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Indo - Chinese

Chilli Paneer (Veg) $17.99

g, A il o A distinct fusion cuisine developed by the
Crk'ﬁnefgﬁ?,%igus:s&e Scp(?gye N Chinese immigrant community in Kolkata, India,
ailts s blending Chinese culinary techniques

Chilli Gobi (Veg) $1 6.99 (like stir-frying in a wok) with Indian flavors
A popular Indo-Chinese vegetarian
starter consisting of crispy fried

Veg Noodles $16.99

A versatile, nutrient-dense dish made by stir-frying
noodles with assorfed veggies {carrots, cabbage,
bell peppers) in soy, chili, and garlic sauces

Veg Fried Rice

A guick Indo-Chinese dish made by stir-frying
cooked rice with mixed vegetables (carrots,
beans, cabbage, corn), ginger, garlic, soy
sauce, and vinegar on high heat
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Chilli Chicken = '
It consists of crispy marinated, fried chlcken sdute

with green chilies, onions, bell peppers soy §oqc<>
and ginger-garlic paste i it “ f

Stire - Fried Chlcken wiih
Mushroom Capsldum C%
t
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a popular, fast-cooking Asian-style dish feo ng
tender chicken pieces, eorfhy mushroom 4an [
sweet, crisp bell peppers| (ccpsm:urﬁ ’ro S P :
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together in a savory, umami- rlch souce i ‘ [
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A popular, layered, and flaky unle }L/e-n l ‘flqibreqd from the Incllqn subcontinent,
typically made from whql wL ikawr pqn frled with ghee or oil
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Roti Chennai (Non Veg ‘% L8 e f | $16.25

South Indian style multi layered flaky breod $e7vec th gravy (Veg/ Non Veg) 1 f
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Kothu Special LA LS T

A South Indian style multi layered flaky bread (m|nced)lcooked ina gril Tv”h vegetables, eggs & spices

Chicken

Lamb
Goat with Bone
Egg & Veg
Shrimp



