Tandoor Se...
Assorted Kebab Platter

495.00

(An In house speciality - a wholesome combination of chicken,
mutton & fish kebab served with mint chutney, lachha onion &
lemon slice)

Hara Bhara Kebab Platter

300.00

(A Vegan Delight - a wholesome combination of Paneer,
Broccoli, Baby Potato, Sliced Pineapple, Tomato, onion & Capsicum
marinated and cooked in tandoor. It is served with mint chutney,
lachha onion & lemon slice)

Lasuni Jhinga

450.00

475.00

(Whole Bhetki marinated in yoghurt, flavoured in Indian spices &
cooked in charcoal Tandoor. It is served with lachha onion and
mint chutney)

Whole Bhetki in Oriental Style
(Boneless chunks from a whole Bhetki is first crispy fried and
then tossed in house special spicy oriental sauce and served
as a whole with the head and tail on - a must try !!! )

Grilled Bhetki in Lemon Butter Sauce
(Fillet of Kolkata Bhetki marinated with special herbs and grilled to
perfection in lemon butter sauce. It is served with boiled vegetables
and crispy potato wedges our house special dip)

Chicken Bharwan Tangree

350.00

(Chicken drumsticks stuffed with spicy mutton keema masala,
marinated with Indian spices and cooked in charcoal tandoor)

325.00

(This popular Indian kebab is one of our in house specialities
made from chicken thigh pieces. It is marinated with mild
Indian spices, yogurt and cooked in tandoor)

Chicken Baghdadi Kebab
400.00

375.00

(Galouti means 'soft', something that melts in the mouth. It is
a creamy, mouth-watering delicacy made from minced mutton
along with a heavenly mix of exotic spices. The minced meat is
shaped into patties and shallow fried with desi ghee on a tawa
for a delectable finish. It is served with parathas)

Chicken Kalmi Kebab
495.00

595.00

(The history of this dish traces back to the time when Alexander the
Great defeated Pourus and treated Pourus with a special banquet
prepared where this raan is believed to be served. And Alexander
was popularly known as Sikandar (the conqueror) hence this dish
gets the name.)

Mutton Galouti Kebab

(Medium Sized Prawns marinated in Chef's special marination
And cooked in tandoor - A Must Try!)

Tandoori Whole Bhetki

Sikandari Raan

375.00

(Roulade style chicken stuff with minced chicken & cheese filling)

Chicken Ala-Keiv
(Chic breast stuffed with herbal butter and creamed and
dupted this several with a house special cream sauce,
smashed potato & boiled veg. )

375.00

In Chicken
Tandoori Chicken (Full/Half)

In Fish
395.00 / 250.00

(A traditional north Indian delicacy - whole spring chicken
cut into four pcs. &marinated in yoghurt, special Indian spices
and cooked in traditional in charcoal tandoor)

Chicken Banjara Kebab

275.00

(Coming from the nomadic tribe of the "Banjara", this popular
kebab offers pieces of boneless chicken in spicy marinade of
freshly ground roasted spice, herbs and yoghurt and cooked in
charcoal tandoor, served with lachha onion & mint chutney)

Lazeez Chicken Tangree Kebab

390.00

Sarson Wali Machhi

390.00

(An unique fusion of Bengali & Mughlai cuisine- Kolkata Bhetki pieces .
marinated in mild mustard & yoghurt marinade and cooked in
charcoal tandoor)

Tandoori Pomfret
295.00

(Whole pomfret marinated in yoghurt, flavoured in Indian spices & cooked in
charcoal tandoor. It is served with lachha onion and mint chutney.)

250.00

(Chunks of kol bhetki marinated in a mild creamy marination)

(Chicken leg pcs. marinated in yoghurt, exotic spices cooked in
charcoal tandoor and served with lachha onion & mint chutney)

Chicken Pahari Kebab

Ajwaini Bhetki Tikka
(Chunks of Kolkata Bhetki marinated in Chef's special Tandoori masala
& yoghurt and cooked in charcoal tandoor, serverd with lachha onion
& mint chutney)

Makhmali Bhetki Tikka

275.00

390.00

(Boneless pcs. of chicken marinated in yoghurt, cheese and flavoured
with pudina, other Indian spices and cooked in charcoal tandoor and
servedwith lachha onion & mint chutney)

Chicken Tikka Kebab

250.00

In Vegetable

250.00

Dhingry Kebab

(Boneless chicken marinated in special Indian spices, cooked in
charcoal tandoor and served with lachha onion & mint chutney)

Chicken Reshmi Kebab
(An all time favourite - succulent pcs. of Boneless chicken marinated
in hung curd, cream & Indian spices, cooked in charcoal tandoor and
served with lachha onion & mint chutney)

200.00

(Button Mushroom fried then marinated in Indian Spices and cooked in
charcoal tandoor. It is served with lachha onion and mint chutney.)

Paneer Tikka

200.00

(Cubes of cottage cheese marinated in yoghurt, cream, Indian spices and
cooked in charcoal tandoor. It is served with lachha onion and mint chutney.)

In Mutton
Mutton Boti Kebab

Tandoori Alu Tikka Tikka
300.00

(Boneless chunks of mutton marinated in yoghurt, Indian spices and
cooked in charcoal tandoor. It is served with lachha onion and mint chutney.)

Mutton Seekh Kebab
(Mutton keema along with chopped onion, chilly, dhania, marinated with
speciality Indian spices and skewered in charcoal tandoor.
It is served with lachha onion and mint chutney.)

250.00

180.00

Flavours of Indian Gravies
In Mutton

In Chicken
Chicken Musallam

595.00

Bhuna Gosht

325.00

Mutton Patiala

275.00

Mutton Peshawari

(An age old famous delicacy - whole chicken stuffed with Indian spices
and cooked in charcoal tandoor and simmered in Chef's special gravy)

Chicken Patiala
(An in house speciality - a must try)

Chicken Changezi
(This popular chicken delicacy from northern part of India believed
to be named after Mongolian ruler and invader Changez Khan because
he was very fond of it)

Chicken Pasanda

275.00
275.00

275.00

(Boneless chicken cooked in charcoal tandoor and
simmeredin rich Lababdar gravy)

Chicken Tikka Makhani

275.00

(Succulent cubes of chicken, cooked in charcoal tandoor,
simmered in rich cream and tomato gravy)

Reshmi Butter Masala

Chicken-Do-Piaza

Mutton Rara Masala

350.00

350.00

(A famous Punjabi delicacy - boneless mutton cooked in
thick brown onion gravy)

Keema Mutter

350.00

(Mutton keema cooked with green peas in thick brown gravy)

275.00

Mutton Kassa

350.00
325.00

(Mutton tender on bone simmered on slow fire
with fried onions and other spices)

275.00

Mutton-Do-Piaza

325.00

(With bone mutton cooked in yellow gravy and fried onion)

275.00

(Boneless cubes of chicken cooked in Chef's special spinach gravy)

(With bone chicken cooked in charcoal tandoor and cooked with
diced capsicum and onion in thick yellow gravy)

350.00

(The all time favourite ‘Royal’ Mughlai dish made with mutton cooked
in a creamy spicy sauce and garnished with nuts and raisins that add
subtle softness to the curry)

275.00

(Shreaded pieces of chicken cooked in yellow gravy
& topped with Boiled egg)

Palak Chicken

350.00

(Boneless strips of mutton cooked in Chef special gravy)

(With bone pieces of mutton cooked in yellow gravy with tomato,
onion, capsicum & served in hundi)

(A famous Punjabi delicacy - boneless chicken
cooked in thick brown onion gravy)

Chicken Bharta

Mutton Pasinda

Mutton Liver Masala

(Reshmi kebab cooked in Chef's special white gravy)

Chicken Rara Masala

(An in house speciality - a must try)

Mutton Shahi Korma

(The all time favourite ‘Royal’ Mughlai dish made with chicken cooked
in a creamy spicy sauce and garnished with nuts and raisins that add
subtle softness to the curry)

Chicken Lababdar

350.00

(Our Chef's recommendation)

(Roasted chicken strips cooked in tomato based gravy flavoured
with secret spices and finished with rich cream)

Chicken Shahi Korma

395.00

(Boneless piece of mutton cooked in Chef's special brown gravy
made from mutton keema)

260.00

Mutton Roganjosh
(With bone mutton cooked in brown gravy toppedwith
Chef's speciality made rogan)

325.00

In Vegetable

In Fish
Bhetki Musallum

525.00

(An age old famous delicacy - whole bhetki marinated with Indian
spices stuffed with minced bhetki masala and cooked and simmered
in Chef's special gravy)

Bhetki Tikka Masala

Veg Malai Kofta

Mushroom Masala
425.00

Palak Paneer

Bhetki Lababdar

425.00

(Cubes of cottage cheese cooked in thick spinach gravy
with melted butter & topped with cream)

425.00

(Cubes of fresh cottage cheese cooked in thick yellow gravy
with melted butter and topped with cream)

Bhetki Shahi Korma

Panner Butter Masala

(The all time favourite ‘Royal’ Mughlai dish made with bhetki cooked
in a creamy spicy sauce and garnished with nuts and raisins that add
subtle softness to the curry)

200.00

(Button mushroom deep fried & cooked in thick red gravy)

(Cubes of Kolkata bhetki cooked in charcoal tandoor &
simmered in rich cream & tomato gravy)

(Cubes of Kolkata bhetki cooked in charcoal tandoor &
simmered in rich lababdar gravy)

200.00

(Kofta made out of mashed vegetables, cottage cheese, dry fruits
with Indian spices and cooked in yellow gravy)

Shahi Paneer

200.00

200.00

200.00

(Cubes of paneer cooked in thick shahi gravy in sahi style)

Pomfret Masala

300.00

(An In-house speciality)

Kadai Paneer

200.00

(Cubes of fresh cottage cheese cooked in yellow gravy
with tomato, onion, capsicum)

In Prawn
Prawn Malaicurry

Corn Palak
450.00

(Bay of Bengal Prawns Cooked in yellow gravy, flavoured with
coconut milk and topped with cream & melted butter)

Prawn Masala

(American corn cooked in thick spinach gravy
with melted butter & topped Cream)

Veg. Navaratan Korma
450.00

200.00

190.00

(Harmonius combination of choicest garden vegetables,
cooked in white gravy)

(Chef's speciality - Bay of Bengal Prawn cooked in special Indian gravy)

Vegetable JhalFrezi
(Harmonious combination of choicest green vegetable,
cooked in spicy Indian gravy)

190.00

Staples From The

Indian Kitchen

Aloo Mutter

180.00

(Boiled baby potato & green peas, cooked in
thick tomato gravy)

Dum Aloo Kashmiri

Special Mutton Biryani

300.00

2 pcs. Mutton & an Egg

180.00

(Fried baby potato, cooked in rich yoghurt gravy)

Special Chicken Biryani

280.00

2 pcs. Chicken & an Egg

Dum Aloo (Punjabi)

180.00

(Boiled baby potato, cooked in thick red gravy
in traditional north Indian style)

Dal Makhani

180.00

(Famous Indian black dal soaked overnight & cooked over slow fire
with Indian spices & herbs and flavoured with cream & butter)

Yellow Dal

170.00

Mutton Biryani

230.00

Chicken Biryani

215.00

Sahi Pulao

180.00

Jeera Rice / Peas / Veg. Pulao

170.00

Steamed Rice

120.00

Keema Naan

80.00

Kabuli Naan

70.00

Masala Kulcha

60.00

Tandoori Lachha Paratha

50.00

(Combination of yellow dals boiled & cooked with spice & herbs)

Green Peas Masala
(Boiled green peas tossed in chopped onion
with spicy Indian in-house gravy)

170.00

Tawa Lachha paratha

50.00

Oriental Flavours
Appetizers

50.00

Fried Chilli Mushroom

(available till 10:00 p.m.)

Naan (Butter)
Naan (Plain)

45.00

Tandoori Roti (Butter)

40.00

Tandoori Roti

35.00

Raita

200.00

(Button mushroom fried and tossed with green chilli, onion
& capsicum in Chinese soya sauce)

American Corn In Salt & Pepper/
Hot Garlic Sauce

200.00

(Golden American corn crispy fried & tossed in choice of sauces)

Golden Fried Paneer

200.00

Fried Baby Corn

200.00

(Strips of baby corn batter fried)

Boondi Raita

60.00

Mixed Raita

60.00

Chilli Baby Corn / Potato
(Baby corn / potato deep fried and tossed with green chilli,
onion &capsicum in Chinese soya sauce)

Crispy Lamb

Pineapple Raita

60.00

Plain Curd

40.00

200.00
325.00

(Succulent pcs. of lamb tossed with garlic, onion & capsicum)

Hakka Chilli Shrimp

325.00

(Chef's recommendation - A must try)

Prawn Salt & Pepper / Dry Chilli

450.00

(Chef's recommendation)

Prawn Tempura

450.00

(Japanese style fried prawns)

Golden Fried Prawn

450.00

(Bay of Bengal Prawn battered in thick marination,
deep fried and served with special Chinese dip)

Chicken with Broccoli & Mushroom

295.00

(Boneless sliced chicken with diced of broccoli
& mushroom tossed in oyster sauce)

General Tso’s Chicken

260.00

(An all time favourite)

Lat Me kai
(An all time favourite)

250.00

Pot Boilers
Soup of Your Choice (Veg.)
Crispy Fried Chicken

260.00

(Boneless pcs. of chicken crispy fried along with
French fries tossed in spicy thai sauce)

Manchow Soup

Drums of Heaven

(Mushroom, mixed vegetable with chopped tomato,
coriander & fried noodles)

260.00

120.00

(Clear, coriander, Hot 'n' Sour, sweet corn, noodle)

130.00

(Chicken wings tossed with onion & capsicum in spicy sauce)

Crispy Konjee Chicken

260.00

(Julienne of chicken deep fried and tossed in special
konjee sauce with onion & capsicum)

Fried Spring Chicken

260.00

(Succulent pcs. of chicken cut from the breast portion marinated
with Chinese spices and deep fried)

Chicken Lolipop

250.00

(Chicken wings battered & deep fried)

Crispy Fish Dry Chilli

280.00

(Cubes of basa crispy fried and tossed with dry chillies
& spicy Chinese sauce)

Mustard Fish

280.00

(Fried Fish cubes sauteed with spicy mustard sauce)

Pepper Fish

280.00

(Cubes of basa deep fried and tossed with black pepper
and Chinese soya sauce)

Fried Fish 'n' Chips

280.00
280.00

(Marinated basa cut into strips, crumped, deep fried
& served with tartar sauce)

Tartar Sauce (Extra helping)

30.00

150.00

(A mildly spiced soup with mushrooms, vegetables,
coconut milk and lemon grass)

Soup of Your Choice (Non-Veg.)

150.00

(Clear, Coriander, Hot 'n' Sour, Sweet corn, Noodle)

Manchow Soup

160.00

(Mushroom, mixed vegetable with chopped tomato,
coriander & fried noodles)

Prawn Coriander Soup

160.00

Tom Kha Kai

170.00

(Chicken soup with coconut milk kaffir,
lemon grass and aromatic ginger)

Tom Yam Koong
(A traditional favourite spicy hot and sour broth of prawn
with kaffir lime leaves, aromatic ginger, lemon grass and chilli paste)

(Marinated basa fillet crumbed, deep fry & served
with French fries & tartar sauce)

Fish Finger

Tom Kha Het / Phak

180.00

Mings Farm
In Fish
In Chicken

Fish in Sauces of Your Choice

280.00

Sanghai Chicken

260.00

(Chill soya, hot garlic, schezwan, sweet & sour, lemon,
chilli-wine, lemon honey, coriander sauce)

Hunan Chicken

260.00

Mandarin Fish

295.00

Sliced Chicken with Veg.

260.00

Kung Pao Fish

295.00

Pomfret in Sauces of Your Choice

300.00

260.00

(Chill soya, hot garlic, schezwan, sweet & sour,lemon,
chilli-wine, lemon honey, coriander sauce)

(Slices of boneless Chicken cooked in white Chinese Sauce
with baby corn,mushroom, capsicum, carrots, cabbage)

Chicken in Sauces of Your Choice
(Chilli soya, hot garlic, schezwan, sweet & sour, lemon, chilli-wine,
lemon honey, coriander sauce, Manchurian)

Kai Thod Kratium Prik Thai

275.00

(Crispy stir fried chicken with button mushrooms, onion,
garlic and crushed black peppercorns)

Kung Pao Chicken

275.00

In Lamb
Sliced Lamb in Sauces of Your Choice

350.00

(Chilli, hot garlic, Schezwan Sauce)

Shreaded Lamb with Green Pepper

350.00

Crispy Konjee Lamb

350.00

(Shredded Lamb deep and tossed in special
konjee sauce with onion & capsicum)

From The
Fishersman's Net...

Mings Field
Rice of your Choice

In Prawn
Prawn in Sauces of Your Choice

450.00

(Chill soya, hot garlic, schezwan, sweet & sour,lemon,
chilli-wine, lemon honey, coriander sauce)

Garlic Pepper Prawn

450.00

Sizzler
Prawn

450.00

Bhetki (whole)

450.00

Chicken

325.00

Fresh From The Garden
Veg. in Mongolian Style

170.00

Mixed Vegetable in Black Bean Sauce

170.00

Sweet 'n' Sour Vegetable

170.00

Vegetable Manchurian

170.00

Chilli Paneer

200.00

(Veg.)

Singaporean Fried Rice

190.00

Vegetable / Egg Fried Rice

170.00

Ginger & Capsicum Fried Rice

170.00

Chilli Garlic Fried Rice

170.00

Rice of your Choice

(Non-Veg.)

Singaporean Fried Rice

230.00

Schezwan Fried Rice

210.00

Mixed / Chicken / Prawn Fried Rice

210.00

Ginger and Capsicum Fried Rice

210.00

Noodles of your Choice
Phad Thai Chao Wang

(Veg.)
200.00

(Traditionally famous Thai style flat rice noodles with
tamarind juice, bean sprouts, peanuts and seasonal vegetables)

Vegetable / Egg Chow mein

170.00

Chilli Garlic Noodles

170.00

Singapore Noodles

190.00

Yang Chow Fried Rice

300.00

Egg wrapped Fried Rice

280.00

Cantonese Fried Rice

280.00

Noodles of Your Choice (Non-Veg.)

Salad

250.00

Sea Food Salad

Singaporean Noodles

230.00

Shawarma Salad (Available till 10:00 p.m.)

Cantonese Chowmein

230.00

Mixed / Chicken / Prawn Chowmein

195.00

Phad Thai Chao Wang
(Traditionally famous Thai flat rice noodles with
chicken and prawns)

Chopsuey
200.00 / 230.00

Chinese Chopsuey
(Veg / Non Veg)

200.00 / 230.00

195.00

(A Lebanese delicacy)

Kimchi Salad (Non-veg.)

180.00

(Sliced chicken & prawn, cabbage dressed with tomato sauce,
red chilli paste with tangy sweet & sour sauce)

Kimchi Salad (Veg.)

American Chopsuey
(Veg / Non Veg)

230.00

(Fish & Prawn garnished with cucumber, tomato, onion,
pineapple, mint leaf, rice powder & chilli flakes)

140.00

(Cabbage dressed with tomato sauce, red chilli paste
with tangy sweet & sour sauce)

Chinese Salad (Veg./Non-veg.)
Green Salad

140.00 / 180.00
60.00

Dessert
Caramel Custard

170.00

Nolengur Flavour Ice-Cream

170.00

Chocolate Brownie with
Vanilla Ice-Cream

170.00

Tutty Frutty

170.00

(Is a colourful confection containing Ice-Cream &
Chopped Fruits flavoured with fruit syrup)

As You like it (Any 3 Flavours)

120.00

(Vanilla, Strawberry, Butter scotch, Chocolate)

Single Flavour

80.00

