A LEGACY OF FLAVOURS

FOOD MENU




THAI GREEN CURRY PANEER TIKKA <’

(COTTAGE CHEESE CHUNKS MARINATED WITH THAI SPICES AND COCONUT MILK,
CHARBROILED INSIDE TANDOOR)

MASALA PAPAD BRUSCHETTA <

(INDIAN STYLE MASALA PAPAD TOPPING OVER TOASTED BAGUETTE)

PALAK PATTA CHAAT <

CRUNCHY SPINACH FRITTERS LAYERED WITH CREAMY YOGURT, SWEET-TANGY CHUTNEYS, AND HOUSE
ROASTED CHAAT MASALA, GARNISHED WITH FRESH HERBS AND POMEGRANATE.

NACHOS CHAAT <

(OUR CHEFS CLASSIC CHAT OF CRUSHED NACHOS CHIPS)

DAL KHICHDA <’

(CREAMY RICE AND LENTILS COOKED TOGETHER WITH GENTLE SPICES AND FINISHED
WITH A GHEE-FRIED CUMIN TEMPERING)

MUNNA BHAI VADA PAV SLIDER <’

(FAMOUS MUMBAI STREET FOOD IN SOFT BUN)

CAPRESE PANEER TIKKA <

(INDO ITALIAN FUSION: COTTAGE CHEESE MARINATED AND INFUSED
IN THREE DIFFERENT WAY)

THAI RED CURRY CHICKEN TIKKA =

(CHICKEN CHUNKS MARINATED WITH THAI SPICES AND COCONUT MILK,
CHARBROILED INSIDE TANDOOR)

BUTTER CHICKEN SLIDERS <=

(MAKHANI GRAVY CORDONED CHICKEN MORSELS OVER BUTTERED PAO BUN,
SPICY ONION SLAW & TWISTED RICH GRAVY)

PERI PERI CHICKEN TIKKA & GARLIC NAAN </

(TANDOOR CHARBROILED CHICKEN CHUNKS MARINATED WITH BIRD’S EYE CHILLY)

CAPRESE CHICKEN TIKKA </

(INDO ITALIAN FUSION : CHICKEN CHUNKS MARINATED AND INFUSED IN THREE DIFFERENT WAYS)

CHICKEN BLACK PEPPER GHEE ROAST <’

(BLACK PEPPER & CHEF SPECIAL SECRET SPICES FLAVOURED PAN-FRIED CHICKEN CHUNKS)

HUMMUS WITH TANDOORI CHICKEN SHAWARMA <’

(SERVED WITH GARLIC NAAN OR PITA WEDGES)

JUNGLE MASS <

(RECIPE OF 100 YEARS MUTTON BRAISED IN MATHANIA CHILLIES & YOGHURT)

KAFFIR LIME FISH TIKKA <’

(CHUNI(S OF FISH MARINATED WITH MILD SPICES & KAFFIR LIME
LEAVES SERVED WITH ACHARI MAYO AND MINT CHUTNEY)
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480

480

480

480

480
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dOUPDS

HOT AND SOUR SOUP 190/210

(VEG/CHICKEN)

LEMON CORIANDER SOUP 190/210

(VEG/CHICKEN)

MANCHOW SOUP 190/210

(VEG/CHICKEN)

SWEET CORN SOUP 190/210

(VEG/CHICKEN)

TOMATO SOUP 190

INDIAN STARTERD

VEGETARIAN

MULTANI PANEER CHEESE STUFFED TIKKA 430

(COTTAGE CHEESE MARINATED IN UNIQUE BLEND OF GRAM
FLOUR STUFFED WITH MUSHROOM & CHEESE)

OMORA PANEER SHASHLIK 410

(CLAY OVEN COOKED COTTAGE CHEESE CHUNKS, ONION &
PEPPERS WITH MINT CHUTNEY & SALAD)

PANEER MALAI TIKKA 410

(COTTAGE CHEESE CHUNKS BLENDED IN MILD MARINADE &
GRILLED INSIDE TANDOOR)

BHATTI DA STUFF SOYA CHAAP 390

(SOYA CHAAP CHUNKS BLENDED IN SPICY MARINADE &
STUFFED WITH MAWA, GRILLED INSIDE TANDOOR)

TANDOORI MALAI SOYA CHAAP 390

(SOYA CHAAP CHUNKS BLENDED IN MILD MARINADE & GRILLED
INSIDE TANDOOR)

HARI MIRCH AUR PODINA SOYA TIKKA 390

(SOYA CHUNKS BLENDED IN GREEN CHILLI & MINT SPICE
MARINADE & GRILLED INSIDE TANDOOR)

TANDOORI STUFFED MUSHROOM (8 PCS) 390

(BUTTON MUSHROOMS MARINATED WITH KASHMIRI CHILLY &
SECRET INDIAN SPICES STUFFED WITH CHEESE & NUTS)

KARARA HARA BHARA KEBAB 390

(CORN FLAKE COATED CRISPY VEG PATTY KEBAB)

OMORA SPECIAL DAHI KE KEBAB 390

(MILDLY SPICED PANKO CRUMBED KEBAB OF CURD &
PINEAPPLE)




INDIAN STARTERD

NON-VEGETARIAN

TANDOORI CHICKEN (F/H) 440/690

(INDIAN DELICACY AROUND THE WORLD-TANDOOR ROASTED CHICKEN)

AFGHANI CHICKEN (F/H) 460/720

(TANDOOR BAKED MILDLY SPICED CHICKEN ENRICHED WITH CREAM)

CHICKEN TIKKA 470

(INDIAN SPICES AND KASHMIRI CHILLI INFUSED CHICKEN
CHUNKS & GRILLED INSIDE TANDOOR)

CHICKEN MALAI TIKKA 480

(TANDOOR BAKED MILDLY SPICED CHICKEN CHUNKS ENRICHED
WITH CREAM)

CHICKEN MALAI GARLIC TIKKA 480

(MILDLY SPICED CHICKEN BITES ENRICHED WITH CREAM & GARLIC)

INDYATI TAKA TAK CHICKEN TIKKA 480

(CHICKEN TIKKA COOKED WITH SECRET INDIAN SPICES AND
FLAVOURFUL GRAVY)

MAKHMALI CHICKEN SEEKH KEBAB 480

(FRESHLY POUNDED CHICKEN MINCE FLAVOURED WITH INDIAN
HERBS & GRILLED INSIDE TANDOOR)

MUTTON GILAFI SEEKH KEBAB 030

(MINT AND GREEN CHILLY INFUSED MUTTON MINCE & GRILLED
INSIDE TANDOOR)

FISH TIKKA 030

(TANDOORI MASALA & YOGHURT MARINATED FISH CHUNKS &
GRILLED INSIDE TANDOOR)




INDIAN MAIN COURJE

VEGETARIAN

PANEER

DUM KA PANEER LABABDAR

(SOFT PANEER PIECES COOKED WITH SPICY TOMATO ONION GRAVY)

PANEER MAKHANWALA

(SOFT PANEER PIECES SIMMERED IN RICH TOMATO GRAVY
MADE FROM CREAM AND CASHEW NUTS)

KADHAI PANEER

(SOFT PANEER COOKED WITH SPICY TOMATO ONION GRAVY AND
ASSORTED BELL PEPPERS)

PANEER TIKKA BUTTER MASALA

(TANDOORI CHUNKS OF PANEER COOKED WITH SPICY MASALA
GRAVY)

SHAHI PANEER

(SOFT PANEER PIECES SIMMERED IN MILDLY SPICE RICH &
ROYAL GRAVY MADE FROM CREAM AND CASHEW NUTS)

AMRITSARI PALAK PANEER

(SOFT PANEER COOKED IN FLAVOURFUL SPINACH GRAVY, FINISH
WITH CREAM AND WHOLE RED CHILLY)

VEGETARIAN

MUSHROOM KOFTA CURRY

(EXOTIC MUSHROOM &COTTAGE CHEESE DUMPLINGS COOKED
IN RICH GRAVY OF CASHEW NUT WITH FENUGREEK)

SOYA CHAAP TIKKA BUTTER MASALA

(TANDOORI CHUNKS OF SOYA BARRELS COOKED WITH SPICY
MASALA GRAVY)

SOYA CHAAP MAKHANI

(TANDOORI CHUNKS OF SOYA BARRELS SIMMERED IN RICH
TOMATO GRAVY MADE FROM CREAM AND CASHEW NUTS)

KADHAI MUSHROOM

(BUTTON MUSHROOM COOKED WITH SPICY TOMATO ONION
GRAVY AND ASSORTED BELL PEPPERS)

SOYA CHAAP TIKKA RARRA

(TANDOORI CHUNKS OF SOYA BARRELS & SOYA GRANULES
COOKED WITH SPICY TANGY GRAVY)

MIX VEG

(SPICY & TANGY ASSORTED VEGETABLE PREPARATION)

PINDI CHOLEY

(SPECIAL CHICKPEA CURRY WITH IN HOUSE BLEND OF SECRET SPICES)

460
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460
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440
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INDIAN MAIN COURJE

VEGETARIAN

DAL

MAKHANI DAL

(BLACK LENTILS, SIMMERED OVERNIGHT WITH TOMATO PUREE,
FINISHED WITH FRESH CREAM)

YELLOW DAL TADKA

(YELLOW LENTIL SIMMERED WITH CHOPPED TOMATOES AND
TEMPERED WITH GARLIC)

DAL DHABA

(MIX LENTIL SIMMERED WITH CHOPPED TOMATOES AND
TEMPERED WITH GARLIC AND DRY RED CHILLIES)

INDIAN MAIN COURSE

NON-VEGETARIAN

CHICKEN(H/F)

CHICKEN LABABDAR

(BONELESS CHICKEN PIECES COOKED WITH SPICY TOMATO ONION GRAVY)

BUTTER CHICKEN

(SUCCULENT TANDOORI CHICKEN/CHICKEN TIKKA SIMMERED IN
RICH TOMATO GRAVY MADE FROM CREAM AND CASHEW NUTS)

KADHAI MURGH

(BONELESS CHICKEN PIECES COOKED WITH SPICY TOMATO
ONION GRAVY AND ASSORTED BELL PEPPERS)

CHICKEN BUTTER MASALA

(TANDOORI CHUNKS OF CHICKEN COOKED WITH SPICY MASALA GRAVY)

RARRA CHICKEN PUNJABI

(CHICKEN CHUNKS & CHICKEN MINCE COOKED WITH SPICY
TANGY GRAVY)

HOME STYLE CHICKEN CURRY

(CHICKEN SIMMERED IN LIGHT SPICY TANGY GRAVY)

410

390

390

590/990
590/990
590/990
590/990
640/1100

590/990




INDIAN MAIN COURJE

NON-VEGETARIAN

MUTTON AND FISH (3 PCS)

RARRA MUTTON 040

(FRESH MUTTON CURRY CUT &MUTTON MINCE COOKED WITH
SPICY TANGY GRAVY)

MUTTON ROGAN JOSH 520

(OUR OMORA SPECIAL DELICACY-MUST TRY FOR MUTTON
LOVERS)

FISH CURRY 520

(INDIAN BASSA FISH MARINATED IN KASHMIRI CHILLY AND
COOKED IN SPICY PESHWARI GRAVY)

CHINESE STARTERD

VEGETARIAN

SALT & PEPPER EXOTIC VEGETABLES 390

(AN ASSORTMENT OF VEGGIES FRIED TILL CRISPY, TOSSED WITH
ONION, GARLIC AND ASSORTED PEPPERS)

CRISPY VEGETABLE CIGAR 390

(VEGETABLE SPRING ROLL SERVED WITH HOT GARLIC SAUCE)

CLASSIC CHILLY PANEER (DRY) 410

(COTTAGE CHEESE TOSSED WITH YOUNG GINGER, FRAGMENT
GARLIC AND CHILLI SOYA SAUCE)

HONEY CHILLI /CHILLI POTATO 390

(POTATO BATONS TOSSED WITH SWEET & SPICY GARLIC SAUCE)

CRISPY CORN 390

(AMERICAN CORN TOSSED WITH ASSORTED PEPPER AND
CHILLIES)

GARLIC CHILLI MUSHROOM 410

(BATTER FRIED BUTTON MUSHROOM TOSSED WITH CHILLI SAUCE)

VEG MANCHURIAN (DRY) 380

(CRISPY FRIED DUMPLING TOSSED IN MANCHURIAN SAUCE)




CHINESE STARTERD

NON-VEGETARIAN

CLASSIC CHILLI CHICKEN (DRY) 480

(CHICKEN CHUNKS TOSSED WITH YOUNG GINGER, FRAGMENT
GARLIC AND CHILLI SOYA SAUCE)

KUNG PAO CHICKEN 480

(SPICY STIR-FRIED CHICKEN CHUNKS WITH CASHEW NUTS,
VEGETABLES AND CHILLI PEPPERS)

CHICKEN DRUMS OF HEAVEN 460

(CRISPY FRIED CHICKEN WINGS TOSSED IN HOT GARLIC SAUCE)

SALT N PEPPER CHICKEN 480

(CRISPY FRIED CHICKEN TOSSED WITH ONION, GARLIC,
CAPSICUM AND ASSORTED PEPPERS)

CHILLY GARLIC FISH 030

(CRISPY FRIED BASSA CHUNKS TOSSED IN SPICY GARLIC SAUCE)

FISH SALT N PEPPER 030

(CRISPY FRIED FISH TOSSED WITH ONION, GARLIC, CAPSICUM
AND ASSORTED PEPPERS)

MNOMODS (6 PCH)

ULTIMATE VEG MOMOS 340
JUICY CHICKEN MOMOS 390




CHINESE MAIN COURDSE

VEGETARIAN

CHILLI PANEER

(GRAVY) (FRIED COTTAGE CHEESE TOSSED WITH YOUNG GINGER,
FRAGMENT GARLIC AND CHILLI SOYA SAUCE)

ASSORTED CHINESE GREENS IN CHOICE OF SAUCE

(HOT GARLIC, CHILLY SCHEZWAN, WHITE GARLIC, SWEET & SOUR)

VEG MANCHURIAN (GRAVY)

CRISPY FRIED DUMPLING COOKED IN MANCHURIAN SAUCE)

THAI CURRY VEG (GREEN/RED)

(TRADITIONAL CURRY PASTE COOKED WITH THAI HERBS AND
COCONUT MILK)

NON-VEGETARIAN

CHILLY CHICKEN (GRAVY)

(FRIED CHICKEN CHUNKS TOSSED WITH YOUNG GINGER,
FRAGMENT GARLIC AND CHILLI SOYA SAUCE)

STIR FRIED CHICKEN IN CHOICE OF SAUCE

(HOT GARLIC, CHILLY SZECHUAN, WHITE GARLIC, SWEET & SOUR)

CHICKEN MANCHURIAN

(CRISPY FRIED CHICKEN COOKED IN MANCHURIAN SAUCE)

THAI CURRY CHICKEN

(TRADITIONAL CURRY PASTE COOKED WITH THAI HERBS AND COCONUT MILK)

STIR FRIED FISH IN CHOICE OF SAUCE

(HOT GARLIC, CHILLY SZECHUAN, WHITE GARLIC, SWEET & SOUR)

430

430

430

460

490

490

490

520

580




VEGETABLE FRIED RICE

(VEG FRIED RICE/CHILLI GARLIC FRIED RICE)

VEGETABLE HAKKA NOODLES

(HAKKA NOODLES/CHILLI GARLIC HAKKA NOODLES)

CHICKEN FRIED RICE

(CHICKEN CHUNKS TOSSED IN FRIED RICE/CHILLI GARLIC RICE)

CHICKEN HAKKA NOODLES

(CHICKEN CHUNKS TOSSED IN HAKKA NOODLES/CHILLI GARLIC HAKKA NOODLES)

DIKYANI AND RICE

STEAM RICE

JEERA RICE

VEG DUM BIRYANI

DELHI 6 KE CHICKEN DUM BIRAYANI

MUTTON DUM BIRYANI

NOODLES AND FRIED RICE

300/320
300/320
330/360

330/360

240
280
360

440

520




RAITA & SAIAD

MINT/ONION/MIX VEG /BOONDI PINEAPPLE

GREEN SALAD

INDIAN BREADS

TANDOORI ROTI- PLAIN

TANDOORI ROTI BUTTER

SPICY GARLIC ROTI

NAAN-PLAIN

NAAN -BUTTER/GARLIC/SPICY GARLIC
LACCHA PARATHA

BUTTER/AJWAIN/PUDINA//HARI MIRCH/LAL MIRCH

MISSI ROTI

KULCHA-ONION/SPICY POTATO/MIX

KEEMA KULCHA

40

45
50
70
80/85/90
80/85/85/90/90
85

110

180/200




MAGICAL COMBOS

AVAILABLE BETWEEN 12PM-4PM

DAL MAKHANI

(DAL MAKHANI+NAAN/LACCHA PARANTHA/TANDOORI ROTI(2PCS)

PANEER LABABDAR

PANEER LABABDAR+ NAAN/LACCHA PARANTHA/TANDOORI ROTI(2PCS)

PINDI CHOLEY

(WITH STUFFED KULCHA)

BUTTER CHICKEN BONELESS

(BUTTER CHICKEN BONELESS (2PCS) + NAAN/LACCHA PARANTHA/TANDOORI ROTI(2PCS)

CHILLY PANEER

(WITH STEAM RICE/FRIED RICE)

CHILLY CHICKEN

(WITH STEAM RICE/FRIED RICE)

THIN CRUST FIZLA

MARGHERITA PIZZA

(HOMEMADE BASE TOMATO, BASIL, AND MOZZARELLA CHEESE)

FARMER'S FRESH

(ONION, TOMATO, ZUCCHINI, PEPPERS & MUSHROOMS
COOKED & TOPPED ONTO CRUST)

PlZZA PANEER TIKKA

(OUR OWN BLEND OF TOMATO SAUCE & MINT CHUTNEY,
PANEER TIKKA, BELLPEPPER, ONION & TOMATO)

SPICY PANEER PIZZA

(SCHEZWAN PANEER, ROASTED BELLPEPPER AND MOZZARELLA CHEESE)

HERB CHICKEN PIZZA

(HERB CHICKEN CHUNKS, ONION, PEPPERS, OLIVES & MOZZARELLA)

PIZZA CHICKEN TIKKA

(OUR OWN BLEND OF TOMATO SAUCE & MINT CHUTNEY,
CHICKEN TIKKA, BELLPEPPER, ONION & TOMATO)

260

280

280

320

280

320

390

390

410

410

460

460




FASTA

(SPAGHETTI/PENNE)

AGLIO OLIO (vec /cHickeN)

(OLIVE OIL, GARLIC, CHILLI PEPPERS AND HERBS)

CREAMY CHEESE SAUCE (vec /cHicken)

(CREAM SAUCE ENRICHED WITH GARLIC AND HERBS)

TOMATO BASIL SAUCE (vec /cHicken)

(BASIL INFUSED TOMATO SAUCE WITH OLIVE OIL AND GARLIC)

ROSE SAUCE (mix sauck) (VEG /CHICKEN)

(TOMATO AND CREAMY CHEESE SAUCE WITH GARLIC)

ARRABIATA SAUCE (vec /cHicken)

(HOMEMADE TOMATO SAUCE, DRIED PEPPERS, OLIVES, BASIL AND PARMESAN)

SIDEDS

CLASSIC FRIES
PERI PERI FRIES
GARLIC BREAD
GARLIC BREAD WITH CHEESE

DESSERT

GAJAR HALWA SPRING ROLL
GULKAND GULAB JAMUN
GREEN APPLE PHIRNI TART
CHOCOLATE BROWNIE

SERVED WITH VANILLA ICE CREAM & CHOCOLATE SAUCE

380/430
380/430
380/430
380/430

380/430

220
240
220
320

290

120
290
290




