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Manchow Soup

Savor our signature Veg Manchow Soup, a masterful blend of crisp vegetables, fragrant herbs, and a 

touch of spices, simmered in a rich vegetable broth and finished with a dash of soy sauce, served hot 

and garnished with crispy noodles. A delightful start to your culinary journey

 Veg – ₹249

 Chicken – ₹299

Hot & Sour Soup

spicy kick, tangy twist, and a flavor bomb in every spoonful!

 Veg – ₹249

 Chicken – ₹299

Lemon Coriander Soup

bright lemon, fresh coriander, and a refreshing twist. Citrusy goodness

 Veg – ₹249

 Chicken – ₹299

Cream Of Tomato  ₹349

fiery tomatoes, bold spices, and a kick that'll leave you craving more!

Sweet Corn Soup

fresh corn, subtle spices, and a warm hug in a bowl. Simple joy

 Veg – ₹249

 Chicken – ₹299

Mushroom & Thyme Soup

tender mushrooms, fragrant thyme, and a creamy blend. Savor the forest flavors!

 Veg – ₹299

 Chicken – ₹349

Tomato Dhaniya Sorba  ₹199

zesty tomatoes, fragrant coriander, and a hint of spice. Refreshing Indian-inspired soup!

Broccoli & Almond Soup  ₹349

tender greens, crunchy bites, and a touch of warmth. Perfect cozy sip

French Onion Soup  ₹425

caramelized onions, meaty broth, and melty cheese, served with crusty bread. Cozy vibes in a bowl! 



 Green Salad  ₹199

A burst of freshness in every bite.

Greek Salad  ₹375

A traditional mix of fresh vegetables, olives, and feta cheese dressed with olive oil and herbs

Roasted Beetroot & Feta Salad  ₹375

Oven-roasted beetroot paired with creamy feta cheese, lightly seasoned for a balanced and earthyflavor

 Apple  & Feta Salad  ₹425
Crisp apples combined with feta cheese, offering a refreshing contrast of sweet and savory notes

Caesar's Delight
Fresh lettuce tossed with classic Caesar dressing, finished with crunchy croutons and mild seasoning

 Veg – ₹399

 Chicken – ₹499

  Warmth Of Chicken Salad  ₹499
tender chicken, crisp veggies, and a hint of spices, tossed in a zesty dressing. Perfect comfort food!

 Aloo Paratha  ₹149
Whole wheat flatbread stuffed with spiced mashed potatoes, cooked golden on a griddle

 Aloo Pyaz Paratha  ₹175
Soft paratha filled with seasoned potatoes and onions, pan-cooked for a comforting taste

Gobhi Paratha  ₹175
Freshly grated cauliflower blended with spices, stuffed into whole wheat flatbread and cooked tillcrisp

Mooli Paratha  ₹175
Grated radish seasoned with mild spices, stuffed into a soft paratha and cooked evenly

 Paneer Paratha  ₹199
Paratha filled with crumbled cottage cheese and gentle spices, cooked till lightly golden

 Poha  ₹199
toasted flakes, spices, and a hint of nostalgia. Quick breakfast goals!  “



French Fries

Crispy golden potato fries,

  Sweet Lassi  ₹199
A chilled yogurt-based drink, mildly sweetened for a smooth and refreshing taste.

Masala Chaas  ₹120
Traditional spiced buttermilk infused with herbs, served chilled and refreshing

Hot Milk  ₹99
Plain hot milk served warm and comforting. 

Masala Chai  ₹50
Classic Indian tea brewed with milk and aromatic spices.

Hot Coffee  ₹149
Freshly brewed coffee served hot with a rich aroma and smooth finish

 Cold Coffee  ₹249
Chilled coffee blended with milk for a refreshing and creamy beverage

 Salted – ₹249

 Peri Peri – ₹299

 Potato Wedges
Crispy on the outside, fluffy on the inside, our potato wedges are seasoned with a blend of herbs and 

spices, served hot and golden with our signature dip

 Salted – ₹249

 Peri-Peri  – ₹299

Potato Smiley  ₹275
Fun-shaped potato bites, crisp on the outside and soft inside

 Fresh Lime Water  ₹149
A refreshing drink made with fresh lime juice, served sweet or salted

A refreshing drink made with fresh lime juice, served sweet or salted

Water Bottle  as per MRP

Soda Bottle as per MRP 

Cocoa Bliss  ₹249



Crisp Papad Delight
Light and crunchy papad served crisp for a classic accompaniment

• Roasted – ₹75

• Fry – ₹99

• Masala – ₹199

Peanut Pandemonium
Crispy fried peanuts tossed with either aromatic masala spices or tangy chaat seasoning.

• Masala – ₹249

• Chaat – ₹299

Maggi Maharaja
Classic instant noodles cooked with aromatic spices and a comforting taste.

• Plain – ₹199

• Veg – ₹249

• Cheese – ₹299

 Chilli Garlic Toast  
Toasted bread flavored with garlic and mild chilli for a crisp, savory bite. 

• Plain – ₹199

• Cheese – ₹299

 The Omelette Lounge
Fluffy egg omelette cooked with simple seasoning for a classic taste 

• Plain – ₹249

• Masala – ₹299

• Bhurji – ₹299

• Bread – ₹325

• Cheese – ₹349

  Pakoda Parlour
Crispy fritters filled with veggies or paneer, served with tangy chutney

• Veg – ₹299

• Paneer – ₹349

Butter Toast  ₹50
Lightly toasted bread finished with a generous layer of butter

Keema Naan With Gravy  ₹349
Soft, flaky naan stuffed with spiced minced meat, served with a rich and flavorful gravy that’s

perfectly balanced with aromatic herbs and spices. A hearty, comforting dish that combines

tenderkeema with a luscious sauce, ideal for dipping or enjoying as a complete meal.



Nachos With Tomato Salsa  ₹249
Crunchy tortilla chips served with a fresh, tangy tomato salsa, offering a perfect balance of crisp and zest

Loaded Nachos  ₹349
Golden nachos piled high with melted cheese, beans, jalapeños, and fresh toppings for a hearty,

flavor-packed bite

Cajun Fried Chicken Popcorn  ₹499
Bite-sized chicken pieces coated in a spicy Cajun batter and crums and fried to golden perfection,

crispy on the outside and tender inside

Cheese Ball  ₹449
Soft, creamy cheese encased in a crispy shell, delivering a warm, gooey surprise with every bite.

 Chimichuri Prawns  ₹1149
Prawns smothered in that lip-smacking chimichurri goodness.

 Corn Crusted Fish & Chips  ₹749
Crispy corn-crusted fish paired with golden chips, a match made in heaven.

Fish Finger  ₹649
Crunchy finger strips, golden and delicious, served with tangy tartar sauce  

Harissa Chicken Skewer  ₹699
Harissa-spiced chicken breast chunks, skewered and grilled to a smoky perfection,

Truffle Mushroom Croquettes  ₹749
Delicately mashed mushrooms infused with truffle essence, coated and fried to

create a crispy, aromatic treat.

Chicken Roulade  ₹649
Tender chicken rolled with flavorful stuffing, steamed and  grilled to juicy perfection,

a sophisticatedand satisfying appetizer.

Crostini
Thin slices of toasted bread topped with fresh ingredients, offering a light and crunchy

bite with burstsof flavor.

• Mushroom – ₹449

• Chicken – ₹549

Bruschetta  ₹449  
Thin slices of toasted bread topped with fresh ingredients, offering a light and crunchy

bite with burstsof flavor.

Healthy Bites  ₹399
Butter tossed english vegetables gratinated with cheese.



  Spring Roll
Crispy pastry filled with lightly seasoned vegetables or chicken, golden-fried to a crunchy perfection.

 Veg – ₹349

 Chicken – ₹449

  Chicken 65  ₹499
Spicy, crispy, and utterly addictive.

Firecracker Wings  ₹599
Crispy wings tossed in hot chili garlic sauce.

Manchurian
Indo-Chinese style vegetable or chicken balls cooked in a savory, slightly tangy sauce, full of bold flavors.

Veg – ₹399

Paneer – ₹499

Chicken – ₹549

 Bird Eye Chilli Crispy Corn  ₹399 
Sweet corn kernels tossed with fiery bird’s eye chili and spices, delivering a crunchy and spicy kick. 

 Cigar Roll  ₹499
Delicate, rolled pastry filled with spiced vegetables or cheese , fried to a crisp, elegant finger food.

Salt & Paper 
Lightly seasoned with a perfect balance of salt and cracked black pepper, this dish delivers a

simpleyet irresistible crunch and flavor, highlighting the natural taste of the ingredients

• Veg – ₹349

• corn – ₹399

• Mushroom – ₹499

• BABYCORN -499

• Chicken – ₹549

 Chilli Craze 
A fiery selection of bold and spicy creations, tossed in flavorful chili sauces for a perfect balance

of heat and taste in every bite."

• Chaap – ₹449

• Paneer – ₹499

• Mushroom – ₹499

• BABYCORN - 499

• Chicken – ₹549

• fish – ₹599

• Prawns – ₹699

Honey Chilli Favourites
A tempting combination of sweet and spicy delights, perfectly glazed with honey and tossed in a flavorful

symphony of aromatic taste in every bite.

•    Potato – ₹399

•    Cauliflower – ₹449

•    Chicken – ₹549



Juicy Lamb Burger  ₹599 
A rich, flavorful lamb patty, cooked to perfection, topped with caramelized onions, and a hint of mint,

all in a soft bun.

Chicken Burger  ₹549
A succulent chicken patty, served in a soft bun with fresh lettuce, tomatoes, and a hint of spices. 

A timeless favorite with a flavorful punch.

Crummed Veg Cheesy Burger  ₹449
A crunchy veg patty coated with crispy breadcrumbs, filled with melted cheese, served in a soft bun

with a refreshing mint mayo sauce. A perfect blend of textures and flavors for a satisfying bite.

 Veg Grill Sandwich  ₹349 
Grilled to perfection with crunchy veggies, mayo, and a hint of  spices

Chicken Grill Sandwich  ₹399
Tender chicken served in a grilled sandwich with fresh toppings.

Veg Club Sandwich  ₹449
Triple-decker delight loaded with crunchy veggies, mayo, and toasted bread

Mint &cottage Cheese Sandwich  ₹375
Cottage cheese and mint mayo, all layered in a sandwich 

Club Royale  ₹549
Chicken ham, smooth chicken spread, crispy fried egg, and mayo, all layered in a toasted sandwich

Pesto Chicken Sandwich  ₹475
Pesto spread, chicken, and mayo, all layered in a toasted sandwic 



Malai Paneer Tikka  ₹599
Our signature Malai Paneer Tikka, where succulent paneer is marinated in a rich blend of cream, spices,

and herbs, grilled to perfection in a tandoor, served with a refreshing mint sauce and a side of

creamy onion salad  .

Paneer Tikka  ₹549
Soft cottage cheese marinated in mild spices and grilled to a delicate finish

Angara Paneer Tikka  ₹575
Paneer infused with smoky spices, grilled for a bold yet refined flavor.

Pahadi Paneer Tikka  ₹549
Paneer infused with smoky spices, grilled for a bold yet refined flavor.

Hara Bhara Kabab  ₹549
A delicate blend of greens and vegetables, fried to a crisp finish

Veg Seekh Kabab  ₹499
Finely minced vegetables seasoned with subtle spices and char-grilled.

Tandoori Stuff Aaloo  ₹699 
Potatoes filled with aromatic spices and cooked in the tandoor

 Beatroot Kabab  ₹749
Earthy beetroot patties lightly fried, offering a soft and balanced taste

Cheese Corn Tikki  ₹649 
A golden tikki of sweet corn and cheese, crisp outside and tender within.

Mushroom Tikka  ₹699
Juicy mushrooms marinated in gentle spices and grilled to perfection

Hara Dhania Cheese Kabab  ₹649
A delicate blend of fresh coriander and cheese, lightly fried for a crisp exterior and soft, flavorful center.

Tandoori Chaap  ₹599
Soya chaap marinated in traditional spices and cooked in the tandoor.

Malai Chaap  ₹649
Cream-marinated chaap, slow-grilled for a rich and velvety texture.

Dahi Ke  Kabab  ₹599
Soft hung-curd kababs, delicately spiced and golden fried.

Dahi Ke Shole  ₹499
Crisp kababs with a creamy curd center, subtly seasoned and golden fried.

Afghani Paneer Tikka  ₹575
Paneer marinated in mild cream and spices, grilled for a smooth, luxurious finish



Chicken Tikka  ₹649
Our Classic Chicken Tikka, where tender chicken is marinated in a blend of exotic spices and yogurt,

grilled to perfection in a tandoor, served with a refreshing mint sauce and a crisp ring onion salad.

Malai Chicken Tikka  ₹699
Boneless chicken marinated in rich cream and spices, grilled to succulent perfection  

Tandoori Sultan
Our signature Tandoori Chicken is a masterpiece of Indian cuisine, where marinated chicken is

infused with a blend of spices and yogurt, cooked to perfection in a traditional clay oven, served

with arefreshing Laccha Onion Salad. A flavorful delight that will leave you craving for more

• Half – ₹699

• Full – ₹1199

Murg Banjara  ₹699
Spicy, smoky chicken with a nomad's touch  

 Afghani Murg 
• Half – ₹749

• Full – ₹1299

Chicken Seekh Kabab  ₹649
Minced chicken mixed with spices, shaped and grilled on skewers, yum!  

Mahi Fish Tikka  ₹799
Succulent fillets marinated with ajwain and subtle mustard notes, char-grilled to perfection for a smoky, 

tender finish. Finished with a touch of citrus and mint for an elegant, refined bite.

Tandoori Prawns  ₹1149
Juicy shrimp blasted with tandoor spices, bursting with flavor.

Pind Special Fish Amritsari  ₹699
Crisp-fried fish, Amritsar-style

Tangdi Kabab  ₹849
Marinated chicken leg pieces, grilled to perfection in the tandoor, served hot

Mutton Shami Kabab  ₹849
Tender mutton patties, spiced and shallow fried to a golden brown, served with mint chutney

Mutton Seekh Kabab  ₹849
Soft, smoky mutton, skewered to perfection.



Farm House Veg Supreme Pizza  ₹449
Topped with crunchy bell peppers, broccoli, sliced mushrooms and onions with a whole load of cheese.

Mama Mia Margherita  ₹399
Spread of marinara sauce with a whole lot of mozzarella cheese and a hint of fresh Basil.

Hawaiian Pizza  ₹549
"Tropical vibes on a plate! Our Hawaiian Pizza combines  chicken ham, juicy pineapple, and melted

mozzarella on a bed of tangy tomato sauce, all on a crunchy crust  

Mushroom Magic  ₹649
"Indulge in perfection! Our Truffle Mushroom Pizza is a flawless blend of rich truffle, tender

mushrooms, and a hint of parmesan, all on a crispy crust, finished with a drizzle of truffle oil  "

Chilli Murghi  ₹699
A pizza that goes ballistic on chili chicken, spring onions, peppers, bok choy .

Spnich Corn Feta  ₹549
"A taste of the Mediterranean on a plate! Our Spinach Corn Feta Pizza combines fresh spinach, sweet corn,

and crumbled feta cheese on a crispy crust, finished with a drizzle of olive oil and a sprinkle of oregano  "

Carmello  ₹599
Rich flavors collide! Our Caramello Pizza features a creamy, dreamy witch cheese sauce, sweet

caramelized onions, and a hint of savory goodness on a crispy crust"

Tikka Tango
"Spice up your life! Our Tikka Tango pizza features tender tandoori tikka, marinated in a blend of

Indian spices, topped with melted mozzarella, onions, and bell peppers, all on a crispy crust"

• PANEER – 549

• CHICKEN - 649

• PRAWNS – 999

 Ocean Bites  ₹799
Indulge in the ocean's bounty! Our Ocean Bites pizza features fresh fish and succulent prawns, topped 

with melted mozzarella and a zesty marinara sauce, all on a crispy crust 



Panne Creamy Tomato Pasta
Our Penne in Creamy Tomato Sauce, where tender penne pasta is enveloped in a rich and velvet-like

tomato sauce infused with a touch of cream, garlic, and a hint of basil, topped with parmesan cheese.

A comforting Italian classic that will transport you to a Tuscan evening  .

• VEG -349

• CHICKEN -449

• PRAWNS -559

Panne Arrabiata Pasta
Our Penne Arrabiata, where al dente penne pasta meets a bold and spicy tomato sauce infused with the

brightness of fresh basil, a kick of garlic, and a drizzle of extra virgin olive oil, finished with a

• VEG -349

• CHICKEN -449

• PRAWNS -559

Panne Mushroom Chicken & Cream  ₹549
Penne pasta tossed with tender chicken and mushrooms in a smooth, creamy sauce.

Aglio-olio E Peperoncino
Aglio-Olio E Peperoncino, a timeless Italian classic where garlic and red chilli are the stars, tossed

with perfectly cooked spaghetti in a fragrant olive oil bath, finished with a sprinkle of parsley - puro

• Veg – ₹349

• Chicken – ₹449

• PRAWNS- ₹559

Panne Creamy Pesto
Penne pasta gently coated in a delicate creamy pesto sauce .

• Veg – ₹375

• Chicken –  475

• PRAWNS -559

Cannelloni Florentine  ₹599
Tender cannelloni pasta filled with spinach and ricotta, layered with Parmesan and mozzarella cheeses,

enveloped in a creamy sauce, and baked to perfection. Served on a bed of pomodoro sauce

 Panne Alfredo Pasta
Our Penne Alfredo, where tender penne pasta is tossed in a rich, creamy Alfredo sauce infused with

parmesan cheese, garlic, and a hint of black pepper, topped with parmesan cheese and chopped parsley.

A classic Italian delight that will transport you to the streets of Rome  .

• VEG -349

• CHICKEN -449

• PRAWNS -559



 Pesce Basa Al Cajun  ₹899
Spicy Cajun rubbed basa fish, a flavorful kick.”

Lasagna Classica Emiliana  ₹599
"Layered lasagna, a comforting blend of pasta, savoury sauce, and melted cheese.” 

Pollo Alla Parmigiana  ₹849
"Crispy parmigiana chicken, golden breaded delight with melted mozzarella and tangy marinara.”

Grill Chicken (sizzler)  ₹849
"Sizzling hot grill chicken, charred to perfection, served with a medley of veggies.”

Fungi Delight
rich truffle and mushroom flavors melded with creamy Arborio rice.”

 Veg – ₹599

 Chicken – ₹699

Risotto Al Barbabietola Rosa
Creamy Arborio rice infused with earthy beetroot flavors.”

 Veg – ₹499

 Chicken – ₹599

Limoncello Fish  ₹899
Fresh fish gently grilled and served with a smooth lemon butter sauce.

Veggie Bliss  ₹549
A colorful mix of veggies, baked in a rich and creamy sauce.

Cottage Cheese Steak  ₹649
"Pan-seared cottage cheese steak, peppery peppercorn sauce, and a medley of roasted veggies.

Melody Of Eggplant  ₹699
Crispy breaded eggplant, smothered in marinara and melted mozzarella, paired with spaghetti.

Pollo Ai Funghi Reali  ₹899
"Grilled chicken breast bursting with wild mushroom goodness.”



Green Thai Curry
Aromatic green curry simmered with seasonal vegetables in a velvety coconut broth, enriched with

lemongrass, galangal, and Thai basil. Lightly spiced and exquisitely balanced, this signature dish

delivers a luxurious taste of Thailand.

 Veg – ₹499

 Chicken – ₹599

Red Thai Curry
A classic Thai favorite featuring tender vegetables simmered in a rich, aromatic red curry sauce made

with roasted red chilies, lemongrass, and fragrant Thai herbs. Finished with creamy coconut milk for a

silky, indulgent texture and balanced heat

 Veg – ₹499

 Chicken – ₹599

Chinese Chop Suey  ₹449
A beloved Chinese-inspired classic featuring crisp fried noodles topped with a vibrant medley of

stir- fried seasonal vegetables in a flavorful soy-ginger sauce. Finished with subtle aromatics and delicate

spices, this dish offers a perfect contrast of textures and authentic comfort with refined elegance

Pan Fried Noodles With Chef Spacial Sauce  ₹499
A beloved Chinese-inspired classic featuring crisp fried noodles topped with a vibrant medley of

stir- fried seasonal vegetables in a flavorful soy-ginger sauce. Finished with subtle aromatics and delicate

spices, this dish offers a perfect contrast of textures and authentic comfort with refined elegance

Vegetables In Hot Garlic Sauce  ₹449
Crisp seasonal vegetables sautéed to perfection and finished in a rich, fiery garlic-infused sauce.

Intensely flavorful, aromatic, and elegantly crafted for discerning palates.

Kung Pao Chicken  ₹649
Tender pieces of chicken wok-tossed with roasted peanuts, dried red chilies, and crisp vegetables in a 

bold, aromatic Kung Pao sauce. Perfectly balanced with notes of heat, sweetness, and tang, this classic 

Sichuan favorite delivers depth and sophistication.

Dragon Chicken  ₹649
Crispy chicken strips wok-tossed with crunchy cashews, bell peppers, and dried red chilies in a bold,

spicy-sweet dragon sauce. Finished with aromatic spices, this indulgent Indo-Chinese classic offers a

perfect balance of heat, crunch, and rich flavor



Lemon Spark Chicken  ₹649
Tender chicken lightly tossed in a refreshing lemon-infused sauce

Schezwan Chicken  ₹649
Chicken cooked in a mildly spicy Schezwan sauce with subtle oriental notes.

Chicken Black Bean Sauce  ₹699
Succulent chicken simmered in a rich and savory black bean sauce.

 Chicken With Ginger & Garlic  ₹649 
Chicken delicately stir-fried with aromatic ginger and garlic.

 Crispy Vegetable In Garlic Sauce  ₹499
Golden-fried vegetables tossed in a smooth, flavorful garlic sauce. 

Broccoli Baby Corn & Asparagus In Chilly Garlic Sauce  ₹649
Fresh greens gently cooked in a light chilli garlic sauce.

Stir Fry Mushroom In Chilli & Basil  ₹499
Juicy mushrooms stir-fried with mild chilli and fragrant basil.

Hot Basil Chicken  ₹649
Tender chicken sautéed with fresh basil and gentle spices.

American Chop Suey  ₹499
Golden crisp noodles served with vegetables and pineapple in a delicate sweet-tangy sauce.



 Chow Mein
Soft noodles sautéed with vegetables in a light, flavorful sauce.

• Veg – ₹349

• egg – ₹399

• Chicken – ₹499

• Prawns – ₹599

Chilli Garlic Noodles
Noodles tossed with garlic and mild chilli for a balanced, aromatic taste.

• Veg – ₹499

• egg – ₹549

• Chicken – ₹599

• Prawns – ₹699

Fried Rice
Steamed rice stir-fried with vegetables and gentle seasoning.

• Veg – ₹449

• Paneer – ₹475

• Garlic – ₹475

• egg – ₹499

• Mushroom – ₹525

• Chicken – ₹549

• Prawns – ₹699

Schezwan Rice
Rice tossed in a mildly spicy Schezwan sauce with aromatic notes.

• Veg – ₹499

• egg – ₹549

• Chicken – ₹599

• Prawns – ₹699

Singapuri Noodles
Fine noodles stir-fried with vegetables and delicate spices.

• Veg – ₹449

• egg – ₹499

• Chicken – ₹549

• Prawns – ₹649

Hakka Noodles
Stir-fried noodles tossed with fresh vegetables and subtle seasoning.

• Veg – ₹449

• Paneer – ₹475

• egg – ₹499

• Chicken – ₹549

• Prawns – ₹699



Daal Fry  ₹349
Simple yet flavorful lentils cooked to perfection with a hint of spices, a classic comfort food.

Daal Palak  ₹399
Our Daal Palak, where vibrant spinach is harmoniously blended with tender lentils, cooked with a

subtle balance of spices and a hint of garlic, resulting in a comforting and nutritious delight that's

pure and simple.

Signature Daal Makhani  ₹499
Rich, creamy black lentils slow-cooked to perfection, infused with a blend of spices and a touch of

butter, truly a royal treat.

Dum Aloo Kashmiri  ₹449
Tender baby potatoes slow-cooked in a rich, creamy Kashmiri gravy with a hint of saffron and spices,

served with a sprinkle of fresh coriander  "

Dum Aloo Banarasi  ₹499
Potatoes stuffed with spiced filling, slow-cooked in a rich Banarasi-style gravy.

Daal Tadka  ₹349
A comforting bowl of lentils infused with the sizzling magic of spices, creating a warm, soulful delight

Mix Veg  ₹499
A colorful medley of veggies cooked to perfection with a blend of spices, a treat for your taste buds.

Daal Dhaba  ₹375
Hearty, rustic lentils cooked with a blend of spices, served with a pat of butter and a sprinkle of fresh

coriander, straight from the dhaba.

Daal Maharani  ₹399
A royal lentil dish fit for a queen, with a rich, creamy texture and a blend of aromatic spices.

Aaloo Gobhi Adarki  ₹399
A spicy and savory mix of potatoes and cauliflower, cooked with fresh ginger, garlic, and a blend of

spices, making for a delicious side dish.

Sabzi Milloni  ₹499
A colorful medley of mixed vegetables, cooked with spices and a hint of herbs, a treat for the taste buds

Daal Bukhara  ₹449
Rich, slow-cooked black lentils infused with a deep, smoky flavor from charred spices, creating a bold

and earthy taste  .

Aloo Zeera  ₹299
Simple yet flavorful potatoes tossed with cumin seeds and spices, a classic side dish that's super tasty



Diwani Handi  ₹549
A royal mix of paneer, vegetables, and nuts, slow-cooked in a rich, creamy gravy, fit for a king.

Mushroom Masala  ₹599
Tender mushrooms cooked to perfection in a masterfully balanced blend of spices, creating a

symphony of flavors that's both bold and subtle.

Paneer Tikka Masala  ₹549
Grilled paneer chunks in a rich, creamy tomato sauce, a popular favorite that's hard to resist.

Paneer Butter Masala  ₹549
Tender paneer cubes swimming in a rich, creamy tomato gravy with a hint of spices and a lot of

butter, basically pure indulgence.

Palak Paneer  ₹549
Creamy spinach goodness with soft paneer cubes, a healthy and flavorful combo that's a total win  .

Mushroom Do Pyaza  ₹549 
Mushrooms cooked with an abundance of onions, spices, and a hint of tang, a flavorful twist on the

classic Do Pyaza.

Methi Matar Malai  ₹549
A creamy and slightly sweet dish made with fresh fenugreek leaves and green peas, cooked in a rich

gravy with a hint of spices and a touch of luxury.

Sp. Chacki Ki Sabzi  ₹599
A traditional Ranjthani curry made with wheat flour residue (chacki), often used as a meat substitute,

cooked in a rich and flavorful gravy  .

Masala Babycorn Mushroom  ₹599 
"Tender baby corn and succulent mushrooms, bathed in a rich, aromatic masala blend of spices,

served with a hint of fresh coriander  

Matar Mushroom  ₹549
Tender mushrooms and sweet peas in a rich, earthy gravy, a match made in heaven.

Gatta Curry  ₹499
Sweet little besan dumplings hugging a flavorful, spicy gravy, pure comfort food.

Matar Paneer  ₹499
Tender paneer and sweet peas in a rich, flavorful tomato gravy, a classic combo that's hard to resist 



Lahori Kofta  ₹575
koftas in a rich, spicy Lahori gravy, infused with aromatic spices and herbs, served with a sprinkle o

fresh coriander  "

Sham Savera  ₹549
Delicate spinach koftas filled with l creamy paneer, served in a vibrant tomato-based gravy.

A harmonious blend of textures and flavors, ideal for a fine dining experience.

Kandhari Palak Kofta  ₹525 
Spinach and veggie koftas in a rich, flavorful gravy with a Kandhari twist.

Shahi Paneer  ₹599
Royal treatment for paneer, cooked in a rich, creamy gravy with a hint of nuts and spices, fit for kings

Malai Kofta  ₹649
Indulge in our signature Malai Kofta, featuring crispy paneer and khoya fritters filled with a rich dry

fruit blend, served with a trio of exquisite sauces - a subtle white sauce, a vibrant or a bold red

tomato-based gravy. Choose your perfect match.

Paneer Pasanda  ₹699
Soft paneer cutlets stuffed with nuts and spices, cooked in a creamy, slightly sweet gravy. Fancy!

Paneer Lababdar  ₹575
Soft paneer pieces in a lick-your-plate creamy gravy, loaded with spices and a luxurious texture that's

gonna make you crave more.

Kadhai Paneer  ₹575
Sizzling paneer cubes cooked with crunchy veggies in a bold, spicy kadhai masala, perfect for those

who love a good kick.

Paneer Bhurji  ₹549
"Fluffy paneer scrambled with onions, tomatoes, green chilies, and a burst of fresh coriander, served

with a dash of warmth  "

Paneer Khurchan  ₹549
A mix of crumbled paneer and colorful bell peppers, sautéed with spices and a hint of flair, makes for a

tasty treat.

Paneer Do Pyaza  ₹549
Paneer and onions galore, tossed in a spicy, savory gravy that's pure comfort.

Shahenshah Chaap  ₹499
Tender soy chaps smothered in a lickable masala gravy, blending spices, onions, and a touch of cream

for a flavor explosion  "

Tadka Dahi  ₹349
"Warm, creamy dahi infused with a fragrant tadka of mustard seeds, curry leaves, and a hint of

asaflon, comfort in a bowl  "



Aurea Sp. Egg Curry  ₹549
Boiled eggs in a rich, aromatic gravy with a perfect blend of spices, creating a flavor that's simply

egg-straordinary.

Aurea Sp. Chicken Curry  ₹599
A signature blend of tender chicken, rich spices, and a hint of magic, creating a curry that's

truly one-of-a-kind.

Kadhai Chicken  ₹649
Sizzling chicken pieces cooked with crunchy veggies in a bold, spicy kadhai masala, perfect for those

who crave a fiery kick  

Chicken Lababdar  ₹675
Tender chicken and crunchy capsicum chunks smothered in a ridiculously creamy, cheesy gravy that's

basically a flavor bomb.

Signature Butter Chicken  ₹749
Our Butter Chicken, where smoky tandoori chicken pieces are slow-cooked in a rich, creamy tomato-

based gravy infused with a hint of butter, kasuri methi, and a blend of aromatic spices, served with a

touch of luxury. A timeless Delhi classic that will leave you craving for more  .

Chicken Tikka Masala  ₹699
Our Chicken Tikka Masala, where succulent chicken tikka pieces are simmered in a rich, creamy

tomato-based sauce infused with a blend of Indian spices and a hint of kasuri methi, served with

a touch of elegance. A beloved classic redefined for the modern palate  .

Chicken Korma  ₹699
A royal treat where chicken's tender juiciness meets a rich, creamy sauce, creating a flavor fusion

that's simply divine.

Chicken Kaali Mirch  ₹699 
Tender chicken pieces cooked in a creamy, slightly spicy black pepper sauce, with a deep, aromatic

flavor that's simply irresistible.

Chicken Seekh Masala  ₹699
Juicy chicken seekh kebabs, tender and flavorful, served in a rich and creamy masala sauce, infused

with a blend of spices and a hint of kasuri methi. Garnished with fresh cilantro and served hot.

Chicken Patiyala  ₹699
Tender boneless chicken roll smothered in a lick-your-lips rich red gravy, packed with deep Indian

flavors and a hint of spice. Garnished with fresh cilantro and served hot.

Ra-ra  Murgh  ₹799
A flavorful delight where tender chicken is slow-cooked in a spicy, meaty gravy, creating a dish that's

both bold and delicious.



Laal Maans  ₹899
Our Laal Maans, a signature Rauthar delicacy, where tender mutton pieces are slow-cooked in a rich,

spicy red chili-based gravy infused with garlic, ginger, and a blend of royal spices, served with a touchof

Rauthar pride. A Maharajan's delight that will ignite your senses.

Mutton Seekh Kabab Masala  ₹799
Smoky mutton seekh kababs cooked in a rich, spicy masala gravy, blending the charred goodness of

grilled kababs with bold flavors.

Mutton Rara  ₹949
Tender mutton pieces cooked in a rich, spicy gravy made with minced mutton, blending bold flavor

sand tender texture for a truly satisfying dish.

Mutton Korma  ₹849
Tender mutton pieces slow-cooked in a rich, creamy sauce, infused with aromatic spices and a hint of

luxury. A melt-in-the-mouth delight.

Aurea Sp. Prawns Curry  ₹1199
Succulent prawns cooked in a lick-your-lips curry, bursting with flavors and aromas that'll transport

you to coastal bliss. Served hot, garnished with fresh coriander.  

Aurea Sp. Fish Curry  ₹1099
A tantalizing blend of tender fish and spices, cooked to perfection in a rich and aromatic curry that's

sure to leave you craving for more. Served hot, garnished with fresh curry leaves.

Bhunna Ghost  ₹899
A dry, spicy lamb curry with a rich, caramelized flavor, Bhunna Gosth is cooked to perfection with a

blend of spices and herbs.

Keema Matar  ₹699
Tender minced meat cooked with green peas in a mildly spiced gravy.

Saagwaala Gosth  ₹899
Tender lamb pieces slow-cooked in a creamy spinach and spice blend,  a deliciously rich

and comforting curry  

Aurea Sp. Mutton Curry  ₹749
Our Classic Mutton Curry, where tender mutton pieces are slow-cooked in a rich, flavorful gravy infused

with a blend of traditional spices, served with a hint of warmth and a touch of heritage. At

imeless masterpiece that evokes the nostalgia of a bygone era  .

Signature Mutton Rogan Josh  ₹849 
Our signature Mutton Rogan Josh, where tender mutton pieces are slow-cooked in a rich, a

romatic Kashmiri gravy infused with cardamom, cinnamon, and a hint of saffron, served with a touch of

elegance. A regal dish that embodies the essence of Kashmir.



Tawa Roti
Soft, freshly made flatbread, served plain or with a touch of butter.

• Plain – ₹25

• Butter – ₹30

Tandoori Roti
Traditional clay-oven baked flatbread, available plain or lightly buttered. 

• Plain – ₹45

• Butter – ₹50

Lachha Paratha  ₹60
Flaky, layered paratha, golden and crisp on the outside.

Naan
Soft, pillowy naan baked in the tandoor, served plain, buttered, or with aromatic garlic.

• Plain – ₹50

• Butter – ₹60

• Garlic – ₹85

Missi Roti  ₹75
Nutty gram flour flatbread, lightly spiced and baked to perfection.

Stuff Naan
Tandoor-baked naan filled with your choice of Aloo / Paneer / Cheese.

Stuff Naan
Tandoor-baked naan filled with your choice of Aloo / Paneer / Cheese.

• Potato – ₹149

• Paneer – ₹199

• Cheese – ₹249

Masala Roti  ₹60
Flatbread infused with aromatic spices for a subtle, flavorful bite



 Dal Khichdi  ₹249
Our Daal Khichadi, a comforting classic where fragrant basmati rice and tender lentils are cooked

to perfection with a blend of warming spices, finished with a drizzle of ghee and a sprinkle of fresh herbs.

A humble yet elegant dish that soothes the soul  .

Chicken Biryani  ₹499
Our Royal Chicken Biryani, fit for kings and queens, where tender chicken is slow-cooked with

aromatic spices, saffron, and basmati rice, layered with caramelized onions and fresh mint.

A majesticdish that embodies the grandeur of Indian cuisine, served with a refreshing raita  .

Veg Biryani  ₹399
Aromatic basmati rice layered with fresh vegetables and delicate spices

Mutton Biryani  ₹599
Succulent mutton slow-cooked with basmati rice and traditional spices.

Egg Biryani  ₹449
Fluffy basmati rice combined with spiced, boiled eggs for a classic taste.

Kashmiri Pulao  ₹399
Basmati rice delicately cooked with dried fruits and aromatic Kashmiri spices.

Steam Rice  ₹199
Lightly steamed, fluffy rice, perfect as an accompaniment.

Jeera Rice  ₹249
Fragrant basmati rice tempered with aromatic cumin seeds.

Veg Pulao  ₹349
Basmati rice cooked with fresh seasonal vegetables and subtle spices

Peas Pulao  ₹299
Fragrant rice simmered with tender green peas and mild seasonings.



 Le Chef Tandoori Plater (nonveg)  ₹1499
showcasing Classic Chicken Tikka, Pahadi Chicken Tikka, Mutton Seekh Kabab, Fish Tikka, Tangdi

Kabab, and succulent Tandoori Prawns, served with refreshing onion salad and zesty mint sauce

 The Hummus  ₹999
"A trio of vibrant hummus flavors (classic white, green, and pink), paired with crispy falafel, fresh

salad, warm pita bread, and crunchy chips. A flavorful Middle Eastern delight  

The Mazze Plater  ₹1199 
A delightful mix of Mediterranean treats - hummus, Baba Ganoush, Tzatziki, pickled veggies, falafel,

and pesto marinated cottage cheese. Served with warm pita bread and crispy chips on the side

Sizzlin' China Plater  ₹699
A sizzler plater featuring Hakka noodles, crispy Veg Manchurian, and crunchy cigar rolls. Served

sizzling hot on a sizzler plate

Sizzlin' China Non-veg Plater  ₹899
A fiery mix of veg fried rice, spicy chilli chicken, and crispy chicken spring rolls. Served sizzling hot on a

sizzler plate

Plain Curd  ₹149
Smooth, creamy yogurt served chilled.

Boondi Raita  ₹249
Creamy yogurt with delicate, lightly spiced boondi pearls.

Mix Veg Raita  ₹275
Creamy yogurt blended with finely chopped fresh vegetables.

Pineapple Raita  ₹349
Refreshing yogurt with sweet pineapple pieces for a subtle tropical touch.

Mix Fruit Raita  ₹375
Creamy yogurt with a medley of fresh seasonal fruits.

Le Chef Tandoori Plater (veg)  ₹1099
featuring an exquisite ensemble of Tandoori Aloo, Hara Bhara Kabab, Mushroom Tikka, Paneer Tikka,

Veg Seekh Kabab, and Tandoori Chaap, thoughtfully served with a refreshing onion salad anda side of

piquant mint sauce



Gulab Jamun  ₹249 
Soft, fluffy gulab jamuns soaked in sugar syrup, served warm and garnished with dry fruits

Chocolate Brownie  ₹349
Rich, fudge-like chocolate brownie, served warm and drizzled with chocolate syrup

Tiramisu  ₹599
A laced blend of coffee-soaked ladyfingers, mascarpone bliss, and a hint of Old Monk's mystique

 Brownie With Icecream (sizzler)  ₹449
Rich chocolate brownie served sizzling in a hot plate, paired with a cold scoop of vanilla ice cream

Saffron Rice Payasam  ₹299
Creamy, aromatic saffron-infused kheer, garnished with dry fruit 

Choice Of Icecreams  ₹250
Two scoops of your favorite flavors

BUTTER\OLIVE OIL -79

VEGGIES -89

MUSHROOMS-99

PANEER – 99

CHEESE SLICE -119

OLIVES \JALAPENO -129

MOZZOROLLA CHEESE -139

PARMESAN CHEESE  -159

CHICKEN -169

PRAWNS -299



704, Jainarayan Vyas, Neeraj Circle
Jaisalmer, Rajasthan 345001

reservation@hotelaureajaisalmer.com | www.hotelaureajaisalmer.com

+91 97828 74456, 92160 60231




