
Add-on with extra charges – Grilled / Extra cheese – 100.00 each

Vegetable Sandwich (4 Pcs.)
Stacked high with slices of tomato, cucumber, cabbage vegetables stufng
placed in between buttered bread slices.

190.00

Cheese Sandwich (4 Pcs.)     
Popping with the goodness and taste of grated cheese in between two buttered slices of bread.

250.00

Egg Sandwich (4 Pcs.)      
Subtle and healthy, protein-lled choice consisting of boiled eggs between slices of bread.

190.00

Chicken / Mutton Sandwich     
Marinated and seasoned with pepper and herbs chopped chicken/ mutton
mixed with mayonnaise and seasonings; sandwiched between bread slices.

350.00

Bread Butter Toast / Slice (4 Pcs.)    
A simple slice of bread or a crispy toasted bread slice; served with butter that adds avor and richness.

190.00

Plain Bread Slice (2 Pcs.)     
Soft and delicious, bigger, thicker, fresh, slice of store-bought white bread. 

60.00

Cream Of Tomato / Vegetable / Mushroom   
Smooth and silky, rich and satisfying soup prepared using cream as a key ingredient combined with
fresh veggies of choice like tomatoes or assorted vegetables or mushroom.

150.00

Cream Of Chicken / Mutton     
Insanely delicious, creamy and thick  mildly avored soup made with tender shredded chicken / mutton,
cream and herbs.

150.00

Sweet Corn Vegetable / Mushroom    
Sumptuous, thick and creamy soup having crushed and whole sweet corn with a colourful assortment
of juicy vegetables having slightly sweet and mild avours.

180.00

Sweet Corn Chicken / Mutton / Egg  
Creamy and rich soup made with avourful chicken stock and has sweet kernels, satin thin egg and/or
shredded chicken or mutton.

180.00

Hot And Sour Veg.      
A spicy, sour and hot incredibly avorful dish made with lots of fresh veggies, mushrooms and vibrant 
spices having vinegar for the sourness and includes red or green chilies (or chili sauce) for heat. 

180.00

Hot And Sour Chicken      
Spicy, tangy and hearty soup made from boiled shredded chicken and mushrooms; simmered in water 
with avourful spicy sauce, salt, black pepper and vinegar.

180.00

Veg. Manchow      
Tasty Indo-chinese soup made with mixed vegetables, mushroom, garlic, ginger, soya sauce, ground
pepper served with crispy fried noodles.

180.00

Chicken Manchow      
A Chinese soup made of stir-fried vegetables, mushroom, broth, sauces, shredded chicken and poached 
eggs served with crispy fried noodles.

180.00

Chicken Clear Soup      
A light, healthy, delicious, clear broth made using chicken, mild spices and a little avoring; simmered 
for a long time resulting in deep rich avors.

180.00

A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable.

M E N U

SERVING SINCE 1975



Aerated Drink 
Branded soft drinks that usually contain water (often carbonated), a sweetener and a natural 

and/or articial avoring; served in a glass.

ON M.R.P.

Fresh Lemon With Soda (Sweet / Salted / Mix) 
A refreshing carbonated drink made with a blend of lemon juice with ice cubes, salt, sugar 

and chilled soda; can be served as sweet, salted or mix.

120.00

Fresh Lemon With Water (Sweet / Salted / Mix)
Refreshing drink with zero calories made from freshly squeezed lemon juice in water; can be 

sweet, salted or mix. 

80.00

Ice Tea 
A chilled drink of sweetened brewed tea without milk, served over ice typically avored with 

lemon. 

150.00

Ice-cream Shake (Vanilla / Strawberry / Chocolate)
A smooth and creamy concoction of milk and a avoring syrup that are thoroughly shaken or 

blended together for perfect consistency and taste; served with a scoop of ice-cream.

250.00

Cold Cof fee  (Without / With Ice-cream)
Cold, creamy and caffeinated drink made by blending cold coffee with ice cream having thick 

consistency; served with or without a scoop of ice-cream (vanilla or chocolate)

200.00 / 250.00

Butter Milk
Wonderfully uffy, light and tangy drink made with curd and water avoured with spices.

90.00

Lassi (Sweet / Salted)
A cooling, refreshing, probiotic drink made from curd or yogurt avored with salt or sugar.

120.00

Virgin Mojito
A classic and refreshing non-alcoholic drink made from refreshing mint leaves, tangy lemon 

juice and sweetened to taste.

170.00

Blue Lagoon
A very colourful, bluer than the bluest Caribbean sky refreshing mocktail having sweet sour 

taste made in sprite; getting its blue color from blue curacao syrup.

170.00

Spiced Jamun
Experience the vibrant avors of this refreshing drink that blends the tangy sweetness of 

jamun  syrup with a touch of zesty lime.

170.00

Tea
Refreshing hot drink made by cooking the tea leaves in a mixture of milk and water till it 

acquires a rich hue, aroma and taste; can be avoured with cardamom, ginger and special tea 

masala.

100.00

Hot Coff ee                                                              
Frothy creamy concoction of coffee powder with sweetened milk freshly brewed to retain its 

warmth, richness and soaring aroma. 

170.00

Hot Chocolate Milk
Sweet, creamy heavenly combination of melted chocolate, cocoa powder and chocolate topped 

with a dollop of whipped cream offering deep, rich chocolaty goodness in every warm sip.

170.00

Packaged Drinking Water
Water which has been treated and disinfected and then packaged in bottles for consumption.

ON M.R.P.

Veg. / Paneer Pakoda      
Crispy fritters made with bite-size vegetables like onions, potatoes, /or paneer cubes in 
gram our, spices and herbs.

300.00 / 350.00

Veg. Cutlet
Crisp, savory, tender pan-fried patties made with a mix of mashed potato and hearty veggies, 

savory spices, fresh herbs and crispy breadcrumbs.

300.00

Paneer Cutlet       
Crispy, tasty cutlets made with Paneer (Indian cottage cheese), bread crumbs, herbs and spices 

deep fried till crisp.

350.00

Egg Cutlet       
Grated Boiled eggs are prepared in a spicy masala that is coated in breadcrumbs and 

deep-fried till crisp.

300.00

Mutton / Chicken Cutlet     
A deliciously crisp deep-fried patties of spicy minced chicken or mutton mixture with veggies.

500.00

Egg Pakoda       
Delicious, soft, melt in mouth pakodas made with boiled eggs dipped in spiced gram our 

batter and deep fried till golden perfection.

300.00

Chicken Pakoda      
Delicious, avorful and crunchy marinated chicken pieces, dipped in a spicy batter and deep 
fried to an appealing gold perfection. 

450.00

Cheese / Veg. Stuffed Omelette    
Delicious, avorsome and pillowy-soft classic omelette stuffed with cooked vegetables 

or cheese.

300.00

Chicken Omelette      
A nutritious and high-protein dish loaded with juicy chicken chunks along with ery spices 
(masala) which makes it wholesome and indulging to the core.

350.00

Egg Bhurji       
Packed with the right amount of avor and spice, delicious spiced scrambled 

eggs fried and tossed with a host of spices and some chopped onion.

200.00

Boiled / Fried Eggs (2 Pcs.)     
The perfect hard-boiled eggs with vibrant sunshine yellow yolks where the 
whites are rm and the yolks are cooked but still creamy/ fried.

140.00

Chana Bhatura      
A spicy, tasty and a lling meal combo recipe made with spicy and avoured
chana masala with a soft and uffy deep-fried leavened bread.

400.00

Extra Bhatura       100.00

(Timing : 4PM - 6PM)

Plain Omelette      
Fluffy and golden on the outside and creamy on the inside made of

two whisked eggs with their yolks; with a pinch of salt.

180.00

Masala Omelette      
Deliciously uffy and perfect avored with Indian spices, onion-tomato and 

mixed with beaten eggs and cooked to perfection. 

200.00

A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable. A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable.



Onion Salad       
Thinly sliced raw onion served fresh as the perfect accompaniment for an Indian meal. 

80.00

Lachha Onion Salad      
Crunchy rings of fresh onions in vinegar and lemon juice for tanginess.

80.00

Raita Mixed / Boondi / Aloo     
Beaten dahi (curd) together with cucumber-tomato-onion/ boondi/ boiled potatoes having mild warm 
spices to retain the tanginess of curd.

280.00

Raita Pineapple/ Fruit      
Sweet, savory, refreshing and yummy dip prepared by mixing sweet curd and diced
canned fruits like apple, pineapple, cherry etc.

350.00

Curd
Esteemed for both its smoothness and refreshing taste a fermented milk product made
from warm milk and a bacterial yogurt starter.

280.00

Green Salad       
Full of textures, avors and colors, it's a rainbow in the plate, where colourful raw vegetables come 
together in tasty and nourishing salad.

170.00

Kachumber Salad      
A mix of sweet-tangy tomatoes, crunchy cucumbers and piquant onions, with mint, green chillies and
a few spices brought together with a tangy lemon juice.

180.00

Grilled Vegetables      
Grilled potato veggie patty served with boiled vegetables, cottage cheese stuffed tomato and French 
fries dipped in barbeque sauces.

500.00

Boiled Vegetables      
Vegetables steamed in a manner that they retain their shape, avour, colour and goodness seasoned 
with mild spices.

400.00

Grilled Chicken / Mutton     
Tender, juicy and avorful; marinated grilled chicken/ mutton served with boiled vegetables, cottage 
cheese stuffed tomato and French fries dipped in barbeque sauces.

550.00

Baked Vegetables (30 Min.)       
A delicious and super healthy wholesome meal with medley of vegetables & pineapple cubes drizzled with an enticing 
cheesy sauce and baked to perfection.

600.00

Paneer Pasanda      
Rich and delicious recipe of shallow fried paneer sandwiches stuffed with reduced milk solids 
(khoya) and dry nuts in a smooth, creamy onion-tomato based gravy.

450.00

Kadai Paneer / Mushroom     
Soft paneer cubes or delectable mushrooms with perfectly cooked onions slices and a deliciously 
avorful, spicy onion-based gravy with whole spices.

450.00

Paneer Butter Masala      
Soft and succulent paneer pieces simmered in a deliciously rich and creamy curry made with 
paneer, spices, tomatoes and butter.

450.00

Paneer Masala       / Mushroom Masala
Paneer cubes / Mushroom are simmered in a thick brown onion-tomato based gravy and 
aromatic spices.

450.00

Paneer Keema       
Grated cottage cheese in rich, creamy, mildly spiced and extremely avorful thick curry made with 
seeds, nuts, onion and tomato paste.

450.00

Paneer Kofta       
Koftas made with cottage cheese, simmered in a buttery, creamy fragrant herbed sauce.

450.00

Handi Paneer       
Scrumptious mix in brown onion-tomato gravy, cooked with spices emitting a mouth-watering 
aroma with Paneer ngers and a touch of onion and bell pepper cubes, chopped coriander and pepper. 

480.00

Shahi Paneer       
A rich, aromatic and delicious tasting Mughlai style dish made with paneer, onions, spices and nuts.

450.00

Khoya Paneer / Matar      
A rich, creamy, vegetarian gravy made with reduced milk solids (khoya), green peas or paneer.

450.00

Paneer Bharta
Rich, creamy, lip-smacking shredded paneer is cooked in onion-tomato gravy and our authentic spices. 

450.00

Matar Paneer       
Peas and Cottage Cheese in a rich, spicy and tasty gravy made by sautéing onions and tomatoes 
with avorful spices.

450.00

Palak Paneer / Corn / Mushroom    
Soft Paneer (Indian cottage cheese) cubes/ Corn/ Mushroom are simmered into smooth, creamy, 
medium spicy, vibrant green spinach gravy.

400.00

Baked Palak Corn      
A creamy and rich baked dish, made with the goodness of healthy spinach and corn, made 
indulgent with a stringy crust of cheese. 

550.00

Paneer Malmal      
Fresh baked cottage cheese in an aromatic, gravy made from a spiced tomato and
cream sauce that is then sautéed with some spices and herbs.

480.00

Paneer Tikka Masala      
Brimming with bright avors from the spiced tomato onion curry sauce and delightfully marinated 
grilled cottage cheese.

450.00

Haryali Kofta       
A luxuriously rich dish of deep-fried vegetable koftas for a crunchy texture reinforced with the 
goodness of greens like spinach, coriander and fenugreek; cooked in a green gravy.

400.00

A avorsome, delightful dish featuring button mushrooms cooked with lightly caramelized onions, 
tomatoes and ground spices.

Mushroom-do-pyaza      450.00

A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable. A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable.

Corn Chaat 300.00
Juicy sweet corn blended with onions, tomatoes, chaat masala, and a hint of lemon layered with a 
mild avour for a refreshing burst of avors.

Peanut Masala 300.00
Crunchy deep fried peanuts tossed with onions, fresh tomatoes, and ery green chillies, 
seasoned with bold spices and a zesty squeeze of lemon



Paneer Malai Kabab (6 Pcs.)      
Cottage cheese mashed to smoothness with cream spiced with green 
chilies deep fried to crispiness. 

400.00

Aloo Mint Tinka (6 Pcs.)      
Made with boiled mash potatoes, fresh mint leaves and Indian 
spices; coated with fried vermicelli for wonderful crispiness.

400.00

French Fry        
Thinly sliced potatoes deep-fried, crisp on all sides, sprinkled with salt, pepperand chaat masala
seasoning. 

250.00

Veg. Manchurian (Dry / Gravy)    
Crispy fried assorted vegetables balls tossed in the spicy, sweet, tangy 
avourful sauce. 

450.00

Honey Chilli Potato      
Crisp fried potato ngers coated with sesame honey chilli sauce that tastes sweet,
crunchy and slightly spicy.

450.00

Chilli Potato       
Crisp fried potatoes, tossed in slightly spicy and sour chilli sauce.

450.00

Chilli Mushroom Dry      
Enticingly crunchy deep-fried mushrooms sautéed with spicy green chillies, 
pungent onions, crispy capsicum and a medley of tongue-tickling sauce.

450.00

Chilli Chana       
Crispy and spicy Indo-Chinese starter recipe prepared with kabuli white 
chickpeas with chilli sauce and soy sauce.

450.00

Cigar Roll (6 Pcs.)     
Crispy rolls stuffed with a luscious mixture of nely seasoned spinach and creamy cheese, fried to 
perfection and paired with avorful dipping sauces.

450.00

Hara Bhara Kabab (6 Pcs.)      
Healthy, savoury pan-fried patties loaded with spinach and potatoes; 
avoured with spices and herbs.

400.00

Veg. Spring Rolls      
Chinese savory snack where a pastry sheet is lled with mixed spiced veggies and noodles, rolled and 
deep fried for an endlessly adaptable and delightfully dippable snack.

450.00

Chilli Corn 
Crunchy, crispy and wonderfully avorful sweet and tender kernels of American corn, battered and 
fried to crispy perfection and then tossed in a sweet and spicy sauce.

450.00

Crispy Corn
A crunchy, lip-smacking in taste fried snack made with corn kernels 
and then coated with a layer of batter.

450.00

Papad (Roast / Fry)
Indian deep-fried dough of bean our, either fried or cooked with dry heat (ipped over an open ame) 
until crunchy.

30.00 / 50.00

Chicken Malai Tikka (6 Pcs.)     
Tender pieces of boneless chicken marinated in a unique blend of yogurt, cream, cheese, cashews; 
with ginger, garlic, green chilli and spices and cooked on a grill or oven.

480.00

Chicken Tikka (6 Pcs.)      
Boneless chicken pieces marinated in curd and avourful spices; cooked in tandoor, served with 
mint sauce and vinegar lachha onion.

450.00

Chilli Chicken (Dry / Gravy)     
Boneless chicken pieces marinated in Chinese sauces, fried until crispy; stir fried with lots of 
ginger-garlic paste, onions, bell peppers and sauces.

500.00

Garlic Chicken (Dry / Gravy)     
Succulent chunks of chicken coated in a sticky base of avors; balanced with a lot
of garlic, a dash of vinegar, a pinch of sugar, a hint of chillies in Chinese sauce.

500.00

Chicken Manchurian (Dry / Gravy)    
Flavoured with delectable spices chicken balls are deep fried until crisp which are
then added to a avoursome soy sauce gravy having ginger, garlic and onions.

500.00

Mutton Dry       
Tender and bone-in mutton slow cooked in whole spices, chopped onion and ginger garlic; later 
fried (bhuna) and garnished with coriander. 

530.00

Fish Tikka (6 Pcs.)     
Cube size pieces of sh marinated in a spiced marinade known as tandoori masala and roasted 
over open or charcoal re.

460.00

Fish Fry (6 Pcs.)     
Delicious, crispy and spicy appetizer made from large sized sh pieces covered in a spicy and 
savoury marinade shallow-fried to perfection.

460.00

Paneer Tikka Dry (6 Pcs.)     
Indian cottage cheese marinated in a spicy and super avourful yogurt-based 
marinade, arranged on skewers and grilled to perfection.

450.00

Paneer Malai Tikka      (6 Pcs.)     
Creamy mild avours that melt in the mouth; made with marinated 
paneer cubes, cheese and cream.

450.00

Chilli Paneer (Dry / Gravy)     
Batter-coated and deep-fried paneer cubes which are tossed with green 
chillies, spring onions and oriental sauces.

450.00

Pineapple Cheese Stick     
Salty and sweet combination of cheese, pineapple and 
cherry served in sticks.

500.00

Afghani Chicken (Half / Full)    
Super creamy dish with lip-smacking avours made up of the goodness of cream and cashew nuts 
paste, whisked eggs and lime juice; best enjoyed with mint chutney and onion rings.

450.00 / 800.00

Tandoori Chicken (Half / Full)    
Our signature dish where marinated with various spices, herbs and yogurt chicken is grilled to 
perfection in a Tandoor resulting in tender and juicy bursting avours.

340.00 / 600.00

Chicken Lollipop (4 Pcs.)     
Chicken drumette marinated in authentic species; fried until crisp; served 
with sweet and spicy sauce.

480.00

Fish Finger      
Crispy from the outside and juicy from the inside; sh llets having coating made of breadcrumbs, 
eggs and all-purpose our; deep fried to perfection.

460.00

A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable. A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable.

Masala Papad (Roast / Fry)      
Papad served with a delicious mix of chopped onion and tomato avoured with
delectable spices and lemon.

80.00



Shabnam Curry      
A combination of mushrooms and peas cooked in a nutty cashew special creamy sauce gravy.

450.00

Mushroom Curry      
Versatile spicy dish that packs in a burst of avors from earthy mushrooms, tart tomatoes and
aromatic spices where the intense avors are balanced with cashew cream.

450.00

Malai Kofta       
Deep fried balls made of potato and khoya stuffed with dry nuts; dunked in a creamy sweet onion
based spiced velvety smooth curry.

450.00

Tomato Jaipuri      
A mildly sweet and spicy dish, made of fried tomatoes stuffed with dry nuts, served with rich gravy
made using onion, tomato and warming spices.

450.00

Navratan Curry      
A rich luxurious avorful and sweet curry dish made with mixed vegetables and consists of nuts,
dry fruits, assorted vegetables, fruits, cream and few herbs.

450.00

Dum Aloo Kashmiri      
Potatoes stuffed with cottage cheese and dry fruits; simmered in a mildly sweet and spicy tomato
and onion-based sauce.

450.00

Dum Aloo Masala      
A spicy dish made of potatoes simmered in a thick brown onion-tomato based gravy and
aromatic spices.

440.00

Kaju Curry       
Roasted cashew nuts served in a creamy sauce prepared with a rich, sweet avorful gravy made 
with cashews, onions, tomatoes, cream and spices.

500.00

Kaju Masala 
Roasted cashew are simmered in a thick brown onion-tomato based gravy and aromatic spices.

500.00

Veg. Kofta       
An exotic Indian gravy dish that comprises of koftas made out of minced veggies and spices that are
deep/shallow fried and then added to a tangy and spicy onion tomato base curry. 

400.00

Methi Malai Matar / Paneer     
A rich and creamy, combination of mildly sweet, spicy and mild bitterness tasting curry consisting of 
lots of methi (fenugreek leaves) and malai (cream) with matar / paneer.

450.00

Mix Vegetable       
Mixture of vegetables together in a traditional Indian onion-tomato gravy characterized by multiple
avors due to the addition of many vegetables.

400.00

Chana Pindi       
With complex avors and hearty texture, chick pea dish avored with a large assortment of spice
powders and tomatoes, which lend an irresistible avor and aroma.

400.00

Dal Makhani       
It has subtle smoky aroma and is made of whole black lentils and kidney beans cooked with butter
and cream; simmered on low heat for unique avor.

400.00

Dal Yellow Tadka      
Husked and split pigeon pea lentils cooked and then tempered with a spicy ghee/ butter tempering
(tadka) of dry red chilies, onions, tomatoes and red chili powder.

400.00

Dal Yellow       
Healthy split yellow lentils (daal) dish prepared with aromatic spices, seasoned with tomatoes and 
onion; avored with spiced oil.

350.00

Jeera Aloo       
A avourful and delicious stir-fry potato dish where boiled potatoes are tossed in a
spice blend which is majorly dominated by cumin.

350.00

Gobhi Aloo, Gobhi Matar / Gobhi Masala Dry 
Zesty and packed with avour dish made with fresh cauliower and tender potatoes/
peas or masala gravy; cooked in a wok with tomato, herbs and spices.

350.00

Boiled Rice (Half / Full)      
Each grain of Sella rice is tender, chewy, separate, non-sticky and uffy perfectly cooked by boiling to 
retain its authentic avours.

130.00 / 180.00

Jeera Fried Rice (Half / Full)      
A tempting uffy and non-sticky rice with nice avor of pan-fried 
cumin seeds (Jeera).

160.00 / 250.00

Vegetable Biryani (Without / With Raita)    
Long grain rice and vegetables in a spicy masala cooked with whole spices that blend together 
perfectly for the magic.

320.00 /390.00

Mutton Biryani (Without / With Raita)    
The beautifully spiced and fragrant perfectly cooked rice centered with juicy, tender mutton pieces and
spices all laced together with sweet slivers of fried onion.

450.00 /520.00

Add-on with extra charges – Raita / Gravy –  70.00 each

Chicken Biryani (Without / With Raita)    
A delicious savory chicken and rice dish that includes spicy marinated chicken, rice
and aromatics that are steamed together all laced together with sweet slivers of fried onion.

400.00 /470.00

Egg Biryani (Without / With Raita)    
Flourful perfectly rice cooked with aromatic biryani spices, herbs and boiled eggs all laced together 
with sweet slivers of fried onion

320.00 /390.00

Vegetable Pulao       
Opulent in avours; a rice-based dish made with an assortment of 
spices and mixed with vegetables.

320.00 

Mutton Pulao        
A delicious recipe made using pillowy soft long grain rice, tender, melt-in-your-mouth pieces of goat
meat and aromatic spices.

450.00 

Chicken Pulao        
Delicious dish made with the goodness of bone-in chicken, cooked with long grain rice and a mélange
of spices.

400.00 

Kashmiri Pulao       
Aromatic rice dish that is mild and faintly sweet in taste packed with toasted nuts and
warming spices; made colorful with amazing toppings of crunchy nuts, raisins and fruits.

400.00 

Egg Pulao        
A wonderful, comfort Indian meal, that combines the taste of eggs and rice in the gravy of onion-tomato
usually made with aromatic spices.

320.00 

Chicken Fried Rice       
Full of avours, long grain rice fried with shredded chicken avoured with Chinese spices topped with
egg omelette pieces.

400.00 

Veg. Fried Rice        
A popular and avoured rice recipe made with cooked rice, nely chopped veggies and seasoning
ingredients with Chinese sauces.

320.00 

Egg Fried Rice        
The smoky avor of the fried rice, with Chinese sauce and the 
richness of egg omelette.

320.00 

Butter Khichdi        
Nutritious and light on the tummy, a healthy, comforting and nourishing one-pot-meal made with rice 
and yellow lentils in butter.

370.00 

A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable. A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable.



Kadai Chicken (Half / Full)      
A spicy, thick Indian curry featuring onions, peppers, ginger and toasted whole spices made and
served in a wok.

525.00  / 1000.00

Butter Chicken (Half / Full)      
A lip-smacking and delicious dish where marinated roasted chicken is simmered in a mildly-spicy,
aromatic, buttery and creamy tomato gravy. Can be enjoyed boneless or with bones.

525.00  / 1000.00

Murgh Musallam (Half / Full)      
Chicken stuffed with eggs massaged with a variety of spices, seared in a bed of masala made with
cashew and spices, slow-cooked for long hours until the meat is juicy, tender and falling off the bone.

550.00  / 1050.00

Chicken Curry (Quarter / Half / Full)    
Chicken simmered in spicy and avorful onion-tomato based sauce, avored with ginger, garlic, chili
peppers and a variety of Indian spices.

350.00  / 500.00 / 900.00

Chicken Masala (Quarter / Half / Full)    
Boiled chicken pieces are simmered in a thick brown onion-tomato based gravy and aromatic spices
having rich undertones of garlic and ginger and a hint of spice that tastes exotic.

350.00  / 525.00 / 1000.00

Chicken Tikka Masala
Dish consisting of marinated boneless chicken pieces that are traditionally cooked in a tandoor and
then served in a subtly spiced onion-tomato cream sauce.

525.00

Handi Chicken        
A rich, creamy and avorful; spicy chicken curry traditionally cooked in a clay pot on a low ame
avored with lamb keema; onion and bell pepper cubes.

525.00

Chicken Malmal (Quarter Portion)     
Boneless or with bones chicken in an aromatic, gravy made from tomatoes, cream and butter, sautéed
with some spices and herbs.

480.00

Chicken Bharta (Quarter Portion)     
Rich, creamy, lip-smacking shredded chicken is cooked in onion-tomato gravy and our authentic spices. 

350.00

Chicken Shahi Korma (Quarter Portion)     
A mild, creamy curry with boneless threaded chicken that is spiced for avor usually made with onions,
spices and grounded nuts.

350.00

Chicken Dahiwala (Quarter Portion)     
Spicy, tangy and full of avor, curry, where the chicken is simmered in a very light yogurt sauce.

350.00

Chicken Saagwala (Quarter Portion)     
Chicken wrapped in a perfect blend of aromatic spices and herbs prepared in a dark green spinach and
fenugreek leaves gravy.

350.00

Chicken Mughlai (Quarter Portion)     
Rich, thick, creamy onion-tomato based gravy having eggs, aromatic spices and claried butter having
tenders pieces of chicken.

350.00

Mutton Rogan Josh        
Slow cooked mutton in a spicy gravy that is a mix of sautéed onions, tomatoes, garlic, avorful
sauce with a perfect balance of aromatic spices.

525.00

Mutton Masala       
Prepared with whole spices, onion, tomato and mutton, this mouth-watering mutton recipe is 
a true delicacy. 

525.00

Mutton Dahiwala       
Rich and aromatic avor lamb simmered with spices and cooked in a smoky yoghurt curry packed 
with avors from spices and yoghurt.

525.00

Mutton Saagwala       
Succulent pieces of mutton wrapped in a perfect blend of aromatic spices and herbs prepared in a
dark green spinach and fenugreek leaves gravy.

525.00

Mutton Mughlai       
Rich, thick, creamy onion-tomato based gravy having eggs, aromatic spices and claried butter 
with tender pieces of mutton.

525.00

Mutton Shahi Korma
Tender and succulent pieces of lamb/ mutton simmered in an amazingly delicious and super 
avourful gravy where meat is slow cooked with spices, onions, nut or seed paste. 

525.00

Mutton Keema Curry
A perfect amalgamation of minced meat with or without peas, cooked in onion and tomato with a
selection of spices.

480.00

Egg Curry        
A super delicious, avorsome dish where boiled eggs are simmered in a spicy onion tomato gravy.

350.00

Egg Masala        
Two pieces of fried eggs are simmered in a thick brown onion-tomato based gravy and aromatic
spices.

350.00

Egg Bharta 
Rich, creamy, lip-smacking shredded egg is cooked in onion-tomato gravy and our authentic spices. 

350.00

Fish Tomato        
A tangy sh curry made using tomato, cream and mélange of spices. 

550.00

Fish Curry 
A sea food lovers' favorite; Indian sh curry made with onions, tomatoes, spices and herbs.  

525.00

Fish Tikka Masala       
Dish consisting of marinated boneless sh pieces that are traditionally fried to crispiness then
served in a subtly spiced onion-tomato cream gravy.

525.00

Fish Masala       
A spicy dish made of fried boneless sh pieces in a thick brown onion-tomato based gravy and
aromatic spices.

525.00

A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable. A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable.



Mutton Keema Naan       
Flatbread made of rened our stuffed with minced lamb meat cooked in a masala made of nely 
chopped onion along with a mélange of spices.

250.00

Kashmiri Naan        
Delicious and perfectly roasted naan having a lot of nuts and dry fruits stufng giving a sweet nutty
avor to the atbread made of leavened rened our.

200.00

Stuffed Paneer Naan / Paratha     
A avourful stuffed atbread made of whole wheat or leavened rened our with a lling of classic
and delectable mixture of grated paneer and some spices.

180.00

Stuffed Kulcha (Masala / Onion / Potato)    
Crisp as well as soft atbread made of leavened rened our stuffed with onions and/or tomatoes or 
potatoes with avorful spices. 

90.00

Stuffed Naan/ Paratha (Potato / Onion / Mix)   
Delicious, crispy and perfectly charred on the outside and generously stuffed with spicy grated potato
and/or onion atbread made of whole wheat or leavened rened our.

130.00

Naan (Plain / Butter)       
Perfectly soft and chewy leavened atbread made from all-purpose our, cooked in tandoor (clay oven);
served greased with or without butter.

70.00 / 90.00

Garlic Naan        
Soft and delicious atbread made of leavened all-purpose our baked in tandoor and brushed with
butter topped with minced garlic to infuse an irresistible garlic avor.

140.00

Lachha Paratha       
Crispy buttery layered atbread made of whole wheat our.

90.00

Kulcha         
A small, round atbread made from rened our, milk and butter; garnished with seeds and fresh 
coriander.

60.00

Missi Roti        
Savory and nutty slightly crispy avored atbread made with a mix of whole wheat our, gram
our and spices.

60.00

Onion Missi Roti       
Unique and avoured atbread made with wheat and gram our topped with nely chopped onion,
ajwain and kasuri methi.

70.00

Roti (plain / Butter)       
Round atbread made with whole wheat our served with or without butter.

35.00 / 45.00

Fruit Salad With Cream      (Canned Fruit) 
Refreshing, delicious, delightful mix of sweet canned fruits served in a bed of sweet whipped cream.

225.00

Fruit Salad With Ice-cream (Canned Fruit)      
A medley of canned fruits and nuts, topped with scoops of ice cream.

225.00

Tutti Frutti         (canned Fruit)
Vibrant and colourful dessert full of canned fruit avors like pineapple, apple etc., with wonderful 
layers of ice creams and jelly, served with cherry on the top.

250.00

Cassata Ice-cream       
A trio of assorted three avors of ice cream layered over the vanilla sponge and garnished with 
cashews.

140.00

Chocolate / Butter Scotch / 
Vanilla / Strawberry
Chilling and refreshing scoops (two) from the market frozen sweetened dairy-based cream available
in varying avours like chocolate/ butterscotch/ vanilla / strawberry.

110.00
100.00

Triple Sundae
A perfect blend of melt-in mouth scoops of Strawberry, butterscotch and chocolate ice creams
served with cream, wafers and sliced canned fruits and a cherry on top.

250.00

Hot Chocolate Sauce With Ice Cream
(Vanilla / Butter Scotch / Chocolate)
Heavenly combination of hot and cold where two scoops of ice cream of your choice (vanilla/ 
chocolate/ butterscotch) are served with dripping hot chocolate sauce.

230.00

Brownie (Without / With Ice-Cream) 
A chocolate brownie with or without a scoop of ice cream on top, served with a generous pouring
of melted chocolate to be relished while sizzling.

140.00 / 230.00

Gulab Jamun (2 Pcs.)

Gulab Jamun With Vanilla Ice-cream Scoop 
Soft, spongy and melt in mouth delicious berry sized balls made with milk solids drenched in
delicately avored sugar syrup served with or without vanilla ice cream scoop.

120.00
120.00

Rasgulla (2 Pcs.)       
Delightfully soft and spongy, melt in the mouth cheese balls in light and sweet mild delicately
avored sugary syrup. 

120.00

A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable. A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable.



 BEHIND S.P. OFFICE, CITY CENTER, GWALIOR (M.P.)
 PH. : 0751 - 2423243, 99262 15000

kwalityrestaurant@yahoo.co.in     www.kwality.co.in

Ÿ Consumption of Alcohol and Smoking strictly prohibited. 

Ÿ Order once placed will not be cancelled.

Ÿ Outside food is strictly prohibited. 

Ÿ Outdoor services shall not be provided.

Ÿ All items may not be available all the times.

Ÿ Guest must take care of their own belonging.

Ÿ Please place your last order by 10:45 p.m.

Ÿ In case of any complaints please contact at reception.

LUNCH available from 12:00 noon to 04:00 p.m.

SNACKS available from 04:00 p.m. to 06:00 p.m.

DINNER available from 07:00 p.m. to 10:45 p.m.

All prices are in Indian Rupees
A discretionary Service Charge of 10% may be added

of your bill + Taxes as applicable.

Served with a choice of raita or gravy.

Hyderabadi Veg.       
A popular spice and vegetables mixed favoured rice dish which is typically prepared by layering the
biryani masala and rice; dum cooked for perfect aroma and taste. 

420.00

Hyderabadi Chicken       
Partially cooked rice is layered over the marinated juicy, avorful, soft and tender bone-in chicken then slow
cooked on Dum in a biryani pot along with aromatic spices; garnished with fried onions, coriander and mint.

480.00

Hyderabadi Egg       
An absolutely irresistible and delicious combination of splendid rice indulgence satiated with the
magic of spicy crispy fried eggs, fragrant long-grained rice and aromatic spices.

420.00

Lucknowi Veg.        
A medley of fresh veggies, spices and rice slow-cooked to perfection resulting into an aromatic,
mild and subtly avoured combination of rice and vegetables.

420.00

Lucknowi Chicken       
Royal, aromatic and delicious, avored with spices, herbs, prepared with marinated chicken bone-in
pieces, long grain rice and alluring freshly grounded Lucknowi spices.

480.00

Lucknowi Mutton       
A mild, unique and delicately avored dish that oozes richness in every morsel where the juicy
mutton pieces are cooked along with long grain rice and freshly ground whole spices.

580.00

Lucknowi Egg        
Delectable and mouth-watering delicacy cooked with mild avorful spices in Dum Pukht method
having seasoned fried eggs.

420.00

A discretionary Service Charge of 10% may be added of your bill + Taxes as applicable.

Veg. Chowmein       
Loaded with veggies and spices, glossy noodles tossed with vegetables along with all the classic
condiments - soya sauce, vinegar and chilli sauce.

320.00 

Egg Chowmein       
Filling and full of avours, made of slippery noodles with egg omellete, onions and capsicum in a
savoury sauce.

320.00 

Veg. Hakka Noodles       
Indian-Chinese style noodles boiled and then stir fried in a Chinese wok with oil, vegetables and 
warming spices.  

320.00 

Chicken Hakka Noodles       
A popular Indo-Chinese stir-fry made with boiled noodles tossed in shredded boiled chicken and crisp 
vegetables like cabbage, onions, carrots, and peppers, nished with a garnish of fresh green onions.

400.00 

Chicken Chowmein       
Slippery noodles pan tossed with tender shredded chicken with onions and capsicum
in a savoury sauce.

400.00 

Hyderabadi Paneer       
A popular spice and marinated paneer mixed favoured rice dish which is typically prepared by
layering the biryani masala and rice; dum cooked for perfect aroma and taste. 

420.00

Hyderabadi Chicken       Tikka 
Partially cooked rice is layered over the marinated juicy, avorful, soft and roasted chicken tikka (4 pcs.) then slow
cooked on Dum in a biryani pot along with aromatic spices; garnished with fried onions, coriander and mint.

480.00

Hyderabadi Mutton       
Partially cooked rice is layered over the marinated juicy, avorful, soft and tender bone-in mutton then slow cooked
on Dum in a biryani pot along with aromatic spices; garnished with fried onions, coriander and mint.

580.00
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