Dessert

‘ Gulab Jamun

Desserts

r

@ Malai Firni
g E |ce Cream

@ Shahi Tukda

Appetizers

.
r

@ M asala Papad

b
%

sl e,
@ Palak Shorba

sl e, . i
@ Chicken Yakhani Shorba

12
2€

a N



10 most popular

s

LA
b !

Fried Papad

¢
'ﬂ Shake

Pasta with vodka cream sauce

@ ¢

[talian Pizza

Garlic

-~ ; . —
0 g) N

N

. QJ

Banana

Spinat

Pizza Vegetarian

€ac

10



@ Fusion
@ Royal

9 Pizza nor mal

@ Subz Miloni

@ Veg Platter

Vegetarian
@ Dum Aloo Kashmiri
, .

@ Cheese Butter Masala

10

13

a W



"\._ _.-';
@ Dal Palak

Side dishes
Q Boondi Raita
Extras
6 Butter
Lunch menu

-L__‘. _-';

@ Paneer Tikka Rall
@ Panner Butter Masala

Green Salad

[WEEN

N

N



Lamb

g Mutton Bhuna

@ Veg Fried Rice
@ Steam Rice Half
@ Jeera Rice Half

SideOrders

P
0 Roasted Papad

Chicken

. ;
' /

.
@ Egg Makhni

=



‘ Chicken Achari Tikka

Te—

Vegetarian dishes

Paneer Makhanwala

Specialties

w Tandoori Prawn
X

I ndian dishes

| ndian specialties

4
.’ Paneer Tikka

o

10

10
4€

5€



Fish Tikka Masala

Paneer Tikka Masala

Dal Tadka

Chicken Tikka M asala

Murgh Musallam

Tandoori Roti

Aloo Paratha

Naan

Butter Naan

Cheese Naan

Garlic Naan

Jeera Rice

10

4€

4€

1€

1€

27
1€

1€

2€



Mutton Biryani

Chicken Bhuna

e Paneer Butter Masala

Vegetarisch - Subji Ka Khajana

u Egg Curry

~g

Biryani Spezialitaten

@ Prawn Biryani

Lamb dishes

6€

19
4€

w

am o



v
@ Mutton Rogan Josh

Drinks

@ Small Soda

@ Paneer Malai Tikka Roll
@ Paneer Hari Mirch Tikka Roll
@ Paneer Ajwaini Tikka Rall

Chatpate Aloo Cheese Roll

g .

@ Butter Garlic Musrhroom Roll
@ Paneer Lahsuni Tikka Roll
g

@ Chicken Bhuna Roll

a o



@ Mutton Bhuna Roll

@ Chicken Reshmi Tikka Roll

@ Chicken Chakori Tikka Rall
Chicken Nizami Tikka Roll

@ Chicken Achari Tikka Roll

@ Chicken Kalaimiri Tikka Roll

@ Veg Hakka Noodles

Starters

Paneer Harimirch Tikka

-
@ Achari Fish Tikka

ol

10



From thegrill

@ Chicken Seekh K ebab
@ Mutton Seekh K ebab

I ndian

& Very fast

@ Tomato Onion Kachumber

Chicken meat

#ﬁ Chicken Shahi Korma

Chicken dishes

. ;
',

.d‘n’.’r-..
@ Chicken Adraki



Lamm Spezialitaten

% _r';
@ Mutton Korma

Brot

@ Kulcha

Huhnergerichte

% _l.-"'
@ Chicken Rara

Soft drinks

i Coke

Side Dishes



Steamrice

v | .
@ Mix Veg Raita

Starter

Lahsuni Paneer Tikka

Chicken Makrana Tangdi

Chicken Peeli Mirch Tikka

Chicken Afghani Leg Piece

Chicken Tangadi Kulfi Kebab

Kareems Special Afghani Tandoori Chicken
Kareems Special Tandoori Chicken

Mutton Chapli Kebab (5 Pieces)

COO0OEE&eEE

ol

»

w

~l
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(3 Pieces)

Mutton Shami Kebab (5 Pieces)

Parwn Achari Tikka

Hariyali Tandoori Pomfret

Fish Curry -home Style

Prawns Curry -home Style

Mutton Dishes

Mutton Mughlai

Rice Dishes

Egg Fried Rice

©

(o]

10

11

10

10
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Biryanis

pova
@ Chicken Tikka Biryani

Main Course

aaen |

@ K areems Special Paneer Tawa K hurchan
@ Mix Veg Lahori

@ Mix Veg Kadai

aaen

@ Veg Tawa Se

K areems Special Dal M akhani

@ Paneer Sia Mirch Kadai
g .
@ Paner Darbari

g

@ Mix Veg Karachi

IS

w

w

w

IS

IS

w



Paneer Karachi

Dum Dahiwala M utton

Mutton Ki Nihari

Dum Dhaiwala Chicken

K areems Special Butter Chicken

Chef's Special Chicken Karachi

Shai Raan Masala

Chef's Special Chicken Lucknowi Khurchan

Mutton Karachi Masala

Dum Ka Jeera Chaap

Mutton Curry Home Style

EggHaraMasala

N

a1

a1

N

N

N

37
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Egg Tawa Pulav

Boild Egg (2 Pees)

Egg Curry -home Style

@e @

Mutton Y akhani Shorba

Veg.hot& sour Soup

Chicke Hot$sour Soup

Q@

Saucen, Chutneys & Extras

@ Gravy

Biryani

N

N

w

a W



@ Chicken Dum Biryani
@ Mutton biryani [1kg]

Main

@ Non Veg Platter

Tandoori

r

oL
@ Chicken Malai Tikka

Tandoori Brotgerichte

)

A
@ Paneer Kulcha

Vegetar. Spezialitaten

r

@ Paneer Tikka Biryani

N

33

16

o



Biriyani
‘ Egg Dum Biryani

L ammfleischgerichte

@ Mutton Achari

Cold drinks

@ Fresh Lime Water

Huhner spezialitaten

"‘-. .-"; ) )
@ Chicken Patiala

Tandoori Brote

=

am o



. F
b !

sl i, .
@ Pudina Paratha

Hahnchenfleisch

5 /
b !

il e,
@ Chicken Lahori Masala

Lamm-Gerichte

. F
b !

.
@ Mutton Hydrabadi

Eiergerichte

, F
b !

s,
@ Egg Korma

Lamm Curry Spezialitaten

‘ Dal Gosht



| ndische Hahnchengerichte

% _r';
@ Chicken Hydrabadi

Vegetarische indische Gerichte

@ Jeera Aloo

Lahori Lamm

@ Mutton Peshawari

Sea Food

@ Fish Dry Fry

Vegetarische Pfannengerichte

a o1



Fd
r

@ Dal Fried

LY
%

Fisch / Garnelen

‘ Prawns M asala

Tandoor

r

kY
! i

sl i,
@ Chicken Lahsuni Tikka

Water*

Indisch Lamm

i
r

i .
@ Mutton M asala

LY
'l.

W



I ndisch Huhn

.
y s

i
@ Chicken Mughlai

@ Ajwaini Paratha
‘ﬂ‘f-h .
@ Butter Rumali

Mittagskarte - Hlhnerfleisch-Speisen

"
y )

i .
@ Murgh Achari

Combos

. ;
',

.d‘n’.’r-.
@ Tandoori Chicken Combo



K ebabs

el
@ Chicken Tandoori Leg Piece

Beverages

& Coolberg Malt

oo
@ Coolberg Strawberry

Popular products

@ Chicken Dum Biryani Combo
@ Tamatar Dhania Shorba
@ Chicken Manchow

@ Paneer Chilli Dry

a W



Main Course: Non-Veg.

A

@ Pomfret Curry
A

@ Chicken SiaMirch
A

@ Dum Ka Mutton
A .

@ Chicken Curry Home Style
A

@ Egg Tawa Masala
A

@ Jhinga Tawa Se

Kababs: Veg.

o . .
@ Tandoori Tarkari

Breads

£ERD .
@ Butter Roti

11

ol

(o]
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o .
@ Butter Cheese Garlic Naan

o
@ Mutton Kheema Naan

Indian Main Course: Veg.

AR
@ Paneer Lahori Masala

el |
@ Kaju Paneer Masala

Indian Main Course: Non-Veg.

@ Chicken Seekh Masala
@ Mutton Seekh Masala
@ Dum Ka Chicken
@ Paya Masala



Indian Rice & Biryani

@ Fish Tikka Biryani
@ Mutter Pualo
@ Chicken Tawa Pulao
@ Mutton Tawa Pulao

Indian Breads

@ Butter Lacchedaar Paratha
@ Butter Garlic Naan
@ Butter Cheese Naan
@ Butter Kulcha

@ Roti Basket

a



@ Aloo Kulhca
@ Lacchedaar Paratha

Accompaniments

.
y s

‘ﬁnﬂ’:rh . .
@ Bhurhani Raita

Indian Main Course

, )
'\.

i
@ Paneer Hydrabadi

Rice & Biryani

AEEN

@ Dal K hichadi

6 Kreems Special Butter Chicken Biryani

@ Palak Khichadi

a N

I
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@ Chef's Special Raan Biryani
@ Dum Ka Chawal
@ Dum Ka Chawal Half

Indian Starters

@ Chicken Kalimiri Tikka
@ Tandoori Hariyali Chaap
A

@ Egg Half Fry

Starters. Non-Veg.

g
@ Chicken Reshmi Tikka
g
@ Chicken Afghani Tikka
g

@ Mutton Galouti

®8

N

=

~
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e

ovaion
@ Pomfret Tawa Fry

Tandoori Starters

@ Paneer Kalimirch Tikka
@ Chicken Lajawab Tikka

Rolls & Sandwiches

@ Chicken Seekh Kebab Roll
@ Mutton Seekh Kebab Roll

Main Course: Non-Veg.

@ Chicken Peshawari
@ Mutton Patiala

11

am o



RollsVarieties

w Butter Chicken Roll
X

Tandoori Starters: Veg.

Afghani Paneer Tikka

Tandoori Starters. Non-Veg.

@ Mutton Boti Kebab

Indian Main Course: Chicken

w Chicken Tangdi Masala
L

Chicken Biryani



. F;
! r

.
@ Chicken dum biryani [boneless]

TeaTimeBitez: Lite Snacks

y /
b !

.
@ French Fry

Starters. Non Veg.

. F
b !

.
@ Chicken Afghani Tangdi

Special Mutton

@ Mutton Kadai

Appetizers. Non-Veg.

*, i
'\. Fd

i . .
@ Butter Garlic Prawn

10



Tandoor Starters

s

@ Paneer Ajwaini Tikka

Combos & Platters

r

g
@ Mutton Combo

Biryani Combos

)

@ Veg Biryani Combo

Beverage

@ Chaas [butter Milk]
@ Bottle Water [1 Litter]
@ Coca Cola [300ml]

a ©



e

el |
@ Diet Coke [300ml]

Tawa Special
@ Machi Tawa Se
u 5

@ Kheema Gotla

Spicy Delight

r

g
@ Paneer Bhuna Roll

Fish Delicacies

)

AERED
@ Fish Tikka Dry

Malabari Paratha Rolls

r

AN
@ Paneer Makhani Roll

10

~

10



Rice and Biryani

5 /
b !

il e,
@ Raan Mussallam

Rustic Rice Bowls

. F;
! i

.
@ Paneer Makhani Biryani

Vegetable Combos

, F
b !

o e
@ Mushroom Tawa M asala

Continental Food

. F;
', /

i . .
@ Butter Garlic Mushroom

Mughlai Main Course: Mutton

37
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Fd
r

. .
@ Bheja Masala

LY
%

Eggons Specials

y

.

@ Egg Gotala
. .

@ Egg Tikka Masala

Vegetarian Combos

I
i

sl i,
@ Tamatar Dhania Shorba Combo

LY
‘l.

Mughal Flavours Spl. Tikkas & Kebabs

ra
'

o e
@ Chicken Nizami Tikka

"
hY

Mutton Main Course

i
r

. ..
@ Kheema Kalgi

LY
'l.

a o
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Lass & Mocktails

@ Sweet Lass [200ml]

Bagban Special Items

‘m
@ Raan Musallam

| ndian Cuisine: Seafood

\.\ -r__.'
@ Prawn Dry Fry

Vegetarian Entree

\._‘ .r._.'
@ Dum Ka Paneer

Egg Specialties



‘ Egg Bhurji

Tandoori Entrees

5 /
b !

.
@ Ajwaini Fish Tikka

Lunch / Dinner

. F
b !

. .
@ Boild Egg

Chicken Combos

o e
@ Chicken Nizami Tikka Combo

o e
@ Chicken Tikka Rolla Combo

Non Vegetarian Appetizers

*, i
'\. i

@ BhejaFry

N

10



Coffee

Recommended

Paneer Tikka Roll Combo

Tandoori Chatpate Aloo

Veg Biryani [1kg]

Fanta [300ml]

Sprite [300ml]

XY

Shasnlik

Tandoori Chops

N

19

[EEN



Tandoori Sizzler

@ Malai Paneer Tikka

Drinks

Drinks

Non-Vegetarian Entrées

@ Kheema Fry

Entrees (Veg)

Y, _.,-"'
@ Aloo Gobi Adraki

Non Vegetarian Appetizer

a o

W



LY
%

-i .-";
@ Chicken Chapli Kebab

Shisha

.
hY

@ Mint

Kalared XO Menu (Minimum 2 Per sons)

LY
‘l.

-i .-"; )
@ Main Course

Afghani Dishes

0 Afganish soup

Curries Special

LY
'l.

@ Aloo Mutter

LY
'l.

@ Paneer Bhurji

o



Main'sCurry's

@ Veg Makhanwala

@ Chaap Fry

Authentic malaysian dishes

’ Prawns Curry

Veg Curries- Vegetable

@ Kaju Masala

Tandoor at the Chambers

am o



Fd
r

.
@ HARYALI JHINGA

LY
%

Starter Non Veg

I
i

.
@ Chicken Chill Dry

LY
‘l.

Super Combo Deals

s,
@ Non Veg Roll Combos

Shorba/ Soup

i
r

.
@ Paya Shorba

LY
'l.

10



TGIH Noodles Bowl

Chicke Hakka Noodles

Biryani By KCCO

‘ Mutton Biryani [boneless|

Medley of starters

% Paneer Achari Tikka

Vegetarian/Side Dishes

Dum Ki Subzi

Non Veg Section

W



0 Chicken Chakori Tikka

Rolls Corner (veg)

M

@ Paneer Afghani Tikka Roll
M

@ Paneer Kalimirch Tikka Roll

Biryani By Killos

Chicekn Tikka Biryani [1kg]

Chicken Dum Biryani [1kg]

Chicken Dum Biryani [boneless] [1kg]
Mutton Biryani [boneless] [1kg]
Paneer Tikka Biryani [1kg]

Chicken Tikka Biryani Half Kg

o

27

13

27

37

25
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North Indian Veg Curries

“ﬁ Paneer Mutter

Tandoori Grill Seafood

a Tandoori Pomfret

Vegan Breads Specialties

@ Rumali Roti

Sabzian - Vegetarian Specialities

-@ Methi Mutter Malai

Energy Drinks, Juices, Sodas and M ocktails

W



Fd
r

sl i,
@ Fresh lime Soda e

LY
%

Three Egg Omlette

ra
'

.
@ Egg Omlette €

.
hY

South Indian Vegetarian Thali

9
Curd
- :

Tasting Menu - (Non-Vegetarian)

N

s,
@ Haryali Fish Tikka €

Uncategorized

i
r

. .
@ Egg Lahori €

LY
'l.

w

w

! _,-"
@ Sabz Dum Biryani €



A oi
E Dum Ka Kheema

Y .
E Tandoori Mushroom

AERER
E Butter Garlic Fish Tikka

ol

ol
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