
Amritsari Kulcha ) - $17 - 1 Pcs
Aloo (Potatoes) / Gobi (Cauliflower) / Paneer (Cottage
Cheese) / Mix (Aloo, Paneer & Gobi)
A soft, buttery stuffed bread cut into halves and baked to
perfection in the tandoor, filled with Your choice of filling and
served with chickpeas, cooling raita, tangy pickles, and fresh
onions — an authentic taste of Amritsar!

Anda & Bread (Tawa Style) )- $12
Three egg Omelette cooked on the tawa with onions, bit of
veggies and green chillies, and spices, served with two toasted
bread — a simple, hearty Indian favourite full of homestyle
flavour and warmth.

bread besan toast  )- $9
Two Bread slices dipped in a spiced gram flour batter with
herbs, spices and vegetables, then pan-toasted to golden
perfection — a crispy, wholesome, and flavorful Indian-style
savory toast.

bread Egg toast  - $9
Two Bread slices coated in a seasoned egg mixture with herbs,
spices and thinly cut vegetables then pan-fried until golden —
a simple, hearty, and satisfying breakfast favorite.

Bread Pakora - Aloo Or Paneer ) - $13 
Soft bread slices stuffed with spiced mashed potatoes OR
potatoes & Paneer dipped in seasoned chickpea flour batter,
and fried until golden and crisp served with tangy sauces — a
beloved Indian snack. Two set, cut into triangular halves (4)

Bread Roll ) - $13
Soft bread filled with a flavourful spiced potato mixture, then
bread rolled and fried until golden and crisp served with tangy
sauces — a classic Indian snack loved for its crunchy exterior
and warm, savoury filling. 4 Rolls

Bread Upma )- $14
Soft bread pieces sautéed with mustard seeds, curry leaves,
mix vegetables, sauteed Cashew and spices — a quick,
flavorful twist on the classic upma, finished with fresh herbs
and a hint of lemon.

Cheese omelette & toast )- $13 
Fluffy omelette cooked with fresh vegetables, filled with
melted cheese and served alongside toasted bread — a
wholesome, satisfying, and protein-rich favorite.

Chole Bhature ) - $15
A hearty combination of spiced chole (chickpea) curry served
with deep-fried, fluffy bhature and a side of tangy pickle,
onions and creamy Indian Yogurt — a beloved Punjabi
delicacy.

Egg Bhurji (Scrambled Eggs) & Paratha  )- $14
Fluffy scrambled eggs cooked with onions, tomatoes, green
chillies, and aromatic spices served with paratha & tangy
pickles — a bold, flavorful Indian classic served hot and
bursting with rustic taste.

Frankie Chicken (kathi-roll) ,- $12
Tender spiced chicken wrapped in a soft egg-coated paratha
with fresh vegetables, onions, and tangy sauces — a popular
Indian street food roll known for its rich texture and bold,
flavor-packed experience.

Frankie paneer (kathi-roll) )- $12
Soft paneer cooked with aromatic spices, wrapped in a warm
egg-coated paratha with fresh vegetables, onions, and tangy
sauces — a rich, flavorful vegetarian street-style roll with a
satisfying twist.

Stuffed Paratha Aloo–Tawa Style )- $18
Two freshly made wholewheat paratha stuffed with spiced
mashed potatoes and cooked on the traditional tawa until
golden and crisp served with raita, pickle and onions — a
hearty North Indian favourite known for its comforting,
homestyle flavour.

Stuffed Paratha Gobi–Tawa Style )- $18
Two freshly made wholewheat parathas stuffed with spiced
cauliflower and cooked on the traditional tawa until golden
and crisp — served with cooling raita, tangy pickles, and fresh
onions on the side for a complete North Indian comfort meal.

Stuffed Paratha Mix–Tawa Style )- $18
Two wholesome parathas filled with a delicious blend of spiced
potatoes, paneer, and cauliflower, cooked on the tawa for a
golden finish — served with cooling raita, tangy pickles, and
fresh onions on the side.

Stuffed Paratha Paneer–Tawa Style )- $18
Two golden wholewheat parathas generously filled with
seasoned paneer, cooked on the tawa for a crisp, buttery finish
— served with raita, tangy pickles, and fresh onions on the
side. A complete North Indian comfort meal.

Poha (rice flakes) )- $14
Flattened rice gently sautéed with mustard seeds, curry
leaves, onions, turmeric, and crunchy peanuts, finished with
fresh coriander and a squeeze of lemon. served with tangy
sauces — a wholesome, aromatic, Indian favorite.

Puri with Jeera Aloo or Chole )- $15
4 Freshly fried fluffy puris served with your choice of flavorful
jeera aloo or hearty chole, accompanied by cooling raita and
traditional pickle — a wholesome and satisfying North Indian
comfort meal.

Aloo Tikki Burger (Desi Style) )- $15
A crispy spiced potato patty layered with fresh vegetables and
tangy chutneys in a soft bun. Served with chips — a classic
Indian street-style burger bursting with bold, nostalgic flavors.

Noodles Burger )- $15
A unique fusion creation featuring crispy noodles over a savory
veg patty with fresh vegetables and tangy sauces. Served with
chips — a bold, flavor-packed twist on the classic burger.

Grilled Chicken Burger ,- $16
Juicy grilled chicken, lettuce, tomato, onion, cheese, and tangy
sauces in a soft bun. Served with chips

Amritsari Fish Burger ,- $16
Fried tender fillets of fish marinated in a blend of Punjabi
spices. lettuce, tomato, onion, cheese, and tangy sauces in a
soft bun. Served with chips

Chicken Sandwich )- $15
Grilled Chicken with lettuce, tomato, cucumber, onion, and
tangy sauces in toasted bread. Served with chips

Veggie Sandwich )- $14
Grilled paneer with lettuce, tomato, cucumber, onion, and
tangy sauces in toasted bread. Served with chips
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Aloo Tikki Chaat ) - $12 
Crispy potato patties served with yogurt, drizzled with tangy
tamarind and mint Chutney, topped with onions, tomato and
coriander and a sprinkle of sev — a vibrant explosion of sweet,
spicy, and savory flavors.

Aloo Tikki Chole ) - $13 
Golden-fried potato patties topped with hearty spiced
chickpeas, garnished with onions, tomato and coriander, and a
drizzle of tangy tamarind sauce and a sprinkle of sev — a
comforting North Indian street-style classic.

Aloo Tikki Chutney ) - $9 
Crisp and golden potato patties served with a medley of
house-made chutneys tangy tamarind and refreshing mint —
offering a perfect harmony of sweet, sour, and savory notes.

Bhaji (Pakoras) - Gobi ) - $13 
Gobi (Cauliflower) dipped in a seasoned gram flour batter and
deep-fried until crisp and golden — flavorful street-style snack
that pairs perfectly with tangy chutneys

Bhaji (Pakoras) - Onion ) - $13 
Thinly sliced onions coated in a spiced gram flour batter and
deep-fried to golden perfection — a crunchy, aromatic
favorite served with mint and tamarind chutneys.

Bhel puri ) - $13 
A vibrant mix of puffed rice, sev, fresh vegetables, and tangy
chutneys, tossed together for a perfect balance of sweet,
spicy, and zesty flavours — a light, crunchy street-food
favourite full of excitement in every bite.

Dahi Bhalla Chaat ) - $13
Soft lentil dumplings soaked in chilled yogurt, topped with
mint and tamarind chutney and with onions, tomato and
coriander and a sprinkle of roasted spices and sev — a
refreshing North Indian favorite.

Dahi Puri ) - $12
Crispy puffed puris filled with spiced potatoes, chilled yogurt,
tangy tamarind, and mint chutneys and a sprinkle of sev — a
burst of refreshing, sweet, and savory flavors in every bite.

Paneer Pakora ) - $15 
Soft paneer slices dipped in a seasoned chickpea flour batter
and deep-fried to golden perfection with light masala stuffing
— a delightful, crunchy snack bursting with warm spices. 4
Pcs cut into triangular halves (8)

Pani Puri (Golgappa) ) - $13 
Crispy puris filled with a spicy mixture and served with tangy
water for a burst of flavors in every bite.

Papdi Chaat ) - $12 
Crispy flour wafers layered with potatoes, chilled yogurt, mint
chutney, and tangy tamarind sauce, topped with onions,
tomato and coriander and a sprinkle of sev.

Pav Bhaji ) - $13
A rich, spiced mash of vegetables simmered in fragrant bhaji
masala and finished with generous butter, served alongside
soft, toasted pav buns — a beloved Mumbai classic bursting
with bold, buttery flavour.

Samosa Chole ) - $13 
Crispy samosas served with hearty, spiced chickpea curry,
garnished with onions, coriander, and tangy tamarind chutney
— a comforting and flavour-rich street favourite from the
heart of North India.

Samosa Chaat ) - $13 
Crispy samosas topped with chilled yogurt, mint and tamarind
chutneys, topped with onions, tomato and coriander and a
sprinkle of sev — a vibrant street-style favourite bursting with
sweet, tangy, and savoury flavours in every bite.

Samosa Chutney ) - $9 
Golden, crispy samosas served with refreshing mint chutney
and tangy tamarind sauce — a simple yet flavour-packed
classic perfect for any occasion.

Vada Pav ) - $8 
A spicy potato fritter tucked inside a soft pav bun, layered with
garlic chutney and green chutney — a bold, flavour-packed
street classic known as India’s beloved vegetarian burger.

Indian Street Food, Chaats & AllIndian Street Food, Chaats & AllIndian Street Food, Chaats & All

Amritsari Fish , - $20 
Tender fillets of fish marinated in a blend of Punjabi spices,
coated in a light gram flour batter, and deep-fried to golden
perfection — served with mint chutney & lemon for a classic
Amritsari experience.

Amritsari Fry Prawn , - $20 
Juicy prawns marinated in traditional Amritsari spices, coated
in a light gram flour batter, and fried to golden perfection — a
crispy, flavorful seafood delicacy served with refreshing
chutney.

Achari Chicken Tikka ,- $19 
Succulent chicken pieces marinated in a bold achari spice
blend inspired by traditional Indian pickles, grilled in the
tandoor for a smoky finish — tangy, aromatic, and irresistibly
flavourful.

Achari Paneer Tikka )- $18 
Soft cubes of cottage cheese marinated in a zesty pickle-
spiced yogurt mix, grilled to perfection in the tandoor for a
smoky, tangy, and mildly spiced delight.

Chicken Malai Tikka ,- $19 
Succulent chicken pieces marinated in rich cream, cheese, and
aromatic spices, then grilled to a velvety tenderness in the
tandoor — a melt-in-your-mouth delicacy with subtle smoky
notes.

Chicken Tikka ,- $19 
Boneless chicken pieces marinated in yogurt and traditional
Indian spices, grilled in the tandoor for a smoky, juicy, and
perfectly spiced delight.

Paneer Tikka )- $18
Chunks of soft paneer marinated in spiced yogurt and
aromatic herbs, then grilled in the tandoor to achieve a smoky,
charred finish — a timeless vegetarian favorite bursting with
flavor.

Malai Soya Chaap )- $18 
Tender soya chaap marinated in a rich blend of cream,
cheese, and aromatic spices, then grilled in the tandoor for a
smoky, melt-in-the-mouth finish — a luxurious vegetarian
delight with velvety flavour.
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Reshmi Seekh Kebab (Chicken) ,- 4Pc $19 OR 8Pc $29
Minced chicken delicately blended with cream, herbs, and mild
spices, skewered and grilled in the tandoor — a soft, juicy kebab
with a smooth, melt-in-the-mouth texture.

Seekh Kebab (Lamb) ,- 4Pcs $19 OR 8Pcs $29
Juicy minced lamb blended with aromatic spices and fresh
herbs, skewered and grilled — a rich, smoky kebab with bold
flavour and irresistible tenderness.

Veg Seekh Kebab )- 4Pcs $18 OR 8Pcs $28
A flavourful blend of vegetables and spices shaped onto
skewers and grilled to perfection — a hearty vegetarian kebab
with a smoky aroma and rich, savoury taste

Tandoori Chicken , - Half $19 OR Full $29
Chicken marinated in yogurt, lemon, and aromatic tandoori
spices, then roasted in the clay tandoor to smoky perfection
— juicy, flavourful, and beautifully charred for an authentic
North Indian classic.

Tandoori Fish ,- $20
Fresh fish fillets marinated in spiced yogurt, lemon, and
traditional Indian herbs, then grilled in the tandoor for a smoky,
charred finish — a light yet flavorful seafood classic.

Tandoori Mix Meat Platter ,- $29
A lavish selection of premium tandoor-grilled meats,
featuring succulent chicken and lamb kebabs marinated in
aromatic spices and cooked to smoky perfection — an
indulgent platter showcasing the finest flavours of traditional
Indian grilling.

Tandoori Mushroom ) - $18
Juicy mushrooms marinated in spiced yogurt and aromatic
herbs, then roasted in the tandoor for a smoky, succulent finish
— a flavorful vegetarian delicacy with bold Indian flair.

Tandoori Soya Chaap ) - $18
Succulent soya chaap marinated in spiced yogurt and
aromatic herbs, then chargrilled in the tandoor to a smoky,
juicy finish — a hearty, flavour-packed vegetarian favourite
with bold tandoori character.

STARTERS -STARTERS - continued continuedSTARTERS - continued

VEG MAINSVEG MAINSVEG MAINS
Baingan Bharta (Eggplant))- $18
Fire-roasted eggplant mashed and slow-cooked with onions,
tomatoes, and aromatic spices, creating a rich, smoky, and
comforting North Indian delicacy.

Chana Masala)- $17
Tender chickpeas simmered in a fragrant tomato and onion
gravy with a blend of traditional North Indian spices —
hearty, wholesome, and bursting with authentic flavor.

Dal Makhani)- $17
Slow-cooked black lentils and red kidney beans simmered
overnight with butter, cream, and aromatic spices — a luxurious
North Indian delicacy known for its velvety texture and deep,
smoky flavor.

Jeera Aloo)- $16
Tender potatoes sautéed with fragrant cumin seeds, herbs,
and traditional spices — a simple yet flavorful North Indian
dish that delivers warmth and earthy richness in every bite.

Kadai Paneer)- $19
Soft paneer cubes cooked with capsicum, onions, and tomatoes
in a bold, freshly ground kadai masala — a vibrant North Indian
dish bursting with rustic flavors and aromatic spices.

Kadai Veg)- $18
A vibrant mix of fresh vegetables cooked in a traditional
kadai style gravy with onions, tomatoes, capsicum, and
freshly ground spices — a hearty, aromatic vegetarian classic
full of bold North Indian flavour.

Malai Kofta )- $19
Soft paneer and vegetable dumplings gently simmered in a rich,
velvety cashew and cream-based gravy, delicately spiced and
aromatic — a luxurious vegetarian delicacy inspired by
traditional royal cuisine.

Matar Mushroom Masala )- $19
In Thick masala, fresh green peas and tender mushrooms
sautéed with aromatic spices, onions, and herbs  — flavorful
dish highlighting earthy textures without gravy.

Matar Mushroom Gravy)- $18
Fresh green peas and tender mushrooms cooked in a flavorful
onion-tomato gravy with aromatic spices — a wholesome and
comforting North Indian dish rich in earthy flavors in gravy.

Methi Matar Malai)- $18
Fresh green peas and fenugreek leaves simmered in a rich,
creamy gravy with subtle spices — a luxurious North Indian
dish known for its delicate sweetness and aromatic depth

Palak Paneer )- $19
Soft paneer cubes gently simmered in a smooth, mildly spiced
spinach gravy infused with garlic and aromatic herbs — a
wholesome North Indian favourite known for its rich green
colour and comforting flavour.

Paneer Bhurji )- $19
Freshly crumbled paneer cooked with onions, tomatoes,
green chillies, and aromatic spices — a hearty, flavourful
North Indian favourite enjoyed with roti or naan.

Paneer Kali Mirch )- $19
Soft paneer cubes cooked in a rich, creamy gravy infused with
freshly crushed black pepper and aromatic spices — a bold yet
balanced dish with a warm, peppery finish

Paneer Tikka Masala )- $19
Chargrilled paneer tikka pieces simmered in a rich, spiced
tomato and onion gravy, with capsicum finished with cream
and aromatic spices — a beloved vegetarian favourite
offering bold flavour and velvety indulgence.

Punjabi Dal Tadka )- $17
Yellow lentils slow-cooked to a comforting consistency and
finished with a sizzling Punjabi-style tadka of ghee, garlic,
cumin, and dried red chilies — a wholesome, aromatic dish
bursting with authentic North Indian flavour

Shahi Paneer )- $19
Soft cubes of paneer cooked in a rich, velvety gravy of
cashews, cream, and aromatic spices — a luxurious North
Indian classic celebrated for its smooth texture and regal
flavour.
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Butter Chicken ,- $20
Tender chicken simmered in a velvety tomato and butter
sauce, enriched with cream and aromatic spices — a signature
North Indian delicacy loved for its rich, smooth, and mildly
spiced flavor.

Chicken Curry ,- $20
Succulent chicken pieces simmered in a rich onion-tomato
gravy with a blend of aromatic spices — a hearty, flavorful
curry that embodies the essence of authentic Indian cuisine.

Chicken Kali Mirchi ,- $20
Tender chicken cooked in a rich, creamy gravy infused with
freshly crushed black pepper and aromatic spices — a robust
and flavorful dish with a warm, peppery kick.

Chicken Korma ,- $20
Tender chicken cooked in a luxurious cashew and cream based
gravy, delicately spiced with saffron and cardamom — a rich,
velvety Mughlai classic that defines royal indulgence.

Chicken Madras ,- $20
Tender chicken simmered in a bold, coconut-infused tomato
gravy with aromatic curry leaves and roasted spices — a
vibrant South Indian classic known for its rich heat and depth
of flavor.

Chicken Tikka Masala ,- $20
Tandoori chicken tikka simmered in a rich, spiced tomato and
onion gravy, with capsicum finished with cream and butter —
a globally loved Indian classic that balances smoky, tangy, and
velvety flavors.

Chicken Vindaloo🌶️,- $20
Tender chicken cooked in a bold, tangy, and spicy vinegar-
based sauce with garlic, chili, and aromatic spices — a
traditional Goan delicacy known for its rich heat and deep,
vibrant flavor.

Kadai Chicken ,- $20
Tender chicken cooked in a traditional Kadai-style gravy with
onions, tomatoes, capsicum, and freshly ground spices — a
bold, aromatic dish bursting with rustic North Indian flavours.

Methi Malai Chicken ,- $20
Tender chicken cooked in a rich, velvety cream-based gravy
infused with aromatic fenugreek leaves and subtle spices — a
luxurious North Indian dish with a delicate balance of
bitterness and sweetness.

Saag Chicken ,- $20
Tender chicken simmered in a rich, slow-cooked spinach gravy
infused with garlic, ginger, and traditional spices — a
wholesome North Indian classic packed with earthy flavor and
nourishment.

Chicken MainsChicken MainsChicken Mains

Goat & Lamb MainsGoat & Lamb MainsGoat & Lamb Mains

Goat Curry ,- $21
Tender goat pieces simmered in a deeply spiced onion-tomato
gravy with aromatic whole spices, slow-cooked for maximum
flavour and warmth — a robust, hearty homestyle curry.

Goat Vindaloo🌶️,- $21
Goat cooked in a bold, tangy, and spicy vinegar-based sauce
with garlic, chili, and aromatic spices — a traditional Goan
delicacy known for its rich heat and deep, vibrant flavor. 

Kadai Goat ,- $21
Tender goat pieces cooked in a traditional Kadai with onions,
tomatoes, capsicum, and freshly ground spices — a robust,
aromatic curry delivering deep flavour and authentic North
Indian warmth.

Lamb Curry ,- $21
-Succulent lamb pieces cooked in a rich, aromatic onion-
tomato gravy infused with traditional Indian spices — a warm,
comforting classic with deep, full-bodied flavour in every bite.

Lamb Kadai - ,- $21
Tender lamb pieces cooked in a traditional Kadai-style gravy
with onions, tomatoes, capsicum, and freshly ground spices —
a robust, aromatic dish bursting with rich flavours and rustic
warmth.

Lamb Vindaloo🌶️,- $21
Tender Lamb cooked in a bold, tangy, and spicy vinegar-based
sauce with garlic, chili, and aromatic spices — a traditional
Goan delicacy known for its rich heat and deep, vibrant flavor.

Rara Goat ,- $21
A rich and hearty curry featuring tender goat pieces cooked
with spiced minced meat in a thick, aromatic onion-tomato
gravy — a bold Mughlai classic celebrated for its depth,
texture, and intense flavour.

Rogan Josh ,- $21
Tender lamb slow-cooked in a rich gravy infused with fennel,
cloves, cardamom, cinnamon, and ginger — a deeply flavorful
Kashmiri classic known for its warm spices and aromatic
depth.

Saag Goat ,- $21
Tender goat pieces gently simmered with spiced spinach and
aromatic herbs — a rich, earthy North Indian delicacy offering
deep flavour and wholesome comfort.

Saag Lamb ,- $21
-Succulent lamb simmered gently with spiced spinach and
aromatic herbs — a rich, earthy North Indian favourite offering
deep flavour and comforting warmth.

Fish Korma ,- $20
Tender fish fillets simmered in a rich, aromatic cashew and
cream based gravy, delicately spiced with saffron and
cardamom — a luxurious coastal delicacy with a smooth,
velvety finish.

Fish Madras ,- $20
Delicate fish pieces cooked in a bold, tangy tomato and
coconut gravy infused with curry leaves, mustard seeds, and
roasted spices — a vibrant South Indian classic with a perfect
balance of heat and flavor.

Fish Masala ,- $20
Tender fish fillets, marinated and cooked in a rich, aromatic
blend of Indian masala spices, delivering a fusion of bold
flavors and succulent textures.

Fish Vindaloo🌶️,- $20
Tender fish simmered in a bold, tangy gravy infused with
vinegar, garlic, and red chillies — a classic Goan delicacy
known for its vibrant heat and deep, punchy flavors.

Seafood MainsSeafood MainsSeafood Mains
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Prawn Madras -,- $21
Juicy prawns simmered in a rich, coconut-based tomato gravy
with curry leaves and aromatic spices — a bold South Indian
dish known for its vibrant heat and deep, coastal flavors.

Prawn Masala ,- $21
Succulent prawns cooked in a robust onion-tomato gravy with
a blend of traditional Indian spices — a flavorful, aromatic
dish that perfectly balances heat, richness, and coastal
essence

Indo Chinese DishesIndo Chinese DishesIndo Chinese Dishes

Indo Chinese Noodles/Chow MeinIndo Chinese Noodles/Chow MeinIndo Chinese Noodles/Chow Mein

Seafood Mains -Seafood Mains - continued continuedSeafood Mains - continued

Chicken Chow Mein ,- $18
Stir-fried Hakka-style noodles tossed with tender chicken,
crisp vegetables, soy sauce, and aromatic spices — a flavorful
Indo-Chinese classic with the perfect balance of heat and
savoriness.

Egg Chow Mein ,- $17
Stir-fried noodles tossed with scrambled eggs, crisp
vegetables, soy sauce, and aromatic seasonings — a simple
yet flavorful Indo-Chinese favorite served fresh from the wok.

Schezwan Chicken Noodles🌶️,- $18
Stir-fried noodles tossed with tender chicken, fresh vegetables,
and bold Schezwan sauce — delivering a spicy, garlicky kick
with smoky wok flavour for a truly satisfying Indo-Chinese
favourite.

Schezwan Veg Noodles🌶️)- $17
Stir-fried noodles tossed with fresh vegetables and bold
Schezwan sauce, infused with garlic and chilli heat — a fiery,
flavour-rich Indo-Chinese classic with irresistible wok aroma.

Veg Chow Mein )- $17
Stir-fried noodles tossed with fresh vegetables, soy sauce, and
aromatic seasonings — a light, flavorful Indo-Chinese favorite
with the perfect balance of texture and taste.

Veg Manchurian Noodles )- $17
Wok-tossed noodles combined with crispy vegetable
Manchurian in a rich soy, garlic, and chilli sauce — a bold
fusion of textures and flavours delivering classic Indo-Chinese
comfort with a spicy twist.

Chicken 65 🌶️,- $20
Crispy fried chicken bites tossed in a fiery blend of South
Indian spices, curry leaves, and tangy sauce — a bold,
flavorful appetizer with the perfect balance of heat and
crunch.

Chicken Manchurian ,- $20
Crispy fried chicken tossed in a flavorful blend of soy, garlic,
and chili sauce, finished with spring onions — a signature
Indo-Chinese favorite that’s sweet, spicy, and irresistibly tangy.

Chilli Chicken 🌶️,- $20
Crispy fried chicken tossed with bell peppers, onions, garlic,
and green chilies in a savory soy-chili sauce — a fiery, flavorful
Indo-Chinese favorite with the perfect balance of heat and
crunch.

Chilli Paneer 🌶️)- $19
Crisp cubes of paneer tossed with bell peppers, onions, and
green chilies in a spicy soy-garlic sauce — a bold, tangy, and
irresistibly flavorful vegetarian classic.

Ginger Chicken ,- $20
Tender chicken stir-fried with fresh ginger, garlic, soy sauce,
and crisp vegetables — a bold, aromatic dish with a perfect
balance of spice, warmth, and savory flavor.

Gobi 65🌶️)- $17
Crispy fried cauliflower florets tossed in a fiery blend of South
Indian spices, curry leaves, and tangy sauce — a bold
vegetarian favorite with the perfect crunch and heat.

Gobi Manchurian )- $17
Crispy battered cauliflower florets tossed in a tangy, spicy soy-
garlic sauce with bell peppers and spring onions — a bold
Indo-Chinese favourite delivering crunch, heat, and irresistible
flavour.

Mushroom 65🌶️)- $19
Crispy fried mushrooms tossed in a fiery blend of South Indian
spices, curry leaves, and tangy sauce — a bold, flavorful dish
with the perfect balance of heat and crunch.

Paneer 65🌶️)- $19
Crispy fried paneer cubes tossed in a fiery blend of South
Indian spices, curry leaves, and tangy sauce — a bold,
flavorful vegetarian dish with the perfect balance of heat and
crunch.

Paneer Manchurian )- $19
Crispy fried paneer cubes tossed in a flavorful blend of soy,
garlic, and chili sauce, finished with spring onions — a bold
Indo-Chinese favorite that’s sweet, spicy, and perfectly saucy.

Prawn Chilli🌶️,- $21
Juicy prawns stir-fried with garlic, soy sauce, green chillies,
and crisp vegetables — a bold Indo-Chinese classic delivering
the perfect balance of heat, tang, and savory flavor.

Prawn Ginger🌶️,- $21
Succulent prawns stir-fried with fresh ginger, garlic, soy sauce,
and crisp vegetables — a fragrant, savory dish with a warm,
zesty kick and perfectly balanced flavors.

Schezwan Chicken 🌶️,- $20
Tender chicken tossed in a bold Schezwan sauce with garlic,
red chillies, and aromatic spices — a spicy, tangy, and intensely
flavorful dish that delivers a signature Indo-Chinese kick.

Schezwan Paneer🌶️)- $19
Crispy paneer cubes tossed in a bold Schezwan sauce with
garlic, red chillies, and aromatic spices — a spicy, tangy, and
intensely flavorful vegetarian delight.

Schezwan Prawn🌶️)- $21
Succulent prawns stir-fried in a bold Schezwan sauce with
garlic, red chillies, and crisp vegetables — a spicy, tangy, and
intensely flavorful dish with a signature Indo-Chinese kick.

Veg Manchurian)- $18
Crispy mix vegetable dumplings tossed in a flavourful soy,
garlic, and chilli sauce with onions and capsicum — a much-
loved Indo-Chinese classic offering the perfect balance of
crunch, spice, and savoury richness.

11-AM till Close

11-AM till Close

Page  5 of 8

Page  5 of 8



Chicken 65 Biryani🌶️,- $20
Aromatic basmati rice layered with spicy Chicken pieces,
sautéd in 65 sauce infused with fragrant herbs, saffron, and
traditional biryani masala — a bold fusion of South Indian heat
and traditional biryani richness

Chicken Biryani ,- $20
Long-grain basmati rice layered with tender, marinated
chicken, slow-cooked with saffron, fried onions, and aromatic
spices — a timeless masterpiece of flavor and aroma.

Chicken Fried Rice ,- $20
Fragrant basmati rice stir-fried with tender chicken, crisp
vegetables, soy sauce, and spring onions — a flavorful and
satisfying Indo-Chinese favorite served hot from the wok.
Delightful combination of flavors and textures.

Egg Fried Rice ,- $18
Fragrant basmati rice stir-fried with fluffy scrambled eggs,
spring onions, and light soy sauce — a simple yet flavorful
Indo-Chinese favorite, perfectly balanced in taste and
texture.

Egg 65 Biryani 🌶️,- $18
Fragrant basmati rice layered with boiled eggs tossed in 65
sauce, infused with curry leaves, aromatic spices, and saffron
— a vibrant, flavor-packed creation with smoky depth and a
spicy kick.

Goat Biryani (With Bone) ,- $21
Aromatic basmati rice layered with tender goat pieces, slow-
cooked with saffron, fried onions, and traditional biryani
spices — a rich, indulgent classic celebrated for its depth of
flavour and regal aroma.

Gobi 65 Biryani🌶️)- $18
Fragrant basmati rice layered with crispy Gobi 65 florets,
infused with aromatic spices, curry leaves, and saffron — a
bold vegetarian biryani that blends fiery South Indian flavours
with classic biryani richness.

Jeera Rice )- $8
Steamed basmati rice delicately tempered with roasted
cumin seeds — a simple yet aromatic rice dish that pairs
perfectly with curries and dals.

Lamb Biryani (Boneless) ,- $21
Fragrant basmati rice layered with tender boneless lamb, slow-
cooked with saffron, fried onions, and traditional biryani spices
— a luxurious and flavour-rich biryani crafted for indulgent
dining.

Mix Veg Biryani )- $18
Fragrant basmati rice layered with a medley of fresh
vegetables, slow-cooked with saffron, fried onions, and
traditional biryani spices — a wholesome, flavour-rich
vegetarian biryani bursting with aroma and royal warmth.

Paneer 65 Biryani🌶️)- $19
Aromatic basmati rice layered with crispy Paneer 65 cubes,
infused with curry leaves, bold spices, and saffron — a vibrant
vegetarian biryani offering the perfect balance of heat, texture,
and rich flavour.

Peas Pulao )- $8
Steamed basmati rice gently cooked with tender green peas
and subtle whole spices — light, aromatic, and comforting,
perfect as a standalone dish or paired with rich curries.

Plain Rice )- $7
Fluffy, long-grain basmati rice steamed to perfection — a light,
aromatic accompaniment that pairs beautifully with any curry.

Saffron Rice )- $8
Fragrant basmati rice delicately infused with saffron strands,
creating a beautifully aromatic and subtly rich rice dish — an
elegant accompaniment that elevates any curry

Schezwan Chicken Fried Rice🌶️,- $20
Fragrant rice stir-fried with tender chicken, crisp vegetables,
and bold Schezwan sauce — a spicy, tangy, and flavor-packed
dish with a signature Indo-Chinese kick.

Schezwan Veg Fried Rice🌶️)- $18
Fragrant rice stir-fried with fresh vegetables and bold
Schezwan sauce, infused with garlic and chilli heat — a
vibrant, flavour-packed Indo-Chinese favourite with a spicy
kick.

Veg Fried Rice )- $18
-Fragrant basmati rice stir-fried with fresh mixed vegetables,
soy sauce, and aromatic seasonings — a light yet satisfying
Indo-Chinese staple bursting with clean, balanced flavours.

Veg Manchurian Rice )- $18
Fragrant fried rice served with crispy vegetable dumplings
tossed in a rich soy, garlic, and chilli sauce — a satisfying
Indo-Chinese favourite combining bold flavours, crunch, and
comforting warmth

Rice, Biryanis and PulaoRice, Biryanis and PulaoRice, Biryanis and Pulao

Butter Naan )- $4.50
Fluffy, oven-fresh naan brushed generously with melted butter
— a perfect companion to rich curries and flavorful gravies,
straight from the tandoor.

Cheese Chilli Naan🌶️)- $5.50
Soft tandoor-baked naan stuffed with gooey melted cheese
and finely chopped green chillies — a bold, flavorful twist on
the classic Indian bread.

Cheese Naan )- $5.50
Fluffy naan filled with rich, melted cheese and baked to
perfection in the tandoor — a comforting fusion of creamy and
smoky flavors in every bite.

Chicken Tikka Naan ,- $8
Soft, oven-fresh naan stuffed with flavorful chicken tikka
pieces, baked to perfection in the tandoor — a hearty fusion
of classic bread and spiced grilled chicken.

Garlic Cheese Naan )- $6
Soft, tandoor-baked naan stuffed with melted cheese and
finished with a brush of butter, infused with aromatic garlic,  —
a rich, flavorful bread that perfectly complements any curry.

Garlic Naan )- $4.50
Soft, fluffy naan, baked in the tandoor and brushed with
butter and infused with fresh garlic and herbs — a fragrant,
flavourful bread perfect for pairing with rich curries and
gravies.

Keema Naan ,- $8
Soft tandoor-baked naan generously stuffed with aromatic
spiced minced meat, brushed with butter and herbs — a
hearty, flavour-packed bread perfect for pairing with rich
curries.

Lachha Paratha )- $5.50
A traditional Indian flatbread, known for its multiple layers,
offering a flaky and crispy texture with each bite. Made from
whole wheat flour and ghee, this paratha is perfect for
pairing with any curry or dip.

Naan, Paratha and RotiNaan, Paratha and Roti  Naan, Paratha and Roti 
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Paneer Naan )- $7
Fluffy tandoor-baked naan filled with spiced paneer and herbs,
cooked to a golden finish — a rich, comforting Indian bread
with bold, savoury flavour.

Plain Naan )- $4
Soft, fluffy naan freshly baked in the tandoor — a timeless
Indian bread that pairs perfectly with curries, gravies, and
grilled dishes.

Tandoori Roti  )- $4
Traditional whole-wheat flatbread baked in the tandoor until
lightly crisp and smoky — a wholesome, rustic accompaniment
perfect for enjoying with rich curries and dals.

Tawa Roti )- $4.50
Freshly made wholewheat roti cooked on a hot tawa for a soft,
light texture — a simple, comforting staple that pairs
beautifully with everyday curries and vegetables.

Indian Salad, Raita & ChutneysIndian Salad, Raita & ChutneysIndian Salad, Raita & Chutneys

Naan, Paratha and Roti -Naan, Paratha and Roti - continued continuedNaan, Paratha and Roti - continued

Chicken & Cheese Melt Toast ,- $12
Shredded chicken and melted cheese, encased in a golden,
crispy bread.

Chicken Nuggets and Chips ,- $12
Crispy, golden-fried chicken nuggets served with a generous
side of hot, seasoned chips

Hash Browns )- One $3 - Three $7
Shredded potatoes shaped and fried to a perfect golden crisp

Chips (Fries) )- Reg $6 - Lrg $9
Salted or Sprinkled with Chat Masala

Falooda Pista )- $10
A luxurious layered dessert drink made with chilled milk,
falooda vermicelli, basil seeds, and rich pistachio flavors,
topped with ice cream and pistachio — a refreshing, indulgent
treat with a perfect blend of textures and sweetness.

Falooda Rabri )- $10
A decadent layered dessert featuring thick, creamy rabri
blended with chilled milk, falooda sev, and basil seeds, finished
with ice cream and nuts — a royal Indian classic celebrated for
its richness and luxurious sweetness.

Falooda Strawberry )- $10
A vibrant layered dessert drink with strawberry syrup, chilled
milk, falooda vermicelli, and basil seeds, topped with ice cream
and nuts — a sweet, fruity indulgence with a refreshing twist.

Gajar ka Halwa (Gajrela) )- $11
Fresh grated carrots slow-cooked with milk, ghee, and sugar,
delicately flavored with cardamom and garnished with
almonds and pistachios — a rich, comforting Indian dessert
served warm.

Moong Dal Ka Halwa )- $11
Slow-cooked yellow lentils roasted in ghee and simmered with
milk, sugar, and cardamom, finished with nuts — a decadent,
aromatic dessert with a luxurious texture and deep traditional
flavor

Ras Malai )- $10
Two Soft cottage cheese patties soaked in chilled, saffron-
infused sweetened milk and garnished with pistachios — a
luxurious Indian dessert celebrated for its delicate texture and
elegant, aromatic flavour.

Warm Gulab Jamun )- $8
Two Warm, melt-in-your-mouth milk dumplings fried to golden
perfection and soaked in fragrant cardamom-infused sugar
syrup — a beloved Indian dessert known for its rich sweetness
and velvety texture.

Warm Gulab Jamun on Vanilla Ice-cream )- $10
Two Soft, warm gulab jamuns served over smooth, creamy
vanilla ice cream, creating a luxurious fusion of hot syrupy
sweetness and cool, velvety richness — an irresistible dessert
classic.

Ice Cream Cones - $5
Vanilla Or Chocolate 

Falooda , Desserts, Ice Cream ConesFalooda , Desserts, Ice Cream ConesFalooda , Desserts, Ice Cream Cones

Indian Garden Salad )- $6
A refreshing mix of sliced carrot, cucumber, tomato, and onion,
lightly seasoned for a crisp, vibrant finish — a simple,
wholesome accompaniment that adds freshness to any Indian
meal.

Kachumber Salad )- $6
A finely chopped mix of cucumber, tomato, onion, and fresh
herbs, lightly seasoned with lemon and spices — a refreshing,
tangy salad that perfectly complements rich Indian dishes.

peanut masala Mix )- $6
A vibrant mix of roasted peanuts tossed with onions, tomatoes,
fresh herbs, and tangy spices — a refreshing, crunchy salad
bursting with bold Indian street-style flavors.

Sirka Onion )- $4
Crisp onion slices lightly pickled in vinegar and seasoned to
perfection — a sharp, refreshing accompaniment that adds
balance and zest to rich Indian meals.

Boondi Raita )- $5
Crisp chickpea pearls soaked in creamy, spiced yogurt and
seasoned with roasted cumin and fresh coriander — a
refreshing accompaniment that perfectly balances any rich or
spicy dish.

Mix Raita )- $6
A refreshing combination of creamy yogurt mixed with finely
chopped vegetables and subtle spices — a perfect palate-
cooling accompaniment that enhances any rich or spicy dish.

Plain Raita )- $4
Smooth, creamy yogurt lightly seasoned for a clean, refreshing
finish — a perfect cooling accompaniment that complements
rich and spicy dishes effortlessly.

Mint chutney (100ml) )- $1.50
A vibrant blend of fresh mint, coriander, green chilies, ginger
and spices, creating a cool and tangy sauce — the perfect
sauce to enhance flavors of grilled and tandoori dishes.

Mint Yogurt chutney (100ml) )- $1.50
Same combination of mint, coriander, and spices but blended
with yogurt offering a unique twist on traditional mint sauce,
perfectly enhancing the taste of grilled and tandoori dishes.

green chutney (100ml) )- $1.50
A vibrant blend of fresh coriander, mint, green chillies, ginger
garlic, onion and aromatic spices — a zesty chutney that
perfectly complements snacks, chaats, and tandoori dishes.

Tamarind chutney (100ml) )- $1.50
A rich, tangy-sweet sauce made from tamarind pulp, delicately balanced with spices — a classic accompaniment

Kids Menu & SidesKids Menu & Sides  Kids Menu & Sides 11-AM till Close
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Coke - (Can 375ml) - $3.50
Classic / Diet / Zero Sugar

Fanta - (Can 375ml) - $3.50
Regular

Sprite - (Can 375ml) - $3.50
Regular / Zero Sugar

Solo - (Can 375ml) - $3.50
Original / Zero Sugar

Mountain Dew - (Can 375ml) - $3.50
Regular

7Up - (Can 375ml) - $3.50
Regular

Pop Tops Orange / Apple Juice - $4 Mount Franklin Spring Water (600ML) - $4

Soft Drinks, Juice & WaterSoft Drinks, Juice & WaterSoft Drinks, Juice & Water

Lassi -Lassi - yogurt based drink yogurt based drinkLassi - yogurt based drink
Mango Lassi )- Glass $7 Or Jug $20
A smooth and refreshing blend of ripe mangoes and creamy
yogurt, lightly sweetened and served chilled — a perfect
balance of fruity richness and cooling indulgence.

Rose Lassi  )- Glass $7 Or Jug $20
A refreshing blend of creamy yogurt and fragrant rose syrup,
served chilled for a soothing, sweet, and aromatic drink — a
timeless Indian classic with a delicate floral finish.

Salted Lassi )- Glass $6 Or Jug $18
A smooth blend of chilled yogurt lightly seasoned with salt and
roasted cumin — a traditional Indian savoury drink that
refreshes, cools, and perfectly balances spicy flavours.

Sweet Lassi )- Glass $6 Or Jug $18
A smooth and velvety blend of chilled yogurt and sweetness,
whipped to a light, frothy finish — a timeless Indian drink that
cools, comforts, and delights with every sip.

Aam Panna )- Glass $8 or Jug $29
A refreshing summer cooler made from raw mango pulp,
infused with roasted cumin, mint, and a hint of black salt — a
perfect balance of tangy, sweet, and spiced flavors.

Jal Zeera )- Glass $8 or Jug $29
A traditional Indian beverage made with roasted cumin, mint,
tamarind, and aromatic spices — a tangy, refreshing drink
known for its digestive and cooling properties.

Mango Passionfruit)- Glass $8 or Jug $29
A vibrant blend of sweet mango and tangy passionfruit, shaken
with ice and finished with a refreshing sparkle — a bright,
fruity mocktail bursting with tropical flavour and elegance.

Tangy Watermelon )- Glass $8 or Jug $29
Watermelon juice blended with a hint of citrus and subtle
spices, served chilled for a crisp, tangy, and ultra-refreshing
mocktail — perfect for cooling down in style.

Caramel Milkshake )- $8
Creamy ice cream blended with rich caramel sauce and fresh
milk, creating a perfectly sweet and smooth shake.

Chocolate Milkshake )- $8
A luscious blend of creamy ice cream and rich chocolate, mixed
with silky smooth milk for a decadent treat.

Mango Milkshake )- $8
A rich and refreshing blend of mangoes and chilled milk,
blended to silky perfection — sweet, fruity, and indulgently
smooth, capturing the taste of summer in every sip.

Strawberry Milkshake )- $8
A smooth and creamy blend of ripe strawberries and chilled
milk, blended to perfection for a sweet, refreshing, and
delightfully nostalgic treat bursting with fruity flavour.

Vanilla Milkshake )- $8
A rich and velvety milkshake blended with smooth vanilla ice
cream and chilled milk — a timeless sweet treat with a creamy,
refreshing finish.

Mocktails & MilkshakeMocktails & MilkshakeMocktails & Milkshake

10-AM till Close

11-AM till Close

10-AM till Close

Indian TeaIndian TeaIndian Tea 10-AM till Close

Espresso / Short Macchiato - $3.80 Long Black - Reg $4

Latte / Cappuccino
Sml $4 - Med $5 - Lrg $6
Skim Milk or Full cream Milk

Chai Latte - Sml $4.50 - Med $5.50 - Lrg $6.50
Skim or Full cream Milk

Mocha - Sml $5 - Med $6 - Lrg $7
Skim Milk or Full cream Milk

Hot Chocolate - Sml $5 - Med $6 - Lrg $7
Skim or Full cream Milk

Iced Latte / Mocha  - Reg $6
Skim Milk or Full cream Milk

Add Flavors 
Hazelnut / Vanilla / Caramel - $1 (1 Pump)

Milk Choice 
Soy / Oat / Almond Milk - $0.80

Extra Shot Coffee  - $1 (Per Shot)

CoffeeCoffeeCoffee 10-AM till Close

Indian masala Chai - Reg $5
A traditional blend of robust Indian tea infused with aromatic
spices such as cardamom, cinnamon, ginger, and cloves,
simmered to perfection with milk for a warm and comforting
beverage.
Skim Milk or Full cream Milk

Indian Adrak Chai - Reg $5
Aromatic black tea brewed mostly with fresh ginger, milk, and
just a touch of cardamom — a warm, soothing Indian classic
known for its bold flavor and comforting essence. 
Skim Milk or Full cream Milk
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