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FENS AND SMOOTHS = ..
CE OF SALAD AND RAITA el e AN
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Salad e O TRM
Cmmcm,hmq‘cm with vinegarated dressing) _

of Raita R s ~ RM 6.
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Salad . | LB ¥
uee, tomaloes, cucumbers, and onions topped with chef's special creamy dressing)

OM HOT POT

imbu Kadi Patta Shorba
t of selected vegetables, delicately blended with kadi patha and spices)

Soup
Tomato/ Veg / Mushroem / Chicken]

Rasam #/
t cooked with tripical chettinad receipe]

Adraki Shorba
sxtract flavored with ginger, served with chunks of chicken]

horba
ip, Navoured with chef's special spices] 7t

S
wm&u choice of Veg / Chicken]

Corn Soup | | i ﬂm‘

Veg/ Chicken] o
n Manchow Soup | _ BT




DOORI OVAN

| Special Sizzling Platter
of jumbe prawas succulent fish tikka, plump tandoori
on organic kebab & juicy sheek kebab served with garlic naan] *

d vegetables and pancer char broiled)

iroom Tikka

n mix with pickle & fresh yogurt chef's special
tely eharbroiled)

sh creamy cottage cheese marinated in chef's special spices also
and yogurt, delicately charbroiled)

g
prawns, fish tikka, juicy sheek kebab, delicate murgh
ed on & hot sizzling platter)

vali Tikka
| with fragrant fresh green
ala, delicately prawns charbroiled] |6 pes]

airlic Prawn
n marinsted in garlic & spices charbroiled to perfection] |6 pes|

ab |4 Pcs|
infused with mild spices & fres

wdoori [Half]
- temder chicken marinated in fresh creamy

cial masala and charbroiled to perfection]

h mint and barbequed till tender]|

of boneless chicken marinated in our special tandoori masala
L

 and charbroiled till tender]|

' ab
mwmnu paste, yogurt, ginger,
, cooked in tandoori]
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