W INDIAN MENU

\ MENSA

RILL & BAR

SP1. MULLIGATAWNY M2 A2 $80

(Broth from lentils, fried onions and curry, served
with pappadums

(RE. VEFEMMPE R /Y 8%, BoLAREEH)
Served With Tarter Sauce BfEZ#HIE
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_—
SR1. TANDOORI CHICKEN (HALF/FULL) $180/
\E% (F1n/21m) $320

(whole chicken marinated with Indian Spices and
cooked in earthen oven, served with mint sauce)

(BREXRHHESHRRUTERPRA, BLLERE)

SR2. TANDOORI LAMB CHOP (3 PCS ) $240
CESFACR)

(lamb chop marinated in brown spicy seasoning and
cooked in oven , served with lacha paratha and mint
sauce )

%ﬂgg%%ﬁﬁﬁl%ﬂﬁﬁ%ﬂﬁﬁﬁﬁ PR, e _EENEHEHFE

SR3. FISH 65 2 65 $195
(Marinated chunks of fish cooked in 65 different
South Indian spices)

(A 65 EARIMREIESE =50 k5 A i5R)
SR4. PANEER CHILI FHIFNE Z + $190

(Chunks of cottage cheese cooked with diced shape
bell pepper, onion, tomato, soya sauce, red chili
sauce)

(FNEZ T EY) T REHML ¥ 2. #an. Bl AIRME—ER)

SRS. STUFFED IDLIS - 4 PCS $120
@Aﬁ#* o 4 ﬁ:

(Savoury rice cake stuffed with lentils, nuts
vegetables , served with coconut dip)

(MR A5, Emm 2. BRGXK, B LIHF3E)

SR6. KERALA FRIED PRAWNS - 6 PCS $180
VESER — 6 15

(Fresh prawns crisped in coconut oil, with mustard
seeds, curry leaves, turmeric, chillies)

(BB EES, BOTroRAT. NEEE, B, )
SR7. MEDHU VADA - 4 PCS{E $160

(Disc shaped lentil fritters, served with sambar and
3 style dips)

(B 2R =2 hf%, BEERE N 3 FER)

MEDHU VADA

10% SERVICE CHARGE IS APPLICABLE
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MC1. NALLI NIHARI ZE A MNE $270

(Goat shank meat , slow cooked with mutton pieces
with Indian Brown Gravy )

(WL2E/NBE R, SR 2 PN ERAN N E PO — 218 E)
MC2. CHICKEN TIKKA MASALA MIE%4 $220

(Cubes of chicken cooked in Tandoor , mixed in red
tomato gravy )

(TP BN AN, BOEMTES)
MC3. GOAN FISH CURRY S fr[INrEA $240

(Chunks of Fish cooked in creamy yellow Indian curry
with coconut milk )

(FRA 31 RS DR AR 47 =2 S 4 £ 35)
MC4. PALAK PANEER F1EZ 5% $240

(Chunks of cottage cheese cooked in spinach gravy
with Indian Spices

(FSERP T ENE R R R T EES)
MC5. DAL MAKHANI /& Z0PE $140

(Black lentil soaked overnight and cooked in rich
creamy gravy)

(RR 2RI R ER)

DL AN

MCé. PLAIN DOSA & F1ENIEH $105

(South Indian savory pan cake, made of fermented
batter of ground black lentils and rice , served with 3
style of sauces and sambar )

(ﬁ‘”rﬁﬂ*ﬁ'ﬁﬁ HEEME R R S MK ER3E B R R 32 g, FE1HC 3
BETHRERE S

MC7. MASALA DOSA EfEHIFIENIEH $125

(South Indian savory pan cake, made of fermented
batter of ground black lentils and rice ,stuffed with
potato onion fillings, served with 3 style of sauces
and sambar )

(FAENE A BRI EH, OB B R S K ER 3% B R A 2 Y, 2om
S FREEN, Bid 3 BEANRE S

MC8. CHEESE MASALA DOSA = 1+ EfER e+ $135

(South Indian savory pan cake, made of fermented
batter of ground black lentils and rice ,stuffed with
cheese, potato onion fillings, served with 3 style of
sauces and sambar)

(FENEEARIAR B, EIAEREAY 2= SALK RS BB MI AR, 2270
S+ BFEREN, B 3 M IRES

10% SERVICE CHARGE IS APPLICABLE

CHICKEN TIKKA MASALA

DAL MAKHANI

PLAIN DOSA



Vice ) Preads KER/ATED

RB1. BIRYANI (VEG , CHICKEN , LAMB) $170/
FIREMIPEER G, R FR) $180/

(basmati rice cooked in whole spices, mint, option of $190
vegetables, chicken or lamb)

(FNEEARKAEER. B X #HREFRZ R

RB2. STEAMED RICE 7K Ak $90

RB3. NAAN BREAD /& 6} $50

(Garlic, Plain, Cheese )

(Kwr. [RBK. Z 1)

RB4. KATHU PAROTHA (VEG / CHICKEN) $120/

FREHERF (RS /ZER) $140 AN R
(shredded South Indian flatbread cooked in spicy

curry)

(FH RN e 22 S B = FDEZ FD RS R )

[oseeid B

D1. GULAB JAMUN K IREHEK $80
D2. RASMALI EHER $80
D3. GAJAR HALWA Rz EHE VR T $80

GULAB JAMUN

Shop D-E-F, G/F 10 Muk Ning Street, Oasis Place Kai Tak

¢
Shop 5-7, G/F, Plaza 88, Commercial Development

“The Aurora”, No.88 Yeung UK Road, Tsuen Wan, NT

10% SERVICE CHARGE IS APPLICABLE



