


CHANNA CHAAT

MULLGWATANY SOUP

SALMON SALAD

SOUPS

BEIVTRA—=T ¥850
VEGETABLE CLEAR SOUP
EHOFZDHIccHWA—T,

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

FFR—TF ¥950

TOMATO SOUP
HRTE MR MEEO AT ST 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.

F¥R—=7
CHICKEN SOUP
DEFERDDEHOBRE Y LIFfR—T,

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

¥1,050

MULLGWATANY SOUP
AV FDRINAREN=T A0F VY IV THSF LI LY XG EHFRDR—,
N ) 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.

¥1,050

YI5—Z A—F
SIZZLERS SOUP

TIT7DHETITE,
Chefs Fantasy

¥1,250

SALADS

AN — ~ Ayl ~ — A3
H=727)—=93%
GARDEN GREEN SALAD
EHOFROY S A, F10 ) b MNZVIV Ay T—IF—XICLEVH. 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.

¥1,500

TIWF¥F Fv¥v E

ALOO CHANNA CHAAT

ULTEDY S A ZCAEI VY HAREAZ A Fao U BELXERMEZTY VK
V=REAVTVE—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.

¥1,550

7274A4)— - 4354
FIERY CORN SALAD
E3HBT LEFHOBROY 54, YR8 — Fy— & BHMT,

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

¥1,550

~ N ~ — RN
2RV —FF 5557 B
TANDOORI CHICKEN SALAD
B R)—FFoEFoRYEFIDVICDORIEY S 4Z,
EUEIA—JILb LYV IT,
Shredded tandoori chicken mixed and topped over freshly cut selection of vegetables
served with a topping of homemade tangy yogurt dressing.

¥1,750

IEYSH
PRAWNS SALAD
AINARENEZ—H=) I TYT—LIIERF ANV EF 1T VICDRTEH S A,
RYIA—RKO 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.

¥1,850

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

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

¥2,050

BUARTT

BOMBAY ONION BHAJI's

STARTERS

— O O L3
E4/ - NAVAY ! ¥650
MASALA PAPPAD
LY XEDEBANY, AZAVEIMDF vy bIYST,
TANBEC My EVTOBREHBLEASIEEL,
Crispy fried lentil wafer topped with mix chopped onions and tomatoes flavored
with appetizing chaat masala.

NIZ2TIVHEY

VEGETABLE SAMOSAS
IEE = L IEDY ¥ HA TEELHROBFEEE,

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

¥1,200

N~ N — ~ NN
RINAFZF ND
BOMBAY ONION BHAJI's
UL TEDOMICANA RERBE TS e RELE I L TBIF A ZF VDR RS,

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

¥1,550

(o} ~ : “» \3 ﬂ —_— —
NI T TIV—T1vF
PUNJABI ALOO TIKKI
IEEZLIEDY v HMEDR/NNA¥—O0Ov 7T,
BREF vV RXERZA o
Potato Pattice stuffed with a pinch of spinach and corn shallow fried (Potatoes
from Niseko Farm Garden) served with home made chutney.

¥1,550

NIZTIVINAT R
MIX VEGETABLE PAKORAS
FRLEARMHY T—IF—XDA Y FRAXR5,

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

¥1,600

ACCOMPANIMENTS

PLAIN RAITA

TL—2344%

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

FF*/NA5RX
CHICKEN PAOKRAS
HZE ZVZURAKODEARADA Y FRXRS,

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

¥1,850

O
F)INZ=—=)b
CHILLI PANEER
BREHYT—IF—X U\NZ—)) &EAZF 2V E= >V INT)ADHEHEY — A&,
Paneer sautéed along with ginger, garlic, onions, capsicum, bell peppers in

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

¥2,550

N_—FF%>

HONEY CHICKEN

BADF =AY E—V NTUHDOHEY — 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.

¥2,550

IET7S5A4 ¥2,250
FRIED PRAWNS
IO FvYNIE—RERLTHBITEA Y FRERS,
Prawns fried to perfection.
RE2TDYT7— ¥2,200
SAUTEED SCALLOPS
8GR TEIAIV RGN DA ) —=TH A1)V,
Fresh Sea scallops sautéed in olive oil with mild herbs.
BiART
¥850 AINA R RT b ¥1,450

SPICED POTATOES

FavNEAZFVDHFLCATI A RERINA R
3=V MTEETZRIE.

Beaten yoghurt with chopped cucumber and onions
and mild spices.

ZL—>3—JIb b ¥750 RIT14 4% ¥950
PLAIN YOGHURT BOONDI RAITA

FSAA—JIWbEHYIBIDT—VT1&7 I
ZINA A T/AIL TR,
Boondi Raita is a popular side dish made with yoghurt,

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

ZEOEDY v A EICRINA REHRY DRI,

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

NIZ2TIvIarh
VEGETABLE JUNKA
BB LTBRE A I RER) A A N—T TRETEIR,

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

¥1,550



[ FISH TIKKA § e
.

TANDOORI GRILLS  (22%)

2V RF)—F% 1@ ¥1,150
TANDOORI CHICKEN 2@ ¥2.200

ALV ATV EFFERGETBIURLIEFF LY ITEZY =L
TIUIVLET,

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.

F*XxLIIRSGATa4VhH 2@ ¥1,150
CHICKEN RESHMI MALAI TIKKA 41 ¥2,250

G)=LF—AAYa2—Fv Y =TI EDR=ZA TV R LEFF I IA
W RIERINA REN=TZMA RV F=ILTTUILLE T,

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.

VYIS FFTa4vh 2 ¥1,150
JAFRANI CHICKEN TIKKA 418 ¥2,250

ERRNGRINA REN—T TRV R LeFF 2 EZY F=ILTTUILLE T,
Chicken marinated with traditional spices and herbs and gram flour cooked gently
in the clay oven.

FEXx T4 vhTINT 2@ ¥1,100
CHICKEN TIKKA KEBAB 4@ ¥2,150

EEEZVZ ITVIVNEBFERGETBRIURLIEBLGLOFF 0 ELY 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.

¥2,150

SLYYTINTD
LAMB SHEEK KEBAB

ANARE—HEBIRV X LEFEQUOERZRICRILTEY F=ILTTUILLET,
BREF v/ 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.

¥1,900

SLERTF1INSS HINT
LAMB BOTTI BARRA KEBAB

N=ARF1—XNNAATIVX LIcFEDHZER Y F—ILTTVIVLET,
Cut pieces from lamb leg marinated with barbeque spices and grilled to the
perfection over clay oven.

¥2,400

BEART

N=—=Ib T vhTI\T 2@ ¥1,150

PANEER TIKKA KEBAB 4@ ¥2,200
E£LZ0Z0 IR URLIEBREHY T—IF—XEZV F—=)LTT
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.

FrY bINZIN=_—)VT1vh 2@ ¥1,250
CHATPATA PANEER TIKKA 4m ¥2,450
JIITBETITHDT I,
Chef's Grilling fantasies.
Z14v1T74vA ¥2,350

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

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

2V FY)—1IE
TANDOORI PRAWNS

RAE— RAAIWELEVTIU R LEIEERY R—ILTH UL LET.,

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

¥2,450

2V FV=TL—F
TANDOORI PLATTER

2 R)—=51) VDR EHht,
Assortment of Tandoori Delicacies.

¥6,950

VEGAN & VEGETARIAN CURRIES

AV 2IvAH ﬂ

DAL TADKA

s#BLYAEDAHL—,

INVD v TARY v VT A4 v Y 2UE T =T TAAPRF—LTA RE—EHIET T,
Mixed yellow lentils cooked along with onion, tomatoes and flavored with generous
amount of tampered butter and spices.

¥1,850

7Iv—a¢ 9
ALOO GOBI
JvHAEEHYTST—DHL—,

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

¥1,950

FrF 345 M

CHANNA MASALA
v&TEOAL—.

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

¥1,950

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

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

¥2,050

SRR EIIVAL— B
MIX VEGETABLE CURRY

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

¥2,100

AN (o} —
A= |
SAG PANEER
BFO5NABENZ—IL BREBAYT—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.

¥2,250

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

¥2,350

ZIVIvAHh=
DAL MAKHANI
AV RTCATEBLYRGEFRA VT VEDHL— AINARENEZ— ) —LTL>
WY EBAHFHF LT,

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

¥2,350

RoyRa4 272 AL —

BOMBAY KOFTA CURRY

Ry Y aART MENZIVDOBEFEHBIFMOAL— vV EAYI—F VY
DY)—Z—EIAIVEAL—Y =X,

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

¥2,450

IN=—IVZIVF ¥ ¥2,350
PANEER KHURCHAN

JITDETIED,

Chef's Plate ;)

HEA IN=—)b ¥2 450

KADAI PANEER

BRYHYT—IF—RDAZAIYSHL—,

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
HFHEOK HO hE

K e
Very Mild Mild Medium Very Hot Very Very Hot

BUART



.

o

#",f a__.r :
_.'-""""J YUTTER CHICKEN
Hh;:://ﬁ
o - |

CHICKEN CURRIES ‘

RIIRLSFF TS

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

¥2,250

Y5 FEY
SAG CHICKEN

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

¥2,350

FEVF—THL—
CHICKEN KEEMA CURRY

BOETADAHL—,
Minced chicken curry

¥2,250

hEA F¥
KADAI CHICKEN
BREHLAITFSTHRBLEFF LY IDAL—,

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

¥2,550

FEYFAYAIYS
CHICKEN TIKKA MASALA
BV RU—DULNDFHVT 1 v hr NTEESTAL—,

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

¥2,450

NEG—Fx
BUTTER CHICKEN
1> RO )—Z—hEFFHL— B R)—=FFDASTAAAY,

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.

¥2,550

FFEVZIV
CHICKEN VINDALOO
FEVEIVYHAEDAL— T LY aLEVI1—REFEST,

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

¥2,550

F*Xx vk -7
CHICKEN SHAHI KORMA
v WeEhYa—F v IR—RDOY ) —ZGFFHL—,

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

¥2,550

FUFFY
CHILLI CHICKEN

AVANBTeFF A 24 BV ZBREBHEEY — WD,
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.

¥2,750

FEFo Vo=

CHICKEN MALWANI (Bay Style)

A FOASRE, I+ y Y. aAVT7 VA=Y — R RAZ—RY—FALb—U—
TTCHRfIFEN AL —

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

¥2,750

FETEENET,

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

=0 xF B
Very Mild Mild Medium Hot Very Hot Very Very Hot

AR

ol ..l

LAMB CURRIES

SLAO-AYYavva
LAMB ROGANJOSH
oW ERBLIETLRDAL—,

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

¥2,450

ZL 33—V
LAMB KORMA
JAFvY, AYa—FvYDIV—Z—%SLAL—,

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

¥2,650

g7 I—F d—R b
TAVA BHUNA GHOST
TEIV. AIVEERY RAZ—T ZR G EDERHNGERINA A THELES LAL—,

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

¥2,850

Z LAY
LAMB KASA

FIREE L RINGRNA ATHRIF LTIeS LA L —,
Lamb cooked with dry ginger and fried onions flavored with traditional spices.

¥2,550

ZL77
LAMB RARA
5 LAE S L0 ERDERIE R A R TH LI L—

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

¥2,750

*—I HL—
KEEMA CURRY

SLUERDAL—,
Minced lamb Curry.

¥2,400

BUARTT

TAVA BHUNA GHOST

SEAFOOD CURRIES

SvIARY=T—FAhHL—
MIX SEAFOOD CURRY
SVIRY=T=FDHL—

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

¥2,350

A7 7«4v<a1hlb—
GOAN FISH CURRY

Y—EYOIAT7RZ2AIVDAL—,

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

¥2,750

N AZAIVT1v2a1Ab—

BAY STYLE FISH CURRY
1Y FOBENAZA)IVDT 1« vahlb—,
Fish Curry in South Indian Style with typical spices from southern India.

¥2,750

IEDAHL—

PRAWNS MASALA

FRMAL—AN—XRTOAOFT vV IV EFEo>IEIEDAL—,

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

¥2,650

297 7ALRX

TAVA PRAWNS

BEGICEfORIFRDAL—,

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

¥2,750

LAMB RARA



i

NAAN BREADS

TL—>F> ¥650

PLAIN NAAN BREAD
2 R—IVTREETDTS >,
Freshly baked teardrop shaped flat bread, hot and piping from Tandoor.

INZ—F ¥750

BUTTER NAAN
NE—E&ZhRRICES FEHDT >,

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

H=Uws F+> ¥850
GARLIC NAAN
8 K=V TRERTDF V. A= IDEYEVY,

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

NZ—=H—=)yoF> ¥950
BUTTER GARLIC NAAN
INZ—%SJATERICESTE DS, A=)y oD hvEYY,

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

F—XF>
CHEESE NAAN
CEEEF —X&@ED 2 Y F—IVTHRERLTDT >,

Naan bread stuffed with Hokkaido produced cheese and baked in Tandoor served
in pieces makes it easy to eat.

F—AH=Vvo F+>
CHEESE GARLIC NAAN
BBEF-RXZBDEZY F—IVTHRERTDT Y, H—VvoDhvEYT,

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

hrFI—F2
KANDHARI NAAN
NYF—IVF =X F—RA EHAREERDAY PV THRELTOHVF >,

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

¥1,050

¥1,150

¥1,450

-2 FV
KEEMA NAAN

SLOERZEDERY F—IVTHRERTD, >,
Naan stuffed with minced lamb meat baked fresh in Tandoor.

¥1,450

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

A—74 1% ¥550

ROTI 2% ¥1,000
SHMEFOfEME R Y F—ILTROCAWAY,, (1Y FE/NEFER)

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

SF¥ INTZ ¥800

LACHAA PARATHA

SHMEBO TN Z—AVEMEZ Y F— )L TROEAWNY, (1Y FENEFER)
Layered round whole meal flour bread baked in Tandoor (Wheat flour imported
from India)

FvINT1 2 ¥ 850

CHAPATI ( 2 pieces )

XM EBOEME TSIV THRWSEWN/Y, (1Y FT—RIGEER)
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)

7 Ib—INS 42
ALOO PARATHA

SYMEMEOfCERET S ANV THROVESEWN/Y, Iv HATEAY,
Pan cooked round whole wheat bread stuffed with mildly spiced potatoes.

¥1,350

A X
GOBI PARATHA
SR EFE O fcEME 7S A I\ TRWSEWNNNY, AUTZT—AY,

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

¥1,650

IN=—]VINT R
PANEER PARATHA
SR EFEOEME TS AN\ TEWTEBWNNNY, Ay TF—IF =X \Z—IL) AY

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

¥1,850

LACHAA PARATHA

ALOO PARATHA

RICE VARIETY' S

AF—LTQ4RA ¥750

STEAM RICE
F14 R, BRAUDA Y FINAR T 1 KERA,
Regular long grain Indian basmati rice.

I—5 542
JEERA RICE

TIVOBEERLIETA R, RUDA Y FINART 1 KER,
Indian long grain basmati rice tossed with cumin seeds and mild spices.

¥1,050

A=V INEZ—54 R
GARLIC BUTTER RICE

ZVZU NE=TERBRIA R, BRHUDA Y FINAI T 1 KER.
Indian basmati rice flavored with garlic sautéed in butter.

¥1,250

NIRZRITNWTSH
VEGETABLE PULAO

FHOFBELCHREZEELCGRRBLEI MR, BUDA Y FINAIT 1 KEA.
Indian long grain basmati rice cooked with selection of seasonal fresh vegetables.

¥1,550

VEGETABLE PULAO

BIRYANI's

NIRRTV II)T7 =

VEGETABLE BIRYANI

FREN—T. ANARTHW AV FRES T, 142 E—HElT,
BHIDA Y RINAR T 1 KIER.

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

¥2,550

FXTJV7=

CHICKEN BIRYANI

FEEN=T RINARATHW AV RRES T, 5142 &E—H#IT,
RBHIDA > RINA T 1 KIER,

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.

¥2,650

SL7V7=

LAMB BIRYANI

SLAREN=T ANARATHWeA Y FRES T, 142 E—HEl,
BHIDA Y RINAR T 1 KEA,

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.

¥2,850

I—=T7—FkT7V7=

SEAFOOD BIRYANI

V=T —=REN=T RN RATHRN AV FRES T, T4 2 E—HElT,
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.

¥2,750

b > ﬂ —
IEDTVT7 =
PRAWNS BIRYANI
IEEN—T. RINAATHRWeA Y FRES T, 442 &—HElT,
RHUDA > FINAT T 1 KER,
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.

¥2,850

HEA AL



COURSE MENU

ABAT 55V FRAZ2—KUBRBZI—ZAA=1—
A TYPE

=4 A JAVAY 4

-HSa

c AZ—Z— 24

cRVRU=JJIV 154

c FIVZIVA Friz FIVR Yy A=

-hL— 2&

14X 1

TV 1
cIITIYLFEzETARI)—L 1@

BR2A4 T U3V RAZ21—KUBEBRZOA—ZAZa1—
B TYPE

« ITSININA

- HS4

« AZ2—Z— 3

cBZVEY=T)L 2,

c FIVZIVA Friz FIVR Y A=

-hAL— 3&

AR 18

TV o1&

ST v L gk TARAI)—L 1&4

BRHMET S A—RAAZ1—DOBEHEEE

BHEIEA A—TITY

4 ZBRUETTET T, s—A#  ¥6,000

¥6,000 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

4 2B ETTETL R, B—A  ¥7,000

¥ 7,000 PER PERSON - STARTS FROM MINIMUM OF 4 GUESTS

* 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 OR CHOICE OF ICECREAM

s—A ¥3,500

Guests ordering a course menu can also opt to add an all-you-can-drink plan starting at ¥ 3500.

HIAfifiAg



SOFT DRINKS & JUICES

VI RRUYY
SOFT DRINKS

=2 IV I%y—I— )P Z—-0—OVE
Cola, Ginger Ale, Soda Water,Olong Tea

LASSI's
TL—rovwy—
PLAIN ( SWEET)

F v — R (8%
CHAAS

RyA=Zv¥—
JUICES MANGO LASSI
7'1—[/\/:/“,7\/:]‘_./—/\\/7"}1/. E’Xga’—j‘a\y:/_ ....................

INFY TV 2T RARIa1—R PISTACHO LASSI
Orange, Mango, Apple, Pineapple, Mix fruits

SHAKE's COFFEE & TEA

d—b— Ryb-74R)
Regular Coffee (Hot/ ice)
INZZVTA7 - AbAXN) =247 ITXTLwY
FaaAlb—brza7y Espresso
Vanilla Shake, Strawberry Shake,Chocolate Shake

Cappuccino

JIAY TARDYE RYZFvA ok -742)
Top up with a scoop of Ice for Indian Masala Tea (Hot/ Ice)

DESSERTS

RZSTARIY—L RYA-TARYY—Ls ,
VANILLA BY SCOOP MANGO ICECREAM i J

Sourced in from Hokkaido Ice cream topped with pureed Alphonso mango from India.

DRINK & DESSERT

Faadb—r714R7)—L4L ¥700 AbkANY—=Ix5—F .
CHOCOLATE ICECREAM STRAWBERRY GELATO M E N U

Sourced in from Hokkaido Sourced in from Hokkaido

J5K— 3@ ¥900 RoNAL 71V T a4 ¥1,150
GULABO 3 pieces BOMBAY KULFI

Freshly curdled milk, flour, clarified butter kneaded to form dough moulded in Most popular homemade frozen creamy dairy Indian traditional dessert -
to balls, deep fried and dropped in to simmering sugar syrup (Served Hot or flavored with variety of dry fruits also described as "Traditional Indian E o — 4

Cold as per your choice) topped with some dry fruits. Icecream * L
s . éhbi‘
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BOMBAY KULFI



BEER ON THE TAPS

-Ij-u/ ,j—{’mgax\“)[/ ...................... ¥800
SAPPORO

IE7\ .................................. ¥850
YEBISU

;‘:\/7“74\\/:/,\7_ ................... ¥900
KINGFISHER (INDIA)

,—_|—{’>< O t“_)[/ ........................... ¥900
BIRA INDIAN PALE ALE (INDIA)
Tﬂtx_/f_ F‘g,r .................. ¥750
ASAHI SUPER DRY

T-Ij-tit“_}[/ EE ................... ¥750
ASAHI BLACK DRAFT

7HEe |<‘5,rt“|:| ....................... ¥750
ASAHI DRY ZERO

| Dj—t‘_}[/ ........................... ¥900

CORONA

SCOTCH ES SINGLE
?“/:\:\/I“‘/:/l ............. ¥650
MAQINTOSH (FROM INDIA)

75 W 7 [/_/\\}[/ ............. ¥750

JOHNNIE WALKER BLACK LABEL

Iy BTV TRY— - ¥750
JACK DANIELS TENNESSEE
:\yj]t\y:/a\/ ............ ¥800
NIKKA SESSION
—=\AU—=AHIL12F ¥800

CHIVAS REGAL 12 YEARS

GLYTATAv T 128%F ¥950
GLENFIDDICH 12 YEARS

7Ly TV TIVEIVE - ¥1,600
AMRUT SINGLE MALT (FROM INDIA)

JAPANESE WHISKY s

g > ZIVEIV ¥1,600
THE YAMAZAKI SINGLE MALT

IS 124 e ¥2 600
THE YAMAZAKI AGED 12 YEARS

By N\Z—X\—FZ— " ¥2,300
HIBIKI JAPANESE HARMONY

GIN SINGLE
t\‘7/r_§._ ................. ¥750
BEEFEATER

/_J_:\//\\\/],._lj_77,]/7 ........ ¥900

BOMBAY SAPPHIRE

DOUBLE

¥1,100

¥1,200

¥1,200

¥1,400

¥1,400

¥1,800

¥3,000

DOUBLE

¥3,000

¥4,900

¥3,900

DOUBLE

¥1,200

¥1,700

RU M SINGLE DOUBLE
FYTT e ®'IVAY ¥750 ¥1,400
CAPTAIN MORGAN

INAIVT « RTAbLEZ— - ¥750 ¥1,400
BACARDI CARTA NEGRA

INAIVT « TSI LBZ— - ¥750 ¥1,400
BACARDI CARTA BLANCA

A—=IVREEYD ¥750 ¥1,400
OLD MONK (FROM INDIA)

ARG AT DT - ooveeeenenn ¥900
WARAMUGI

S — TR, e ¥900

NIKKA ICHIBANTAG 900

COCKTAILS ..

RVA—Zvo—
MAMPAZHA LASSI

Fresh home made lassi, white rum, freshly mango pulp & mangoyan liqueur

AVINUAL Y
CAMPARI ORANGE

Campari milano liqueur, cointreau liqueur & orange juice

Ee—+H
MOJITO (Rum Base)

Sprigs of mint, lemon juice, white rum, herbaceous mint flavor & soda water

I>d—Fke—F
MANGO MOJITO (Rum Base)

Sprigs of mint, lemon juice, white rum, herbaceous mint flavor,
freshly squeezed mango pulp & mangoyan liqueur

INA R—)b
HIGHBALL

Magquintosh by Amrut, lime juice & soda water

JbhZwy
GIN & TONIC

Bombay Sapphire & tonic water

TVAVARZYY
VODKA & TONIC

Smirn Off & tonic water

FE—SHYSAR
TEQUILA SUNRISE

Tequila, cointreau liqueur, orange juice & grenadine syrup

RIVA) =74
MARGARITA (Tequila Base)

Tequila, triple sec & freshly squeezed lime juice

IXRTLwYITH4—=
ESPRESSO MARTINI(vodka Base)

Strong espresso, vodka & kahlua
Kindly let us know if you need any sugar

VODKA SINGLE ~ DOUBLE
A2 )T ¥700 ¥1,300
SMIRNOFF
NIWTTT—)b e ¥050 ¥1,700
BELVEDERE
TEQU ILA SINGLE ~ SHOT  DOUBLE
A/ LTIV - ¥700 ¥1,000 ¥1,300
CAMINO REAL
MARTINI
I/:\:\\15—t\\7\/:| ................. ¥1’OOO
REGULAR BIANCO

~~~~~~~~~ ONE PRICE COCKTAILS  ¥1,250



