CYnbI / Soups

Liezaps € KpeseTHaMMH | |
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O/ 620 R O/ 520 @

KauymbBep canar / Cachumber Salad
IRCHUAHDH CANIT = Py Tunermhe® TORITL © L

L Oy, iy Donrapone nepeg

0/ 350 @ o/ 350 @ ; i 250 0/ 490 @




ACCOPTH BErETAPHANCKOE ACCOpTH HE BereTapMancroe

4
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Tanaypu Manup / Tandos
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Yuren THKKa / Chicken Tikka Yuken Maxapagpka / Chicken Maharaja

650 @ 0/50/30 /1 690 8 0/ 50 820 @ os0/30/ 790 R



Haau / Naan 1worp/ 120 R Navya Napata/ Lachcha Paratha 11 150 2  Owwmon Kynabua / Onion Kulcha 150rp/ 190 R

Batap Haan / Butter Naan 125150 8 Tangypm Potu / Tandoori Rob 100vp/ 120 B
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Fapnmk Haau / Carlic Maan 110rp/ 140 R Yua Mapaux Haaw / Cheese Garlic 150 220 8

Haaw no-Twesapexs / Naan Peshavwart 2200 Knwma Kynesa |/ Keema Kulcha 150 240 B



Jiam6 Macana / Lamb Masala

p/ BP0 B v

0/B820 1

I S‘ﬂlﬂ Fowrr / Bhuna Gosht

p/ 890 @
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Mukc Beipgw Paita
Nainanan Paita

Nanap / Fapar
$50 P s ik inchsh chi
100 @

190 @ Manap co cneuuamu / Vo

120 @ W/ 150 @




Aym Bupuanu © Dum Biryani: puc Bacmamu, npuzomoeneHHsil Ha MedNeHHOM OZHE C MACOM,
Kypuued U 080LW|aMU, 3GNEYEHHbIU 8 2NUHAHOM 20pWKe 8 nevu maHduip
basmat £ cooked on siow fire with meat, chicken and vegetabled baked inside of clay pot

Yuren Bupmanm / Chicken Dum Biryani MyToH Bupmanu / Mutton Dum Biryani

PO B ROYTIFRLLS PO YO TR Y £ Gaparatbel) ro-smd s i

Mnein Paic ' Plan Rice

DT EIPsOF P

Manax Monay / Palak Polau 3upa Palic / Zeera Rice
A0S CO WNMsTOM [ e al

X0 rg 490 @ | 220 rp 290 @

JoBassre no Brycy | Add 1o taste MaTHnii coye it Saoce 50 rp /100 @
Coyc ramapumpa |/ Temarind Sauce 0 rp /100 R
OcTpsiit v coye | Hot Sauce i0p /100 @
OcTpaiit wwaw | Frosh Bod Chill 20 p /100 B
150 rp / 550 B 150 rp / 920 B Coewisndh ryw | Frcsh Oniion S0 100 B
Dvemions | Lemon 1/2 S0rp /100 R

Osownoi Bupmamm / Vegelable Biryan Bupwranu ¢ kpeseTkamm / Prawns Dum Biryan

MAOE C OMOLELINE MO FLMRICHR NA0H C KPOHETHARY DO MHGHACH







BNMIOOA U3 AOMALLUHEIO CbIPA U BETETAPUAHCKUE

/ Paneer Tikka Masala
—

' 6209
Bunexyw Ke6ab | Diinush Kebab

w0 450 @

l(aAaﬁ naHH [ Kada Paneer 4 Makhani s

p__ il B Ah) CoveE i B8 MO ¢ AR s Ananacosbir Kappm / Pincapple Curry
Lty RLaTT JLKINE BUAIC TDRATCTORNC ! 1) ORI OO b mt

E o0/ 590 8 o 550 @ wwm/ 3508 ¢ w0 5508




Manua Kotra ¢ Mawro = W
250 @ 290 @

v 290 @ 100/ 390 B o/ 340 @



HAIMWUTKMW / Beverages

AOMALLHWE NUMOHALLI 1 BE3ANKOINONbHLIE KOKTEWMAA

Homemade Lemonades and Nonalcoholic Coctails

MonouHbie KOKTERAW ik chobes
ANTEAT vy o | ensag B e ¥

Mo loa / My Go
CMDON MU [ascysts, (T -
A T ]
ApaMuata / Aronciata
AR ST Y Jivy 1 LA

COKW / Juices

HAMUTKW / Drinks

Koxa Kona, Koka Kona nalT  Coca Cola, Coca Cola light
@anra, CnpaiT  Fants Sprite

Wisenc / Swepps

WmBupHbii 3as -~ oo Ao

Pep Byan « bed By

390/690

390/690 &

390/690 »

390/690 =

390/690 &

490 @
3% e
450 @

450 @

300 @
300 e
300 @
300 @
300 @
400 @

250/6%90 @

250 @
250 @
250,
250,
300 %

HAINMWUTKMW / Beverages

YA / Tea
AccaM / Assam
LleAnoM / Covion

DAPAMAAMHE - Dorgec o
o [l il ey spen

Ipn Mpai / ol Coay
3entnan Cenva | Cooon Tes

Monounsiit Ynour 100 Ooong

YA COBCTBEHHOIO NPHUIMOTOBNEHMA / Homemade Tea

Hm yai ' Masala tea

MaporaHCKmit Yail - Voo tea
Kmoxea c H!.qlﬂl Cranberries with haney tea
ABNOKO C KOPWLLER | Anple with Cinnamon tea
OB6nenuXoBBLIA 4al | “o buckthon tea

KO®E / Coffee

Acnpecco oo
AMEPHKAHO Ao

JBOAHOR 3cnpecco | Doulle caproten
KanysauHo |/ Cappocoino

nlﬂ Latie

fancce ' Glace

:

MUWUHEPANLHAA BOAOA / Mineral water

Bon AKBa ran 6/ 7 Bon Agua spark]ing. still
Axsa Mana, Can MennerpmHo  Acgus Panna, San Pellegsinng
Axsa Mana, Can MennerpuHo |/ Acqus Panna, San Pelegring

NMNBO / Beer

B‘YM MMNOPT | Budwersar imporbed

XaMOBHMKK HEDHNLTPOBAHHOE o i Ve B
Hurynesckoe / Mtigulesihy Russian Beer

XamoBHMKM BEIANKOMOALHOE | | Lokl non alcohol

350,
350 @
350 e
350 @
350 @
350 @
350e

350,

350,
350,
350 e
350

120 @
120 @
200 ®
250 @
250,
250 @

180 #
300 @
500 @

400 @
250 @
300 =
250 @




