lanterns

Halal Meat Only

RIFFA RESTAURANT

SCAN FOR
MENU GALLERY

g

Delivery | Reservations= 77 36 66 00 | 77 36 63 33

www.LANTERNSRESTAURANT.com

TIMINGS: 11:30AM - 12:00AM

@ LANTERNSLOUNGE LANTERNSBAHRAIN

STARTERS

Jalapeno Cheese Balls

TID BIT PLATTER 5.300
Yl oguhl

Crispy chicken wings, chicken wonton, chicken
flautas, breaded prawns, jalapeno cheese

balls, vegetable spring roll
Walllg@itnguesihl.duilopdoelardainl
Wihblowd Ju(EHo2) Ulg) uuliglo laa
JLaaJg)ad i gipdlaludin

PRAWN SIKKIMESE 3.900
Hotanuglug)

Sizzling prawns tossed in ginger, garlic and
chillies flavoured with asian sauce.

A house favourite!

Uodué Elgil Go paano pao Vo elas
Aouodhiwoleadoguillayl

POTATO HONEY CHILLY 1.900
JLllJuw=luyuhlng

Potato fingers tossed in a tomato and honey
sauce
Juusidnlniuugoe oyihla &l
dalolnllg

SAMOSA BASKET 1.500
Awqlowqliy

Small and big potato and peas stuffed samosa

served with mint chutney

Eo0l026 0 VjWlguuhla Jubuiin ofuugioly

Eliziliinln

EDAMAME 2.300

(aaUlbgrnll Jgb) Lolola
Steamed and sprinkled with rock salt

sranlialolliiotubyfollayiolegaln,

TANDOORI FLAUTAS 2.750
WJoailivailal

Tandoori chicken, chicken malai with
cheddar cheese in crispy brick sheet roll
L0 Jaubdiln GoBlloelaanggaiielaa

CHOICE OF WINGS 2.650
daialljua

Crispy Thai garlic | Kai chai Manchurian
Wouitiositisagluiio)d o 5aiillirog)

CRUN_(ZHY ONION BHAJJI 2.100
Ulto ol pab iy

Gram flour battered onion fritters served
with tamarind chutney
dnlnBomadiyneaiiunihJnisine
Gaiallpoil

CAULIFLOWER CHILI DRY 2.500
QO ol Ll QL0 o lautipdll
Cauliflower tossed in manchurian sauce
JjWigailigUalna iy oduiiopb odng
dpAaall

HARA BHARA KEBAB 2.750
ol hla s

Crisp patty of potato, spinach & green peas
Al Jigdilmligluii o6 oy ihla JIEolnl
Al

FIVE SPICE CHICKEN 2.950
duuoAllulladulas

Crispy shredded chicken, salt, pepper and
five spice.
UioagJelodlogiitouitofboelas
Wljlay

Breaded Shrimps

SRR AT
POPCORN SHRIMP 3.950
UJgA gl (o) Ulug)
Tempura fried shrimps tossed in special
sauce, topped with kani
dnlniyugosoguléoligloli(Goen)Ulug)
BJujiogdnla

CRISPY BABY CORN 2.650
Ulio)0o6p12nd)a

Baby corn tossed in sweet and spicy sauce
with garlic and onion

8)lallgéglalidnlnil ,oduugoo NG
Jndlgrogili&o

Calamari Fritti

[

JALAPENO CHEESE BALLS 3.450
ilaugalials

Jalapeno flavoured cheddar and emmental
cheese balls
gilaidaniJlilol(ungauils

BREADED SHRIMPS 4.150
je1a0(5H02)Ulug)
With sriracha mayo and lime

rogV binily nlljig)lodl&o

CALAMARI FRITTI 3.350
(LLboB)loa) Lo Glo s
Deep fried crispy squid.
Gloctujpioldojun

ALL PRICES ARE EXCLUSIVE OF VAT (AS APPLICABLE)
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STEAM DIMSUM

PRAWN SIU MAI 3.100 BEEF DUMPLING 2.900
SHANGHAI CHICKEN DUMPLING 2950 CORIANDER PRAWNS DUMPLING 3.100
SHRIMP HAR GAO 2950 CHICKEN DUMPLING 2.950
CRYSTAL VEGGIE DUMPLING 3.100 ASSORTED DUMPLING 12PCS 5.700

Coriander Prawn Dumpling Chicken Dumpling Shrimp Hao Gao Assorted Dumplings

FRIED DIMSUM

FRIED BEEF DUMPLING 2.900

SPRING ROLL 2.100

CHICKEN WONTON 2.950

CHICKEN GYOZA 2.950

CRISPY RICE PAPER CHICKEN 2.800

PRAWN MONEY BAGS 3.100

Chicken Wonton Spring Roll Prawn Money Bags

ALL PRICES ARE EXCLUSIVE OF VAT (AS APPLICABLE)
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SALAD

Add grilled chicken or prawns 1.5
w

Maharaja Royale

QUINOA TABOULEH 3.200
lgiradloLi
Multicolor quinoa with mint, parsley, coriander, pomegranate,
spring onion, cucumber, tomato and citrus lemon dressing
JuA Aoy A uLiond) EliviSoUlgllnaiolgity
duaolnliygodlidnlngmodalo

AVOCADO AND QUINOA 3.600
lgitallggalagol
Mixed lettuce, avocado, quinoa, grilled crab sticks, cherry tomatoes,
edamame & orange with balsamic dressing
Ajpsolblodn dugtito gils &ulnlilgita.galag ol Atitoyus
Cliowlll dnln&oJl@ipgoololal

MAHARAJA ROYALE 2.500
JugjLalhdo
Fresh greens and olives topped with feta cheese and pomegranate
in house balsamic dressing.
Cliomllldnlnglopiglirelldiiniola oUgizjodajlnjas
Aiiol

TABOULEH 1.200
o1

FATTOUSH 1.200
Cherry tomato, cucumber, ice burg lettuce and croutons
Uaono oS uniunaguadyjismodalon

22 3

Fattoush

Glalull| SQUP

BoiLo (o) Ulugsolelaa e Allo

Sweet Corn Soup

- — —

SWEET CORN 1.750
6glalJiojall
Choice of chicken, veg or prawns
Ulgdlghtaalliglelanliowius &o

HOT AND SOUR SOUP 1.750
UAolagojla clun
With carrot, mushroom, celery, bamboo shoot. Choice of chicken,
VEQ Or Prawns
gljtarlgielaliiowhuag UhjiAlipelpunopagin s giafo
UugHl

MANCHOW SOUP 1.750
oiriloJlcliun
Thick and mild soup with minced chicken, vegetable and coriander

611 99)LA G912 0elnaE 0l AgdA Lo LD

TOM YUM PRAWNS

09 gl A ilgalol cuun
Small 3.100 e
Large 5.950 juA

CHICKEN WONTON SOUP 1.750
Ugiilg@laa clua

DAL SHORBA 1.750
Jacuua
Lightly spiced yellow lentil soup served with lemon wedge and
crispy croutons.
Ugoslll&dn s Goradidoidacilaibo e niyvac.linn

Manchow Soup

ALL PRICES ARE EXCLUSIVE OF VAT (AS APPLICABLE)
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PLATTERS

INDIAN PLATE 2.200 | | INDIAN PLATTER 3.200
Choice of one main curry §V€9 ornon veg) pulao rice. somasa, salad, raita, papad Tandoori chicken, choice of two curries (veg or non veg), naan, pulao rice, salads,
and naan. Replace main dish with seafood: add 0.6 papad, raita, samosa. Replace main dish with seafood: add 0.6

CHINESE PLATE 2.200 CHINESE PLATTER 3.200
One main course, vegetable spring roll, fried rice or noodles. Replace main dish Kai chai chicken wings, choice of two mains, vegetable spring roll, fried rice or
with seafood: add 0.6 noodles. Replace main dish with seafood: add 0.6

CHICKEN BIRYANI WITH BONE 1500 &

Chicken Biryani Chicken Tikka With Naan
VEGETABLE BIRYANI 1.500 -
CHICKEN TIKKA WITH NAAN & RICE 1.500
CHICKEN CURRY WITH WHITE RICE 1.500
CHICKEN FRIED RICE 1.500
CHICKEN NOODLE 1.500
CHILI CHICKEN WITH STEAMED RICE 1.500

Chicken Fried Rice

ALL PRICES ARE EXCLUSIVE OF VAT (AS APPLICABLE)
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BI RYAN I \_-_,JLU'IJI Lamb Shank Biryani

Dish made of flavoured long grain basmati - dugnlidual iocunjitioEginogin
rice with meat or vegetables, garnished i lipjogjasligipalEoaAioll
with brown onion, boiled egg and nuts. il A ollgdglutoliuA g gl

ANDA BIRYANI 3.150
12l oL

With hard boiled egg

A 1nYelwollual &o

SHAHJAHANI PULAO 2.750

MUTTON BIRYANI 3.650
woAllpabiuiup

Mutton cooked with fragrant basmati rice,
flavoured with fresh coriander, mint & nuts
aAiogph=olliounji&oégino Wwgraoal
WipnAollglisiliglajuallo ialy

Vgl aUD
CHICKEN BIRYANI 3.250 Cumin flavoured, diced vegetables, paneer, fruit
claaJuudiup and nuts
Chicken cooked with fragrant basmati rice, 9aAlgo il JLAAIUURA L (Jgo)ldanj M
flavoured with fresh coriander, mint & nuts GlpnAaog
oppbliasioghzollplounjiéocotiroclaa  CHICKEN KORMA BIRYANI 3.950
wiusoligflizligdaall - Lojga elaay by ;
Mild biryani of soft chicken and korma sauce [
SEAFOOD BIRYANI 3.950 Lojgadnlngsinlielanliiio g il .
P PRNY " "
Prawns and fish SUBZ BIRYANI 2.650
Eloullg(GHo)UlugHl Wlgrad iy oibpy
Chicken cooked with fragrant basmati rice,
I_-_AMB _SHAN_K BIRYANI 9.950 flavoured with fresh coriander, mint & nuts
Ulopaaluudlp

spialupnoiounjiéodiowgotilgrAs
Wl A ollgElisillgdajuall

-

BRI CHICKEN alaall
TANDOORI KEBABS g__ﬁjanlJ CHICKEN TIKKA 3850

Chicken marinated with garam masala,
onion and garlic.

TANDOORI MIXED GRILL 5.200 lila »b acgdioll 8)lall elaall lsio

\Ji-ﬁJ-O\E?JQJJU 59lilo roqillg Jnlg Yuwlo
An assortment of chicken, lamb, fish and prawns served on a sigiri grill
(Jumbo Prawn 7.650) TANDOORI CHICKEN

(Full/half) 4.150/2.100

G dlgiiiole 2655 Hon)Uwolgelowlylalimakelaalio @A

$J9ailiclaa
VEGGIE MIXED GRILL 4.650 Roasted chicken marinated in yogurt and
| < JLAS S a tandoori spices

GJ9x il Wllay g bl Jtio sodito elaa

HARYALI TIKKA 3.950
Wiodujla

Chicken marinated in the blended mixture
of spices, mint and coriander
Elizillguljladiyo qujos JHio elaa
6pjallg

MURGH MALAI KEBAB 3.950
BVlo EJg0 LA

Chicken marinated with cream & cheese
Aisnllg doypallyJiio eloa

Tandoori mushroom, paneer tikka, tandoori potato and subz seekh
WlglpAAyuuiigs)gaii Unlay LAi jila5j9aiifn o

TAWA MURGH 3.500

¢Jg-olqUi

Spicy chicken masala prepared with exotic
spices and finished on a flat griddle
610 uldo elaa dainli Joj ddyw
(BHo2) Ulugyoile] elaaio

LAMB vlalioal

ADRAKI LAMB CHOPS 4.150
wAJlalylall o sl

Spiced chops with garam masala and hint
of paprika
ypbgluuloolaGodlio &0 s

MOGHLAI SEEKH KEBAB 3.950

vlégoiiyiun

Lamb minced kebab, flavored with aromat-

ic spices, coriander and chilies

sl whlad dasi pgrao Uls WuA
JallJeloligopjallg

o

g‘:f'

|
SEAFOOD dupayiVgalo

TANDOORI FISH TIKKA 3.950

lbligjga.iti Clow

Lightly spiced hammour seasoned with

onion and garam Masala

hlag Jirndl Jiog Wiladl (Qi04 jgola
VJuwlo

Jumeo TANDOORI PRAWNS 5.950

9Loln5)9ailifoguilo

Jumbo prawns flavoured with garam

masala, onions and chopped green chilli

Vuulo mhla daii glola (GHon) Ulug
ool sl slolig nilg

TANDOORI PRAWNS 4.250
15192l (B 02) Ulug)

Prawns flavoured with garam masala,
onions

Junlg Yo oljla daiiy (S o) Ulug)

VEGETARIAN iVMgAlo

PUDINA PANEER TIKKA 3.850

JiULiag LA

Cottage cheese marinated in green chilli

and mint paste

Ugn09 pAaall Jaloly dlyio yiyys ditn
Elizill

SUBZ SEEKH 2.950

ClglpAaA Yl

Skewered rolls of minced vegetables,

potato and cheese

uuhlagly WlglpAaall @5e) (o éluwl
g Qoll ditnllg

TANDOORI MUSHROOM 3.150

J9ailiroguito

Spinach and cheese stuffed mushrooms

marinated in traditional tandoori masala

5J92 15 O UioUulg Ay uiino pao
Juulo

PANEER SHASHLIK 3.850
Cottage cheese, mushroom, oinion, tomato
& capsicum

ALL PRICES ARE EXCLUSIVE OF VAT (AS APPLICABLE)
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CHICKEN MAKHANI 3.950
vilhodlaa

Boneless spiced tandoori chicken finished in
tomato butter sauce

oo A=l Egjio Jio $Joali elaa
radnloidjdnling

CHICKEN CURRY 3.650

yiJuélaa

Traditional Indian style tenderized chicken

finished in tomato based sauce

Qaloill dgaiall Aol ple G elaa
bloldnlnEomado

CHICKEN TIKKA MASALA 3.950

Yuuo WAjelaa

North Indian style tandoor cooked chicken

tikka finished in an onion & tomato curry

adall Jlodb ddypa ole égtlho LA elaa
rblohllgdnlsh&omado

CHICKEN JALFREZI 3.950

Yirallaglaa

Shredded chicken with jullienne capsicum,

onion and tomato

Jadlg Ylen Jold o gl eloa
rodalolng

CHICKEN VINDALOO 3.950
Lojgaelaa

Tangy, sweet and spicy goan curry
¢liouligglaliglalligadyigsila

CHICKEN KORMA 4.150

Lojgaelaa

Tender chicken with cream and spice,

topped with roasted almonds.

jolb v og Wijladlg doypaly sia elas
Uaonoll

ANDA CURRY 3.950

WIJUlAl

Home style egg curry with herbs and spices
9Uliicll o syalldyjiolldd)nll e uay

MIRCHI KEEMA 3.950

with herbs and spices

Wlielll Go Uil égtln o J9169 09190 elaa
Wljlaig

PRAWN MASALA 3.950

Ylwo ($Ho2) Ulug)

Spicy prawns marinated in traditional tomato
based masala sauce, garnished with egg

Vuwlo dnln) Jio jlo (GHoD) Ul

vauogdualdiliodalon]ly

PRAWN COCONUT CURRY 3.950

aialljgaGilas(5Hon) Ulio)

Curry flavoured with coconut milk and

fragrant spices

Whladlg aiall jgo wula dasi (Gla
=l

LAMB ROGAN JOSH 3.950
Ulgaylagyulamal

Braised lamb chunks cooked in a spicy kashmi-
ri brown curry sauce

Gl dnln (o daginoe Yl P &das

Sl ot Slodyl |

LAMB SAGWALA 3.950

Vigalw yla ol

Lightly spiced meat with spinach & curry

sauce. (Chicken choice available)

Al &o wllayl e Yyl ol
(@loala pogiy) . s)alldnlng

Vo / G)LaJy ALl

VEGETARIAN

PANEER MAKHANI 3.650

Wilao il

Diced cottage cheese in a buttery ginger,

galic and tomato based sauce
rodalolaligrogiligoally

PANEER SAAGWALA 3.650
Vig £l iy

Cottage cheese in a rich spinach based
curry

SIS (D

PANEER KADHAI 3.650

RN

Cottage cheese, onion and capsicum

coated with spicy tomato sauce

dnln)élnsodlQylog Juniguiypo din
é)ladipdalolnll

MUTTER PANEER 3.650

Juu)ligo

Cottage cheese and peas cooked in a

tomato based sauce and spiced with

garam masala

dnln o dagihnoll Vjlg Uingd (un
Vuwlolla Eodliiogrodalolall

DAL FRY DHABA STYLE 2.950

Jlw Ula sl Jia

Chana dal with spices and onion masala a

must try

JndlgulladlEoJalubdyaillgaiugy
Vuwlo

DAL MAKHANI 3.250

All time favourite.

wac/ U.JLb.o Jla

WBQUIE Lo LOAUA G

Black lentil and red kidney beans cooked with

butter, cream and selected spices

EodAaginollelionlilgnleligaguiiyvasll
&)lin o)l Llglgdatiidligépl

MIRCHI BAINGAN KA SALAN

OV LA Ul odiipo  3.150

Eggplant with chillies, onions, ginger,

juliennes and spices

Uloa WJuadj iy Jla J2lo Go Ulaidl
Jgig

MIXED VEGETABLE CURRY2.950
GIWJILUIglpAA JAT o

Assorted diced vegetables in a midly spiced
curry sauce

Jgi Sy dnln Lo JLAA WuRAo

VEGETABLE KOFTA CURRY 3.150

Al egl A

Vegetable dumplings in a rich mughlai gravy
Wil 5Mego Yro Lo Auil duyj

Wil
Lamb Rogan Josh S

Minced chicken and chilli cooked to perfection |

-

ALL PRICES ARE EXCLUSIVE OF VAT (AS APPLICABLE)
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Wok My Way

CHINESE SELECTION

CHICKEN

ORANGE CHICKEN
Wok tossed crispy chicken in sweet &
spicy orange sauce

CHICKEN SCHEZWAN

Diced chicken in fiery sichuan sauce &
pepper oil

CHICKEN WITH CRISPY BASIL

Tossed in house sauce

CHICKEN CASHEWNUT

Chicken with cashewnuts and bell
peppers

GENERAL THAIRACHA

Crisp chicken, fresh vegetables in sweet
and spicy sriracha sauce

KUNG PAO CHICKEN

sichuan inspired dish with chicken,
peanuts, vegetables, finished with chilli
peppers

SOYA CHILLI CHICKEN

Soya marinated chicken, green chillies,
onion and green pepper

BEEF

BEIJING BEEF

Crispy fried beef, hosin and stir-fry
sauce

BROCCOLI BEEF

Tender beef, fresh broccoliin ginger soya
sauce

BEEF CHILLI

Beef slices, green chillies, onion & green
pepper

BEEF WITH GINGER OYSTERSAUCE 3.950
Sliced tender beef, onions, ginger, thai

chilliin ginger oyster sauce

SEAFOOD

Any dish can be made with Fish or Prawns

2.950
2.950

2.950

3.150
2.950

3.150

2.950

3.950
3.950

3.950

PRAWN IN HOT GARLIC SAUCE 3.900
Sautéed in garlic tomato, sweet pepper

PRAWN WITH THAI BASIL 4.150

SWEET & SOUR FISH 4.150

Sweet and tangy sauce with pineapple

VEGETARIAN

VEGETABLE MANCHURIAN
Minced vegetable balls, ginger garlic,
chilli and coriander sauce

CHILLI PANEER

Cottage cheese, green chillies, onion
green pepper

STIR FRY VEGETABLES

Broccoli, pok choy, mushrooms, water
chestnuts in stir-fry sauce

KUNG PAO VEGETABLE
Mushrooms, peppers and vegetables
finished with chilli peppers and peanuts
in Kung pao sauce

2.900

2.950

2.950

2.950

elaall

Juipuelaa
&oUlLopdoliplbolielaa)ians
8glallgo)lall iidnln
Ulgulruulidnling@las
UlgdinldninGoeloallyo&lad
] Jeoldlicnjg
Ultopdollylaypi&olloall
Ayjiodnlninhso
galajuglaa
glallJololiggalalielaan

LisilpGJlpiin

dun o2 AnjUnylA NG o UiLofb oelas
B)Ladighg L il A Lm0
qu&igaelan
Ulguinidnlniiouongiuogih
Wlglpaaligodlaguulig@ligelaaly
JlJelollfo
6)lallugnluelaa

duuo 2 Aajinlia A8 oUlLo)8 ol
B)Ladighg L il A Lm0

oLl

JUWipuelaa
EoUllopbollpldollelaall&ns
6q1nJlgé) i ipidunLin
Ulouiulidnlniglas
UlgtinlidnlnSoelonallo&nsd
) Jelolivujg
UlLopSollYlayiGodlaall
djiodnlninho
galaluelaa
glalligalaliggalalielaa

dupaiciNgaloll

(51008 e P& U glJigusiv

JLJIJuaipldnln &oUlug)
olallJalaligrogiligrolntali&ogeliiogpiio

GG Ulay &o Ulug)

Wolagglalow
WwlllEoduirziogdglatdnln

dwiliglal

Jl . . “lﬂj S

Juajjll dnln &o dogi@o JLAA Wlih

opjaliglalieloligrogili
“uuu I T

9 g Jlall sl Jaloll o jelol

pAAllgaloll
L8 o ClglA -

sloJl i A groguilo g squitivigigudagy

Syl pllidlnlngo
qu&igAa Ulglas

Jelo)l &o wlglaally Jolallg roguiioll
qL&igAdN LN O LJlagulJgollg Ll

RICE - NOODLES

HAKKA NOODLES Hagilaa
Noodles and julienne of vegetables GlglAall (Lo Qilga Qdlb &o jJagi
tossed in soya Lornue 2o
KUNG PAO NOODLES Pajiquéga
Stir fried noodles, onions, cabbage & wollollg Jnyl &o o jagi
celery, soya kung pao flavouring Lol ob &lgd dadi o ubsallg
FRIED RICE gJ.iioni
With egg, green onion, carrots, peas Vjigjialig LAasiladiguanifo

Chicken (2.800) ¢lo>
Beef (3.100) )

Prawns  (3.100) Ulug)
Vegetable (2.600) WiglpAas

DRAGON FRIED RICE 3.300 Llbol IOl jji
Spicy butter fried rice with JAA &o 6l 64U 8o il
vegetables, beef, prawn and elaallgsonligrélimalg
chicken "

GARLIC FRIED RICE 2.600 gL Lo j)i
JASMINE/ WHITERICE  1.000 wALd ) /U rowly

Hakka Noodles

[

THAI SELECTION

Mini eggplant, sweet basil, thai chilli
served with jasmine rice

RED CURRY
Bamboo shoot, mini eggplant, thai chilli,
sweet basil served with jasmine rice

JENONTHENEITYFVENy BUTIIPP BN
Utowlljji&oroas)

Joallsjlall
SIS0 1% A AT WiegLoliroucly
Utowlljiéoroidjglaigiayiglall

PAD THAI ailidigras o
Thai flat noodles with vegetables and Jallg uilglAa Al o dalnin o Guaiyl Jag)
peanuts Odlaguull

Chicken (3.550) ¢loa |Prawns (3.950) Ulugy | Vegetable (2.950)WlglAs

ALL PRICES ARE EXCLUSIVE OF VAT (AS APPLICABLE)
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SUGGESTED SIDE DISHES

to complete and enjoy an Indian meal!

CHANA MASALA 2.750
Yl o Ly

Chickpeas in tangy melange of spices
duiiiollulladiodujioSoaon

DAL TADKAWALA 2.750
Viglaali Jla

Yellow lentils tempered with cumin
UgoA)lEo ponilyuasl

BOMBAY ALOO 2.750
9gJI5lLogy

Potatoes cooked Mumbai style.
Blogodinodd)yindagiinoyunliag

METHI ALOO 2.750
9gJiylito

Potatoes flavoured with fenugreek
Joquildaaiyyninliag

BHINDI MASALA 2.750
Vunoaitay

Okra cooked in onions, ginger and garlic
qilgJuaiplgnudagiinoliol

ALOO GOBHI 2.750

Vg2 ggli
Dry cauliflower and potatoes

uuhladigueeaoh s

ROASTED PAPAD 0.700
Uaoaomall

CUCUMBER RAITA 1.400
s

Youghurt with cucumber

A& oBal)

RAITA WITH POMEGRANATE 1.500

UloHI &o Lilly
Yogurt with pomegranate
UlodlEo ol

dayidoglhl

lau&ioillgurialldingllJloAaiw)

Dal Tadkawla

RICE & ROTI

NAAN OR ROTI 0.270
UL gl udg) 1o

BUTTERED NAAN /
PLAIN PARATHA 0.600
6alw Ulju / 63U YU jua

PUDINA PARATHA 0.600
Ul Lisagy

GARLIC NAAN 0.900
PaULUU A

j)Vlg Lgy jua

KABULI NAAN 1.350
wllyl jia

Sweetened bread with cashew nuts, honey and fruit

a4lgaliggalaliGoulao i

STEAMED RICE 1.350
Kadioleégrho j)l
PULAO RICE 1.850
9Vqu j)l

Saffron flavoured basmati rice
Ulecildani iounjf

ORANGE JUICE BD 1.400 JLisgAa
LEMON MINT BD 1.400 dajun pilnc
ICE TEA BD 1.200 jo10 lio sl
WATER SMALL 0.500 65 olio/ 6prin oo Aalaj
LASSI 1.400 o2 Ojlgoolio
COKE/FANTA/SPRITE 0.800 0)18dol=o0lio
DESSERT g lall
KESAR KULFI FALOODA 1.500 6aglo QoA pru b
GULAB JAMUN 1.500 Uola g
RAS MALAI 1.500 SVlo uwl)
APPLE SPRING ROLL1.500

ALL PRICES ARE EXCLUSIVE OF VAT (AS APPLICABLE)



