THE MULTICUISINE RESTAURANT




12:00 Hrs - 15:00 Hrs // 19:30 Hrs - 22:00 Hrs

Choice of cream soups

Mushroom / tomato / veg

'®| Chicken

Sweet corn soup

The famous Chinese corn soup provides sweet and smooth,
nutrition and warmth to the soul
Vegetable

'®| Chicken '

" Hot n sour j

The hot and spicy dark brown soup prepared with various
vegetables, scallion and chicken and vegetables

Vegetable
@] Chicken

Choice of clear soup

 Veg
®| Chicken

Salads

Farm Fresh salad
Rundles of fresh vegetables from the garden
Tossed Salad
Cubes of vegetables in vinegrate dressing
]ap'anese Salad |
Cubes of pineapple, tomato & orange in mayonnaise
dressing

/@ Hawain Salad
Shredded chicken, capsicum, onion, tomato &

. pineapple in mayonnaise dressing
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Ap petizérs

Crispy fried vegetables
French fries

Assorted veg pakodas
Boiled Vegetable
Roasted Pappad
Vegetable Cutlet
Paneer Pakoda
Onion Pakoda
Mashroom 65

Gobi 65

Chilly Gobi _J

Bread Omelete

Bread Butter Jam

Masala peanuts

_ Paneer 65

ol /o ol (s ol [®]

Paneer Manchurian
Masala Pappad (2nos)
Mushroom Pepper _J

Mushroom Machurian

Fish n chips /fish finger

Crumb fried fish Served with Potato Wafers
Chicken 65

Dragon chicken)

Chicken Balls with hot garlic sauce
Chilli chicken _J

Chicken Pakoda

Egg Pakoda

Sezchwan Chicken j

Eggs to order ‘

270.00
180.00
230.00
150.00

50.00
180.00
230.00
230.00
300.00
240.00
240.00

150.00

80.00
180.00
300.00

300.00
75.00

300.00
300.00
420.00

330.00
430.00
360.00
360.00
300.00
240.00

360.00
1100.00




Pasta

Neapolitane

Homemade cream sauce, fresh herbs and shaved parmesan

Arabiata
Tomato sauce, chili flake, herbs

'@ Chicken Pasta
bak_ed in white and red sauce

Choice of sandwiches (Grilled or Toast or Plain)

Veg

o Egg
'® Chicken

Rice and Noodles

Veg (Sezchwan/ Hakka)
/@ Chicken (Sezchwan/ Hakka)
'@ Mixed
Rice or Noodles chicken, egg, mutton and prawns

o e American Chop Suey- Non veg

American Chop Suey- Veg
@ Chinese Chop Suey- Non veg
Chinese Chop Suey- Veg

Indian Specialties
Subz Biryani |
'® Murgh Biryani

o '® Gosht Biryani

g ® Prawn biryani

290.00/ 270.00
320.00/ 300.00
380.00

42000 |

360.00
420.00
360.00

300.00

360.00

600.00

480.00
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 IndianKitchen

o Chicken curry/ Chettinad/ Kerala/ Hyderabadi 3Gﬁ_.00 )
Chicken prepared in various south indian style.

@ Chicken Do - Pyaza 360.00
'@ Pepper Chicken 360.00
'®| Chicken Ularthiyathu 360.00
|® Egg Masala/Egg Roast 250.00
'® Kozhi Varutharaichathu 360.00

|®] Meen Masala / Roast /Cur 360.00

Fish prepared in various sout?indian style.

'®| Kadhai chicken 360.00
Chicken tossed with capsicum and Kadai spices R

'® Murgh Mughlai . . ' 360.00
Roasted chicken cooked with rich with gravy in mughlai style

@] Butter chicken masala 360.00
Chicken cooked in Tandoori and finished in rich butter gravy

'® Mutton curry/ Chettinad/ Mughlai/ Hyderabadi 600.00
Aramatic mutton dish cooked in persian sytle

'® Mutton Rogan Josh . 600.00
. gan )
'®| Mutton Ularthiyathu ] 600.00

/®| Mutton Chukka 600.00

From the clay pot

'® Tandoori Chicken (Full) | 1080.00

_ '®| Tandoori Chicken (Half) . 600.00
~ [e] ChickenTikka S . ~ 600.00

Paneer Tikka . ! i i 480.00
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" Rice & Breads

Steamed rice - Basmati
~ Steamed Rice - Ponni

Pulao - Veg

Pulao - Jeera

Peas - Pulao

Dal Kichadi

Ghee Rice

Sambar Rice

Curd Rice

Variety Rice

Sambar / Rasam/ Curd

Aloo Paratha '

Paneer Paratha

Chicken - Pulao

Tandoori Naan/ Roti/ Paratha/ Kulcha

Phulka (2no)
Chapatri .

Tawa Paratha

Butter Chapatti

Butter Pulka

Oriental cuisine
Chicken Chilly/ Manchurian/Garlic

Gobi Chilly/ Manchﬁrian/Garli
Fish Chilly/ Szechwan/Garlic

180.00
180.00

240.00

240.00

240.00

240.00

240.00

240.00

200.00

240.00

100.00/ 80.00/ 50.00
' 150.00
150.00

360.00

90.00

50.00

50.00

60.00

60.00

60.00

Fish seasoned and fried with Schezwan spices.

K Fl Prawnsin Sweet Chilli/ Schezwan Sauce




Indian Kitchen

| Paneer cooked to your choice
Kadhai, mutter, makhani 290.00

Bhindi masala/ fry 240.00
A tangy ladies finger cooked with onion, tomato, coriander

Aloo Gobi/ Jeera/ Mutter/ Bhindi 290.00
Country potatoes and farm fresh cauliflower tossed in

Indian flavored Indian spices

Kumbhmuttar 290.00
Combined of fresh mushroom and green peas in flavored gravy

Navratan Khorma 1300.00
Mix vegetables, fruits in sweet white gravy

Dal Fry/tadka : : 240.00
Cumin garlic tempered Indian lentil curry ;

Mashroom Masala ' ' i Sa0.00
Green Peas Masala 240.00
Vegetable Chéttinad 240.00
Mixed Veg Curry | 240.00
Veg ]Ialfe rzi / i 240.00
Veg Makhanwala 240.00
Brinjal Masala ; 240.00
Vegetable Makni | - 240.00
Paneer Butter Masala ' - 290.00

Kadai Vegetables 1 .240.00

kadai Mashroom . ;- - 1 : 240.00 |




Desserts

' Créme Caramel

Gulab Jamun

Gulab Jamun with Ice creame
Payasam of the day

Fresh Fruit salad

Fruit Salad with Ice creame

Ice creams
Vanilla, chocolate, strawberry.,

Beverages

Fresh Juices — seasonal selections

Milk shakes
(vanilla, chocolate, strawberry)

Lassi (sweet, salted)

Het Chocolate/ Bournvita/ Horlicks/ Boost
Coffee/ Tea/ Milk

Cold Coffee

Fresh lime soda/ Fresh lime water

Aerated Soft Drinks ‘

Butter Milk

* 18% GST applicable for all given items.

- *If you get any allergy intolerance please inform our staffs

*1f you need to have any dish which is not mentioned in
the menu please talk to our chef. .

*All vegetables and meat are disinfected as per the government
rules for your safety. . |

*We don't use Ajinomoto (Monosodium glutamate) or any other |
Artlflaal food colours. | | -




