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BAR MUNCHIES

FRENCH FRIES PLAIN/PERI PERI/CHEESEY 145/195
GARLIC BREAD PLAIN/CHEESE 145/195
POTATO WEDGES PLAIN/PERI PERI 145
CHILLY CHEESE TOAST 145

PEANUT MASALA 145
MASALA PAPAD 145
AMERICAN CORN CHAT 145
HUMMUS WITH FALAFEL 195

HUMMUS WITH PITA 195
LOADED NACHOS (VEG/CHICKEN) 195/245
BRUSCHETTAS (TOMATO/CHICKEN) 195/245
CHEESY CIGAR ROLLS (VEG/CHICKEN) 195/245

SOUPS

ALMOND BROCCOLI SOUP 145/195
CREAM OF BROCCOLI WITH FLAKES OF TOASTED ALMONDS

CREAM OF TOMATO VEG/CHICKEN 145/195
THICK SMOOTH AND TANGY TOMATO SOUP WITH SPRIG OF FRESH BASIL

SWEET CORN SOUP VEG/CHICKEN 145/195
SWEET CORN KERNELS WITH ORIENTAL FLAVORS

MANCHOW SOUP VEG/CHICKEN 145/195

THICK BROTH WITH A BUNCH OF STIR FRIED VEGGIES AND FRIED NOODLES
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SAIAD SIATION

GREEK SALAD (VEG/CHICKEN) 245/275

HANDFUL OF CUCUMBERS, CHERRY TOMATOES, BELL PEPPERS, RED ONIONS,
OLIVES, FETA CHEESE WITH MIXED GREENS

QUINOA APPLE VINAIGRETTE SALAD 345

NUTTY FLAVOR QUINOA PAIRED WITH CRISP APPLES TOSSED IN
VINAIGRETTE DRESSING

CLASSIC CAESAR VEG/CHICKEN 245/275
CRISPY AND CRUNCHY LETTUCE WITH CHERRY TOMATOES OLIVES AND
CREAMY DRESSING

FRESH GARDEN GREEN SALAD 195
CUCUMBER, ONION, TOMATO, CARROT

MEDITERRANEAN AND
TANEDORI BOARDS

MEDITERRANEAN PLATTER VEG

SERVED WITH HUMMUS, BABA GANOUSH, FALAFEL, CHEESE SAMBOUSEK,
TZATZIKI, MUKHALIL, PITA, AND HOUSE SALAD

MEDITERRANEAN PLATTER NON-VEG

SERVED WITH LAMB KIBBEH, HUMMUS, BABA GANOUSH, CHICKEN SAMBOUSEK,
TZATZIKI, MUKHALIL, PITA, HOUSE SALAD

TANDOORI VEG PLATTER

SERVED WITH PANEER TIKKA, DAHI KE SHOLAY, TANDOORI MUSHROOM
& BADAMI VEG SEEKH

TANDOORI NON-VEG PLATTER

SERVED WITH MURGH MALAI TIKKA, MURGH ANGARA, AMRITSARI FISH TIKKA
& MUTTON SEEKH




APPEIZERS
CONIINENTAL

MUSHROOM DUPLEX
BUTTON MUSHROOMS STUFFED WITH CHEESE, BELL PEPPERS
SERVED WITH CHILLY MAYO

FRIED MOZZARELLA STICKS
MOZZARELLA CHEESE STICKS BATTERED AND CRUMB FRIED TO PERFECTION

CRISPY ONION RINGS
ONION RINGS DIPPED IN MEXICAN BATTER AND CRUMBED AND GOLDEN FRIED

VEG PITA POCKETS
PITA BREAD STUFFED WITH FALAFEL AND VEGGIES WITH
MEDITERRANEAN FLAVORS SERVED WITH HUMMUS AND MUKHALIL

PERI PERI CHICKEN WINGS
CRISPY BAKED CHICKEN WINGS TOSSED IN PERI PERI SAUCE

FISH N CHIPS
BATTER FRIED FISH SERVED WITH FRENCH FRIES AND TARTAR SAUCE

CRISPY CHICKEN TENDERS
CHICKEN TENDERS IN SPICY BATTER AND CRUMB FRIED SERVED
WITH FRENCH FRIES AND MUSTARD MAYO

GRILLED TIGER PRAWNS
TIGER PRAWNS TOSSED IN BUTTER, BELL PEPPERS SPICY TOMATO SAUCE




CHARCOAL

BHARWAN MUSHROOM 275

MUSHROOMS STUFFED WITH CHEESE, MARINATED IN TANDOORI MASALA,
FINISHED IN TANDOOR.

SURKH PANEER TIKKA 275
PANEER MARINATED IN SPICY HUNG CURD MASALA & FINISHED IN TANDOOR

BADAMI VEG SEEKH 275

HAND PICKED VEGETABLES BLENDED WITH PANEER, CORN, CASHEWNUTS
& SPICES, PLACED ON SEEKH & COOKED IN TANDOOR

DAHI KE SHOLAY 275
YOGHURT BLENDED WITH FRESH VEGGIES SEASONINGS STUFFED IN
BREAD SHELLS AND GOLDEN FRIED

SOYA CHAP TANDOORI/MALAI/ACHARI 275
ASK THE SERVER TO MAKE IT YOUR WAY

MALAI BROCCOLI 295
BROCCOLI FLORETS MARINATED IN CASHEW CREAM AND MILD

SPICES COOKED TO PERFECTION

CHARCOAL DUMPLINGS (VEG/CHICKEN) 275/345

DUMPLINGS APPLIED WITH HUNG CURD MASALA, CHARCOAL
GRILLED TO PERFECTION

MUTTON GALOUTI KEBAB 545
SUCCULENT MINCED MUTTON BLENDED WITH CHEF'S SECRET SPICES AND
DESI GHEE SERVED ON ULTA TAWA PARATHA

GILAFI MUTTON SEEKH KEBAB 545

LAMB MINCE MIXED WITH SPICES AND CHEESE, FINISHED WITH A GILAF
OF ONION AND CAPSICUM, THEN COOKED IN CLAY OVEN

TANDOORI CHICKEN HALF/FULL 345/595

WHOLE CHICKEN MARINATED IN HAND-PICKED SPICES & FINISHED
IN CLAY OVEN

BHATTI KA MURGH HALF/FULL 345/595

CHICKEN IS MARINATED WITH TRADITIONAL BHATTI SPICES AND
HUNG CURD COOKED IN TANDOOR




MURGH MALAI TIKKA

CHICKEN MORSELS MARINATED IN CASHEW NUT & CREAM AND
ROASTED IN CHARCOAL OVEN

MURGH ANGARA
CHICKEN MORSELS MARINATED IN SPICY HUNG CURD FINISHED IN CLAY OVEN

KANDHARI JHINGA

MARINATED TIGER PRAWNS FLAVORED WITH WHOLE SPICES AND
POMEGRANATE, COOKED IN TANDOOR

AMRITSARI FISH TIKKA
POPULAR STEER FOOD OF PUNJAB WHERE FISH CUBES ARE MARINATED
WITH UNIQUE BLEND OF WHOLE INDIAN SPICES

ORIENTAL

CLASSIC THAI SPRING ROLLS 245
VEGETABLES FILLED IN ROLLS, GOLDEN FRIED & SERVED WITH SWEET CHILLY SAUCE

SCHEZWAN CHILLY PANEER 275
COTTAGE CUBES DEEP FRIED, TOSSED IN TRADITIONAL SCHEZWAN CHILLY SAUCE

CHILLY GARLIC MUSHROOMS 275
CRISPY FRIED MUSHROOM TOSSED WITH SPICY CHILLY GARLIC SAUCE

SESAME HONEY CHILLY POTATO 245

CRISPY FRIED POTATO FINGERS TOSSED IN HONEY CHILLY SAUCE WITH
ROASTED SESAME SEEDS

CRISPY VEG SALT N PEPPER 245

CRISPY VEGETABLES TOSSED WITH FRIED GARLIC & CHINESE WINE,
SCHEZWAN PEPPER

CRISPY FRIED PEPPERY CORN 245

CRISPY AMERICAN CORN TOSSED WITH ONION AND BELL PEPPERS, SALT
AND BLACK PEPPER




CLASSIC VEG DUMPLINGS (STEAMED/PAN TOSSED) 275
DUMPLINGS FILLED WITH EXOTIC VEGGIES AND SERVED WITH CHILLY
SAUCE ANT MAYO

CRISPY GOLDEN PRAWNS 595

BUTTERFLY PRAWNS DIPPED IN A SPICY BATTER CRUMBED AND DEEP-FRIED
TO GOLDEN WITH HOT GARLIC SAUCE

WOK TOSSED CHILLY PRAWNS 595
DEEP FRIED CRISPY PRAWNS TOSSED IN SPICY CHILLY SAUCE

CHILLY GARLIC FISH 475
VIETNAMESE SEA BASS CUBES DEEP FRIED AND TOSSED IN CHILLY GARLIC SAUCE

FIVE SPICED DRUMS OF HEAVEN 345

FRIED CHICKEN LOLLYPOPS TOSSED IN TANGY AND SPICY SAUCE FLAVORED
WITH FIVE-SPICE POWDER

CLASSIC CHILLY CHICKEN 345
CHICKEN MORSELS DEEP FRIED & TOSSED IN CHILI SAUCE

CLASSIC CHICKEN DUMPLINGS (STEAMED/PAN TOSSED) 345
DUMPLINGS FILLED WITH MINCED CHICKEN AND SERVED WITH CHILLY SAUCE AND MAYO

CONIINENTAL MAINS

EXOTIC VEG STROGANOFF 345
CONTINENTAL VEGETABLES IN CREAMY STROGANOFF SAUCE AND HERBED RICE
COTTAGE CHEESE STEAK (PERI PERI/BBQ) 395
GRILLED SERVED WITH SPINACH, SAUTEED VEGGIES & MEXICAN RICE

GRILLED CHICKEN STEAK 425

GRILLED CHICKEN BREAST SERVED WITH MUSHROOM SAUCE, MASH POTATO
AND SAUTEED VEGGIES

GRILLED FISH IN LEMON BUTTER SAUCE 495

GRILLED SOLE FILLET MARINATED WITH ENGLISH MUSTARD AND ITALIAN
SEASONING SERVED WITH MASH POTATO & LEMON BUTTER SAUCE
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S/ /IERS

COTTAGE CHEESE SIZZLER CHIPOTLE/PERI PERI/BBQ
SERVED WITH SAUTEED VEGGIES WITH HERBED RICE

EUROPEAN VEGETABLE SIZZLER

MEDLEY OF VEGGIES TOSSED IN CHIPOTLE SAUCE WITH MEXICAN RICE
AND POTATO WEDGES

GRILLED CHICKEN SIZZLER
GRILLED CHICKEN WITH SAUTEED VEGGIES & MEXICAN RICE

GRILLED PRAWN SIZZLER

JUMBO PRAWNS GRILLED WITH BUTTER GARLIC PEPPER SAUCE WITH
SAUTEED VEGGIES AND MEXICAN RICE

TANDOORI KEBEB SIZZLER VEG
SERVED WITH PANEER TIKKA, TANDOORI MUSHROOM & BADAMI VEG SEEKH

TANDOORI KEBEB SIZZLER NON-VEG
SERVED WITH MURGH MALAI TIKKA, AMRITSARI FISH TIKKA & MUTTON SEEKH

SANDWICHES/BURGERS

(SERVED WITH FRENCH FRIES AND MUSTARD MAYO)

CLUB SANDWICH VEG/NON-VEG 245/295
GARDEN VEGGIE BURGER 245
GRILLED COTTAGE CHEESE BURGER 245
PERI PERI CHICKEN BURGER 295




WD FIRED PIZZAS

CLASSIC MARGHERITA
MARGHERITA WITH CHERRY TOMATO AND FRESH BASIL

PIZZA INDIANA
SPICY SAUCE WITH PEPPERY PANEER, BELL PEPPERS AND ONION

MEXICANO VEG PIZZA
MUSHROOM, ZUCCHINI, BELL PEPPERS, OLIVES AND JALAPENO

PORTUGAL PEPPERONI PIZZA
PORTUGAL PEPPERONI, MOZZARELLA AND CLASSIC TOMATO SAUCE

MEAT LOVERS PIZZA

SMOKE CHICKEN, CHICKEN SAUSAGE, CHICKEN SALAMI, BACON,
CARAMELIZED ONION

SPICY CHICKEN TIKKA
CHARCOAL DICED CHICKEN WITH ONION & GREEN CHILLY

NEW YORK STYLE CHICKEN
GRILLED DICED CHICKEN IN WITH FRESH MOZZARELLA, ONION & BELL PEPPERS




DEIEGIABIE PASTA

(SERVED WITH TOASTED GARLIC BREAD PENNE, SPAGHETTI)

ARABIATTA

ALFREDO

SPAGHETTI AGLIO E OLIO
SPAGHETTI WITH MEATBALLS
VEG LASAGNA

CHICKEN LASAGNA

ADD VEGETABLES

ADD CHICKEN




ORIENTAL MAINS

THAI RED/GREEN CURRY BOWL VEG/CHICKEN/

PRAWN 345/445/545
CHOICE OF CURRY WITH STEAMED RICE AND KHIMCHI SALAD

EXOTIC CHINESE GREENS CHILLY GARLIC/BLACK BEAN/
SCHEZWAN 295

KUNG PAO CHICKEN 395
CRISPY FRIED FISH IN CHILLY GARLIC SAUCE 395
PRAWNS IN BLACK BEAN/HOT GARLIC 525
CHILLY PANEER GRAVY 295
CHILLY CHICKEN GRAVY 345
MANCHURIAN GRAVY VEG/CHICKEN 245/295

ADD ONS

GRILLED VEGETABLES 145
MASH POTATO 115
HAKKA NOODLES VEG/CHICKEN 245/295
CHILLY GARLIC NOODLES VEG/CHICKEN 245/295
RAITA BOONDI/MIX VEG/PINEAPPLE 145/175/175




RICE/BIRYANI

HYDERABADI DUM VEG BIRYANI

DUM VEG BIRYANI WITH A FLAVOR OF WHOLE SPICES, SAFFRON &
KEWRA WITH RAITA

HYDERABADI CHICKEN DUM BIRYANI

DUM CHICKEN BIRYANI WITH A FLAVOR OF WHOLE SPICES, SAFFRON
& KEWRA WITH RAITA

HYDERABADI GOSHT DUM BIRYANI

DUM GOSHT BIRYANI WITH A FLAVOR OF WHOLE SPICES, SAFFRON &
KEWRA WITH RAITA

STEAMED RICE

PEAS PULAO

VEG FRIED RICE

CHICKEN FRIED RICE




INDIAN MAINS

HING JEERA DAL TADKA 295
YELLOW LENTIL TEMPERED HING JEERA AND WHOLE SPICES

DAL BUKHARA 345

OVERNIGHT SLOW COOKED DAL WITH ROBUST FLAVORS OF MILD SPICES
AND LOADS OF CREAM AND BUTTER

SUBZ TAWA MASALA 345
MIXED SEASONAL VEGGIES TOSSED IN TAWA SPECIAL SPICY GRAVY

PIND DE CHOLE 345
KABULI CHOLE FLAVORED WITH DELHI 6 PROCURED SPICES

PANEER MIRCH MILONI 345
A RICH CREAMY, THICK GRAVY WITH PANEER AND BELL PEPPERS

PANEER BUTTER MASALA 345
CUBES OF PANEER CHOICE OF GRAVY

SHAHI KOFTA CURRY 345
STUFFED COTTAGE CHEESE DUMPLINGS WITH RICH CASHEW GRAVY

MURGH -E- AWAHD 445
AWADH E SPECIAL MURGH KORMA
BUTTER CHICKEN BONE/BONELESS 445/475

EVERGREEN MURGH MAKHNI ENHANCED WITH CHEF SPECIAL
BUTTER CHICKEN MASALA

KADHAI CHICKEN 445
TANDOORI CHICKEN PREPARED IN ONION, BELL PEPPER, TOMATO MASALA

MURGH TIKKA MASALA 445
CHICKEN TIKKA PREPARED IN RICH ONION TOMATO GRAVY

MUTTON BELIRAM 545
MUTTON MARINATED IN CURD AND COOKED WITH FLAVORS OF WHOLE SPICES

KASHMIRI JOSH-E-ROGAN 545
CLASSIC LAMB PREPARATION FROM KASHMIR

KEEMA TE BOTI MASALA 545
MINCED AND BOTI LAMB COOKED WITH WHOLE INDIAN SPICES GRAVY
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BREADS

KULCHA
(ALOO/PYAAZ/PANEER)

NAAN
(PLAIN/BUTTER/GARLIC)

ROTI
(PLAIN/BUTTER/MISSI)

PARATHA
(PLAIN/PUDINA/GREEN CHILLY)

KEEMA PARATHA
CHEESE CHILLY NAAN

DESSERT

CHEESECAKE

CHOCO FUDGE BROWNIE WITH ICE CREAM
GULAB JAMUN

TIRAMISU

95
55/65/75
25/45/55
75/95/95

225
95




MACKTAILS

SIP OF SUNSHINE

FRESH N FRUITY

ORANGE RED EYE

BABY BLUE COLADA
HONEY GLAZE

FIZZY CUCUMBER COOLER
MINTY PINE BLAST
MANGO MELON

MOCK SHINE SHANGRIA
VIRGIN WATERMELON MOJITO
VIRGIN MOJITO

VIRGIN PINACOLADA

VIRGIN MARY
VIRGIN BLUE MARGARITA

QUENCHERS

TONIC WATER

RED BULL/RED BULL SUGAR FREE
GINGERALE

COKE CAN

SPRITE CAN

DIET COKE CAN




FRESH LIME SODA
MASALA LEMONADE
REAL FRUIT JUICES
MINERAL WATER

TEA/CORFEE

BLACK TEA
GREEN TEA
MASALA TEA
ESPRESSO
CAPPUCCINO
AMERICANO
CAFE LATTE

ICED 'TEA SLUSHES
& SHAKES

ICED TEA

(CHOICE OF FLAVOURS)
LEMON/ORANGE/MANGO/LITCHI/PEACH




SLUSHES
MANGO/PINEAPPLE/WATERMELON/LITCHI/ORANGE/KIWI

SHAKES

CHOCOLATE/OREO

BROWNIE SHAKE

KIT-KAT SHAKE
STRAWBERRY/VANILLA/COLD COFFEE
BANANA

FRESH COLD PRESS
JUICES

POMEGRANATE
MIX FRUIT

SWEET LIME
WATERMELON
PINEAPPLE
ORANGE

MIXED VEGETABLE




PANACHE
NOZE, - NV

CLUB.PANACHE
@) ranacHE cLUB AND LOUNGE

RESERVATION CONTACT NO. 7788873999, 7788874999
ADDRESS: GATE NO 4, GROUND FLOOR, DDA SPORTS COMPLEX,
SECTOR 17, DWARKA, NEW DELHI




