Indian customs and traditions have always accorded a high
status and respect to (Guest. Ancient |ndian 5cripturcs
describe serving a guest as "Atithi Devo El‘:ava", e Alwags
treat a guest as if the | ord himself has come to your dwclling.
T his aPtlg describes the high degree of status that a guest has
beentreatedwithin|ndian T raditions.

In kccping with this T radition of |ndian hospitalitg and
knowing and unclcrstan&ingyour status, in this society as a true
connoisseur of the finest things in life, we at 'Status' asPire to

serve you, our guest with excellent service and best qualitg food.

Respecting your status and Iﬁaving a high regard for your
good health, we use onlg the finest qualitg of ingrcdicnts to
prepare dishes that are delicious as well as nutritious. Pecause
we Firmlg believe thatgood wholesomefood and good health are
closclg linked. Anditisour innumerable little touches that make
adifference betweenthe orclinarg and the superb.

We invite you to be our guest and indulgc 3ourscH: into a
new adventure in culinar9 art with a welcome, that comes from

deep within ourheart.

BC our gUCSt and savour an CXPCI’iCﬂCC bCyOﬂA WOI'C!S.

Todag, TOI‘I’IOYT’OW and FOY’CVC!’Z



GENERAL TERMS AND CONDITIONS

10.

11.

ORDER ONCE PLACED WILLNOT BE CANCELLED.

PLEASE ALLOW 30 MINUTES FOR PREPARATION OF SPECIALITY DISHES.
PRICES MENTIONED IN THE MENU ARE SUBJECT TO CHANGE.
SMOKING IS STRICTLY PROHIBITED IN THE PREMISES.

LAST ORDER FOR LUNCH WILL BE TAKEN AT 3.15 P.M. AND FOR DINNER AT 12.15
A.M.

ALCOHOL WILL NOT BE SERVED TO PERSONS UNDER 21 YEARS OF AGE. PLEASE
CARRY A VALID ALCOHOL PERMIT ON YOUR PERSON WHEN ORDERING FOR
ALCOHOLICBEVERAGES.

VALET PARKING FACILITY PROVIDED BUT ENTIRELY AT CAR OWNER'S RISK.

PLEASE TAKE CARE OF YOUR BELONGINGS WHILE IN THE RESTAURANT. THE
MANAGEMENT WILL NOT BE RESPONSIBLE FOR ANY KIND OF LOSS.

IF YOU ARE ALLERGIC TO CERTAIN FOOD ITEMS KINDLY BRING IT TO THE NOTICE
OF THE CAPTIAN OR STEWARD TAKING YOUR ORDER.

A DISCOUNT OF 10% IS APPLICABLE ON FOOD ITEMS IN THE MENU FOR TAKE
AWAYS.

SERVICE TAX @6.0% WILL BE CHARGED ON ALL ITEMS WITH IMMEDIATE
EFFECT. (EXCEPT FOR TAKE AWAYS)
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IMPORTED SPIRITS - Scotch Whisky

60oml. §Oml.

De]uxe Fremium 850 500

(Black Label, Chivas Regal, Jack Daniel's)

Black Dog / T eachers 50 525 %25

Fremi um 450 275

(Teacher Regular, J&B, Black & White, VAT 69, Ballantine)

Vodka 475 300

(Absolut)

(Glenfiddich 975 575
INDIAN SFIRIT S - Whisky

De]uxe Fremium 575 250

(Blender's Pride Reserve Signature, Antiquity Blue)

Frem jum 350 225

(Royal Challenge, Blenders Pride)

Regular 300 200

(Mc Dowell No. 1, D.S.P. Black, Royal Stag)

RUM white/Red), VODK A/GIN/BRANDY
Mixed Fecling 500 200

(Old Monk, Blue Riband, Mc. Dark Rum, Honeybee Brandy)

Smooth SiP 350 LG

BACARDI (Lemon / Regular)
SMIRNOFF (Green Apple, Orange, Regular)



COOL AEAD - Beers

]mPortecJ 550
(Corona)

King Fisher 550
(Mild / Strong)

Pudweiser / Carlsburg/ Tuborg/
Kingﬁsher (ltra 575
Fint (330ml) 250
(Kingfisher, Budwieser, Carlsberg)

Pacardi Preezer 275
(Orange, Cranberry, Jamaican, Lime, Blackberry)

Energg Drini( 275

(Red Bull)

CELEBRATION - Champagne
Sula Brut 1 900

WINL
Bottle Glass

Domestic Wine 1500 250
]mPorted Wine As FPer Avai]ibilitg



i

LIQUIERS

60oml. §Oml.

Bailegs Irish (_ream — 3500
(_ointreau — 500
Malibu — 250

Rem9 Martin (Cognac) — 700

Tequi”a SI"IOt 380
COCKTA]L ~ Status Classic

Cosmopolitan 400

(Vodka, Cointreau, Cranberry Juice)

Mojito 5275

(White Rum, Mint leaves, Caster Sugar, Aerated Water)

Ma rgarita 400

(Tequilla & Cointreau topped with crushed ice, Strawberry/Peach/Lime:Choice of flavour)

Blue Lagoon 400

(Vodka, Blue Curacao, dash of lime juice topped with sprite)



BARMAN'S SFECIAL
Long Islancl ]ced Tea 525

(Gin, Vodka with rum, tequila, cointreu topped with coke)

oconut Groove 400
C

(Malibu, White Rum, Coconut cream topped with Coconut water)

Regular (ocktails D)

(Bloody Mary, Planter's Punch, Pinacolada, Screwdriver,
Tom Collins, Gimlet, John Collins)



MOCKTAILS
| over's (_hoice

(Orange Juice, Pineapple Juice, Vanilla Ice Cream, Fresh Cream)

Blue Sea

(Blue Curacao, Sprite)

Ki !(u-Ki ku

(Coconut Water, Lychee Squash, Vanilla Ice Cream)

Cindera”a

(Pineapple Juice, Vanilla Ice Cream & Strawberry Crush)

Mickg & Minnie

(Coke & Vanilla Ice Cream)
Vi rgin Mar9
Mango Blossom

(Mango Juice, Vanilla Ice Cream & Fresh Cream)

Fruit Punch

(Mixed Fruit Juice with Rose Syrup & Vanilla Ice cream)

M ruit Fantasg

(Pineapple juice, Vanilla ice cream topped with Lychee Crush)

\/irgin Fina Colada

(Pineapple Juice, Coconut Milk, Vanilla Ice Cream & Fresh Cream)

Frince Charming

(Club Soda, Grenadine Syrup, Lemon Juice, Orange Juice, Pineapple Juice)

\/irgin Mojito

(Lemon wedges, mint leaves,sprite, sugar syrup with crushed ice)

250

250

250

250

250

250

250

250

250

250

250

250



DEVERAGES-Kuch Thanda
Strawherrg/(:hocolate/\/ani”a Milkshake 190

(old Coffee / with |ce - (Cream 150/190

Padam Elaichi T handai / [Tresh [Truit Juice 190

(A refreshing drink made with Almond & Milk flavoured with Cardamon) (Pineapple, Sweet Lime)

Tea/(offee 70/ 80
| assi e,

(Churned Youghurt served sweet, salted)

Jaﬁeera 80

(Refreshing appetizer with Cumin seeds, Mint & Lemon water)

Aerated Water / [Tresh | ime Soda9o /95

(Soft Drinks)

Diet (_oke / T onic Water 160
Bottled Water (Kinley’s) 50

oconut VVater 1 OO
C W



]ND]AN CU]S]NE E \/egetarian
SHORDAS

Fa]ak 5horba J 210
Tomato Shorba f 210
Mulgatwani Shorbai 210

KIHANLE SE. PHELE (OTARTERS)
Hara PBhara Kabab i 260

(An All Time Favourite Made of Fresh Vegetable and Cottage Cheese )

Faneer leka I 510

(Cottage Cheese Marinated in Tandoori Masala And Cooked in Tandoor)

Sabzi Sheek Kabab i 270

(Selected Vegetables Finely Chopped With Ginger, Garlic,
Indian Herbs and Grilled Over Charcoal Fire)

FPaneer | ikka Noorani 510

(Cubes of Cottage Cheese Marinated in Special Chef Masala)

T andoor [ Hara Masala (Gobi, | andoor (Gobi / 270
Aloo/ Mushroom / Babgcom '

5Pinach (otton Plow 270
Mushroom 5lwabnam 500

(Selected mushroom pieces delicately marinated in Indian spices and stuffed with
fresh spinach & cheese, coated with spicy Batter & deep fried)




Veg [Mlatter

Faneer Malai T ikka

Makai Seekh / Falak Seekh
Paneer Malai Seekh

625
%10
270

510

SABZIKE-MANDISE VEG)

Diwani [Tandi i

(Choice of Freshly Vegetables Cooked in Mildly Spiced Gravy With
Mushroom, Baby Corn and Spinach)

K adai Paneer i

(Fresh Cottage Cheese Cooked with Capsicum, Tomato And
Onions in A Semi -dry Gravy)

Paneer | ikka Masala

(Barbequed Cottage Cheese Cooked in Spicy Red Gravy)

Tawa Subm f

(Choice of Whole Vegetables Cooked in Fiery Pan)

Subszi Hgderabadi J

(Garden Fresh Vegetables Cooked in A Mint Flavoured Gravy)

\/eg Fanchavati

(Combination of a 5 types garden fresh vegetable with chunk of paneer &
capsicum added with Indian herbs cooked in tomato based thick gravy )

270

510

510

270

270

270



FPaneer Makhani 510

(Soft Cottage Cheese Simmered in Rich Tomato Gravy)

\/eg D lruba 280

(Fresh Vegetables Cooked with Onion & Tomato Gravy Served on A Bed of Spinach)

Faneer La awab 510

(Cottage Cheese Stuffed With Mint Chutney And Served
Fresh Ground Spices)

\/egetab]e Tiranga 540

(Three Types of Vegetables Served On a Platter With All Three Different Flavours)

Fa]ak Fancer Kx Subm 510

(Garden Fresh Spinach Cooked with Cottage Cheese)

Aloo Methi K: Chaman 270

(Cubes of Potatoes Tossed with Fresh Fenugreek)

Dal Makhani 190

(Black Lentils Soaked And Cooked Overnight With White Butter, Ghee And Fresh Tomatoes)

Tac”(ewali Dal f 175

(Yellow Lentils Tempered With Mustard And Curry Leaves)

Dahi K adi Fako&a 195

(Onion And Fenugreek Pakodas Simmered In A Traditionally Prepared Kadhi)

Dum Alu Fun abi 270

(Small Potatoes Cooked in Splcy Gravy)

Rz?jbhog K ofta 510

(Dumpling made of resh assorted vegetable paneer & cheese, simmered in rich mughlai
& tangy tomato based mild gravy. flavoured with butter & fresh cream)



Alu Gobi/ Jccra Alu/ A]u Mutter
Bhindi Do Fgaza/ Baigan Bhar’ca

Dal Falak

(Yellow Lentils Tempered With Fresh Spinach, Finely Chopped
And Medium Spicy, Fresh Green Chilli )

Subzi Makhanwala

(Garden Fresh Mix Vegetables Cooked in A Butter
Tomato Puree and Topped With Fresh Cream )

Navratna Korma

(Combination of Mix Vegetables With Fruits Cooked in A Rich
Cashewnut Gravy Flavoured With Fresh Cream)

Malai Ko{:ta

(Mixture of Cottage Cheese, Khoya And Stuffed Potatoes Rolled,
Deep Fried Cooked in Rich Cashewnut Gravy)

\/cg Ko{:ta

(Dumpling of Mixed Vegetables Cooked in A Onion Gravy
Garnished With Fresh Coriander Leaves)

Sarson Ka Saag

(Traditional Punjabi Dish made of mustard leaves and spices)

Com Falak Lasum Tadka

(Combination of Fresh Spinach Paste With
Fresh Corn and Fried Garlic)

Mirch Ka Salanii

(Chef's Special)

Faneer Fasancja

(Cottage Cheese, Stuffed With Mint, Mashed Paneer, Minced Dry Fruits,
Cheese With Cashewnut Gravy, Flavoured Fresh Cream )

260

175

270

500

500

280

270

270

280

510



HAINDUSTANIROT]

Naan-f~ -K ushi Dry  With
Butter
Kot 35 45

Methi (Fenugreek)/ Pudina / Missi Roti 45 55

hasta / Makai Roti 65 75
Naan / Paratha / Kulcha 70 80
(Garlic Naan / (Cheese Naan 90 100
Stuffed Naan / Paratha / Kulcha 85 95
Roomali Roti 55 65

K heema Naan (Mutton or (hicken) 160 170

Methi / Fudina Paratha 75 85
Roti ki T okri (7) 375 400
Babg Lachlﬁa Faratha 50 60

Q1>



CHAWAL Kl KHUSHBOO
\/eg Handl Biryam 270

(Garden Fresh Vegetables & Basmati Rice Cooked Together
Wlth Indian Herbs and Spices)

Grc—:en Fcas Fulao 220

(Basmati Rice with Fresh Green Peas Tossed in Butter)

\/cg K adai Fulao @

(Cubes of Fresh Vegetables Spinach & Basmati Rice
Cooked Together In A Wok)

K ashmiri Pulao 280

(Basmati Rice Tossed With A Generous Sprinkle of Fresh Fruits,
Dry Fruits, Fresh Cream in Butter)

Rajasthani Dal K hichdi 190

(Basmati Rice Cooked With Lentils With A Spicy Touch)

Steamed Kice 160

(Piping Hot Basmati Rice )

Jecra Kice 170

(Basmati Rice Tempered with Cumin Seeds )

Palak Rice 180

(Spinach & Basmati Rice Cooked Together With Garlic,
Green Chilly Tadka, Flavoured With Coriander Leaves)

\/eg Tawa Fulao 250



SAMUNDAKI TOFHA

(Tandoori)
(20 minutes preparation time)

FPrawns | andoori

(Fresh King Prawns Marinated in Choice of Indian Herbs Spices
and Cooked in Clay Oven)

Fomfret T andoori / T ikka

(Tribute to India's Most Popular Fish Pomfret Marinated
With Yoghurt Ajwain and Indian Herbs Spicy)

Pasa Tikkal asuni

(Boneless Chunks of Basa Marinated in Chopped Garlic,
Yoghurt cream cheese with fresh coriander cooked in a clay oven mild spicy)

Fish Tikka (Basa)

(Boneless chunks of Basa Marinated with Indian herbs & spices)

,Aﬂ'wain Prawns

(Selected Medium Prawns Marinated With Cheese,
Yoghurt, Garlic Paste, Fresh Coriander With Mild Spicy)

520

620

+95

+95

520

SFKADBAD FROM STATUS

Murg 5!10]89 Kabab

(Cubes of Chicken Stuffed With Cheese Minced Chicken
Cooked in Tandoor, Mild Spicy)

Murg Noorani Seekh Kabab

(Minced Chicken Stuffed with Cheese Cooked in Tandoor)

Murg Alishan/ Kasturi Kabab

13>

585

550

550



KOYLE-KE-KHAAN-SE
(TANDOORD

Murg Tandoori~ Fu”/ Ha]{: 410/260

(Succulent Chicken Marinated In Exotic Indian Herbs
And Spices and Barbequed)

Murg illori K abab 550

Murg Rcshmi/ Murg Malai Tikka 550

Murg Chakori K abab 550

(Boneless Chunks of Chicken Marinated in Mint,
Coriander, Traditional Herbs and Spices)

Murg Banjara KaEab 550

(Supreme of Chicken Cubes, Marinated Overnight in Spices,
Indian Herbs and Barbequed)

Murg Tikka 330

(Boneless Chicken Marinated in Yoghurt Based Spices and Herbs)

(qosht / Murg Seekh K abab 550/3%3%0

(Minced Mutton / Chicken With Garlic, Fresh Green Chilly Touch with
Cheese & Fresh Cream Mild Spices & Cooked in Clay Oven )

Non \/cg Flatter 875



TAWA KI KHASIYAT

FPomfret T awa Frg/ FPomfret K oliwada 620
Pasa | awa Frg/ Pasa Koliwacla 495

FPrawns K oliwada / Prawns Chutncgwa]a 520

INDIAN MAIN COURSLE

DAAWAT-E-MURG (CHICKEN)
urg Feshawarn 550
Murg Adraia 5250
Murg Fatigala 380
Murg Bhatt; %50
Murg Kolhapun 6 %50

(Boneless Pieces of Chicken Traditional Kolhapuri Stlyle)



Murg MogHai

(Truly Inspired From Lucknow Tender Chicken and Egg Beaten
With Rich Gravy Mildly Spicy)

Murg Lahori

(Morsels of Chicken In A Rich Gravy & Medium Spicy)

Murg Amritsarx

(Minced Chicken Sauted With Spices and Cooked Along With
Grilled Chicken Tiika Medium Spicy Red gravy)

Bhuna T ikka Murg

(Tender Cubes of Chicken & Capsicum Cooked With Spices On
Slow Fire And Served With Tangy Red Gravy)

Murg Dahiwala

(Chunks of Boneless Chicken Cooked With Yoghurt Based Gravy And
Delicately Flavoured With Fresh Coriander)

Murg Maklﬁanwala

(Shredded Barbequed Chicken Cooked in Buttered Gravy And
Topped With Fresh Cream)

Murg Ka]i Mirch Masala

(Succulent Morsels of Chicken Delicately Flavoured With Pepper Corns)

Murg T:i(ka Masala

(Barbequed Boneless Chicken Cubes Cooked in Spicy Red Gravy)

Murg Tawa

(A Semi Dry Preparation Cooked In A Fiery Pan)

Mcthi Murg f

(Tender Cubes of Chicken Cooked With Fresh Fenugreek)

Murg Handii

(A Traditional Preparation)

Murg Do Fgaza

(Chunks of Boneless Chicken Cooked in Spicy Brown Gravy)

550

550

550

550

550

550

550

550

550

550

550

550



GOSHT-KA-JOSH
Aachari (Gosht i

(Fresh Mutton Cooked in Spicy and Tangy Pickled
Flavoured Gravy)

Kadai Gosht

(Boneless Chunks of Tender Meat Cooked With Capsicum, Tomato & Onions)

Gosht Hgderabaéi

(Tender Pieces of Meat Cooked in A Mint Flavoured Gravy)

Mutton Roganjosh

(An All Time Favourite )

Handi Gosht

(Mutton Tradionally Prepared)

Bhuna Gosht

(Cubes of Tender Lamb With Onion Paste And Tomato Cooked On
The Tawa With Indian Herbs Spices)

Gosht Tawa

(A Semi Dry Preparation of Meat Cooked in A Fiery Pan)

thema Muttcr

(Minced Lamb With Fresh Green Chilly, Garlic With Fresh Green Peas,
Garnished With Coriander)

Gosht Ko”'napuri

(Cubes of Tender Lamb Tradtional Red Gravy Kolhapuri Style Always Spicy)

Q7>

590

290

290

590

290

290

590

290

590



SAMUNDARI DAWAT

Fomfret Malwani 620
Fomfret (Goan Currg 620
Frawns Goan Currg 520
FPrawns Malwani 520
Frawns Tawa 220
Pasa Malwani 495

Pasa (Goan Currg SF )

]Drawns

MAHEK-CHAWAL-KI

BIRYANI & FULAV
Birganif 520

(Fresh Prawns & Basmati Rice Cooked Together With

Indian Herbs and

Frawns

Spices)

FPulav 520

(Prawns Stir Fried With Onion, Tomato, Chilly, Garlic And Flavoured
With Coriander Leaves)

Murg Hgdcrabadi Birgani / 350

(Chicken And rice

Cooked With SPecial Hyderabadi

Masala And A Pinch of Mint)

C}osht

(Mutton And Rice

“‘lgderabacil ergamf 590

Cooked With Spicy And A Pinch of Mint)

Murg [

andi Birgam/ Gosht Bnyamfﬁ 50,/%90

(Basmati Rice Simmered With Spices Finished In A Sealed Handi)

]:_gg Birgani 280

(Egg & Basmati Rice Cooked With Special Indian Masala )

[Fish Birgani (FPomfret/Pasa) 620,/ 495



ACCOMFANIMENTS

Roasted ["apad 45
Roasted Masala ["apad 70
ry Papad 60
I"ry Masala ["apad 65
R aitha 150
(_urd 130
(Green Salad 170



SANDWICHES

Omlette | oast Sandwich 240
Veg Sandwich 190
(Cheese / Veg T oast Sandwich 225
(hicken Omlette Sandwich 225
Pread Butter 95

Club San&wich (\/c—:g/ Non \/c—:g) 250,/ 300



WELCOMLE TO CHINA

(Note : Please Let Us Know if Your Are Allergic To Any Ingredients.
we do not use ajinomoto (Monosodium glutamate) in any preparation.
(Dim Sum Please Allow 30 Minutes For Preparation

Tom~Yum 5oul:>

(A Thai Speciality Clear Soup with Baby Corn
& Mushroom, Cooked WIth Lemon Grass,
Galangal And Chillies)

Sweet Com SOUP

Wanton 5ouP

(Speciality of the Chinese Cuisine A Clear Soup
With Steamed Wonton And Fresh Pok Choy)

Hot & SOUF

(Mix Spicy in A Hot & Sour Thick Soup)

Talumcin

(Semi Thick Mix With Noodles Medium Spicy)

Spicg | emon (Coriander

(Mix Thick Soup Flavoured With
lemon, chilly & coriander)

Manchow

(Chopped Vegetables With Soya Sauce & Thick Soup

Flavoured With Chilli Oil )

\/cgeta rian
Chicken

Frawns

\/cgeta rian
Chicken

Frawns

\/egeta rian
Chicken

Frawns

\/egeta rian
(Chicken

Frawns

\/cgeta rian
Chici(en

Frawns

\/egeta rian
Chicken
Crab Mcat

\/cgeta rian

Chicken

Crab Mcat
SCaFood

Frawns

200
220
15 0)
200
220
240
200
220
240
200
220
240
200
220
240
200
220
240
200

220
240
240
240



LU ﬂg Fung Veg. 200

(Thick Soup With Meat of Your Choice Chicken 220
Non Spicy, Flavoured With Beaten Egg )

Frawns 240
Seafooc‘ 240
Hunan Wanton Soup Chicken 230
(Spicy Soup Served With Fried Wanton (3. Pcs.) Frawns 260

Status Delight MIX Sca Food SOUP 295

(Speciality Iltem, A Combination of Fresh Sea Food With Green Chilly And Coriander Leaves)

VEGETARIAN STARTERS
\/egetable Steamed Dumpling 520

(Dim Sum With A Filling of Minced Vegetable Marianted
With Chinese Herbs And Steamed) (30 Minutes Preparation Time)

Cr:spg Com Water Chestnut 290

(Chopped Celery Garlic Ginger Fresh Onion Tossed With Chef Special Sauce)

Crispg T hread Paneer 510

(Cottage Cheese Wrapped With Hand Made Noodles And Deep Fried)

(Golden [Fried Babg (_omn 270

(Finger Style Baby Corn Coated With Crispy Butter Deep Fried)

\/egetables 5teamea Wantons 270

(Minced Vegetable With Chinese Herbs Stuffed And Wrapped
With Wantons. Tossed with Spring Onion)



\/cg. SPn'ng Ro“ /T red \\anton,/ Dragon Ro“

(Wanton Stuffed With Vegetable And Deep Fried Served With Sweet Garlic Sauce)

Crispg Fotato

(Choice of Sauce)

Cr:spg \/eg

(Assorted Vegetable Coated With Spicy Batter Fried And Tossed in
Ch|IIy Garlic Sauce)

Paneer Clﬁl”g

(Cubes of Cottage Cheese Marinated And Tossed With Garlic,
Green Chilly With Soya)

Kung Fao Okra Fotato

Faneer Taronest

(Cubes of Cottage Cheese Marinated, Tossed In
Chilly Galric, Sweet & Spicy Sauce Served in Potato Nest)

SEanghai Fotato

Three Treasurc Salt & FCPPer

(Baby Corn, Brocoli, Mushroom)

\/egctab]c Taronest

(Brocolli, Carrot, Baby Corn, Mushroom, Zucchini Sweet &
Spicy Sauces, Served In Potato Nest)

23

270

270

270

510

270

510

270

280

280



MAIN COURSE. VEGE TARIAN

FPaneer (hoice of Sauce

(Chilly Garlic, Shanghai , Green, Soya Chilly )

Buddha's Deliglwt MHunan 5’:9]6

(Assorted Vegetable With Spring Onion & Red Chilly Finished
With Hunan Sauce, Baby Corn, Mushroom Cauliflower, Carrot)

Stir [Tried (Chinese (Green

(An Assorted Exotic Vegetables Stir Frid in Sesame Oil
With Light Soya Touch)

FPaneer With Babg (_orn, Brocco]i
And Mushroom, (hoice of Sauce

(Green Sauce, Chilly Garlic, Black Bean)

\/cgetab]c T hai Currg (Red / (areen)

(Assorted Vegetable of Your Choice Curry)

\/egetab]e Manchurian

Assorted \/egetablc Hot (Garlic

(Baby Corn, Mushroom, Cauliflower, Carrot Beans, Cabbage)

510

280

270

510

290

290

270



STARTERS CHICKEN

(20 minutes preparation time)

DumP]ing

(Dim Sum With A Filling of Minced Chicken Marinated With Chinese Herbs)

Satag (hicken

(Mildly Spicy Chicken Marinated in A Mixture of Jaggery, Peanut Bultter,
Crushed Garlic, Bird's Eye Chilly And Grilled)

(_hicken Spinach Wok

(_hicken Terigaki

(Diced Chicken Marinated Garlic, Chilly Tossed With Teriyaki Sauce)

Drums O'F Heaven

(Popular Lollipop Tossed in Szechuan Sauce)

(_hicken FPeri FPeri
(_hicken Lo”ipop

(_hicken Hot Feppcr

(Medium Spicy)

Crispg Threaci Chicken

(Finger Pieces of Chicken With Chilly Garlic And Wrapped In Hand Made Noodles)

€D

550

550

550

550

550

550

550

550

550



Spinach Clﬁicken 330

(Finger Pieces of Chicken Marinated With Chilly Paste, Garlic
And Tossed With Crackling Spinach)

Chicken Steam Wanton 330

(Minced Chicken Stuffed In Wanton And Steamed)

(_hicken [Fried Wanton 530
Crispg (_hicken 530

(Shredded Chicken Crispy Butter Deep Fried And Tossed in Chilly Sauce)

Roast (_hicken Chi"g 530

(Cubes of Roast Chicken Marinated With Soya, Mixed Pepper And Chilly )

Crispg Honeg (_hicken 530

(Shredded Chicken Tossed Lightly in Honey, Seasoned With Dry Red Chillies
And Ginger)

(_hicken Chi”g 530

(Finger Pieces of Chicken With Garlic, Ginger, Green Pepper, Chilly And Tossed in Soya Sauce)

(_hicken Spring Roll 530
Chici«tn Dragon Ro” 530
(_hicken T hai Chl”g 5350



MAIN COURSE. POULTRY

(hicken T hai Curr9 (Red / (Green) 530

(Breast Piece of Chicken Cooked in Rich Coconut Milk With
Thai Spices, Lemon Grass, Galangal And Basil Leaves)

Shredded Chicken Hunan 530

(Breast Pieces of Chicken Cooked in Rich Sauce With Chopped Garlic
Green Chillies And Flavoured With Soya)

Shredc!ccl Chickcn Chi”y 530

( hicken Black FCPPer 330

(Diced Chicken Cooked Grounded Peppercorn and Spring Onion Leaves)
(_hicken Basil Sauce 530

Chicken Kungpao 330

(_hicken Ogster Sauce 530

€D



SEAFOOD STARTERS AND

MAIN COURSE

Pomfret ((hoice of Sauce)

(Green Sauce / Szechuan / Mandarian / Chilly Garlic / Black Bean /
Pepper Sauce )

Pasa [Tish ((Choice of Sauce)

(Green Sauce / Szechuan / Mandarian / Chilly Garlic / Black Bean /
Pepper Sauce )

Prawns in Plack Pean / ot Pean

(Fresh Prawn Cooked in A Mildly Spiced Bean Sauce With Onion and Garlic)

Fom{:ret Salt & FCPPcr

Steamed Fomfret in (Choice of Sauce

620

B

520

620

620



Fom{:ret Stcak Szechuan

Steamed Pasa in (hoice of Sauce

Fomfret Oyster Ch:"g Drg

(Slice Of Pomfret Marinated In Oyster Sauce And Stir Fried With Fresh Green Chilli )

Prawn ((Choice Of Sauce)

Frawn Buttcr Fcpper

(Crispy Fried Prawns Tossed In Butter And Spring Onion, )

Golden Fried Frawn

(Selected Prawn Dipped In A Rich Batter And Deep Fried )

]Drawns Taronest

620

)

620

520

520

520

520



MAIN COURSE. RICE e NOODLES
VEG. - CHICKEN - SEATOOD

Veg Chi. Scafzoocl Prawns

Seechuan,/ Singapore [TriedRice,/ Noodles 270 330 370

Fried Rice 270 3%0 370
Burnt Garlic Rice 270 3%0 370
TriPlc Szechuan Rice 370 435 515
Bamboo Kice 320 390 515 515

Stewed Rice (With Fresh Green ch.) 320 370

Fot Rice 530 590 515 24
Mix Fried Rice 400

FFortune RKice 530 590 515 515
T hai Rice 350 410 515 515
Fu-chi Rice 530 590 515 515
Chopsue9 (American / Chinese) 270 330 370
[Hakka Noodles 270 330 370
Malaysian Noodles 280 340 390



CONTINENTAL
SOUrS

T omato / Falak Soup 210
Cream of Veg,/ Mushroom Soup 210
(ream of (Chicken 220
Minestrone Soup 220
Cream of Proccoli Soup 240

(Fresh Broccoli With Creamy Soup)

CONTINENTAL - Vegetariar
AFPE TISERS

(Cheese Corn Palls 220
(Cheese Chilly T oast 205
Cheese Cherry Fincapple 205
T uscany Pread 260
(French Garlic Bread Baked With Pesto Spinach Mozerella & Tomato)

€D



(harlic Pread / (Cheese (Garlic Bread 95/145

(Buttered Garlic Bread Toasted in Our Oven Plain Or With Cheese)

Barbequc Fancer

(Marinated Paneer Cube Tossed In Onion & Bell Pepper BBQ Sauce)

Cheese I ritters

(Mozarella Cheese Cut into big strips deep fried with coating of bread crumbs,

served with spicy tomato sauce)

Fasta Salad
Russian Salad

Greek 5alad
Summer (areen

(An Assortment Of Green Vegetable, Broccoli, Zucchini, Peas,
Lettuce Spinach, Sprouts, Lime And Oregano Dressing)

MAIN COURSE
Baked \/egetable Fie

(Freshly boiled Vegetable Covered with seasoned
mashed Potatoes & baked)

(_annelloni [Tlorentine

(Rolled Pasta filled with Cheese & Spinach topped with Basil Flavoured
Cheese Sauce & baked)

\/egetable Au-Caratin

(Freshly boiled Vegetable enrolled in a rich cream & Cheese sauce & baked)

€D

550

550

210
210
210

210

510

510

510



\/cg. Shashlik Sizzler i
Neapo]itan SPaghetti
\/cg Stroganoﬁz

(Mix. Vegetable With Mushroom, Baby Corn, Brocolli, Cheese Sauce
With butter rice)

\/eg FaPrika

(Tomato concasse, white sauce, chilly flake, dice vegetables,
bell pepper, butter rice)

Faneer Steak Sizzler

(Grilled cottage cheese, topped with creamy spinach sauce
served with grilled vegetalbe and butter rice)

Baked \/egetable Moma9

(Broccoli, Cauliflower, Carrot, Baby Corn Cooked In White Cheese Sauce &
Baked, Served With Saute Vegetables French Fries & Butter Rice)

Ch ”9 Corn Macaroni

(Macroni American Corn Green Chilli Cooked in Creamy Tomato Concasse
And Baked With Processed Cheese)

\/eg 5teai< 5izz]er

(Veg. Patty in Mushroom Pepper Sauce, Served with rice / spaghetti /
french fries and sauted vegetables)

\/egctable Supremo Sizzler

(American Corn Bell Peppers, Mushroom And Baby Corn Coated in White Wine
Cheese Sauce Served With Rice or Spaghetti Saute Vegetables And French Fries)

Faneer Shashlik Sizzler

(Grilled Skewered Paneer, Onion, Capsicum And Tomato Flamed with
BBQ Served With Saute Vegetables And French Fries)

€D

570
310

510

510

410

510

510

580

580

410



CONTINENT AL - Non-Vegetarian
AFTETISERS

Basa Fresh (areen Garlic 495
Fish |n T he Pasket - Pomfret / Pasa 620,495

(Pomfret served with Golden Fries, Tartar Sauce)

Barbcque Frawns 520

(Prawns Grilled and Tossed in barbeque Sauce)

Fish Fingers - FPomfret / Pasa 620/ 495
(_rumb [Fried Chicken 530

(Marinated chicken coated with bread crumb golden fried)

Harissa - Pomfret / Pasa 620,/ 495

SALADS
Kussian 5alad (N on~\/eg) 235
(hicken Java Salad 235

(Grilled Chicken Supreme Lettuce, Fussilli, Pasta, Red Bell Pepper,
Olives served with Thousand Island Dressing)

Caesar‘s 5alad 255




MAIN COURSE - CHICKEN
Spaghettl Bolognese VA0

(Minced lamb in Concasse sauce)

Chicken Stroganoﬁ: 590

(Julienne strips Chicken sauted in butter with Bell Pepper, Mushroom
& Onion finished in Wine sauce & cream, served on bed of rice or spaghetti)

(hicken FaPrika 570

(Tomato Concasse White sauce, Chilly flakes, Dice chicken, Bell pepper,
Bultter rice)

Chicken a La ng 590

(Cubes of Chicken, Mushroom, Capsicum & Tomato Cooked in a Creamy
whlte sauce served in a ring of rice with French Fries & Boiled Vegetables)

Chicken al a Kiev (Traclitional Wag} 435

(Chicken breast stuffed with Garlic, Butter served with
Mashed Potatoes)

(Chicken Supremo Sizzler 455

(Grilled breast of chicken with mushroom pepper sauce, served
with boiled veg and butter rice)

(Chicken Shashlik Sizzler 455

(Cubes of Chicken, Onion, Tomato & Capsicum skewered, grilled served
on a bed of Rice & topped with a Red Wine oriented tangy sauce)

Carilled Frawns | emon Faprika 515

(Marinated Grilled Prawn in Lemon Paprika Sauce Served with Rice /
Spaghetti Potaotes & Saute Vegetables)

Pink FCPPCF Chicken Sizzler 4% 5

(Succelent Chicken Cubes Pan Cooked with Pink Pepper Sauce Served With
Paprika Rice Saute Vegetables And Mashed Potato or French Fries)

(Chicken Steak Sizzler S

(Grilled Chicken Breast Flamed With Red Wine Pepper Mushroom Sauce
Served with Saute Vegetables Rice And Potatoes)

Smoked Roast Chicken Sizzler i) )

(Roast Chicken Smoked Flames With A Choice of Oyster Red wine Sauce
Served With English Vegetables, Rice And French Fries)

Mixed Seafood Grilled Sizzler 635

(Prawns Fish Grilled Served With Wine Paprika Sauce, Herb, Corn,
Rice, Saute Vegetables And French Fries )

350



SEATOOD
(rilled [Fish Steak - Pomfret / Pasa 620,495

(Fillet of Fish grilled with Mushroom and Port Wine sauce)

Fish Shashlik Sizzler Pomfret / Pasa 620,495

(Fish, Onion, Tomato & Capsicum skewered, grilled, served on
a bed of Rice & topped with Red Wine Oriented Tangy sauce)

Crab Au~6ratin 575

(Crab meat cooked in Cheese sauce & baked)

DESSERTS
CrisP9 Honey Noodles With |ce Cream 210
(Caramel Custard 170
Sizzling Brownie 210
Fruit Salad / \With Jce (ream 180/210
K ulfi (Slice) 1 60
(_assatta 150
(_hoice of Jce ( ream 150

Honcgmoon SPccial 280

(Three Different Kind of Ice Cream Served on Bed of
Fresh Fruits & Fruit Jelly)



