Sweet Lassi / Jal Zeera Dal/Tomato Shorba Mosolc F|sh Tikka Tondoorl Prawns Lamb Rogan Josh Rara Gosht Dum Aloo Kashmiri | Veg Hndi

Flavored Yogurt Drink / Curry Lentil/ Thin Tomato, River Fish Marinated in Herbs & Prawns Flavoured With Lamb Chunks Simmered In Lamb Chunks & Mince Stuffed Potatoes In Tomato Mix Vegetables Cooked in
Tangy Drink with Herbs Dry chili Flavoured soup Spices, Grilled in Cloy Tondoor & Red Chilli A Gravy Of Subtle Flavors. Cooked in Masala Sauce Based Spiced Curry Indian Spice Curry
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Veg/Keema Samosa Tandoori Po’roto Barrels Lamb Crown Raan E Utscv Saag Mutton Chlcken Do PICIZG Paneer Lawabdar Palak Paneer
Puff pastry filled with Green Whole Potatoes Stuffed Tender Lamb Chops, Spiced Whole Leg Of Lamb Pot Creamy Green Spinach Chicken Cooked Alongwith Coftage Cheese in Creamy Green Spinach
Peas/Minced lamb With Cheese & Vegetables & Finished In Tandoor Roasted Finished In Tandoor Sautéed with Lamb Chunks Two types Of Onion in Sauce Tomato & Onion Sauce Sauteed With Cottage Cheese
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Tandoori Mushroom Tandoori Achorl Gobnhi Tandoori Chicken Chargrilled Chlcken Tikka Butter Chlcken Chlcken Kadhai Dal Makhani Dal Tarka

Fresh Mushrooms Stuffed With Cauliflower Marinated Whole Marinated Chicken Boneless Chicken, Marinated BBQ Chicken Cooked in Safin Chicken Cooked With Black Lentils cooked ovemight  Yellow Lentils Tempered with
Cheese, Cooked in tandoor With Yoghur’r & Pickle Roasted in Tandoor Grilled in Clay Tandoor Smooth Creamy Tomato Gravy  Capsicum & Onions Sauce Finished With Cream Cumin & Dry Red chill
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Lal Mirch Ka Paneer Tikka Gilafi Seekh Kabab Non Veg Mix Platter Keema Mutter Chicken Vindaloo Chicken Methi Malai Chana Masala Hydercnbadl Biryani
Creamy Cottage Cheese Finely Minced Chicken/Lamb Mix Platter of 4 types Minced Mutton & Green Chicken in Spicy Tomato Chicken With Fenugreek Chick Peas Cooked With Long Grain Rice With
Pounded With Red Chilli Kabab Grilled in Clay Tandoor Of Kabalbs Peas Cooked in Masala Sauce Sauce, Chilli Flakes & Vinegar In Creamy Gravy Indian Spices Chlcken/LombNege’robles
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Rama 9 Rd.

ENJOY AUTHENTIC & WHOLESOME B G Ve Fan— OPEN DAILY FROM 10 A.M TILL 10 PM
INDIAN FOOD IN THE COMFORT Fom 1 e SERVING - VEGETARIAN, JAIN FOOD,

— : ——— NON VEGETARIAN, HALAL FOOD
QI QIR IFKOR I, . v e \C SPECIAL MEALS ON REQUEST. WE DO GROUP

FOR ORDERING S Tol 02 111 5408 3 CELEBRATING FOODS OF INDIA CATERING , GET TOGETHERS , BIRTHDAY

Makkasan o ™ """

CALLO2 111 5408 - : A-ONE HOTEL PARTIES IN OUR RESTAURANT & ALSO

508 - 509, 5th Floor , SHOW DC Mega Complex
Rim Klong, Bangkapi, Huaykwang , Opp. Golden Tulip Hotel
Rutnin Eye Hospial Bangkok 10310, T: +66 2 1115408, M: +66 8 47556654
Srinakarinw.irotUniversity Email: cjsingh@ufsqvbangkok.com Ls'/‘l ]TASYI'I/“ (/111()1‘7 (;I]/"I‘/‘II‘XTTJ 4’7)

M OUTSIDE AT CUSTOMER LOCATIONS.

SATISFACTION GUARANTEED R I

Atrium hotel PetChabun'R d

Asoke DinDaeng Rd




