IShInd

DISTINGUISHED INDIAN CUISINE

MENUH#5

CONCEPT MENU

SHAADI KI SHEHNAL....

APPETIZERS...
Murg Hussaini
Kabargba Kebab
Tmperial Shyimp
Kurkura Paneer

Crispy Baby Corn

chilli Gobi

Vegetarian Sushi

Smoked Chicken on Baguette

Smoked Salmion on Crackers

MAIN COURSE...



Stamp


KAKE DA DHABBA
Sarson Ka Saag
Patile Wali Goat curry
Chanre Xi Daal
Jeera Pulao
Makki Di Roti
W{ﬁte Butter
Sbakar Te Gbee
Sirke Wale Pyaaz

Green C[yiﬁies

Adrak Ke Lacfye

CHANDNI CHOWK TO CHINA
Sweet & Sour Chicken
Thai Tofu
chilli Chicken

Vegemb[e Chowwmein




IYER KI RASOI
Utapam
1l
Mebbu Vada

Daal Vada

Lewion Rice

TAWE KA BAZAAR
Paneer Sba[yjehani
Bbawa Mircb
Keema Kaleji
Raan—e-Kbyber
Ajwaini Macchi
Sada Tawa Parantha

Pudina Parant]ya




SHAHI MUGAL DARBAAR
Dbm’ Wale Alloo
A/{%ari Cbampe
Murg Irani

Paneer Dum Puklt Biryani

Tawa Pbu{ka

SALAD RAITA ACHAAR KA CHOWK
Mixed Vegetable Salad
Bean Sprout salad
Three Bean Salad
Potato Salad
Green Salad
Ghiya Raita
Mint and Chilli Raita
Anar Pineapple Raita
Potato Raita
Plain Yogurt
Mango Pickle
Lewion Pickle

Garlic Pick[e




chilli pickle
Gajav, Gobi & shalgam Pickle
1mli Chutney
Mint C(yutne;g
Mango Cbutney

Cuwtin Papao

Green Cbiﬂies

MITHAI WALA
Seasonal Fresh Fruits
Fresb Berries
Assorted Pies
Assorted Cakes
Mousse Cups

Wedding Cake




CHAI AUR COFFEE WALA
Hyprotic Coffee

Masala Cbai

PAAN KI DUKAAN

Fresh Paan




