Salads*

5 /
b !
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@ Tomato Salad

Dessert

% s
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@ Tutti Frutti

‘ Gulab Jamun

Desserts*

k! F,
! r

sl i,
@ Fruit Salad Plain

@ Fruit Salad with Ice Cream

Non alcoholic drinks

@ Salt L assi



Appetizer s*

.
hY !

@ M asala Papad

10 most popular

‘ Chicken Noodles

@ Veg. Manchow Soup
@ Veg. Lemon Coriander Soup

@ Mutton Hot And Sour Soup

@ Chicken Lemon Coriander Soup

Vegetarian



. Egg Masala
- 4

Side dishes*

@ Cucumber Salad

Grillplatten
ﬁ Chicken Hariyali Kebab
Salad

Green Salad

Rice

Mushroom Fried Rice

Paneer Fried Rice



Vegetarian dishes

[Py Dal Fry

|
I
|

000"

Mushroom Curry

M ushroom Paneer

Curd Rice

Indian dishes

Chicken Maharaja

I ndian specialties

Chicken Curry

Chicken Darts

Veg. Manchurian Dry

O

20



Mutton Biryani 2

Fish Biryani

JeeraRice 1

Mushroom Biryani

Roti 4
Butter Naan
Garlic Naan 1
Paneer Butter Masala 9
Matar Paneer 4
Malai K ofta

Kadhai Paneer

Shahi Paneer 10



Butter Chicken

. Chicken Tikka M asala
® Tandoori Chicken
@ Naan

4

.' Paneer Tikka

Raita

Shrimps

’ Prawn Curry

Vegetarian specialties
Dum Aloo

Palak Paneer

11

19

27

19

19



Veggie Spezialitaten

‘ Aloo Palak

Vegetarisch - Subji Ka Khajana

u Egg Curry

~g

Biryani Spezialitaten

@ Prawn Biryani

w Pepper Chicken Boneless
L
L

| Chicken Majestic Boneless



Noodles

American Chop Suey (Non Veg)

American Chop Suey

@ @

Brot

Kulcha

Mutton - Lammgerichte

‘ Mutton-Curry

Rice Dishes

Vegetarian Fried Rice

Chicken Fried Rice




Egg Fried Rice

Friedrice

ra
'
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@ Paneer Biryani

.
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Fisch-Spezialitaten

‘m
@ Shahi Prawn

Momo & Chow Men

)
ﬁé Chicken Chow Mé&in
>

Biryani

i
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@ Chicken Fry Biryani

(“ Veg Biryani

LY
'l.
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@ Chicken Mughlai Biryani

. F;
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o . . .
@ Egg Biryani

Tandoori

y /
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@ Kalmi Kebab (4 pcs)

I ndische Getranke

O Sweet Lass

Omeélette

Q Omelette

Zungenkitzel

@ Stuffed Capsicum



Lunch menu

"\ I_.-' .
@ Garlic Kulcha

Beilagen aus dem Tandoor

%, _.,-"'
@ Masala Kulcha

Eiergerichte

m“x I.; -
@ Egg Burji

L ehmofen Spezialitaten

@ Reshmi K ebab

Hahnchen Spezialitaten



‘f’ Chicken Fry

Tandoori-Gerichte

@ Chicken Malai K ebab

Casserolle (Auflaufe)

a Mixed Noodles

Gebratene Reisund Nudelgerichte

w Prawn Noodles
ot

Best of Asia

& Chicken Spring Rall



Fried Rice

@ Chicken Joint Fried Rice
@ Cashew Paneer Fried Rice

@ Chicken Lollipop Fried Rice (5pcs)
@ Tandoori Chicken 1 Joint Fried Rice
@ Kalmi Chicken Fried Rice (4pcs)

@ Kalmi Chicken Fried Rice (2pcs)

Tandoor

r

£END
@ Kalmi Kebab Half

Sri Lankische Reisgerichte - Fried Rice

0 Mutton Fried Rice



Indisch Lamm

5 /
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@ Mutton M asala

Bebidas

@ Sprite 500 ml

Popular products

, F
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@ Cashew Paneer Curry

Chinese

@ Veg. Noodles

Main Course: Veg.



@ Matar Palak
@ Aloo Tomato

@ Shahi Mushroom

Main Course: Non-Veg.

s
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@ Mutton Mughlai Curry

Chinese Delicacies. Veg.

aaen
@ Cream Of Vegetable Soup
@ Veg. Lollipop Dry

» F

@ Ginger Vegetable

Chinese Délicacies: Non-Veg.
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Breads

'

Chicken Manchow Soup

L oose Prawns

Butter Parotta

Butter Pulka

Chinese Starters

Chicken Joint Fry

Aloo 65

Veg. Crispy

Paneer Manchurian Dry

Chilli Mushroom Dry



Chilli Baby Corn Dry

Mushroom Manchurian Dry

& 0

Chinese Rice & Noodles

Veg. Manchurian Fried Rice

@

Veg. Chow Mein

"
g
%&i

Mutton Soft Noodles

Veg. Manchurian Noodles

@ -

Egg Preparations

@ Ginger Egg

Indian Starters. Non-Veg.



@ Chicken Garlic Kebab

. Prawns Fry

Seafood Delicacies

'

o i, -

@ Chilli Prawns Dry

o i, .
@ Prawns Manchurian Dry

Indian Main Course: Veg.

i

o . .

@ Plain Palak

o .

@ Cashew Tomato Curry

Indian Main Course: Non-Veg.

o e
@ Chicken M asala Boneless



Chicken Curry Boneless

Kadhai Chicken Boneless

Mutton Gongura

Mutton Keema Fry

Kadhai Mutton

Egg Fry

Indian Rice & Biryani

@ Chicken Liver Biryani

@ Veg. Pulao

Indian Main Course

oo .
@ Capsicum Masala



Starters: Veg.

.
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@ Crispy Baby Corn Dry

@ Veg. Spring Rolls

Indian Starters

. ;
',

.d..f-..
@ Chicken Schezwan K ebab

Starters. Non-Veg.

@ Chicken Liver Fry

@ Chicken Roast Bone

Chinese Starters:. Non-Veg.

. ;
',

@ Crab Fry



Chinese Rice & Noodles: Veg.

. Schezwan Veg. Fried Rice

Raita & Salads

@ Plain Curd

Appetizers: Veg.

Crispy Corn Salt and Pepper

Main Course: Veg.

<)
6: Veg. Jaipuri
-

Main Courses: Veg.



é Veg. Kadhai

Hyderabadi Handi Dum Biryani

@ Mutton Keema Biryani

Starters. Egg/ Chicken

@ Chicken Fry Boneless

Rice & Noodles

@ Cashew Fried Rice

Main Course: Non Veg.

@ Chicken Jahangiri



Veg Starters

@ Gobi 65 (Season)

@ Gobi Manchurian (Season) Dry

Non Veg Starters

@ Chilli Chicken Dry Boneless
@ Chicken Manchurian Dry Boneless
@ Mutton Jahangiri

@ Prawns Jahangiri

@ Fish Apollo Boneless

@ Chilli Fish Dry Boneless

A

@ Fish Manchurian Dry Boneless
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@ Fish Jahangiri Boneless

Main Course:Non Veg

.
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@ Chicken Liver Masala

Family Pack Biryani

, )
'\.
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@ Mutton Fry Biryani

Special Sabziyan Ki Mandi Se

"
Y )
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@ Stuff Tomato

Chinese Gravies

@ Veg. Manchurian Wet
@ Paneer Manchurian Wet



Veg. Curries

-
@ Green PeasCurry

Basmati Surprise

I
i

@ Mutton Mughlai Biryani

LY
‘l.

Fast Eats

ra
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.
@ Green PeasFry

"
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K erala Seafood Delicacies
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@ Prawns Roast

LY
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Indian Curry
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@ Veg. Maharani

Cold Beverages

@ Mineral Water (11t)

@ Thumbs Up (500 ml)

Main Course: Indian

@ Chicken Chettinad Boneless
@ M ethi Chicken Boneless

South Indian Main Course

"
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@ Fish Fry Boneless

Indian: Gravy Veggies



@ Shahi Veg.

Non-Veg Starters

y /
b !

il e,
@ Chicken Roast Boneless

TRC Special Gravies

LY _.,-"'
@ Shahi Mutton

Uncategorized

, F
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@ Chicken Boneless Biryani

‘ Gongura Chicken

, F
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@ Chicken M ahar ani

g Tandoori Platter



Pahadi K ebab

Vegetable Clear Soup

Vegetable Sweet Corn Soup

Vegetable Noodle Soup

Vegetable Hot and Sour Soup

Cream of Tomato Soup

Cream of Mushroom Soup

Chicken Sweet Corn Soup

Chicken Hot and Sour Soup

Chicken Clear Soup

Chicken Noodle Soup

Egg Noodle Soup



GéeeeeeeoOOt @

Chicken 65

Chicken 555

Chicken Lollipop

Pepper Prawns

Baby Corn 65

Chilli Paneer Dry

Paneer 65

M ushroom 65

Special Fish Curry

Mutton Fry

Mutton Keema Curry

Andhra Mutton



@ Dumka Mutton

A

@ Prawn Butter M asala
\.1 i .

@ Ginger Prawn
-

) Garlic Prawn

Kadhai Prawn

Mango Prawn Curry**

Prawn Masala

@ Biryani Rice
“ Mutton Dum Biryani
‘ Mixed Fried Rice
' PrawnsFried Rice
PPV

Schezwan Prawn Fried Rice



Boiled Egg

Chilli Egg

Egg Noodles

Prawn Chow Mein

Egg Chow Mein

Pulka

Plain Parotta

Butter Roti

Aloo Parotta

Garlic Parotta

Roasted Papad

Roomali Roti



Mixed Vegetables Curry

Mushroom Fry

Mushroom M asala

Baby Corn Masala

Chilli Paneer - Wet

Kadhai Mushroom

South Indian Thali

Carrot Salad

Onion Salad

Threein One

Milk shake

Butter Milk



Géeeeeeeee e~

Grape Juice

Badam Milk

M ountain Dew 500 ml

Hyd Chicken Dum Biryani

Natu Kodi Chicken Curry

Natu Kodi Chicken Fry

Chicken Joint Curry

Chicken Masala (Bone)

Chicken Mughlai Curry Boneless

Chicken Bhurta Boneless

Chilli Chicken Boneless Wet

Garlic Chicken Boneless Wet



Ginger Chicken Boneless Wet

Chicken Manchurian Boneless Wet

Dumka Chicken (Bone)

Andhra Chicken (Bone)

Dumka Chicken Boneless

Shahi Chicken Boneless

Family Chicken Boneless

Chicken Punjabi Boneless

Andhra Chicken Boneless

Chicken Dopiaza Boneless

Murgh Masala (Bone)

Murgh Masala Boneless



K almi K ebab Masala (Half)

Kalmi Masala (4 pcs)

Tandoori Chicken Masala (Full)

Tandoori Chicken Masala (Half)

Irani Tikka

Fish Fry (3 pcs)

Fish Curry (3 pcs)

Bommidala Fish Curry

M ahar ani Mutton

Prawn Gongura

Capsicum Prawn

Andhra Prawn



Prawn Punjabi

Prawn Manchurian Wet

Chicken Joint Fry Biryani

Natu Kodi Chicken Dum Biryani

Natu Kodi Chicken Fry Biryani

Tandoori Chicken Biryani One Joint

Kalmi Chicken Biryani (2 pcs)

Chicken Lollipop Biryani (5 pcs)

Family Pack Chicken Fry Biryani

Family Pack Hyd Chicken Dum Biryani

Shahi Crab

AndhraCrab



Ginger Crab

Crab Maharaj

Fish (Vanjaram) (4pcs)

Fish (Vanjuram) (6pcs)

Fish Curry Bone Less

Fish Fry Bone Less

Fish Masala Bone L ess

Garlic Fish Bone Less

Ginger Fish Bone Less

Kadhai Fish Bone Less

Butter Fish Bone L ess

Shahi Fish BoneLess



Andhra Fish Bone Less

Korameenu Fish Fry (3pcs)

Korameenu Fish Curry (3pcs)

Korameenu Fish Fry (6pcs)

Korameenu Fish Curry (6pcs)

M ahar ani Fish

Capsicum Fish (Bone L ess)

Chilli Fish Wet (Bone L ess)

Aloo Gobi (Season)

Gobi Manchurian (Season) Wet

Gobi Paneer M asala (Season)

AndhraVeg



Chilli Mushroom Wet

Andhra Paneer

Baby corn Mushroom Curry

Cashew Mushroom Curry

Capsicum Mushroom Curry

Cashew Baby corn Masala

Cashew Capsicum Masala

Chilli Baby corn Wet

Veg Kholapuri Curry

Matar Makhai Shimla Mirchi

Vegetable Hot Garlic Souse

Amaravathi Special MealsVeg
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E Amaravathi Special Meals Non Veg
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E Carriage MealsVeg



