 24

- ZVFU=5JIL 1&

c FIVZIVA Friz FIVR Y A=

-hL— 2&

i O S

-FV 1
cIITIYLFEETARI)—L 1@

BRAT IS5V RAZ1—&KYBRBZO—RAAZ1—
B TYPE

=4 a-JAVAY 4

- HS4

« AZ2—Z— 3
cRVRU=JJIV 2&4

c FIVZIVA Friz FIVR Y A=
-AL— 3&

cSARX 1&

cFV o1&
TV Yv L EzRETARI)—L

BHIEA A—TITY

4 BB ETTEEEL, s—Ag ¥4,500

¥ 4,500 PER PERSON - STARTS FROM MINIMUM OF 4 GUESTS

* MASALA PAPAD

+ CHOICE OF SALAD

+ CHOICE OF 2 STARTERS

+ CHOICE OF TANDOORI GRILL

* DAL TARKA OR DAL MAKHANI

+ CHOICE OF 2 MAIN ENTREES

+ CHOICE OF RICE

+ CHOICE OF MIX NAN BREADS

+ GULAB JAMUN OR CHOICE OF ICECREAM

s—Ax ¥5,500

¥ 5,500 PER PERSON - STARTS FROM MINIMUM OF 4 GUESTS

AZIRUETTELTEEL,

* MASALA PAPAD

+ CHOICE OF SALAD

+ CHOICE OF 3 STARTERS

+ CHOICE OF 2 TANDOORI GRILL

* DAL TARKA OR DAL MAKHANI

- CHOICE OF 3 MAIN ENTREES

+ CHOICE OF RICE

- CHOICE OF MIX NAN BREADS

+ GULAB JAMUN

+ GULAB JAMUN OR CHOICE OF ICECREAM

BEA AL



