Vegetarian
stuffed cottage cheese spiced with turmeric and Kashmiri red chillies
chunks of cottage, cheese, capsicum, Tomato and onion wrapped in yoghurt
cream flavoured with royal cumin and cooked in tandoor
chunks of cottage cheese marinated, stuffed with spiced pickle and cooked in tandoor
an extravagant combination of garden fresh vegetables filled with Khoya, nuts
and dusted with sesame seeds
rolls of fresh curd delicately blend with gram and cooked on a skewer
fresh green peas kebab stuffed with Mawa, cheese & grilled fried
barrel potatoes scooped & filled with a spicy mixture of potatoes, raisins, green
chillies & Indian spices cooked in tandoor

Non Vegetarian
Starters
kolkata beckti marinated with yoghurt and zest of gandharaj lemon
chunks of Beckti fish in a marinate of freshly crushed mustard seeds and pudina cooked to perfection
over amber of charcoal
a succulent kebab marinated with Indian spices and enhanced with
cheese
Tender pieces of chicken preserved in a marinate, blending cream, cheese, royal cumin, cardamom
and cooked in tandoor
a spicy treat of mutton chops marinated overnight in a mixture of yoghurt and chef’s special spices
and cooked in Tandoor]
seekh kebab made of mutton mince enhanced by freshly Ground aromatic spices
and cooked in Tandoor

Indicates pungent dishes

Main Course
Non Vegetarian
juliennes of chicken cooked in a cashewnut based gravy with cream & saffron
succulent pieces of chicken in an onion & cashewnut curry, predominantly flavoured wtih fresh coriander
chicken tikka cooked in tandoor and simmered in satin smooth tomato gravy
made finished with kasturi Methi
boneless pieces of chicken cooked in onion, tomato masala and flavoured with Kasturi methi
a minced meat delicacy cooked with green peas flavoured with usual combination
of cloves & cinnamon powder
mutton pieces cooked with Indian spices and spinach
traditonal Hyderabadi fish curry cooked in peanut & coconut flavoured with tamarind
fish simmered in spicy coconut gravy, flavoured with raw mango and tempered with small onions

Macchli Bazaar
jumbo prawns marinated in creamy yoghurt Indian spices, herbs and enhanced with ajwain
crispy fried lobster Flavoured with Black Pepper
pomfret fish cooked in onion, chillies and turmeric flavoured curry tempered with Panch Phoran
beckti fish marinated with mustard, wrapped in banana leaf and steamed
crab meat steamed and cooked with spices, mint and fresh coriander

Vegetarian
a delightful combination of cottage cheese, capsicum and onion stir fried with Awadhi Spices
cottage cheese simmered in a mild gravy, thickened with cashew and
flavoured with freshly ground spices
unique combination of baby corn, mushrooms, American corn, bell peppers &
Indian mix vegetables stir fried with black pepper & coriander seeds
baby brinjals and green chillies cooked in salan gravy a speciality of Hyderabad
dum aloo cooked with onion masala and flavoured with coriander and mint

Indicates pungent dishes

dumping made of mix vegetables stuffed with khoya & dry fruits, lightly fried & simmerd in mild gravy
a colourful maize & green peas combination cooked with fresh herbs
a unique combination of phool Makhana, green peas and fresh button mushroom cooked in
tomato onion gravy
traditional chick peas cooked with dhania, black pepper & laced with tomato onion gravy finished with
with kasturi Methi
mix vegetables cooked in tomato onion gravy with chopped spinach and grated cheese
whole black lentils simmered ovenight on slow fire tempered with ginger, garlic & tomatoes
combination of toor dal & masoor dal tempered wtih onion garlic & flavoured with katsuri Methi

Rice
a delightful combination of mutton & basmati rice cooked in traditional Lucknow style
a combination of Basmati Rice & Chicken arranged in layers, sprinkled with fresh
herbs & saffron cooked in Dum
seasonal vegetables tempered with cloves, cardamom & basmati rice cooked on Dum
Green peas, American corn, mix vegetables or Paneer

Breads

Desserts
Gulab Jamun
Kulfi

Indicates pungent dishes

Vegetarian
vegetable drumstick tossed in Hong Kong style, served on hot sizzling plate
Whole mushroom stuffed with cheese and vegetables tossed with bell peppers crushed black
pepper and garlic
crispy fried corn niblets, tossed with pepper salt mixture in a spice tangy mixture
golden fried baby corn, tossed in sweet and tangy chilli sauce
thinly sliced fresh tofu, marinated, panfried and then tossed with onions and scallions in a
pungent spicy dip sauce
crunchy vegetable with glass noodles, dressed in tangy spicy mixture, wrapped in fresh lettuce
served with spicy sauce
crispy fried wantons, tossed with special pepper salt mixture
small dices of waterchestnut crispy fried and tossed with crispy rice in a spicy, sweet and sour combination
fresh onions and scallions, finely chopped, marinated in a tangy spicy combination wrapped in a
pancake, deep fried and served hot

Non Vegetarian
paper thin slices of chicken, marinated pan fried and tossed with fresh onions
and scallions in a pungent chilli sauce
boneless chicken wings, marinated, deep fried and tossed with special pepper
salt mixture with red and green peppers
chicken fillet, specially marinated overnight with herbs and spices, grilled and then served in hot
sizzling plate
chicken legs, marinated, broiled and then deep fried, served with hot flavoured chilli oil
minced fish marinated, crispy fried and then tossed with pepper salt mixture

Indicates pungent dishes

fresh beckti, cut into finger shape marinated, deep fried and tossed with red pepper
in a pungent chilli sauce

thin slice of fish fillet, stuffed with spicy tangy mixture of minced fish, rolled
and then deep fried, served with tangy spicy sauce

double fried prawns, tossed in flavoured pungent chilli sauce, with pepper salt mixture
and bell peppers, finished off with wine and sesame oil

crispy fried prawns, tossed with garlic flakes and crushed roasted black pepper
flavoured with wine and vinegar

crispy fried crab claws, tossed in special made flavoured chilli

paste - chef’s favourite

Soup
Vegetarian
thick ginger flavoured soup combined with chopped vegetables

thick rich creamy soup with tender sweet corns, water chestnut and dates

clear soup with fried bean curd, mushroom and glass noodles

Non Vegetarian

thick ginger flavoured soup combined with chopped seasonal vegetables and chicken or prawns

Indicates pungent dishes

thick Chicken and prawn soup laced with egg white and flavoured with wine

Fish & Sea Food
fresh sliced kolkata beckti cooked in any of your choices sauce - hot garlic, oyster, black bean,
chilli oyster, chilli wine, devils
whole baby kolkata beckti, marinated, braised and then cooked in a spicy pungent szechwan sauce
thinly sliced, marinated and rolled fresh kolkata beckti, steamed and served with thin light soya
sauce with a distinct flavour of lemon
whole chinese pomfret, marinated and crispy fried, tossed in tangy sweet and sour
plum sauce
fresh water scampi prawns, marinated and cooked in any of your choices sauce - hot
garlic, oyster, chilli oyster, black bean, hunan style
fresh scampis, cooked in ginger and garlic flavoured sauce with minced seafood, laced with egg white and
finished off with white wine
jumbo scampis, marinated and slow fried, served with any of your choices sauce-hot garlic,
oyster, black bean, chilli oyster, chilli wine

stuffed crab claws fried and cooked in your choices sauce - hot garlic, black bean, oyster sauce,
chilli oyster
crab meat steamed with egg white, served on shell in a chef’s special oyster sauce
boneless crab meat quick fried and tossed in szechwan sauce
minced seafood with fresh tofu, specially marinated, steamed and

served in chef’s special sauce

Lobster in Sauce of Your Choice
(hot garlic / oyster / black bean / chilli wine / devils)

Indicates pungent dishes

Indicates very pungent dishes

Main Course
Non Vegetarian
Poultry
diced chicken cooked in combination of soya sauce and red oil it gives a distinctive flavour and appearance
crispy fried shredded chicken, tossed with fresh onions, carrots and bell peppers in a sweet, spicy
tangy sauce

thin sliced chicken marinated and pan fried with bamboo shoots and mushroom, tossed in spicy
black bean suace
diced chicken marinated with shitake mushrooms, oyster sauce, black bean and sesame oil
served with light oyster flavoured sauce
shredded chicken with a distinct flavour of szechwan oil and garlic cooked with green and red bell
peppers finished off with vinegar and red chilli flakes
thin slices of chicken, cooked in pungent green chilli sauce with onions and bell pepper
small dices of chicken cooked in a ginger garlic flavour sauce with minced chicken laced with
egg white, finished off with wine
thinly sliced chicken cooked in any of your choices sauce - hot garlic, devils, black bean,
chilli oyster

Pork
fresh snowpeas and wok roasted pork spare ribs cooked in herb and spices, an exotic rich
and pungent szechwan dish
crispy fried slices of pork, tossed in sweet and sour, spicy plum sauce

Indicates pungent dishes

Indicates very pungent dishes

Lamb
crispy fried shredded lamb with a spicy, sweet and tangy flavour - chef’s favourite

spicy minced lambs with bean curd - chef’s favourite

Vegetables
fresh seasonal vegetables cooked in any of your choices sauce hot garlic, szechwan, black
bean, corriander, devils
broccoli, mushroom and babycorn cooked in garlc flavour pungent sauce with crushed
black pepper
vegetable coin pan-fried and then tossed with onions, green and red pepper in a mildly spiced
soya based sauce
crispy fried shredded shitake mushroom tossed with onions, green pepper and carrot in a
spicy tangy sauce
shitake mushroom, fresh button mushroom and woodear, tossed in mildly spiced ginger and
wine flavoured sauce
dices of baby corn and fresh button mushroom with pickled onion cooked in mildly flavoured
black bean sauce, finished off with white vinegar and wine
finely cut shredded potatoes shallow fried and cooked in spicy black bean flavoured sauce

combination of all the exotic vegetables cooked in spicy garlic flavoured sauce,finished off
with wine and vinegar

baby corn, snow peas, corn and broccoli cooked in freshly grinded corriander and chilli
paste with a tangy flavoured

minced vegetables with mashed tofu, steamed in a mould served with mildly spiced tomato
flavoured sauce

Indicates pungent dishes

fresh asparagus cooked in your choice of sauce - hot garlic, ginger chilli wine, black bean,
ginger onion

small dices of tofu with minced vegetables cooked in a pungent spicy sauce

Rice & Noodles

Egg
Chicken
Mixed Meat
Prawn

Indicates pungent dishes

Pan Fried Noodles

Egg Wrapped Fried Rice
fried rice wrapped in thin egg omelette and served hot

rice steamed to perfection in bowl and mixed with meat chunks to titillate your taste buds

rice steamed to perfection in bowl with choice of mushrooms to titillate your taste buds

Desserts

vanilla / strawberry / chocolate / butterscotch

Taxes as applicable

