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B Srarters | Appetiene Sty

Kathi Kabab 1.500 ket 8~
{Chicken / Mutton) (s of gl
Chicken CGhat 1200 e Py FOr e |
Samboussak 0.as0 Wargagu =T
{ Veg./Cheesa /Chicken) (gles # e f igpms)
Wegetabla Spring Rolls 1350 i Pt ST TP |
Chicken Spring Rolls 1.450 pla ol fps OlEls -2
Wonton 1.300 SRty =1
 Veg / Chician ) (et 4l jlins])
Golden Fried Baby Corn 1.400 BelBa§,iden RomdFgh -
Mushroom Salt & Papper 1.650 NETE T TR S R
Corn on Toast 1.560 ot b 55 -4

10. Honey Glazed Lollypop 1.550 Laguitt fuae = Yo

11. Crispy Thread Chicken 1.850 i plaa = 1

12. Prawn Toast - 4 Pcs 2.350 plod £ - Gy filaagy - VY

124 Veag. Toast - 4 Pcs 1000 pla® - s g il et - T

13. Sesame Papper Prawn 2850 ety LEAANL Sileagy — 1T

14, Chicken Satay [ Thai ) - 4 Pcs 1850 pha® f - [0 phaiH Sl - 4T

15. Smoked Salmon 3,000 Jpieia Dyl — VA

8. Shrimp Cocktail 2250 Ut Silaagy — 4
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Soufe Ay o 5

1. Soup of the Day 1000 P TIPS
2. Addas (Crients] Favourita) 0B PR o PP Y. R
3. Mixed Vegetable 0.8950 1T W L S
4. Muligatswny 0.850 GiEpala -1
5. Swesat Gorn Chicken / Vag. 1000 (it gl o t¥]) pa Gabn55a — 2
8. Swest Corn Crab 1150 B e gl G -
7. Hot & Sour [Chicken & Vieg.) 1100 [ttt gl 191] a3 ploe g Bsbrwln By gl — ¥
8. Thick Sea Food Jumbao 1250 Bt B0 Ay e aFl gaalanbi B g — &
8. Thick Manchow 1000 Bl A g AR Ryl — 4
10. Coconut Chicken 1.000 Ligh jpmaplaa = s
11. Talumsin 1100 CRaddiG - 14
12. Ministrons Soup 1150 wagan g el — VY
13. Cream of Tomato 0850 plabalat e Fgs KN Rapps - 07
14, Cream of Mushroom / Asparagus  0LB50 Opabeghly pladti na Gas 0 — 41
15. Cream of Chicken 0850 pla il A 5 Ry - 18
16. Cream of Almond 1100 9N e T s - 1Y
e G, ' ; - d

. 4 et :

Trstop s D oaw  OSECMINS  Smamogpes  mpRese
Salads Sillalit

1. Mixed Grasn D.850 A Swbend -
2. Toss Salad (WCom, Oive & Mshy 1,250 Aty izl g Gyt pa gt -
3.  Youghurt Salad with Mint 0.0 CAdil gl Abain -7
4. Fattoosh/Tabbouwlan OLB00 ibgs Sadh -8
5. Hommos 0B Leaa= -8
6. Moutabbsal 0.800 s -9
7. FRoca Salad 1250 Wyyikalu -V
8. Khimchi (Chinsas Speciality) 0850 (Lol 2 il —a
8. Warm Duck Salad 1.850 FLLEFLLR S L ST |
10 Pasta Salad 1400 (AL LN PR
11. Cole Slaw 1250 e Tl Aladi — 1Y
12. Ceasar Classic with Prawn 2 200 sy s L SN il — 4
13. Ceasgr Classic with Chicken 1.850 gt Lamenslell podiidale - 47
14. Chicken Hawiain 1.450 s nl oLl ) Lyl il — 48
- - - :
Mhutnbinl Tatsbeulal Hormrmos

A Manm Ly b Prepores o rer o Tarie, Wi Mesun or 5oy 2 e g R D e e L g e



2BE&8 & &R &BREE EE 488

boosiad ? the addition of five spica powdad
Sour Basf 2 600
Szechwan Shced fillst Besel 3450
FISH DISHES
Fish Manchurian 2.850
iFizf Dumbings cooked in exofic manchurian sauce)
Fish Szechwan Style 2 850
Pickla Fish Hong Kong Styla 2 800
Crispy Fish with Seawasd 2 850
Pomiret in Butter Chilli Oyster Sauce 3.800
Pomifrat in Hunan Saucs 3800
PRAWMN DISHES
52 Stir-Fried Prawns with Tamarind 3.760
53 Honey Sesame Prawns 3750
54 Sweset & Sour Prawns 3750
55 Prawns in Hot ﬂ.urfu:'. Euuﬂ& |Frsrm1 inHot 3750
'EIBﬁc: sauc-a. ms}
56 ﬁ an-::ull & E-Iln 3,950
&7 Fried King Prawns (7 3860
{Prawma desp fried Chinese atyle)
574 Bedjing Prawns (T PCS) 3850
(Prawns cooked with capsicum, anion, brocoal
& caull figwer in beiing ssuce)
DUCK DISHES
58 Sliced Duck with Bambooshoots 2700
58 HRoast Duck in Garlic & Chilll Sauca 27100
684 Baljing Duck 2 80
a0 EII:I-I‘IJ usd Paking Duck 12,000

&1
G2

&3

LAMB DISHES

Mongolian Siiced Lamb 2 850
Shre Lamb in Hot Garkc Sauca 2 550
ﬂH‘B-pj In]r Shreddad Lamb ﬂhﬂﬂrﬁ 2450

u,m hﬂnﬂﬂ“ 2 850
ﬁmd Lamb with Befing Sauca 2 350

BEEF DISHES

Mongolian Sliced Besf 2 650
Baal with Black Mushnoom 2550
Pan-Friad Shiced Beef with Onion & Garlic 2 6500

Five Spice Baaf with Broccoli |4 fraditional ecips 2 850

2 Hours in advance) (A magnificent recipe
lml:h kowied by all fzns of Chinesa
VEGETABLE DISHES
Sweeat & Sour Vegstablss 1.800
table Manchurian (Ssesorrs vegetzbles, minced  1.800
fred into dumplings mﬂm:l with minced gingar,
M chilli, gariic 1ossad in manchurian !-ul:a?
H'nﬁnhhiun!nﬂuhm
{Seazon's beot vegetabless
cooked m chilli garlic szuce)

1.800

Szechwan - Style Eg ni 1.800
{Ar uruzual dish which acce geira spaos o meas)

Bean Curd with Stir fried Veq. in Hot Sauce  1.700
Salt & Papper Potatoes 1.450

(Finger sze 3aute potatoes tempersd wifh Chinss herbal saucs)

&7 Stir Fried Babycomn & Brocolli, 1.850
{Garfic Sawcs with Seawesd)
68 Coolfiowar Chinesz 1 1.850
&8 Spinach & s'.'!hiw[l"l'l-u::ﬂrl mwm 1.760
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21

24
25

27

a2

33
34

A Manm Ly o Preqores o rer o Taris, Wi Mesun or 5oy 4

Chigy Chicken 2.750
(Shredded Chicken Marinated overnight in our
chef'a own secret mannads of Chiness herba -
sautad in wok sened with garden vegetables and chips)
Gulf Prawns “Khaleajia” 3.600
{The famous Kuwaiti prawns cooksd to

on with exotic Chiness Herbe - saned

sarzling topped with axotic Ghinese Bauces,
Se with sauted veg lez or chipa or fried nice)
Baal Chi 2600
{Chunia of aucculent beef marinated overnight

in tanﬁ mix=a tozsssd in wok and served sizziing
with cammotz and pess, chipe or fried rice)
DOUBLE DRAGOMN
Chigy Chicken and Babylamb 3400
{A Perfect Combination of Chicksn and Lamb
Pisces marnnated in ancient Chinsas style sauted
in wok with perfect combination of 2auces snd
marved with vegetables and chips)

Chunky Beaf and G‘hht?' Ghicken S.A00
Our chef'a special (Left for you to Judgs)
Kuwaiti Sea Food Delight 3800

of Burwait Praens and fish marinated with homea
:Tn:IuEI'ﬂEﬁESaLu:a Sauted in wok servad sizzling with chips)
CHICHEN DISHES
Chicken with Almond 2550
{Shreddied Pieces of chickan cooked with almond sauce)
GChicken in Hot Garlic Sauce 2 450
(hvedded chicken conked wifh c2psicum, onion, in omets gaic saucs)
Sweet & sour Chickan 2450
{Pi=cea of chicken cooked in awest & aour sauce with
segments of cnions, capsicum, slicss of cameds and tomatoes)
Mangolian Chicken 2 550
fShrecded chicken marinated overnight in holsin sauce,
ground bean sauce. chill bean sauce, sova sauce cooked
an madium high heat with saring anion and sened sizzing)
Szechwan Chilli Ghicken 2650
cooked wilh gingsr, chifl pepper, mmam

oOrange Chickan

chickzn smmered in orangs s2ucs inpoed 'ﬂlynd rind)
Ginger Chicken 2500
{shredded Chicken cooked with spring onions in ginger sawce)

Chicken with Broccoli & Cashaw Mut 28650
5 Saucs bezsd shreddsed chicken
with broccoli & cazhew nut)
Chicken Manchurian 2.450
Chicken Sesame - Honay Saucs 2650

{Pieces of chicken sauted cooked in soya and cammed
sauca topped with sasame seeds served sami dry)
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WHughal Taudoor Se

{Rich offerings from the Clay Owven)
CHIGHEM SIZZLERS

15- Murg Tikka Khandhari 2400
|Bormicas. pleces. of chicken, grifksd to fendamass
with Toragmssk: and chill yoghart madmde)

18- Murg Se=na Malal 2450

|Bormicas loncer plecas of chicken breast

richiy marnmied, cooked an the skower)

Nawabl Murg Ka Tikioe |Speciaiity from Locknow]  2.400
placas of chickon mannased in tandood

masala, Havoursd with saffron and cooked in tardoor

Achari Tikka 2,360

{Bonadess. chickeon plocos marinmed wil6h mango

pickia & Indian spices in clay ovan

Murg Irani Seskh [M.M. Spacial

(Tendor chicken mince with ginger, greon chlles.

paric, comander cooked an charcoal)

Chicken Tikka [2pcs) - An all time hit

fﬂlmbp.ﬂbfﬂlimnntl:lhtlrﬂnm

mi, @riled on charconl fing

Mixad Grill Platter

Combirsfion of Kabab / Muon Tikka /' Bonoloss

Cickon Tendood, Lamts Gaop) [Choos of my e Hems)

|48 four o)

214- Miad Grill {£ Items)

21B- Miad Grill {4 Item with Prawn)

22- Garlic Tikka
{Bomaioas pleces of Chicken Marmaied ovar nigi
in Garlo fLamon juca & Spices griled on charcoa! serd szzing)

224-Chicken Tikka Platter {12 Pos.) 3,000
{Amsored 3 Type Bonbess Chickon Tida)

17-

18-

18-

20- 1.850

- 3250

3750

3.750

4450
2,400

MUTTON OR MIX SIZZLERS
23- Murg & Gosht Ke Adraki Panjs (4 Pcs] 3,000
{Giimgar fiavoured 2 lamb & 2 Chickan chops,

marinaed ovamigit In yoghurt and seleched aploss,
bealiad in fandoor, Sanmd with Fries)

24- Laojawab Gosht Ki Boti {Sorved with Fries) 2400 o leseis ael LG Solipme cifgae 't ey
T T = T

(Lamb Plece bari=ated and Geled with Ginged, Garic £ Spioes,
Mution Irani Seekh

{Tandar kmb, minted Wi ginge:, groen chilles, godo,
oorander and onion, cooknd on chamoal Sanvad with Fries)

25- 2100

SEA FOOD SIZZLERS

Macchi Tikka Jahangiri

(Bonolass poces of Fish masnaled in
Tandoor masala and berbs grilied on charcoal)

Tandoori Prawns (Prewes mansaled overnght 3,450
cooked in tha Sandoos & sanved an bed of saiad)
VEGETARLAN SIZZLERS
Tandoor Panear
mhmmlmwm
with copaicum, fomalo and oran|
Tandoori Assorted Vegetables 1.850

{Amsocriment of seasonal
memm-mmm

A1 Vi Co b Frezasd ax per o Tarm, M, Moo 2 Bpisy T

2850
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VEGETARIAN I [ Y
71- Wegstable Ghow Main 1.850 [ragll Sl gpand Aspali - WY
{Home mace noodies cooked wit ulennes of vogratios) Jlahth i e T hae s
72- Singapore Rice Noodls 1.850 Aoty plat i Ay hall e Aspa i - WY
73- Weg. Ghilli Garlic Noodle 1750 pplfty 3 iaf fualually s pe Agpual - ¥T
T74- Wegetabls Chop Susy 1.850  Healeally Sl sl ne Al Ge bl - ¥E
[Crispy noodias iopped with assorted vagetables A gl ealas o gylan flink
cooked i sweel and sour smica) FR-FRE PR TS |
75- Mized Hakka Noodies Veg. 1.850 (158 Al Ams s Bl — ¥
NON VEGETARIAM o — e
T8 Chicken Chow Mein 2100 fr—aphipias -¥7
{Homa made noodies cooked with vegeiables slaniaip e dnphan fapnn
and shrodded chickan plyaipail 3y
77- Chicken Singapore Rice Noodias 2000 Auyphliiahl A dalls pladily Aspal - ¥Y
T8 Chilli Garlic Moodle iChickmn or Beof 2000 sty pgtilples gi and pe Agpuall - VA
78- Prawn Chow Maein 2550 Crag— B iy — %Y
{Homa made noodies cooked with prawns PR L P T LR g T
and shredded vegetabes)
a80- American Chop susy 2.300 5 pacs AL upai Aapeall - A
(Criapy noodias iopped with assorted vagetahioes TP T P g e
cooked i svwoeet and sour syuoE) i pmala Lol p s
RICE [Veg. or Non Veg.) (il puis 9l TL3) Asa
82- Steamed Whits Rice 1.150 ot i - AY
83- Garfic Fried Rice 1.200 Pyl i - AT
84- Vegetable Fried Rice 1.500 AN T g gl 30 - AS
85- Ginger, Onion, Capsicum Fried Rice  1.500 sl JaBy Liasg budjpe 3 - A
88- Chicken Fried Rice 1.850 pla-dils i - A%
87- Egg Fried Rice 1.550 oaudls 3d - AY
88- Prawn Fried Rice ZADD  Auiieall BEayhal b Loy fla i - AR
Pty ey 2y st s
88- Mixed Special Fried Rice 2.300 Olidgzy ploes plad pa g - A4
g gl ) plal s gk 5
R e e
1.850 el s 30 - Y

AN Bissle Tan 08 Prepaesd i e Yoor Tands, WL Mefar o Speny
6 A e L4 oo i ) e




Girbal Bt Pasaud | gl pscan ]|
[\I'Bgal:ﬂrian fovourites of Birbml, one of the most honourad courtiers
of Emparor Akbar's court, who was 8 vegetarian)

52- Panir Makhni 1.800 i Al —BY
{Slicen of coltage cheose cooked in tomaga Aeala g mlelalalls B palaa Jeall S pladl )
and buSter s {maayl

63- Matai Kofta 1.800 e A58 - aT
| Stuifod chocss dumplings cooked in pch oroam saog). S bplilay deedl fa e giae B0 pofla 1Y

G4~ Kadai Panser 1.800 g i 8 -0
{Fioces of cotiage cheoss. juilennes of capaioum, e e i T e
toenabo, ginger and civlies cooked on high e, CAF Aty Jaanchily o lulally St )
sgirinkied with tneshiy ground spices) (gt gl izt

65~ Kaodai aloo 1.800 Laila di 18 - 08

56A Tewa Mushroom 1808 bakall pa G il 3 gkl Ualla 8 Fpn el
{Potato quaron cookood with fomatoas, kil R g Sl gy el fonaly
onions and ginger sansed sizzling) 1l ol - inB

E8- Dhingri Palak 1.800 Eileadi pa jlal - 8%
ushbrooms coolaed with lempemd spinach).

E7- Aloo Gobi 1.800 Ll T m By - B

(Caulifiower buds cooked vith potatoss and
tompensd wikh lomabooes snd green chilliss)

GTA- Acharl Gobi 1.800 T A lie pa Fgslna B ym - F0¥

68~ Palsk Panir 1.800 Ainfl pe il -84
{Pures of sginach cocked with home mads chassa shces|

58~ Khumb Mattar 1.850 e b
{Mushrooms and green peas oookod il spioms) :

80- Chane KiDal 1.250 AMlsis gl gl - T
{IMMMWMH-M

E1-  Aloo Mattar Poiako and groen poas cumy) 1.800 Hollas we Bajls -1

B2-  Mili-julli Sabzi 1.760 s gloce - TF
iMixed vegatable masaln cooked with authaenhc
spicas and chopped comandarn)

83 Pindi Chana 1.750 Allos ey -7
{Balied chick paes cooked with grmoond Syl St ) e b S e |
spioes, dry mango powder, ginger (Al St
.-'ldgl'l'mhu:l'lﬂ'l oy Gh

Ba- hlmrrﬂtanll:urm: o 2 200 Lojpef yl i -7
(& prnoaly invour of sensonal yegeéabian Azl e pudas Rt S Sl e
simmonsd In oo fch cashessnut aaucal {2 e g el

B5- Baingan Bhuria 1.760 Al _ses (3Bl -0
{Bunked brinjals cooked with chopped omiana, Salas s ol Doy ss ppelna Gl
cenates & warioty of aploen) (et gt (s Sty er Sng it

G6- Matar Paneer 1.850 2 3T e A -
{Piecos of choess cookesd wih A spices) (n o pladl Bpm s Bz

B7- Aloo Polak s 1.850 Lol s mils - 3%
A purse of sperach and potaioes fimvoursd with spices) » =

BT A-Josra Aloo 1.350 Coaily u‘u:.: A

BB- Maah-ki-Dal Whos biack puses soaind oversight 1,350 o o
ard consed 0= a siow fim. Tempered wits chopped osions 8 o) Gy =74

8- Faita - Aop ki pasand ka 1.100 (ke ok e caga)

#Bocndi - Mix vegetabila - Frusts Polata and Mints

A1 Virmi Cor b Pz ax par Yoor Tarm, Wi, Mo o2 Spisy L SO T g e g B el el e e



Dawat € Wughal Makal  Ja S (oo Dadl s

Jm faast from Mughal Mahal) ﬂlJll |:1":i'_.;5:|.-
Mutton Curry Dishes At S g Sl a
30~ Korma -E- Shahi (& Pri e ol et i
bonedess lamb simmeared { ﬂ’mﬁ%usmm L H.:.H,-_d.-;;‘w
31- m-mmaw marnated 2 450 g ;.rl.ri —T1
ﬁuﬂwﬁlﬁd , fomatoes, dued prlallally el e Fales el
mﬂawﬂhm with jfiennes of gingen (gl ity bl
2- hohar Gosh [Speciality of Hyderabad) mannaisd 2 450 laf pli -
lam peces, coakad wih spices from (et atgany na o AL TR
33- Saag Gosht pisces cooked with spinach 2 500 il pa glE gt - T
u'a;r:mh: gngear, tempered with cuminseeds)
of Kas lamb placas 2300 Ll gy i JlE -
Wmﬁ P, afon and o (kR &)
35- Bhuna Gosht peces mantaisd 2 500 pit] st e ) Al i et — ¥
in yoghurt, cooked wi mdwpadummdﬂiandhmmml oty ety lalid sl
36- Gosht Vindaloo it 2 500 hﬁ.l.-.&;,u.l Ll -y
n s
ot ol s of DU B mEts o e Lear ey
37- Gosht badam Pasands 2 500 Ulinls @lE mad 208 - TV
!Epaclalltg of Hyderabad) — el el e e 1B e
la=h pieces simmesed in crushed aimond grevy)
38- Keema Matar [Lamb mince cooked 1.900 S jlat) ae Lok — T
spicas and gresn paas)
3BA Kabab Masala 1.850 |-|----i|-'hr.-=.q.'hJ S -
CHICKEN CURRAY DISHES Fl s Oy Sl
38- Murg Nizami Korma (Tender piecas of bonsless 2 450 e g ol pbi) Loy ploes -
chicken smmened in rich cashew nut and aimond saucs L o PR AR
40- Murg Tikka Lababdar 2 450 OESE yTs — s
i pieces of boneless chickan il ol ol s
simmered in iomato gravy garmished with cream) el bl Lty
41- Tari - Wali Murg (With Bone) 1.800 ples g - 11
m;: memonies of North Indizn
inspired by & typical curred chicken)
42- Tari - Wali Murg [Bonelsss) 2 250 [ptae Coga] prlas 208 — 0¥
43- Murg Lajawab Speciality of Peshawar 2 500 plas gal 8 LT
of marinatzd chicken cooked with Jubennes of gren pepper,
homehes, dried Mango powder and eatpets, uﬂrﬁlﬂ:lﬂhy.ihwmdgnm
44- M Multamni EL-.J e-.l-] ‘.._..'IL.J‘_.'J ELI.: -El
mﬁmmmmmmm (PN R hsti
45- M Makhan Paluk{Emdﬁa of chicken 2500 pileatipa plas — 18
with spinach end smmered umtﬂmimmd saLce)
48- Murg Vindaboo [Chickes Cocked with Polzto and Tomatn] 2450 (el bl oo Pl ] gl plas jpw - 19
4BA-Murg Boti Masala 2 600 LBl e - 1Y
SEA FOOD DISHES G—a 0ty <la
47- Machi Talli Hui [Bonssless fllst of fish 2 750 ]t.;l-h-—l-w -
Wlnmmmmmmmmnm ihﬂ#dﬁﬂlﬁ
48- Machli Kadsi of Peghawar) a_.nt-ﬁ,.l..u..]ml;u_.s_u
(Fish flakes, Eﬂmnnmmwﬁmdhnkadaﬂ (i e pczag ey lalaitly
48- Frisd Prawns 3.550 yaals 216 18
(Pranwns m
wmmwmmﬁﬁ"

50- Jheenga Curry (Prawns cooked in pain fomato gravy)  2-850 g gy — 2
51- Jheenga Multani 2850 oL g g
(Prawens cooked wifh crushed gerfic & tomaioes) {msttly il o8 e fralen Gy}
S1A-Jhesnga Achari Curry 2850 A atin pe Slaagy Bn - 121

A Manm D be Prequores on e Sour Tarte, WIS Mesium cr Soay B bty R g g g B e e bl g B e



80- Tandoori Roti 0.150
&81- Man 0200
&82- Missi Roti 0.300
Comination of who'e whest and gram fiour mixed wh
ehopped ceions and comiandzes kaves served o with bufler)
83 Lacha Paratha 0,300
84- Badami Nan 0.350
85- Puri 0.350
88- Hesama Man/ Chees Nan 0.450
87- Stufted Paratha 0. 400
(Pafato-Onion- £2rt - gobi Ferugrask Min
88- Rogni Man { Garlic Man 0.350
88- Butter Nan 0,300
80- Man-E-Mughal Mshal [Bread made bom 0450

fermattsd 4t et lled with spnsd chepped chickan)

81- Masala Fried Papad
82- Plain Paratha

CONTINENTAL

Specialities from the World

VEGETARIAN FIESTA
Vegetabls Shashiik
ivegetzbles masnated overnight, cooked, served o
Sizpiarwith Rice, B-8-0 sauce 2nd Potzines)
2 Vegetable Fajitas
(riexd Vegatehle Zucchisi Camot, Baby Com,
(Gapsicem & Spring Dsion served on Simler wih
TortFe, Sour Creem, Granad Chessa & Awocado sawce]
Vegetabbs Teriyaki
\Capsicum, Cebbags, Mushroom
and Broccol grilied & cookad with
Teriyakd squce, senved on Sizzler with Rica)
4. Kaseng Kew Yan Phak
(1Grezn Thal spicy Wegetabla Cury cocked in Cocout
Wik served with seamed Aioe)
Vegetabls Lasagne
{Pastz ang Vegetates with Ghesse sauce and baked)
Spaghstt Mepolitains
iCooied Sraghett iossed in Bazil, Aevouwed home
made Tomaln sauee inpped with Parmesan Ghesse|

X1 Wi Co b Frezasd ax e Yoo Tam, Wi, Mo 2 Spiay
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Mictu: Prizs for Taks mersy ooy for 2l Biryani tema anin s box e g gy 5 i il e Tt A e

Basmati Ra Rha e [

ffmmafﬂamﬁ' 1

uﬁih!'ll"'leﬁ:éﬂ-lﬁhu:knhﬂﬂm

1580 Mayratan Birgand
rizm =kt wih apsed @ |

wngemblea, poghurd, misl and safroni
KD 1.450 3 A T

[ Jhsenga Shrimp Biryan 2980
EaMn Prvoussd rlos fooked s ahiimpe snd suthents spime)

et il g

71 - Zaffrani Pulso 1.750 et L - W1
sinzed anh el basmal fce
Tavimd wilth safrenl

74 - Kashmiri Pulse 1,600 [[ERIEL) 45 il - ¥
(Easmad roe conimd with Qi ppks end nus)

2 Mans Con be Propares s por our Tasts, Wi, Masiurs or Ssicy 10 M g T e A i Ll A



CONTINENTAL

Specialities from the World

23. Chicken Teriyaki On Sizzier 3.160
idzpaneze Defight Combeaton)
(Pzn friad Chicken with Jobernes of Capsioum,
ghredded Cabbege, Mushrooms cooied fogether
on griddls with Teriyaki Sauce.sened with Rice)

24. Chicken Fajita 3.150
(Grilled Chickan sirips served with Tarilas,
Sour Cream, Grated Cheese & Avocado saucs)

25. Chicken Paprika 3.150
{Sauléed pieces of Chicken, cooked in Paprka
saucs sanvad with Sauté Viagetzble & Pataines)

28. Chicken Stroganoff 3150

{Bonsfeas Juliennss of Chicken Marinated in

Siafl & Peper tassed with Onion, Garlic. Mushroom

and Gherking served with Rice)
27. Chicken Cecila
{Shredded piaces of Chicken cocked in White
Sauce bakad with Asparagus & Chessej
Lasagne Di Pollo
(Fazta & Chicken mince cooksd
with Chesss zauce & baked)
28. Fettucini Polio
{Ribban Pasta (Feftuccini] with
Jufiennes of Chicken cooked in Mushroom
saucs toppad with Farmesan
Cheesa & Parsley)
Thai Chicken Red Curmy
{Thai spicy red cumy cooked in Goconut
Milk & Cream servad with Fice)

LAMB / BEEF SPEGIALITIES

31. (Grilied Lamb Chops Wi Mushroom Sauce
{riled Lamb Chops iopped with Mushroom
saure saned with Sauts Vepetables & Polatoss)
Fillet Papper Steak On Skzzier
{Filiet of Beaf Tendericin conked io your
fashe bopped with Pepper Sauce & sanved
with Sauté Vagetahies & Fosates)
Steak Dians On Sizzler
{Filzt of Besf Terdaroin toppad With Diane
Sauce senved with Saulé Vepstables & Polaloes)
Minute Steak
{Thin skzes of Tenderain, grifed
& topped with Parsley Buiter sarved
with Sauté Vegelables & Potato)
35. Veal Piccata With Lemon Sauce

tariled Viagl Escalape brushed wih & Lemon

2.

a2

3100

2750

2750

3160

3100

S.450

3.450

3100

3.850

Bufiar saucs servad with Sauté Vagetahlas & Potatoes)

X1 Wi Co b Frezasd ax e Yoo Tam, Wi, Mo 2 Spiay
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10
11.

12,

13

14.

16.
16.

17.

18.

18.

21.

22

CONTINENTAL

Specialities from the World

Vagetable-au-Gratin
{Elend of Seasonsl w Herts, rich

SEA BREEZE
Prawn Tempura (Desp frisd Prawns
servad with Teryaki & Chill Garlic sawce)
Prawn Shashiik
Grilled Prawns Rosemary Saucs
{Griled Prawns cooked with Rosemary
sauce, served with Saulé Vegetzbles & Potatoes)
Rizotio Di Gamberani - Prawn Risotio
(A crezmy Prasn Risobio mads fom fnest
[alizm Rice, fnighed wifh Pamesan Chease)
Kzeng Phet Koong (Prawns in Red Curmy)
{Red Thai apicy Curry cooked
in Goconut Ml gerved with Rice)
Sea Food Teriyaki On Sizzler
{Fzn friad Prawns & Fish with Capsicum,
Cabbage, Mushroom cooked with Teriyaki
Sauce, sarved with Rice on Sizzer)

(Girilid Fillet of Fish with Lemon Sauce
Poached Filliat of Fish with Musiard Sauce

{Fish in Tangy Mustasd & Lemon fzeopned sause
senved with Oregeno Potaines & Bauté Vegetsbles)
(Grilled Fillet of Fish With Tomato Sauce
{Marinatad Fillat of Fish grilled & topped
with Tomatn sauca, served with Bution

Crregano Potetoes & Sauté Viegetahls)
Scottish Pride

Zalmon steak priled, served on

{harngted
Sizrer with Saule Vegstahies & Potzio wedges)

Fish "N™ Chips
{Crumb fried Golden Fillet of Fish served
with Fremch fries & Tartars saucs)

POULTRY
Chickan Steak Sizzier
{Juicy Chicken Breast pizce griled

topped with Mushroom sauce accompanied

with Sauté Vegetsies and Potatoes)
Chicken In Baskst

{niden Crumb Fed Chicken served with French fres & Tomaio saused

Chicken Malinche

{Chicken Braast stuffed with Herbs & Mushoms,

{ooped with Chesse & Cream sauce)

A Manm Ly o Prepures o per S Taris, Wi Mesun or 5oy

2350

3.850

3.850

3.850

2.850

3,050

3.850

3160
3150

3150

3.750

2.850
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2850

3100
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Desvorts b glon]

8- Banana Split

Largd Cramm Caramal KD 0,950
i lam gl e 8

@

Guleb Jamun (2 Pes)
alst ¥ Crgale LY g
KD 0.900

iBaki of khopa deep Tned, soskad In sigr ayuD o0 servad hiog
e T R B STy |

Ask for les Craam Maem
r-J_.-.."'..._.._JE’li.-.’il.‘_..:l_‘l .

Rasmelni [2 Pos)

(il ¥ I|_»:".'il\.l- L
KD 0.850
G hoesa patties posched in swoeotonsd ik

garnished] with choppsd platachiog
[ T LT B e R T

Fruit Saled Small 1 pax KD 00850
Sl el e Al ikl

29

3 - HKala Jamun (2 Pcs)

e

11 Lyches with e Gream 1.000

12 Pancake with loe Cream 1.100
|Diztes o Barara or Co

13 Spun Fruits 1100

| iz pallsd iffes fruits - Pl fried in bater
g coated wifh a thin, cisp czremel glams)

0.850 dgaly YE ¥
duced Milk) ballz -ul-"_ca- =l g
coconut, served cofd) (oS 5T T e
0.900 i<

Gajjar Hahwa
JIESIEeS

KD 0.850

A calzammty cooked comtenalon of mils, fnaly onied
EErETE G LGttt il dry Prudi
[T . N [ R

{3 i ]
ekl SR -
I ST [ T

2 o]y 7Y gLl

Alosa Rl g ol 28 11
PR . [T s el ﬂ
T o L Ice Crioam
Wigliie sKigh 1T 0.850

: T T S e i

Ask for TKG Special Price fram Each Dessert Itams jusl for Take Away
o Cilalind Ja CiLagloyt) phgdl om g ' gl g s

1 Winpln Com b Frocasd s par Voo Tans, Wi, Madier o Spicy

15
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3.

37

38.

CONTINENTAL

Specialities from the World

Baaf Burger Sieak 2 350
{Grilled Beef Patties topped with Parsley
Burter served with Saubé Vegetables & French friss)
Fillat Tapanyaki

{Fiacas of Basaf Tendarkin cooked with
Teryaki auce, Julisnnes of Gapsicum & Spring
Oinigng senved with Garlic Rice)

Beal Fajita

f1Griliand Temdericin s¥ips served with Torilias, Sour
Cream greted Chesss & Avoradn saucs)

Beaf Strognoff 3.350
fuliennes of Beed Tendariin cookad with Mushoom

In Birovam saucs gamished with Gharking, Parslay &
servad with Rice)

3.350

3.350

40. Spaghstti Bologness 2 550
{Polied Spachetti senved with Minced Beef
& Tomato sauce topped with Pammeasan cheasa)
41. Beef Lasagne 2.550
{Fasta with cooksd Mincad besf fopped
with Cheesa gauce & bakad)
41-A Garlic Bread [4 Pos.) 0800
41-8 Garlic Bread with Chease 0,850

33
Steak Diane On Sizzlar
El 450

F‘ 11;",‘::3 b
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Geverage Ol ag pati
.

Juicas
1. Frash Orange Juics 0.asD pills 830 posaz - %
2. Frash Carrot & Orange Juice 1.000 el gpemflpa Mmooz -1
3. Frash Lemon Juice 0860 gl Gpad e -7
4. Frash Mint Lemon Juics 1.000 e B
6. Frash Kiwi Juics 1260 1‘- EHS e pas o
6. Frash Cammot Juice 0.800 gl Gl pone -3
7. Mango Juics 0800 gl e ¥
8. Strowbsimy Juice 0.asD Wl pens -4
8. Cockiail Juice 1.000 LT e %
10. Lassi Marpasand feied/ Seset/ Wit/ Jwors) 0750 E—gle_ e} cad -t
11. Mango Lassi 0.850 'l" 501 pa 2ot — 41
12 Shikanjivi Fefesting indion Lomos Grink) 0850 e e
Milk Shakes T RE PRNELY
13. Lyches Milk Shake 1.000 e
14. Avocado Milk Shake 1.200 el galf gl -3l
16. Milk Shakes CheoVmlaSrostomybongs) 0850 [l 05 0h - g L mpans coda — b
Mockiails fTe g L
16. Virgin Moy - Thanic For My Juled- ey Tengn. 1,300 sibpdodde b b ubilli- oila g b -1
Soft Drinks BaylaDilagpiun
17. Saoft Drinks 0160 Bagle Cligpta - oW
18. Pesrier /Tonic Water [Lamon Soda  0.B50 eyt ele - dagan — WA
18. Mineral Watsr Largs 0.250 POV PR AP R
20. Mineral Watar Sman o160 oot g Bdcnn oloa —T1
Dthers el iy piim
21 Jasmine Tea 0.750 remltiigssa s -
22 lced Tea 0.850 ajuggls -7
224 Jug of Ice Tea 1.750 gkl sl ~ ey
23. Thal iced Tea 0.850 aghal ot gls - vr
24. Cold Coffes 0860 Bajanpgd -7l
25. Cold Coffes W [ Ice Cream 1.000 P s s e Ba gl - T

st fpn Gl s — T
Lpaze Ll =¥

26. Non &lcoholic Besr
27. Aba-g-Jara

uﬂﬁﬂmwmﬁuﬂmm.ﬂ 150 3 s B sl 1 f ol St
Tuke Away - : Mimeral Witer Small 150 Fils , Big 250Fils and nny small saft drinks 150 fils

Dear Guest,
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