
CLOUD 9CLOUD 9

MenuMenuMenu
multi cuisine Restaurantmulti cuisine Restaurantmulti cuisine Restaurant

Lunch - 12.00 pm to 03.30 pm

Dinner - 07.00 pm to 10.30 pm

CLOUD 9 By PNS NAKSHATRA 
Is Now Available in SWIGGY & ZOMATO



GLENMORANGIE - Single Malt Scotch
JACK DANIELS - Tennessee
JOHNNIE WALKER BLONDE 

JOHNNIE WALKER RED LABEL 
TEACHER’S ISLAND CREAM
SEAGRAM’S 100 PIPERS
JIM BEAM - Bourbon
BLACK & WHITE SCOTCH
BLENDER’S PRIDE

PETER SCOT - Blended Scotch
ANTIQUITY - Blended Scotch
SIGNATURE / RC / 1848 WHISKY

R
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DON ANGEL - Silver Tequila
JAGERMEISTER SHOT
JAGER BOMB (With Redbull)

KAMIKAZE SHOT
SEA BREEZE SHOT
CHILLY LIME TWIST
RAINBOW SHOT

150

150

150

120

BACARDI CLASSIC WHITE

BACARDI LIMON / APPLE

BACARDI BLACK

OLD MONK XO / RESERVE
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400
400
550

200
200
200
200

JAISALMAR - Crafted Indian
BEEFEATER - London Dry
HICHKI - Indian Dry
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690
450
400

250
250
250
250
250
250

150
150
120

MORPHEUS BLUE XO

MORPHEUS XO

TI MANSION HOUSE

KALS 1848 BRANDY

150

120

120

120

ABSOLUT VODKA
KINGSBERRY 
BEACH CLUB
JUNO PINK
JUNO PURE
ERISTOFF CLASSIC

300
250
250
150
120
120

300
300
150
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SULA / JACOB’S CREEK WHITE 
SULA / JACOB’S CREEK RED
INDIAN WHITE WINE
INDIAN RED WINE
INDIAN ROSE WINE
INDIAN FORTIFIED WINE

470
440
440
400
340
300

W
I
N
E 



T
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KF ULTRA MAX TOWER / BUCKET
BRITISH MALT TOWER / BUCKET
FOSTERS MALT TOWER / BUCKET

KINGFISHER BLUE TOWER
KINGFISHER STRONG TOWER
BRITISH EMPIRE STRONG TOWER

AMSTEL STRONG TOWER BEER
BLOCKBUSTER STRONG TOWER
KF SELECT TOWER / BUCKET

GINGER BEER
GINGER ALE / TONIC WATER

ABC JUICE with HONEY
MILKSHAKES With ICE CREAM

FRESH JUICE with HONEY
Water melon / Pineapple / Sweetlime
Musk melon / Orange

REAL JUICE
Litchy / Cranberry / Orange / Mixed
Fruit / Guava / Mango / Pineapple

FRESH LIME SODA / WATER
AERATED BEVERAGES
CARBONATED SODA
PACKAGED DRINKING WATER

IMPORT BEERS (Tin)
KINGFISHER ULTRA MAX
BRITISH EMPIRE MALT BEER
FOSTERS MALT BEER

AMSTEL STRONG BEER
BRITISH EMPIRE STRONG
KINGFISHER MAGNUM / BLUE
FOSTERS ORIGINAL STRONG

BLOCK BUSTER STRONG
KINGFISHER SELECT

B
E
E
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550 / 800
450
450
450

380
380
380
380

380
350

1299
1299
1299

999
999
999

999
999
999

B
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200
100

180
150

150

120

70
40
40
40

Pitchers 
Cocktails & 
Mocktails 

Pitchers‌
Cocktails &‌
Mocktails 

ALSO TRYALSO TRYALSO TRY



CREAM OF TOMATO SOUP

TRUFFLE MUSHROOM SOUP

WONTON NOODLE CLEAR SOUP

MANCHOW SOUP / TOM YUM

SWEET CORN SOUP

MUTTON NALLI SOUP

CRAB PEPPER SOUP

VEG / CHICKEN / SEAFOOD

160

160

140 /  160 /  180

140 /  160 /  180

140 /  160 /  180

180

180

LEMONY CEASER CHICKEN SALAD
Lettuce, chicken, croutons, parmesan in olive oil & lime

CREAMY WALDORF SALAD
Celery, walnut, apple, raisins, pomegranate tossed with mayo

SPICY CORN, CHEESE & POMEGRENATE SALAD
Corn, Pomegranate, Cheese, Onions, Tomatoes in Vinaigrette

MACARONI CHAAT 
Macaroni pasta, broccoli & zucchini tossed with Indian masala

CUCUMBER & CREAM SALAD
Sliced Cucumber seasoned tossed with fresh cream & mint

VEGETABLE CRUDETS WITH PERI PERI MAYO DIP
Sliced veggies served with peri peri mayo

240

240

240

180

180

180

S
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520

480

480

380

380

520

520

440

380

380

380

380

520

520

520

440

380

380

CRUMB FRIED PERI PERI PRAWNS
Jumbo prawns marinated and deep fried with peri peri 
 

CRUMB FRIED FISH FINGERS WITH FRIES
Boneless fish fingers coated and crumb fried, served with french fries

PANKO FRIED BUTTERMILK SQUID
Squid soaked in buttermilk marinade and crumb fried

CHICKEN NACHOS WITH GUACAMOLE & SALSA
Nachos bowl with Chicken guacamole and cheese salsa

DYNAMITE CHICKEN
A Crispy deep fried Chicken coated with fiery mayo dip

CRISPY CHILLY LAMB WITH GARLIC & BASIL
Crispy fried lamb strips, wok tossed with garlic and Thai basil

CHILLY / GARLIC PRAWNS
Batter fried jumbo prawns tossed with Chinese greens

CHILLY FISH IN SPICY, TANGY SAUCE
Batter Fried boneless fish tossed with bell peppers and onion 

CRISPY ROASTED CHICKEN WITH CHILLY
Stir fried chicken strips tossed with roasted red chilly and herbs

KUNG PAO CHICKEN
Sweet-Sour-Tangy chicken with red chillies, peanut & scallions

DRUMS OF HEAVEN
Deep fried chicken lollipop coated in glossy glaze

CHILLY CHICKEN / GARLIC CHICKEN
Boneless chicken batter fried and tossed with green chilly & soy

MUTTON CHUKKA / MUTTON MILAGU VARUVAL
Tender lamb cooked with south Indian pepper masala

MAHABS STYLE VANJARAM / POMFRET TAWA FRY
Coastal Tamil Nadu Special king fish steak with homemade masala

PRAWN / SQUID MILAGU VARUVAL
Prawn / Squid tossed with south Indian spices and masalas
 

NEI PODI NAATU KOZHI FRY / NAATU KOZHI CHUKKA
Country Chicken roasted with ghee and roasted masala

CHICKEN CHUKKA / CHICKEN ‘65’
Chicken tossed with South Indian spices / deep fried
 

GUNTUR MIRAPAKKAYA KODI
Andhra style chilly chicken tossed with dry red chilly masala
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TANDOORI 4 in 1 SEAFOOD PLATTER
Types of Seafood cooked in hot pot with indian marinade

TANDOORI 4 in 1 NON VEG PLATTER
Choice of Chicken, Fish, Quail, Sheek Kebab cooked in hot pot

CLASSIC TANDOORI CHICKEN - FULL / HALF
Whole Chicken cooked in hot pot with chilly marinade

MUTTON GILAFI SHEEK KEBAB
Minced marinated mutton mixed with tri color peppers & cheese

TANDOORI JINGA
Whole marinated jumbo prawns cooked with chilly marinade

HARIYALI FISH TIKKA
Boneless Fish marinated in pudina masala and slow cooked

TANDOORI QUAILS - 3 PCS
Spicy marinated quails slow cooked in tandoor

TANDOORI FLAME CHICKEN TIKKA
Angara kebab cooked in hot pot with fiery marinade

TANGDI KEBAB (Chicken Leg - 3 Pieces)
Whole Chicken Leg marinated and slow cooked in tandoor

CLASSIC CHICKEN TIKKA - Hariyali / Malai
Boneless Chicken Thighs marinated in choice of masala

TANDOORI VEGETARIAN PLATTER
Paneer, Mushroom, Cauliflower, Babycorn Cooked in tandoor

PANEER TIKKA - Makhan / Achari
Cottage Cheese slices cooked with choice of marinade

TANDOORI MALAI MUSHROOM / BROCCOLI 
Mushroom / Cauliflower marinated in malai marinade

TANDOORI ALOO
Potato marinated in spicy chilly marinade and slow cooked

1299

1099

800 /  400

520

520

480

480

380

380

380

799

380

380

340
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tandoori

PENNE ALFREDO
Penne pasta cooked in creamy cheesy sauce served with garlic toast

PENNE PARMA ROSA
Penne Pasta Cooked and tossed in pink sauce

SPAGHETTI AGLIO E OLIO
Spaghetti pasta pan tossed with garlic, olive oil and herbs

PESTO DE FUNGI (PENNE / SPAGHETTI)
Choice of pasta cooked in mushroom pesto sauce

BUTTER CHICKEN MAC & CHEESE
Kids special Macaroni & cheese with butter chicken

CHICKEN & CHEESE LASAGNA
Lasagna sheets layered with chicken & cheese sauce and gratinated

CORN, MUSHROOM & CHEESE LASAGNA
Lasagna layered with mushroom & cheese sauce and gratinated

MUSHROOM & CHEESE ANARCINI BALLS
Italian Cheese ball made with mushroom and served with mayo

VEG NACHOS BOWL WITH GUACAMOLE & SALSA
Loaded Veggie Nachos bowl served with Guacamole & Salsa

LOADED FRIES WITH CHEESE SAUCE
French fries served with loaded cheese sauce & olives

CHILLY PANEER / MUSHROOM / BABY CORN
Diced Paneer / Mushroom / Baby corn tossed with chinese greens

CRISPY FRIED MUSHROOM TOSSED IN PEPPER SAUCE
Crispy fried mushroom & cheese filled spring rolls with dip

BABY CORN SALT & PEPPER
Crispy fried golden baby corn tossed with ground pepper & salt

CRISPY FRIED BROCCOLI TOSSED IN TANGY SAUCE
Crumb fried broccoli tossed in tangy sauce 

VEG CHEESE LUMPIA ROLLS
Savory mix of vegetables & cheese rolls

340

340

220

340

340

340

340

340

V
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360

360

360

360

280

440

400

PASTAS



PANEER TIKKA SIZZLER 
Paneer marinated & cooked in tandoor served in sizzler

MUSHROOM SIZZLER 
Mushroom marinated & cooked in skewers & served

BBQ SIZZLING WINGS
Chicken Wings cooked in barbeque style

CHICKEN TIKKA SIZZLER
Marinated boneless chicken tikka served in sizzler with rice

CHINESE CHILLY CHICKEN SIZZLER
Batter fried boneless chicken cooked in Chinese style

TANDOORI CHICKEN SIZZLER (Half)
Tandoori grilled chicken on bone served in sizzler 

SAPPORO MISO TOFU RAMEN
A thick, rich, mildly spiced miso broth with butter, corn, tofu & nori

TOKYO SHOYU CHICKEN RAMEN
A Spicy broth with soy, greens, chicken, soft boiled eggs & nori 

KATONG LAKSA SHRIMP RAMEN
A strong shrimp flavored broth with sea food, eggs & nori
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DRUMS OF HEAVEN SIZZLER
Crispy fried chicken lollipop in Chinese hot garlic sauce

ASIAN STYLE FISH SIZZLER
Batter fried boneless fish tossed with Chinese greens

GRILLED FISH SIZZLER 
Marinated fish tawa grilled with chef’s special masala

MIXED SEA FOOD SIZZLER
Assortment of seafood cooked in Chinese / Western style 

520

520

560

560

560

560

560

600

600

600

380

400

420

CHEF’S SPECIAL RAMEN BOWLSCHEF’S SPECIAL RAMEN BOWLS
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tandoori

BURNT GARLIC FRIED RICE

BANGKOK FRIED RICE

SPICY BASIL RICE / NOODLES

CHILLY GARLIC NOODLES / RICE

PAN FRIED NOODLES 

HAKKA FRIED RICE / NOODLES

AMERICAN CHOP SUEY

PAD THAI NOODLES
Thai delicacy served with peanuts

BURMESE KHOW SUEY (NOODLE)
Burmese Style Curried Noodles with condiments

NASI GORENG
Indonesian Stir Fried Rice with chicken skewers

PAD KRA PAO WITH HERBED RICE
Hot basil flavoured chicken with rice & sunny side egg

VEG / CHICKEN / PRAWN
260 /  280 /  300

260 /  280 /  300

260 /  280 /  300

260 /  280 /  300

260 /  280 /  300

260 /  280 /  300

260 /  280 /  300

300 /  340

300 /  340

340

340

TANDOORI ROTI - PLAIN / BUTTERED

TANDOORI PARATHA - PLAIN / BUTTERED

TANDOORI NAAN - PLAIN / BUTTERED

TANDOORI KULCHA - PLAIN / BUTTERED

GARLIC BUTTER NAAN

CHEESY BUTTER GARLIC NAAN

PESAWARI BUTTER NAAN

TANDOORI BULLET NAAN

ALOO STUFFED PUDINA KULCHA

50 /  55

50 /  55

60 /  65

70

70

90

90

90

90

INDIAN BREADS 
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MUTTON ROGAN JOSH
Slow cooked Mutton on Bone in Kashmiri Style

NALLI NIHARI
Mugalai style slow cooked mutton shanks in stew

DOP JINGRI 
Bengali style prawn curry made with mustard oil & onions

FISH NIRWANA
Kerala style shallow fried fish with coconut milk

PATIALA MURGH / DUM KA MURGH
Punjabi Style Chicken preparation with cashew tomato gravy

OLD DELHI BUTTER CHICKEN
Delhi style Chicken cooked in rich butter and cream gravy

CHICKEN TIKKA MASALA
Chicken prepared in rich cream & cashew gravy, Punjabi masala

KADHAI CHICKEN / MURGH DO PYAZA
Chicken cooked with glazed onions / kadhai masala

TARIWALA EGG MASALA
Whole soft boiled eggs cooked in rich onion tomato masala

PANEER BUTTER MASALA / TIKKA MASALA
Paneer cubes cooked in rich tomato cashew gravy

MALAI KOFTA CURRY
Paneer croquettes cooked with rich creamy cashew gravy 

KADHAI PANEER
Paneer cubes tossed in Hyderabadi kadhai masala / onion gravy

DUM ALOO KASHMIRI
Kashmiri style steamed baby potatoes in rich creamy gravy

BHINDI MASALA / BHINDI DO PYAZA
Fried Okra tossed with indian masalas

CHOICE OF ALOO PREPARATION
Gobhi / Jeera / Methi / Shimla Mirch / Mutter / Tamatar

DAL MAKHANI
Red Kidney Bean slow cooked and tossed with butter & cream

DAL TADKA / LASOONI / ADRAKI / TAMATAR
Toor dal mashed and tempered with jeera & choice of tempering
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520

520

520

480

400

400

400

400

300

360

360

360

320

280

280

280

260



tandoori

AMBUR STYLE MUTTON BIRYANI
Seraga Samba Rice cooked with mutton and south Indian masalas

MUTTON CHUKKA BIRYANI
Seraga Samba Rice cooked with South Indian Style Mutton Chukka 

NAATU KOZHI BIRYANI
Country Chicken Biryani made in Jeera Samba

KAADAI BIRYANI (QUAIL)
Crispy Fried Quail Biryani made in Jeera Samba Rice

CHICKEN CHUKKA BIRYANI
Seraga Samba cooked with chicken and south Indian masala

CHICKEN ‘65' BIRYANI 
Non Veg Biryani Rice served with Egg or Plain Biryani Rice

HOUSE SPECIAL CHICKEN BIRYANI
South Indian style biryani made with Seraga Samba rice

VEGETABLE BIRYANI
Basmati Rice cooked with choice of mixed vegetables

CHOICE OF PULAO
Paneer / Mushroom / Vegetable / Kashmiri / Navrathan

GHEE RICE / JEERA RICE

STEAMED RICE

CURD RICE / RASAM RICE

DAL & VEGETABLE KITCHDI

440

440

400

400

360

360

360

280

240

140

140

140

140

PEANUT MASALA

MASALA PAPAD

ROASTED PAPAD

RAITA / PLAIN CURD

120

120

60

60
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BROWNIE WITH HOT FUDGE & ICE CREAM

BLUEBERRY CHEESE CAKE

TIRAMISU - ITALIAN COFFEE DESSERT

TRES LECHES CAKE - RASMALAI / ROSE

BANANA FRITTERS WITH ICE CREAM & HONEY

GULAB JAMUN WITH ICE CREAM

FRESH CUT FRUITS WITH HONEY

CHOICE OF ICE CREAM - 2 SCOOPS
Vanilla / Strawberry / Butter Scotch / Mango / Chocolate

220

220

220

220

200

150

150

90
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D e a r  G u e s t ,
K i n d l y  l e t  u s  k n o w  y o u r  f o o d  p r e f e r e n c e s ,  f o o d  a l l e r g i e s  o r  f o o d  i n t o l e r a n c e s .

A l l  f o o d s  a r e  p r e p a r e d  f r e s h ,  k i n d l y  a l l o w  u s  t i m e  t o  s e r v e  y o u r  o r d e r.

A Unit Of PNS Industries Private Limited
No. 171,  NH46, Chennai Bangalore Highway, Rangapuram, Vellore, Tamil Nadu - 632009

+91 416 2266111 / 222 | Mob No: +91 7598498603 | www.hotelpnsnakshatra.com

Taxes As Applicable -  (Food-5%, Aerated Beverages-40% GST)
Price Includes Ambience,  Convenience & Services Offered.

Rights Of Admission Reserved


	CLOUD 9
	multi cuisine Restaurant
	Menu
	CLOUD 9 By PNS NAKSHATRA  Is Now Available in SWIGGY & ZOMATO


	WHISKY
	GLENMORANGIE - Single Malt Scotch JACK DANIELS - Tennessee JOHNNIE WALKER BLONDE
	JOHNNIE WALKER RED LABEL  TEACHER’S ISLAND CREAM SEAGRAM’S 100 PIPERS JIM BEAM - Bourbon BLACK & WHITE SCOTCH BLENDER’S PRIDE
	PETER SCOT - Blended Scotch ANTIQUITY - Blended Scotch SIGNATURE / RC / 1848 WHISKY
	690 450 400
	250 250 250 250 250 250
	150 150 120

	BRANDY
	150 120 120 120
	MORPHEUS BLUE XO MORPHEUS XO TI MANSION HOUSE KALS 1848 BRANDY

	RUM
	BACARDI CLASSIC WHITE BACARDI LIMON / APPLE BACARDI BLACK OLD MONK XO / RESERVE
	150 150 150 120


	VODKA
	ABSOLUT VODKA KINGSBERRY  BEACH CLUB JUNO PINK JUNO PURE ERISTOFF CLASSIC
	300 250 250 150 120 120


	GIN
	JAISALMAR - Crafted Indian BEEFEATER - London Dry HICHKI - Indian Dry
	300 300 150

	SHOT
	400 400550
	200 200 200 200
	KAMIKAZE SHOT SEA BREEZE SHOT CHILLY LIME TWIST RAINBOW SHOT

	WINE
	SULA / JACOB’S CREEK WHITE  SULA / JACOB’S CREEK RED INDIAN WHITE WINE INDIAN RED WINE INDIAN ROSE WINE INDIAN FORTIFIED WINE
	470 440 440 400 340 300
	IMPORT BEERS (Tin) KINGFISHER ULTRA MAX BRITISH EMPIRE MALT BEER FOSTERS MALT BEER
	AMSTEL STRONG BEER BRITISH EMPIRE STRONG KINGFISHER MAGNUM / BLUE FOSTERS ORIGINAL STRONG
	BLOCK BUSTER STRONG KINGFISHER SELECT
	550 / 800 450 450 450
	380 350
	380 380 380 380



	BEERS
	TOWER
	KF ULTRA MAX TOWER / BUCKET BRITISH MALT TOWER / BUCKET FOSTERS MALT TOWER / BUCKET
	KINGFISHER BLUE TOWER KINGFISHER STRONG TOWER BRITISH EMPIRE STRONG TOWER
	AMSTEL STRONG TOWER BEER BLOCKBUSTER STRONG TOWER KF SELECT TOWER / BUCKET
	1299 1299 1299
	999 999 999
	999 999 999

	GINGER BEER GINGER ALE / TONIC WATER
	ABC JUICE with HONEY MILKSHAKES With ICE CREAM

	FRESH LIME SODA / WATER AERATED BEVERAGES CARBONATED SODA PACKAGED DRINKING WATER
	200 100
	180 150
	150
	120
	70 40 40 40


	BEVERAGES

	ALSO TRY
	Pitchers Cocktails & Mocktails

	SOUPS
	VEG / CHICKEN / SEAFOOD
	160
	160
	140 / 160 / 180
	140 / 160 / 180
	140 / 160 / 180
	180
	180
	CREAM OF TOMATO SOUP
	TRUFFLE MUSHROOM SOUP
	WONTON NOODLE CLEAR SOUP
	MANCHOW SOUP / TOM YUM
	SWEET CORN SOUP
	MUTTON NALLI SOUP
	CRAB PEPPER SOUP


	SALADS
	CREAMY WALDORF SALAD Celery, walnut, apple, raisins, pomegranate tossed with mayo
	SPICY CORN, CHEESE & POMEGRENATE SALAD Corn, Pomegranate, Cheese, Onions, Tomatoes in Vinaigrette
	MACARONI CHAAT  Macaroni pasta, broccoli & zucchini tossed with Indian masala
	CUCUMBER & CREAM SALAD Sliced Cucumber seasoned tossed with fresh cream & mint
	VEGETABLE CRUDETS WITH PERI PERI MAYO DIP Sliced veggies served with peri peri mayo
	240
	240
	240
	180
	180
	180

	NON
	520
	480
	480
	380
	380
	520
	520
	440
	380
	380
	380
	380
	520
	520
	520
	440
	380
	380

	VEG
	STARTERS
	TANDOOR
	VEG
	TANDOORI 4 in 1 SEAFOOD PLATTER Types of Seafood cooked in hot pot with indian marinade
	TANDOORI 4 in 1 NON VEG PLATTER Choice of Chicken, Fish, Quail, Sheek Kebab cooked in hot pot
	CLASSIC TANDOORI CHICKEN - FULL / HALF Whole Chicken cooked in hot pot with chilly marinade
	MUTTON GILAFI SHEEK KEBAB Minced marinated mutton mixed with tri color peppers & cheese
	TANDOORI JINGA Whole marinated jumbo prawns cooked with chilly marinade
	HARIYALI FISH TIKKA Boneless Fish marinated in pudina masala and slow cooked
	TANDOORI QUAILS - 3 PCS Spicy marinated quails slow cooked in tandoor
	TANDOORI FLAME CHICKEN TIKKA Angara kebab cooked in hot pot with fiery marinade

	CLASSIC CHICKEN TIKKA - Hariyali / Malai Boneless Chicken Thighs marinated in choice of masala
	TANDOORI VEGETARIAN PLATTER Paneer, Mushroom, Cauliflower, Babycorn Cooked in tandoor
	PANEER TIKKA - Makhan / Achari Cottage Cheese slices cooked with choice of marinade
	TANDOORI MALAI MUSHROOM / BROCCOLI  Mushroom / Cauliflower marinated in malai marinade
	TANDOORI ALOO Potato marinated in spicy chilly marinade and slow cooked
	1299
	1099
	800 / 400
	520
	520
	480
	480
	380
	380
	380
	799
	380
	380
	340
	tandoori
	CRISPY FRIED BROCCOLI TOSSED IN TANGY SAUCE Crumb fried broccoli tossed in tangy sauce
	340
	340
	220
	340
	340
	340
	340
	340


	VEG
	PASTAS
	360
	360
	360
	360
	280
	440
	400


	SIZZLERS
	520
	520
	560
	560
	560
	560
	560
	600
	600
	600

	RAMEN
	CHEF’S SPECIAL RAMEN BOWLS
	380
	400
	420
	tandoori



	NOODLES
	VEG / CHICKEN / PRAWN 260 / 280 / 300
	260 / 280 / 300
	260 / 280 / 300
	260 / 280 / 300
	260 / 280 / 300
	260 / 280 / 300
	260 / 280 / 300
	300 / 340
	300 / 340
	340
	340

	BURNT GARLIC FRIED RICE
	BANGKOK FRIED RICE
	SPICY BASIL RICE / NOODLES
	CHILLY GARLIC NOODLES / RICE
	PAN FRIED NOODLES
	HAKKA FRIED RICE / NOODLES
	AMERICAN CHOP SUEY
	INDIAN BREADS
	TANDOORI ROTI - PLAIN / BUTTERED
	TANDOORI PARATHA - PLAIN / BUTTERED
	TANDOORI NAAN - PLAIN / BUTTERED
	TANDOORI KULCHA - PLAIN / BUTTERED
	GARLIC BUTTER NAAN
	CHEESY BUTTER GARLIC NAAN
	PESAWARI BUTTER NAAN
	TANDOORI BULLET NAAN
	ALOO STUFFED PUDINA KULCHA
	50 / 55
	50 / 55
	60 / 65
	70
	70
	90
	90
	90
	90



	INDIAN
	MAINS
	MUTTON ROGAN JOSH Slow cooked Mutton on Bone in Kashmiri Style
	NALLI NIHARI Mugalai style slow cooked mutton shanks in stew
	DOP JINGRI  Bengali style prawn curry made with mustard oil & onions
	FISH NIRWANA Kerala style shallow fried fish with coconut milk
	PATIALA MURGH / DUM KA MURGH Punjabi Style Chicken preparation with cashew tomato gravy
	OLD DELHI BUTTER CHICKEN Delhi style Chicken cooked in rich butter and cream gravy
	CHICKEN TIKKA MASALA Chicken prepared in rich cream & cashew gravy, Punjabi masala
	KADHAI CHICKEN / MURGH DO PYAZA Chicken cooked with glazed onions / kadhai masala
	TARIWALA EGG MASALA Whole soft boiled eggs cooked in rich onion tomato masala
	PANEER BUTTER MASALA / TIKKA MASALA Paneer cubes cooked in rich tomato cashew gravy
	MALAI KOFTA CURRY Paneer croquettes cooked with rich creamy cashew gravy
	KADHAI PANEER Paneer cubes tossed in Hyderabadi kadhai masala / onion gravy
	DUM ALOO KASHMIRI Kashmiri style steamed baby potatoes in rich creamy gravy
	BHINDI MASALA / BHINDI DO PYAZA Fried Okra tossed with indian masalas

	520
	520
	520
	480
	400
	400
	400
	400
	300
	360
	360
	360
	320
	280
	280
	280
	260
	tandoori
	AMBUR STYLE MUTTON BIRYANI Seraga Samba Rice cooked with mutton and south Indian masalas
	MUTTON CHUKKA BIRYANI Seraga Samba Rice cooked with South Indian Style Mutton Chukka
	NAATU KOZHI BIRYANI Country Chicken Biryani made in Jeera Samba
	KAADAI BIRYANI (QUAIL) Crispy Fried Quail Biryani made in Jeera Samba Rice
	CHICKEN CHUKKA BIRYANI Seraga Samba cooked with chicken and south Indian masala
	HOUSE SPECIAL CHICKEN BIRYANI South Indian style biryani made with Seraga Samba rice
	VEGETABLE BIRYANI Basmati Rice cooked with choice of mixed vegetables
	CHOICE OF PULAO Paneer / Mushroom / Vegetable / Kashmiri / Navrathan

	GHEE RICE / JEERA RICE
	STEAMED RICE
	CURD RICE / RASAM RICE
	DAL & VEGETABLE KITCHDI
	440
	440
	400
	400
	360
	360
	360
	280
	240
	140
	140
	140
	140



	STAPLES
	ADD ONS
	PEANUT MASALA
	MASALA PAPAD
	ROASTED PAPAD
	RAITA / PLAIN CURD
	120
	120
	60
	60



	DESSERTS
	BROWNIE WITH HOT FUDGE & ICE CREAM
	BLUEBERRY CHEESE CAKE
	TIRAMISU - ITALIAN COFFEE DESSERT
	TRES LECHES CAKE - RASMALAI / ROSE
	BANANA FRITTERS WITH ICE CREAM & HONEY
	GULAB JAMUN WITH ICE CREAM
	FRESH CUT FRUITS WITH HONEY
	220
	220
	220
	220
	200
	150
	150
	90
	Dear Guest, Kindly let us know your food preferences, food allergies or food intolerances. All foods are prepared fresh, kindly allow us time to serve your order.




