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SILVER MENU – 18 ITEMS

APPETIZERS (SNACKS) – VEG (CHOOSE ANY
FIVE)

Mustang Aloo French Fries

Chips Chilly

Assorted Veg Pakoda

Spinach Roll

Flat Mushroom Sandheko Tofu Chilly / Garlic

Peanut Masala

Prawn Cracker

Veg Tempura

APPETIZERS (SNACKS) – NON-VEG (CHOOSE
ANY TWO)

Chicken Chilly

Chicken Timmur

Chicken Choyola

Chicken Wonton / Mo: Mo:

Fish Tempura

Whole Fish Fried

Peanut Fish Fried

Buff Choyola

Buff Chilly

Buff Sekuwa

MAIN COURSE – RICE (CHOOSE ANY ONE)

Plain

Jeera

Pea & Carrot

DAAL (CHOOSE ANY ONE)

Daal Fry

Daal Tadka
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Daal Thakali

Daal Mix

Daal Makhani

NAAN (CHOOSE ANY ONE)

Plain Naan

Garlic Naan

Butter Naan

Tandoori Roti

GREEN VEG – CHOOSE ANY ONE

Chef’s Special Seasonal Saag

Palak Chamsur Jhaneko

Bok Choy with Ginger and Garlic

VEG – CHOOSE ANY ONE

Mix Veg

Gobi & Matar

Seasonal Veg

Chinese Style Mix Veg

Paneer Butter Masala

NON-VEG – CHOOSE ANY TWO

Chicken Curry Nepali Style

Chicken Butter Masala

Chicken Fried

Chicken Tawa

Fish Fry

Fish Curry

Fish Szechuan

Fish Tawa

Mutton Nepali Style

SALAD BAR

Green Assorted Salad

Chef’s Special Salad



PICKLE COUNTER – CHOOSE ANY TWO

Newari

Tomato with Tofu

Gundruk & Bhatmas

Chef’s Special Readymade Pickle

DESSERT – CHOOSE ANY TWO

Juju Dhau

Jeri

Lalmohan

Rasbari

Ice-Cream

Swiss Roll

EXTRA ITEMS AT ADDITIONAL COST

Fresh Fruits Counter

Prawn

Pani Puri Counter

Buff

Aloo Tikki Chat

Cheese, Cherry, Pineapple in Stick

Paan Counter

Duck

Mutton (Curry/BBQ/Tawa/Sekuwa)


