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~— /Kimchi Salad

VEG. SOUP

Hot & Sour Soup .............. (
Veg. Manchow S{‘m}:} .........

Tomato Soup ...oeeeveieeeciiiieeciiieeeeee e, %\

Veg.Clear Soup ....oeoviiiiiiiiiiiiiiiieieeeen. S

Chicken Clear St:mp .......................................
Chicken Hot ¢~ Sour S-::.-up ............
Chicken Noodle Sopu .........

Chicken Manchow S-:}up ..... . e

Chicken Sweet Corn S-:-up ......... el I
Chicken Lungfung SDup .................................

SALAD
GI’E‘EII St’:l].ﬁ.(l

. i -'l....
It will take 15 minutes to prepare your dish, "'"‘ |



VEG. STARTER

Roasted Papad .......ocovevvieeicieccieieceeeee.
l:rieclPapad
I PS50 Loy e St Sl L

Ves. Manchurian

Crispy Veg. ......... / ‘ @
French Fries ........... g S
Veg.fmllets
Onion Pakoda v ity st s oot
KimchiPaneer..........oooovveveeoiiiiiiieeee,
ChilliBa]:qCDm e e e e C e R R
GresnPeastoy oo e
Masala Peanuts ...........ccooovvvvveiiiiiiiiiiiieee
Bried Beanuts o o e
Baby Corn 03 .........ccoevvviiiiiiirne.
Criqu(:c:m.... e
Chilli Gobi i N
Gobi0D ..o :
ChilliMushroom
Mishraom OB o e
Mushroom Salt & Papper.......ccovvveiiieviieiireecnnnne.
MushroomPakoda oo i s
Chilli Paneer........oooooueeeeeeeeeeeeeeeeeeeeeeee.
Paneor () e e e ST LR
TandmriVeg.PlaHer............ o SR
Pancer Tikka................... - A ...
Pudina Pancer Tikka ....... \ima 0 e >

Pancer Sona Stick ...............™N
~— /PancerSalt and Pepper ......ooovoeveeeiiiiiiiiciiieiie,
PaneerManchurian ..o

PaneerPakoda ......ooovveveeeeeeeeeeeeeeeee e,

20
20
50
el 510,

... 120

\

80 QL
.80
150 =\
.. 150 SN
(00
... 120 S
(00
150
= o, - 100

Fitnd 1950

o 150

150
150
180
100
120
120
.. 300

)

20 °
A\~

e AT 3 e
It will take 15 minutes to prepare your dish. @ |



Mutton Ghee Roast ...............

1 Pl ol AW U ol Lo
! LA AN Y h‘ | 5 A B Y

Chicken 65/ Chicken Pakoda ......oovvvvvvvvvvvnnnn., 140
ChilliC hicken o e e 140
Pepper Chicken ... Ay 150
Gmger Chicken .. . 150
Chicken Lollipop (6 pcs) w170
Dragon Chicken .......ccooovvvivviiiiiiiiiiiiiicniineenne... 200

Sesarna Chaclon s o e s e e e e ) X ((i
Schezwan Chicken .. e 2O N
C]alc]cenManchunan s 190

Tendoori Chickes (FIA1E2 e 240 %\
Tandoon Chicken (Fall-4 pes)oocrooroioooreoeres 440 N
Tandoori Nﬂna-Veg Platter........coocoeevvvveinnnnnn.... 00

ChickenTikka oo paliiiRl 200 &
Chicken Hmﬂh Tikka...... (8 : oo

Chicken Malai Tikka ............ NG .......... 240

Chicken Resmikabab .......c..ccooooviiiiiiiincnnn, 250
TangadiKaba]a(?Pcs) e [

Tangadi Kabab(‘ItPcs) e e S Pt )

Tangadi Masala (2 Pcs) sisasvve . ... 350

Cream of Fried Chicken .... #5" \ A0

Chicken 8168 ...vovviernnisst : .. 180
HnneqChiclcen....,......m....,.,'” ' eereeenennns 180

Chicken Majestic ........coovvevveiiinciciiiieeiinennnn. 200

(Chicken DD ... rrrs e eesnssessnessstarasnssssaninnssnnssst JOU)

Apc:-]lnf‘ish e o) @

350 NN\ ﬂ f

ChilliMutton ......cocevvvcveeeennn. ol oW1 520 i
Mutton Manchurian .........cccocveeveiiseeeiiineeeeen. 990 \....-f /

It will take 15 minutes to prepare your dish, *
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e 200
220

F ) T ...ooeee
FishiShick oo S S
Chillilish ..o “wy...........200
] A B R R A R 250
tandoori Pomfret ......cccovvvevvveiiiciiiieeaannn......000

Chilli Prawns .....cooeveviviiiiiiiieccieeeeee e 250
Dranun VA A e e e 2170
Ginger Pl 290
Schezwan Prawsn .......... - ; ‘ v
Golden Fried Prawns .... \GYaSdv) 250
FepperBravans . ol s S 250
Tandoori Prawns ....ccocoovvviiivieiiiiiiiciiiiiiccne. 210
Bali Prawns .....ovvveeiieeeeeeeeeeeeeeeeen 290
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Egg hald Fn] (Puar:]:t} ......................................
Emalcl e A e R

i -'l....
It will take 15 minutes to prepare your dish, "'"‘ |



LUNCH / DINNER

RICE

Steam Rice ..voveeieeeeeeeeeeeeeeeeeee e 40
Jeera Rice....c.oooiiiiiiiieieiciiieee 00
Masala Rice................. <453 e 70
Veg. Palav v { {

Kasmiri Pulav............... | -,. e (00
Veg. Fried Rice......oovvveiiiiieee 00
Veg. Garlic Fried Rice ....ooovveeeeiiiiiiiiec 110
GheeRice ..vvvvviiiiiiiiiieeeicceeeeeee, 90
Nawvatan Bilav o 100
BagFaedRice it 100
Chicken Fried Rice.....ccooouvieeeiieeeeeeee 150
Chicken GarlicFried Rice ...oovvvvvviiiiivieiiiannn. 180

Dal Kﬂlhﬂ}mri
Chana Masala

RAITA




Veg. Shahi Sona B s
Veg, Kohlapuri.... ...

— INDIAN BREAD

Tandoori Roti (Plain} ...........
Tandoori Roti (E‘mtter) .........
PlainNaan @0
ButterNaan .....cccceeveeeeennnn.,

Garlic Butter Naan .............
Plain Paratha ..ovovvvviiin,

Onion Paratha ., ™
Methi Paratha .. & ofi

VEG. CURRY

R{:-ziauaVeg.
MixeclVe&. Currq
Malai Kofta ........cocovnveneneee.
Shahi Paneer..........cc.........

PaneerBhurji

Paneer Chatpata
Paneer lika Masala ............

KadaiPaneer ....oovvvevvvennn,

Kadai Mushroom ..oovvvveniinn..

Veg.Maharani ... B
e

100
120
100
180
180
180
180
200
180
180
200

... 200

Aloo Paratha .............. 50

Tawa Roti (Fu]ka) ......... 07
CheseNaan. ................ 70

Kasmiri Naan............... 50 (1
Masala Kulcha............. 60 \ ,.
Paneer Kulcha ............ 60 §
Pudina Paratha ........... 40
Lachha Paratha........... 40

Veg, Kottainso e 100
Kﬂj whadalos oo 120
Kaj uMasala................ 100
Nargis Kofta................ 180
Voo ]y PO 180
Veg. Achavil oo, 180
Veg,. ChilliMilli .......... 180
Kadai Mixed Veg ......... 200
Butter Paneer Masala .. 180
Mushroom Masala ....... 180
Vea. Milan ...ccovvennnennn. 200
Anand Spl. Veg,............ 200/
Vs Tadka o0 S 60



CHICKEN CURRY

KadaiChicken et s nrasnntesns 150
ChiclkkenMasalat s s o e 140
ButterChicken s e 170
Chicken Kohlapuri & s 190
Punjabi Chicken ........cocooiiviiiiiiiiiiie, 200
Chicken Hgdera]:;acli ..................................... 200
Chicken Mughlai .......................................... 200
Chicken Flandi e e e tel0)
MurgaChatpatay oo v m o 180
Murf_s, Lahort s v i i s e 180
Chicken Dupgaza .......................................... 180

MDTS Musalam ........ccooeeeveiiieiicciciiccieee, 380

It will take 15 minutes to prepare your dish, @



KadaiMubton ....cviiieinnsivivinss

. Mutton Masala ..o
Mutton Hyderabadi.................
Mutton Gosht ...
Mutton Roganjosh ..............
Andhra Style Mutton........ “ G
Mutton Keema Masala '.:
Mutton Do Pyaza ...............
Anand Spl. Mutton...................
Mutton Desi Stgle ....................

Egg Masala.......cccvvvveeeen.., 5

E.gg Kﬂlhapuri ............... |
E.gg Bhurji Currq ........... -

Omelet Corny ey X

llllllllllllllllllllllllllllll

llllllllllllllllllllll

llllllllllllllllllllll

llllllllllllllllllllll

FishMasala .........cooovvvviinnnnn., J(00) |
............................. DI 1)) \\ ¢
— Anand Spl. Fish (Home Stuyle) ... N i Y ... DO o V 7 .
e e =S\7

It will take 15 minutes to prepare your dish, @ |



BIRYANI (Veg, & Non.

Veg. Dum Birgani .........................................
E,gg Dum Birgani ................ e

Chicken Dum Birgani of
Mutton Birq AT e ! _

Prawns Biryani............... : ? S
Veg.Matka Biryani.......... N d _C -7 TJ’ ; ......
Fish Birgani .................................................. 150
Chicken Bamboo E'Jirq e e e e e 2%0)

NOODLES (Veg & Non-Ves)

Chicken Chowimein ..., m——
E.gg Chowmein ......cocovvvieiieiiiiiieccciiee e

Veg. Chowmeini s e e S e R
Mixed Chowmein (E55+Chicken +Pra.wn) ....... 120




COLD BEVERAGES

ot in s e ey e e o 1 20
Sodal i e e e 20
Prpam A A B A A B S, 60

Fresh Lime Soda (Sweet 5 Salt) |
Salt Lime Soda.....covveeeeveeeii) | S

B e 8 o T -
Virgin Mu]ﬂu ..............

DESSERT

Vanilla A e A e s e
Butterscotch




THALI

Anand Sp: : Veg. e 120
Anand Sp: Chickenlhalil-= i oo teld)
Anand SpliMuttonThali . rcin v ianans: 250
A Tard Sl s 5ol e 150
Anand Spl. Fishilbali i o, 180
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