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NORTH INDIAN CUISINE

" No outside food and drinks allowed. No corkage charge, external beverages not allowed, no exemptions.

Strictly by SHAAN GROUP MANAGEMENT
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DRAUGHT PINT
Tiger 16

Guinness 17

BEER BOTTLES  BIL §3§§§[
Corona 12 49

—_

Erdinger Weissbiers00m/ 16 -
GreenGoblin Ciders00m/ 16 -
Somersby Apple Cider 12 49
Tiger Crystal 12 49
Heineken 0.0% (zero alcohol) 10 -

COCKTAILS GLASS JUG
Aperol Spritz 16 -
Caiparinha 15 -
Caiparoska 15 -
Cosmopolitan 15 -
Long Island Iced Tea 18 -
Margarita (Frozen) 16 65
Lime/Mango

Classic Mojito 16 -

Singapore Sling Best Seller 18 -

Sangria Red 16 65
CoronaRita 22 -
Lime Margarita, Corona

SomerRita 22 -

Lime Margarita, Somersby Apple Cider
MOCKTAILS

Lemon Lime Bitters
Lime Soda

Mango Mule
Shirley Temple
Virgin Mojito
Virgin Margarita

Lime/Mango
:
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SMOOTHIES & MILKSHAKES

Mango & Banana 10 Chocolate 10

Orange & Mango 10 Vanilla 10

Orange & Banana 10 Cookies & 10
Cream

LASSI

Sweet Lassi 9

Salted Lassi 9

Mango Lassi 9
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GUINNESS

PREMIUM LIQUORS

Served neat, on the rocks or with your choice of mixer

GLASS
GIN
Bombay Sapphire 15
Hendrick’s 16
RUM
Captain Morgan’s Spiced Rum 15
Myers’ Dark 15
TEQUILA
Patron Silver 17
Patron Anejo 18
VODKA
Belvedere 16
Grey Goose 16
WHISKEY/COGNAC
Balvenie ! 3 17
Chivas Regal &v@ 16
Glenmorangie The Original 16
Hibiki Harmog 17
Jack Daniel’s £ 16
Johnny Walker Black Label Ii\ 16
Macallan 12 Yrs single malt 19
Martell Cordon Blue
SOFT DRINKS
A&W Rootbeer Dry Gingerale
Coke Ice Lemon Tea
Coke Light/Zero Fanta Orange
Soda Sprite
Acqua Panna 750m/ Tonic (Schwepps)

San Pellegrino 750m!/

AUSTRALIAN FRUIT JUICES

Apple / Cranberry / Lime
Fruit Punch / Pineapple

TEAS / COFFEE
Masala Tea
Cappuccino / Latte / Mocha
Double Expresso / Hot Chocolate
Coffee / Expresso
Green Tea

BTL

169
179

159
159

189
199

179
179

239
189
189
239
189
189
259
499
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CHAMPAGNE GLASS
Laurent-Perrier La Cuvee Brut

Moet Chandon Imperial Brut 24
Veuve Clicquot Yellow Label 28
WHITE/ROSE GLASS
Villa Sandi IT Fresco Prosecco 15

De Bortoli Chardonnay Family Selection 15
Riverina, Australia

Wither Hills Wairau Valley Rose
Marlborough, New Zealand

Oyster Bay Sauvignon Blanc
Marlborough, New Zealand

Torresella Pinot Grigio
Venezia, [taly

Chateau D’Esclans 17
Whispering Angel Rose

France

Cloudy Bay Sauvignon Blanc 17

Marlborough, New Zealand

PREMIUM RED

Lake Breeze Bullant Shiraz 17
Australia
Piccini, Chianti DOCG 16

Tuscany, [taly

Peter Lehmann The Barossan
Cabernet Sauvignon
Barossa/Australia

Opyster Bay Pinot Noir
Marlborough, New Zealand

Opyster Bay Hawkers Bay Merlot'20
Marlborough, New Zealand

Montecillo Crianza Tempranillo
Spain

Avignonesi Rosso Di Montepulciano
Tuscany, [taly

Piccini Collezione Oro Riserva DOCG’16
Italy

Sottano Malbec
Mendoza, Argentina

Mollydooker “The Boxer” Shiraz
South Australia

Talenti Brunello Di Montalcino
Tuscany, Italy

Farina Amarone Classico DOGC Della
Veneto, [taly

Fratelli Alessandria Barolo DOCG
Verduno, Italy
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Veuve Clicquot MOET & CHANDON
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BTL

109
119
129

BTL

62

65

78

69

75

75

72

69

{72

75

75

79

82

85

119

159

169



Coup & Choali

Tomato Soup
Vegetable Soup
Cream of Chicken

Paneer Pakora
Deep fried cottage cheese with assorted chutneys

Vegetable Pakora
Deep fried mixed veg fritters with assorted chutneys

Papdi Chaat
Crispy fried dough wafers with chickpeas, potatoes,
yoghurt, tamarind and coriander chutney

Chana Ghaat
Chickpeas, onions, tomatoes, spices with yoghurt,
tamarind and coriander chutney

Bhel Puri
Rice, onions, tomatoes dish made crispy, sweet and
spicy with assorted chutneys

Dahi Puri

Mini puri shells coupled with sweet, sour and fiery
flavours

Samosa (Zpcs)
Fried pastry puff with spices, potatoes and peas

Vegetarian Briyani
Fragrant basmati rice in briyani spices and veggies

Mutton Briyani
Classic dish of tender boneless curried mutton in
fragrant briyani rice

Chicken Briyani
Classic dish of tender boneless curried chicken in
fragrant briyani rice

Fish Briyani

Classic dish of tender boneless curried fish in fragrant

briyani rice

Kashmiri Pulao
Fragrant basmati rice with dried fruits and nuts

Briyani Rice

Fragrant basmati rice cooked with briyani spices

Jeera Rice
Fragrant basmati rice cooked with cumin seeds

Saffron Rice

Plain Basmati Rice

Tondoons & Stalans

Kebab (Chicken or Mutton )

Tender and spicy minced meat marinated with spices
and grilled

Tandoori Chicken (Full or Half)
Tender chicken marinated in spices and barbecued in
clay oven

Tandoori Prawn
Prawns marinated in spices and barbecued in clay oven

Tandoori Platter

Prawn, fish and chicken tikka served with mutton kebab

Ghicken Tikka
Oven roasted moist and tender boneless chicken
marinated in spices

Malai Chicken Tikka

Succulent oven roasted boneless chicken marinated
in spices and fenugreek leaves

Haryali Chicken Tikka
Oven roasted succulent boneless chicken marinated
in spices, spinach and mint

Fish Tikka
Oven roasted boneless fish marinated in yoghurt and
spices

Paneer Tikka
Chunks of cottage cheese marinated in masala and
grilled with veggies

Chicken 65
Spiced and marinated boneless chicken deep fried to
golden brown

Fried Okra
Spiced and marinated ladyfinger deep fried to golden
brown

Noaw/Bnds/ Cidus

Deliciovs Indian bread baked in clay oven

Tandoori Roti / Plain Naan
Tandoori Butter Roti / Butter Naan
Garlic Naan / Sesame Naan
Cheese Naan / Kulcha Naan

Lacha Paratha / Pudina Paratha
Papad Bakset / Mixed Raita

Masala Papad

Plain Yoghurt

Green Salad (cucumber, onions, tomatoes)



Butter Chicken

Classic dish of tender boneless chicken in butter, tomato
paste and thick masala

Chicken Gurry

Tender boneless chicken in traditional North Indian style

Chicken Korma
Tender boneless chicken in cream, masala and spices

Kadhai Ghicken &

Tender boneless stir-fry chicken in cream, masala,
peppers and spices

Chicken Vindaloo &

Tender boneless chicken cooked in spicy masala gravy,
potatoes and bell peppers

Saag Chicken
Tender boneless chicken and leafy vegetables in thick
onion sauce, tomatoes and spices

Chicken Tikka Masala &

Tender marinated chicken in spicy masala gravy

Chicken Methi
Tender boneless chicken cooked with onions, fenugreek,
tomatoes and spices

Phroww/Fuly

Prawn Masala
Shelled prawns in thick onion sauce, tomatoes and
masala

Kadhai Prawn &

Shelled prawns stir-fry with onions, garlics, bell peppers
and spices

Prawn Vindaloo &

Shelled prawns cooked in spicy masala gravy, potatoes
and bell peppers

Fish Gurry

Boneless fish in traditional North Indian style

Fish Tikka Masala &

Boneless fish in thick onion sauce, tomatoes and masala

Kadhai Fish &

Boneless fish stir-fry with onions, garlic, bell peppers
and spices

Fish Vindaloo

Boneless fish cooked in spicy masala gravy, potatoes and
bell peppers

Mttow

Mutton Gurry
Tender boneless mutton traditionally cooked in North
Indian style

Mutton Mysore &

Tender boneless mutton in spicy dry masala

Mutton Masala
Tender boneless mutton, onions cooked in a thick
tomatoes masala gravy

Saag Mutton
Tender boneless mutton cooked with blended leafy
vegetables, masala and spices

Mutton Korma
Tender boneless mutton in mild masala, cream and
Spices

Keema Mutter
Minced mutton cooked with green peas, carrots and
potatoes

Mutton Vindaloo &

Tender boneless mutton and potatoes in hot and spicy
masala gravy

Rogan Josh

Tender boneless mutton in a blend of spices and herbs

Kadhai Mutton &
Tender boneless mutton with a blend of spices, onions
and bell peppers
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Daal Tadka

Lentils cooked with spices, onions, cumin, garlic and
curry leaves

Daal Makhani
Classis dish of black beans and lentils cooked with
spices, tomatoes and onions

Ghana Masala

Chick peas cooked in a flavorful onions and tomatoes
masala gravy

Bhindi Masala

Ladies finger stir-fry in spices, onions, garlics and
tomatoes

Mushroom Masala
Delicious curry made with mushroom, onions,
tomatoes and spices

Baingan Masala
Eggplant stir-fry with a blend of masala and spices

Aloo Mutter
Diced potatoes and green peas pan-fried with onions
and tomato gravy

Aloo Gobi

Diced potatoes and cauliflower pan-fried with spices,
garlic and cumin seeds

Aloo Jeera
Potatoes and spices pan-fried with cumin seeds

Aloo Palak
Diced potatoes cooked with blended fresh spinach
and spices

Navratan Korma
Fresh veggies and dry fruits in rich curry spices

Palak Paneer
Cottage cheese simmered in rich and creamy blended
spinach with spices

Shahi Paneer

Cottage cheese in cashew nut cream and butter

Paneer Makhani
Cottage cheese in butter and fresh tomatoes

Paneer Butter Masala
Cottage cheese in butter and creamy flavorful curry

Kadhai Paneer &

Cottage cheese cooked with onions, bell peppers,
tomatoes and spices

Paneer Tikka Masala
Tandoori cottage cheese cooked with onions, bell
peppers, tomatoes and spices

Clunese Tudiow

Gobhi Manchurian

Fried cauliflower generously coated in sweet and
sour chilli sauce

Chili Paneer
Chunks of cottage cheese cooked in corn flour, chili
and soya sauce

Ghili Ghicken

Chicken cooked in corn flour, chili, Asian sauces and
fresh green onions

Ghili Fish

Fish cooked in corn flour, chili Asian sauces and
fresh green onions

Chili Prawn

Prawn cooked in corn flour, chili, Asian sauces and
fresh green onions

Veg Fried Rice / Noodle

Rice or noodles mixed with delicious bell peppers,
onions, cabbage and spices

Schezwan Chicken Fried Rice / Noodle
Noodles, scrumptious bell peppers, onions, spices
and Schezwan sauce

Egg Fried Rice
Fragrant basmati rice fried with eggs, spices and
fresh green onions

Chicken Tikka Fried Rice

Fragrant basmati rice, juicy grilled chicken with
spices and eggs

Duserts

Gulab T amun(2pcs)
Rasmalai
Ice Cream Single Scoop (Ghoc, Vanilla)

Ultimate Vegetarian Brownie
No eggs, no butter yet so moist

Double Ghoc Brownie
Served with vanilla ice cream




