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CRUNCHY PRAWN, CUCUMBER, CARROTS, CHINESE CABBAGE AND LEMONGRASS DRESSING

UL IR NN S )
AR
SOFT POACHED CHICKEN SALAD

ARSI FLER G A, NS M ATed:

GREEN PAPAYA SALAD

| FT3E—HOT SELECTION
£ K7

SWEET CORN SOUP

78737

HOT & SOUR SOUP WITH TOFU AND BAMBOO SHOOTS

RS

CRISPY VEGETABLES SPRING ROLLS

MR B 4

DEEP FRIED SALT AND PEPPER SQUID

FEYSPOE 228

CHICKEN SATAY WITH PEANUT SAUCE

B —DUMPLINGS
X PRV B 15188 F- (6)

CHICKEN AND MUSHROOM

TR BT (6)

PORK AND CHIVES

BRI T (6)

VEGETABLE

HM=4%F- (6)

PRAWN

R BeflE— CHINESE BBQ + ROAST
PUNBRIE P B S 53, KR, BTG

CHAR SUI PORK OR CRISPY PORK BELLY
L

SOYA CHICKEN

BelipfE (e, e B AN AS)

BBQ COMBINATION — THREE ITEMS

TH 2% F1K4K— NOODLES AND RICE
A HE SR A

WONTON NOODLE SOUP WITH CHAR SUI PORK

TR e T

SINGAPORE FRIED NOODLES WITH SEAFOOD

R T SO

SHANGHAI FRIED NOODLES WITH BBQ PORK

ENEYOITWATSNE 25

NASI GORENG WITH CHICKEN SATAY SKEWERS

0 0 I T

YANG ZHOU FRIED RICE WITH PRAWNS, PORK AND VEGETABLES
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PI2% — CHICKEN
ARG A

KUNG PAO CHICKEN WITH PEANUTS AND CHILLIES

MR =R

CHICKEN SAN CHOI BAO

#7175

DEEP FRIED CHICKEN WITH HONEY SAUCE

(LTI SN

STIR-FRIED CHICKEN WITH CASHEW NUTS

R it M A

SWEET AND SOUR CHICKEN WITH PINEAPPLE

428 — BEEF
Vi 2 A

STIR-FRIED BEEF WITH OYSTER SAUCE

JIRAEA

SZECHUAN STYLE BEEF WITH CHILLI BLACK BEAN SAUCE

Ko B HEAR

STIR-FRIED BEEF WITH CASHEW NUTS

SR A

WOK FRIED BEEF IN BLACK PEPPER SAUCE

¥HW3E - PORK
T i T DR A

SWEET AND SOUR PORK WITH PINEAPPLE

HESHEA

WOK-FRIED PORK IN BLACK BEAN SAUCE

JUIAR [51] 555 PA)

SZECHUAN STYLE TWICE COOKED PORK WITH LEEKS

A

CRISPY PORK IN HONEY SAUCE

#¢% — SEAFOOD
PR i FA B

SWEET AND SOUR FISH

LEL P

BLACK PEPPER PRAWNS

HEP N

STIR-FRIED CALAMARI WITH OYSTER SAUCE

T8 B DU 3

SCALLOPS, STIR-FRIED WITH VEGETABLES, GINGER AND SPRING ONION

A% — VEGETARIAN
PR 6

MAPO TOFU WITH SPICY SAUCE

s FeaeA
D THI S B
STIR-FRIED SHANGHAI NOODLE WITH VEGETABLES
e =
wrEID B SK
STIR FRY VEGETABLES WITH GARLIC SAUCE
BRI A

STIR-FRIED GREEN BEANS IN SPICY SAUCE

fi3% — SIDE + ACCOMPANIMENTS

Kk

STEAM JASMINE OR BASMATI RICE

e 2 e
Fr =N

CHINESE CABBAGE WITH GARLIC SAUCE

KR

FRIED RICE

Bk

FRENCH FRIES
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RIS - APPETISERS B IfiYg 43— CHEFS SEAFOOD RECOMMENDATIONS
JEBRSE =/, HoRR F A E 25.0 || A5 f— CORAL TROUT

VEGETABLE SAMOSA, TAMARIND SAUCE & MINT CHUTNEY (V) K 7 ik Y N Pt
£ . TH 2R B SE S 60.0
ﬂﬁiié‘f}l 250 STEAMED IN SOY AND SPRING ONION OR BLACK BEAN SAUCE

ALOO CHAT WITH KACHUMBER SALAD N N, W N
. . I AR 60.0
R (B o 25,0 || WEFRPCHERE YT SKICERVR A HIT

¥
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Kokopa

W A1 — CRUSTACEANS -
VE AT 2 N N ST
R BR AL 240 | e msmes oo

MIXED GARDEN SALAD WITH VINAIGRETTE DRESSING
JEAT: B = PRI C A i > TR 48.5 || T AALGELIR, A HIRECHT NI IR

TANDOORI LAMB RACK ON BED OF VEGETABLES BIRYANI COOKING METHODS; GINGER AND SPRING ONION, SPICY SALT AND CRISPY SHALLOTS OR SINGAPORE STYLE CHILI SAUCE

R s AL TS b - 240 || s & ir 86.5

MIXED VEGETABLES KOFTA WITH MAKHANI SAUCE

JE FLA 5 4242 — TANDOOR SPECIALTIES GRS 86.5

MuD CRABS

ele 42.5 Mz s00s) 109.0

CHICKEN TIKKA
GREEN LOBSTER (800 GRAMS)

BALMAIN BUGS

JEERG 425

L@ ¥ 1% 1IVE— CURRY SELECTION -

it 425 | Lyt s 2 i 425
SAAG LAMB CURRY

VEAN 109.0 | Ly 450

TANDOORI LOBSTER

JFITA AL SRR BT REA Wh vEy, 3,

BUTTER CHICKEN

A 7 EL X PA) W 44.0

—H- D Sk SH
ﬁﬂ&%bu é%i*n Y%fﬁf% METHI MURGH (CHICKEN CURRY WITH FENUGREEK)
ALL TANDOORI SPECIALTIES SERVE WITH SILKY CREAMY CURRY SAUCE, TSN
NAAN, KACHUMBER SALAD AND MINT chutney YBZ?IQ @%ﬂﬂﬂ ﬂ@ 3 50

PALAK PANEER (V)

55— BIRYANI B WS I LT W 35.0

?%j’j E%Xﬁ% Wi’}j@a%‘\ﬁ%m, MALAI KOFTA (V)

e . s NN .
AR B 42,5 || AP P 375

HYDERABADI CHICKEN BIRYANI TOPPED WITH BOILED EGG

WITH CORIANDER RAITA & MINT SAUCE jzm: ujm I]E 865
i%ﬁ%éﬁ@ﬂé%mﬁ%%%nﬁmé?ﬁ 350 LOBSTER CURRY

== 7
VEGETABLES BIRYANI WITH CORIANDER RAITA AND KACHUMBER SALAD 5] aﬁfu}m HE 690
MuD CRAB

B AR npn i 535

KADHAI PRAWNS CURRY

#if it — DESSERTS ANV 2L £ - 1 IR, 335 UL, 3% S IE 50,0
J:ﬁ?%@aé\ﬁf{ﬂ(?ﬂ: \{‘1;$ CAUfRV SAMPLER A- GOAN FISH CURRV,ASAAG LAMB CURRY & PALAK PANEE,R
Banana friters with vanilla ice cream FrA e AR, b, 19, MEDPRIZIE &

ALL CURRY SERVE WITH BASMATI RICE, KACHUMBER SALAD, NAAN, POPPADUM AND RAITA
7 N — s = o VH JURS Y t g '
N 2 B 7 Fic 2 B K

Gulab jamun with vanilla ice cream
g IRk it 3k— SIDE DISHES

Passionfruit & meringue ice cream TR G AT N v 7.5
‘J:/l—:‘ “{/J( ‘;/H ‘;1:$ GARLIC NAAN BREAD WITH INDIAN GRAVY

Deep fried ice cream B Gy 42 T T W P 7.5

K- = 2] V- v " LACHHA PARATHA WITH CURRY SAUCE
T BT Oy SR UK Ik )
Mango and pistachio kulf P VR I Y T e 7.5

HTJ— /7:\',7J( % CHILI NAA;VTH R:ITA
Fresh liced fruit platter (6P B A KR 6.5

% %I‘ﬂi *%Ea%*ﬁyﬂ(iﬁ‘j*$ STEAMED BASMATI RICE

i PRI
Mango sago pudding with lychee sorbet B EESE BLRLDF 6.5

*ﬂ%*ﬂ:f:%ﬁj#@aﬁé_[%ﬁﬁ% INDIAN TAWA ROTI

Semolina and dry fruits pudding with saffron rabri
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