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Halen's Indiuan Cunny

Specialties Curry Indian

Add: 234 Bui Vien Street, Pham Ngu Lao Ward, Distrct 1, HCMC
Mobile: 0906.748.860 - 0786.440.198 (Gautam)

Food Menu




Indian Soup / Sup An Dé

1.Vegetable Hot & Soup 65.000
A Spicy Sour Soup With Mix Vegetable .

Mon Canh Chua Cay V3&i Rau Trdn.

2.Vegetable Sweet Corn Soup 65.000

Mixed Vegetable With Sweet Corn
Rau Tron Ngo Ngoft.

3.Tomato Soup
A Rich Tomato Flavoured Creamy Soup
Sup kem co vi ca chua dam da.

4.Basil Tomato Soup

Roasted tomatoes, fresh basil, and heavy cream.
Ca chua nuéng, hung qué tuoi va kem béo.

5.Chicken Hot & Sour Soup
Chicken Keema,Spicy & Sour Soup With Mix Vegetable.
Keema Ga, Sup Cay & Chua Vdi Rau Tron.

6.Mushroom Soup

Soup is rich and creamy, with the earthy flavors of

mushrooms, savory flavors.

Stp ¢6 vi béo ngdy va béo ngdy. vdi huong vi dat clia ndm, huong vi man.

7.Chicken Sweet Corn Soup 70.000
Garlic, ginger, sweetcorn, chicken, and onions simmered together.

i, giing, ngé ngot, thit ga va hanh tdy dun vdi nhau.

8.Chicken Mushroom Soup 70.000

Made from scratch cream of mushroom soup flavor, sliced fresh mushrooms, and chunks of boneless
Bugc Iam ti kem tdn véi huang vj sdp ndm, ndm tuoi théi Iat va nhiing khdc khdng xuang.

9.Rasam

It tastes slightly sour, spicy and hot with bursting flavors of spices.
NG ¢6 vi hoi chua, cay va néng véi sy bung né cla cac logi gia Vi.




Oegetarian Appetizers / <Mon kbai vi chay

1.Vegetable Samosa (2 Pice)
Deep Fried Pastry, Stuffed With Potato & Mix Viegetable And Spicy. S
Banh Mi Chién Gion, Nhéi Khoai Tdy & Rau Trén Cay.

2.Vegetable Pakora 70.000
Mixed Vegetable With Gram Flour ,spicy & Deep Fried.

Rau Tron VJ&i Bot Gram, Gia Vi & Chién Gion.

3.0nion Pakora 70.000

Onion mix With Gram Flour ,Spicy & Deep Fried
Hanh Tay Tron Voi Bot Gram, Cay & Chién Gion.

4.0nion Rings Pakora

Made with besan (gram flour), salt, spices and a main ingredient like onion.
Bugc lam bdng besan (bdt mi), mudi, gia vi va mdt thanh phan chinh nhu hanh tdy.

5.0nion Bhaji(4 Pice)

Onions, Coated In Seasoned Gram Flour And Deep Fried
Hanh, Trang Trong Bot Gram Gia Vi VVa Chién Gion.

6.Palak pakora

Pakora are crispy fritters made with vegetables like onions, potatoes, gram flour, spices and herbs.
Pakora Iamén chién gion dugc Iam ti cac logi rau ct nhu hanh téy, khoai téy, bot mi, gia vi
va thdo mée.

7.Aloo Tikki (4 Pice)

Aloo (Potatoes), Spices & Herbs These Crispy, Crusty.
Aloo (Khoai tay), Gia vi & Thédo mbc Nhing logi Gion, V& nay.

8.Aloo Bonda (4 Pice)

Potato Bonda Is A Deep-Fried Tasty Snack Made With Gram Flour, Green Peas.
Khoai tay La Mot Mon Snack Ngon Chién Gion Bugc Lam Vai Bot Gram, Bau Xanh.

9.Aloo 65 Todka

Whole Wheat Flour, Potatoes, Corn Flour, Garam Masala Make Curry Leaf Hot & Sour Spicy.
Bot mi nguyén cam, khoai tay, bot ngé, Garam Masala Lom cho Ia ca rindng & chua cay.

10.Aloo Pakora

Potatoes Pakora - Gram Flour: Also Known As Besan Or, Gram Flour Is Made From Deep Fried.
Khoai tay Pakora - Bt Gram: Con dugc goi la Besan Hodc, Bot Gram dugc Iam i chién gion.




11.Aloo Tikki Chat

fried potato patties are fopped with a fangy-sweet famarind chufney and spicy green chutney along with curd (yogurt).
Nhing miéng chd khoai tdy chién duoc phd mét Idp fuang 6t me ngot va tuong Gt xanh cay cting véi sta déng (sta chua).

12.Hara Bhara Kabab (4 Pice)

Potatoes Fried Patties Made With Spinach Sous, peas and Spicy Deep Fried.
Khoai tay chién chad lam tir cdi bo x6i, ddu Ha Lan va chién gion.

13.Gobi Pakora

Cauliflower Pakoda With Besan Flour And Rice Flour , Crispy.
Sup lo Pakoda Vi Bot Besan Va Bot Gao, Gion.

14.Gobi Manchurian

Cauliflower, corn flour, soya sauce, vinegar, chilli sauce, ginger & gariic.
Sup lo, bét ngd, nudc tuong, gidm, tuong &t, guing va 1tdi.

15.Paneer Pakora
A crispy outer layer of gram flour and soft and moist paneer from the inside.
Ldp bot bén ngodi gion rum vé Idp bot bén trong mém va am.

16.Paneer Chilli

A cottage cheese deep fried sauteed with garlic,onion,capasicum and spicy chili sauce.
Phé mai fuoi chién gion xdo vdi i, hanh tdy, capasicum va tuong 6t cay.

17.Mushroom Manchurian
Mushroom corn flour, chili flakes,salt & pepper sauce gravy
Bét ngd ndm, &t vay, nudc thit sét mudi tiéu.

18.Veg Kathi Roll

Veg kathi roll are Indlian style wraps made with veggie filling and green chutney. .
Veg kathi roll I mén &n dugc géi kiéu An Bé vdi nhan rau va fudng 6t xanh.

19.Paneer Kathi Roll A \__’,_ «. 90.000

[ S
Fresh cabbage salad adds a sharp, acidlic crunch fo these warmly spiced, vegetable-filled rols. —
Salad bdp cdi fuci lam tang thém vi chua chua sdc nét cho nhing cudn rau ¢t 1am gia vi Gm ép ndy.

20.Egg Roli 80.000
Egg omelette with vegetables, cilantro and onion wrapped in a Paratha roll

Tring trdng vdi rau, ngo va hanh tdy cudn trong cudn Paratha. o
21.Masala Omlet 65.000

Eggs, herbs, tomatoes,onion and spices.frdng,
Rau thom, ca chua, hanh tay va gia vi.




22.Bread masala Cutlet
Fresh bread,mash potato with masala made of besan (gram flour) spices.
Banh mi tudi, khoai tdy nghién véi masala lam 1 gia vi besan (bdt mi).

23.Egg Bhurji

A spicy onion tomato-based masala paste is made and eggs are scrambled.
Sot masala hanh tay cay dua trén cd chua duge lam va fring dugc béc.

24.Egg Pakora (6 pice)
Eggs. meat masala, gram flour or besan, chilli flakes, and dry mango powder.
Tring, thit masala, bét gram hodic besan, 6t manh va bét xodi kho.

25.Baingan Bharji
Deep fried crispy spiced eggplant, besan fries in mustard oil.
Ca tim tém gia vi chién gion, khoai tdy chién tém ddu mu tat.

26.Baby Corn Chilli

All purpose flour, corn flour, rice flour, chilli powder, soy sauce, vinegar, salt and pepper.
B6t mi da dung, bét ngd, bét gao, 6t bét, nude tuong, gidm, mudi tigu.

27 .Mushroom Paper Fry

Mushroom pepper fry is a spicy and fasty recipe of mushrooms and capsicum with black pepper.
NGm xco tiéu I mét cdng thiic ndu an cay va ngon ctia ndm va &t chuéng vdi tiéu den.

28.Samosa Chat

Samosa chaat is a lip-smacking chaat made with samosa, chickpea curry, various chutneys and spices.
Samosa chaat & mét logi chaat hdp dén duoc Idm firsamosa, ¢d i ddu ga, nhidu logi tuong 6 va gia v

29.Aloo Chana Chat

A spicy, tangy, sweet chaat made with boiled potatoes, white chickpeas, onion, fomarto.
M6t mén chaat cay, thom, ngot dugc Iam tit khoai dy lude, ddu ga frdng, hanh tdy, ¢a chua.

30.Boiled Egg (2 Egg)

eggs in a medium pot and cover with cold water by cooked
Cho tring vao ndi viia va trang nudc lanh cho chin.

31.Papadam Rostead (2 pice)

Flours made from lentils, chickpeas, rice, tapioca, millet or potato are also used.
Bot lam 1 dau Idng, déu gé, gao, bot san, ké hode khoai téy cdng duoc s dung.

32.Masala Papad (2 pice)

Chopped onions, tomatoes, red chili powder, roasted cumin powder, chaat masala.
Hanh tdy bam nh, ca chua, bét 6t dé, bot thia la rang, chaat masala.

.70.000

95.000

¥ 40.000

30.000

" 40.000



Non Oeg Appetizers / Mon khai vi khong dn chay

1.Fish Fry

fish marinade ginger garlic paste, lemon juice, salf,garam masaia, furmeric and chill powder
Nudc udp cé, nude mam guing 16i, nudc cét chanh, mudi, garam masala, bot nghé va dt.

2.Fish 65

Fish,salt,red pepper powder,ginger-gariic paste,cornflour,maida, and egg fo a bow. Mix thoroughly.

C&, mudi, bot 6t dé, bot guing-18i, bt ngé, maida vé tring vao mét céi na. Trén ky. 52

adutiningin

3.Fish Chilli

Chilli sauce, curd, boneless fish deep fried ,capsicum, onion ;
Tuong dt, sda dong, cd khdng xuong chién gion, 6t chudng, hanh tay. g

4.Fish Finger

Fish fillet , chili powder, pepper, salf, lemon juice, breadcrumbs.
Phi lé c&, St bot tiéu, mudi, nuée cdt chanh, vun banh mi,

5.Red Fish Fry ( 3 Pices)

Red fish marinace ginger garlic paste, lemon juice, salf,garam masalo, furmeric and chilli powder. &8
Nudc xGt cd diéu hdng, nudc ¢t ging 16, nude cét chanh, mudi, garam masala, bot nghé va 6. ™

6.Chicken Samosa (2 pice)

Chicken Samosa is a deep-fried snack where a crispy patty is filled with the flavourful . < ‘(
- & | o |
Ga la mot mén én nhe chién gion vdi mot miéng banh gion chda day huong Vi, -

7.Chicken Pakora

Besan, rice flour, salf, turmeric, chilli powder and garam masala fo deep fried.besan,
Bot gao, mudi, nghé, 6t bot va garam masala dé chién gion.

90.000

8.Chilli Chicken

Chilli chicken appetizer made with crisp fried chicken tossed in sweet sour,
Maén khai vi ga s& &t véi mén ga chién gion xao chua ngot.

115.000

9.Chilli Chicken Gravy

Chilli chicken appetizer made with crisp fried chicken tossed in sweet sour & gravy. &
Moén khai vi ga 6t dugc lam véi ga rén gidn s6t chua ngot va nudc thit.

10.Chicken Manchurian

Deep-fried marinated chicken fritters with no sauce, and is eaten as a snack.
Ga rén tam bot chién gion khdng sét va dugc an nhu mdt moén én nhe.



11.Chicken 65 115.000

Chicken pieces are marinated with flour, spices, yogurt, egg, and curry leaves with a deep fried. 28 ‘
G4 dugc udp véi bét mi, gia vi, stia chua, fring va IG ¢d ri roi chién gion. "

12.Chicken 65 Tadka

Chicken is deep fried after it's marinated in yogurt, ginger, curry leaves spicy sauce.
Ga dugc chién gion sau khi udp véi sda chua, guing, I ¢ ri vdi nudc sét cay.

> 120.000

13. Chicken Kathi Roll 90.000

Whole wheat bread, coriander, chopped for garnishing onions and pepper, sliced.
Banh mi nguyén cam, rau mui, cdt nhd dé trang fri véi hanh tay va hat fiéu, théiméng.

14.Chicken Shami Kebab (4 pice) e ?-5_ »115.000
Shami kebab are tender patties made with chicken and chana dal (vellow split peas), deep fried. / : ‘. _

Chd mém Iam 1 thit ga va chana dal (du Ha Lan vang), chién gion.

15.Karla Chicken fry

This chicken roast is a spicy pan-fried chicken with a delicious masala.
Mén ga quay ndy Ia moét mén ga dp chdo cay véi masala ngon tuyét.

120.000

16.Chicken Fry

Curry leaves and green chilies.Fry fill the leaves turn crispy and the cooked chicken along with the
L& cd 1i va 6t xanh, chién cho dén khi IG gion va ga chin cting Vi,

4 110.000

17.Chicken lollipop Fry(4 Pice) - 120.000

Crispy batter-fried chicken wings made using chicken drumettes and wingettes.
Cénh ga tém bot chién gion duoc lam bdng thuée ga va gidy dn kém.

18.Chicken lollipop Todka (4 Pice) 30.000

Chicken bathed in a spicy red paste and fried fo a succulent, crispy
Ga dugc ngdm tfrong nudc sét cay dé va chién cho mong nudc, gion.

19. Mutton Samosa (2 pice)

Filled with savory lamb or mutton keema filling that is loaded with spices, onions, and herbs.
Day dp thit ctiu man hodc thit ctu nudng day dp vdi gia vi, hanh tdy va cde logi thdo méc.

20.Mutton Kathi Roll

Crispy paratha wraps boneless mutfon ginger-garlic paste turmeric powder red chilli sauce.
Paratha gion boc thit cliu khdng xuong, chdm bdt nghé ging 1di tudng 6t dé.




21. Mutton Chilli

Capsicum and spices, mutton pieces with pepper, onion,garlic & spices sauce.
Ot chuéng va gia vj, thit ctiu miéng véi tiéu, hanh, 18i va nudc sét gia vi.

. 160.000

22.Mutton Pepper Fry

Mutton pepper varattu, is coated well in marsala and roasted fo a dark colour with the perfect
Thit ctu varattu tiéu, duge frang ky trong marsala va rang dén mau sdm I hodn hdo,

23. Mutton Manchurian

Deep-fried marinated mutton fritters with no sauce, and is eaten as a snack.
Thit ctu tém udp chién gion khéng cé nudc s6t va dude an nhu mét mén én nhe.

24.Mutton Shami Kebab(4pices)

Shami Kebabs are meat and lentil patties that are dipped in egg and shallow fried,soft.
Thit ctiu Shami Kebabs va chd déu Iding duge nhdng qua tring va chién chin, mém.

25.Prawns Pakora ~  120.000

Shrimp Pakora - Prawn Pakora are Indian style shrimp fritters. These crisp fried fritters. -2’?"‘
T6m Pakora - Prawn Pakora I mén rdn tém kiéu An £6. Nhidng mén chién gion ndy.- Y

L ¥
26.Prawns Chilli 130.000
Deep-fried chilli prawns that will give you crispy on the outside
and soft ,capsicum and onion. 4
Tém chién gion s& mang dén cho ban dé gion bén ngodi va mém, s
6t Ba Lat va hanh tay. ‘

27.Prawns Manchurian

Put some oil in a pan and sauté ginger, garlic fill light golden.
Then add capsicum, onion and carrofs

Cho mét it ddu vao chdo va xdo gung, ti cho dén khi vang nhe.
Sau doé thém &t chuéng, hanh tay va ca rét,

28.Sea Food Chilli

A twist on classic chili with fresh veggies and lots of seafood, seasoned with chili and lime
Mot chit bién téu ctia 6t cé dién véi rau tudi vé nhiéu hdi sdn, dugc ném 6t va chanh,

29.Prawns Paper Fry

Spicy stir fry made with prawns or shrimps with black pepper .
Mon xao cay vdi tdbm hodc tém vai tiéu den.

30.Sea Food pakora

Sea food marinated in lime, ginger and garlic, coated in a spiced
gram flour batter then fried until golden.

Héi sdn udp chanh, giing va téi, tdm bdt mi gia vi réi chién vang.

.145.000
a

k3
S



Tandoori Starter (BBQ) 20 SMinutes

1.Paneer Malai Tikka (6pices) - 130.000

To make malai paneer, a small amount of cream is used in addition to the milk  Lig s
Pé Iam banh kem malai, mét luong nhé kem duge st dung cing Vi sda.

2.Paneer Chatney Tikka (6pice) ~130.000

Cubes of paneer marinated with cilantro, mint along with yogurt & spices.
Cac khdi paneer udp vai ngd, bac ha cung vdi sta chua va gia vi.

3.Ajwani paneer Tikka(6pice)

Coftage Cheese cubes yogurt, cashew nut paste, fresh cream and rare species especially omam seeds,

130.000

Sta chua vién phé mai Cottage, nhén hat diéu, kem tudi va cée loai quy hiém, ddc biét Ia hat om,

4.Paneer Tikka(6pice) <« -~ 130.000

Cubes of paneer, onion and bell peppers are marinated with spices and yogurt and then grilled in tandoori

Cdc khol paneer; hanh téy va 6t chudng dudc udp vdi gia vi va sda chua, sau dé nuéng trong fandoor,

5.Gobi Tandoori(6pice)

Cauliflower florets are marinated in yogurt,lemon, Tandoori Spice Mixture.
Hoa sup Io duoc udp vdi sda chua, chanh, hdn hgp gia vi Tandoor,

@t

1.Tandoori Chicken (Full)

Chicken marinated in yoghurt, freshly ground spices, grilled in Tandoor. %
Ga nguyén con udp yaour va gia vi cay An D6 nudng vang frong I0.

2.Tandoori Chicken (Half) o 150.000
Chicken marinated in yoghurt, freshly ground spices, grilled in Tandoor. : @
Ga nguyén con udp yaour va gia vi cay An Do nudng vang trong I0. '

3.Tandoori Chicken (1 Lags) 80.000
Chicken marinated in yoghurt, freshly ground spices, grilled in Tandoor.

Ga nguyén con udp yaour va gia vi cay An Do nudng vang frong Io.

4.Chicken Tikka (8 Pices) ¥ 130.000

Chicken boneless marinated in yoghurt, freshly ground spices, grilled in Tandoor.
Ga rat xuong udp sta chua, gia vi mdi xay, nudng tai Tandoor.

5.Chicken Garlic Kebab (8 Pices)

Chicken is marinated in a yogurt and olive oil-based marinade flavored with lemon, garlic and spices.

LT &

Ga dugc udp vdi siia chua va nudce x8t 1 déu 6 liu cé huong vi véi chanh, 16i va gia vi



6.Chicken Methi Kebab (8 Pices )

Boneless chicken pieces marinated in a kasuri methi flavoured mixture and grilled. "ol K&
Thit ga rit xuong udp hén hgp huong vi kasuri methi va nudng.

7.Chicken Hariyali Tikka (8 Pices)

Chicken chunks doused in a green herby sauce made with coriander and mint leaves. * '
Nhing miéng ga nhiing trong nudc st thdo mée xanh Iam ft rau mi va I bac ha.

8.Chicken Lasooni Kebab (8 Pices)

Chicken is marinated in a yogurt and olive oil-based marinade flavored
with lemon, garlic and spices.
Ga duge udp vdi sda chua va nude x6t 1 dau 6 liu ¢é huong vi véi chanh, 16i va gia vi.

9.Chicken Achari Tikaa (8 Pices )

Boneless chicken pieces in yogurt and a special pickling spice blend achari masala.
Nhdng miéng gé khéng xuong trong sda chua va mét hon hgp gia vi
ngam chua dgc biét achari masala.

10.Chicken Ajwani Tikka (8 Pices)

Fried ajwain kashmiri red chilli powder, ginger gariic paste, salt, turmeric
pwd and garam masala.
Bot 6t dé ajwain kashmiri chién, bt ging 16, mudi, nghé pwd va garam masala.

11.Chicken Shashilk (8 Pices)

Chicken breast marinated,in yogurt and fandoori spicy masala, onion,
capsicum,fomato with made. -
Uc ga udp véi siia chua va tandoori cay masala, hénh tay, 6t chuéng, cd chua. .

12.Chicken Reshmi kebab (8 Pices)

Chicken breast marinated,in yogurt and fandoori sweet masala and eggs with made.
Uc ga udp véi stia chua va tandoori ngot masala va tring dé lam.

13.Chicken Sheak Kebab (6 Pices)

Chicken minced with ginger, garlic & herbs skewers and grilled in the tandoori clay oven.
Xién thit g& bam vdi giing, 1éi va thdo mée va nudng trong 16 déit sét tandoori,

14.Tangri Kebab (3 pices)

chicken drumsticks that are marinated in a spiced green herb and gram flour,
Bui ga udp gia vi thdo méce xanh va bot mi.

1135.000
|

15.Fish Tikka (6 Pices)

Fish fillet marinated in yoghurt & spicy masala , grilled in fandoori clay oven. :
Phi Ié c& udp stia chua & masala cay, nudng trong 16 dat sét tandoori,

#ad135.000




16.Fish Garlic Kebab (6 Pices)

Fish fillet marinated in yoghurt and garlic ,lemon flavor spicy pepper .,
grilled in tandoor clay oven.
Phi I c& udp sta chua va téi, tiéu chanh, nudng trong 16 dat sét tandoor.

17.Ajwani Fish Tikka ( 6 Pices)

Tender, boneless pieces of fish marinated with certain spices cooked
in an oven or grilled.

Nhidng miéng ca mém, khéng xuong, udo véi mot sé gia vi nhdt dinh dugc
nudng frong 16 nudng hodc nudng.

18.Fish Hariyali Tikka (6 Pices)

Fish chunks doused in a green herb sauce made with coriander and mint leaves.
Nhiing khéi ca dugc nhing trong nudc sét thdo mdce xanh Iam i rau mai va Ié bac ha.

19.Fish Malai Tikka (6 Pices)

Fish cubes are marinated with garlic, ginger, cheese, coriander, and cardamom.
Ca vién udp tdi, gting, phé mai, ngod gai, thdo qua.

20.Prawn Tandoori (8 Pices)
A quick and easy keto tandoori shrimp recipe marinated in yogurt and |
spices and cooked.

Mébt cong thiic nGu tdm keto tandoori nhanh chéng va dé dang udp
frong stia chua va gia vj réi ndu chin.

21.Prawn Malai Tikka ( 8 Pices)

Prawns marinated for a few hours with malai or cream mixed with Indian herbs.
Tém udp trong vai gic véi malai hodc kem trén vdi cae logi thdo méc An Bo.

145.000

22.Prawn Hariyali Tikka ( 8 Pices) 145.000
Prawn chunks doused in a green herb sauce made with coriander and mint leaves.
Tém dugc nhidng trong nudc sét thdo mée xanh Iam 1 rau mdi va Ia bac ha.
23.Mutton Sheak Kebab ( 6 Pices) 84,165.000

Mufton minced with ginger, garlic & herbs skewers and grilled in the fandoori clay oven.
Thit ctiu bam vdi guing, 16i va cdce logi thdo mée xién va nudng trong 16 ddt sét tandoor,

24.Mutton Boti Kebab (6 Pices)

Mutton pieces, which are marinated well in papaya paste, green chilli paste.
Nhang miéng thit ctiu dugc tam udp ky véi du dd, 6t xanh.

25.Non Veg Platter

Tandoori Chicken 1 Lag,( 3 pieces of- Chicken Hariyali kabab, Chicken Rashmi Kabab,
Chicken Malai Kabab, Fish Tikka, Tandoori Prawns,Mutton Sheak Kabab.)

55 165.000

349.000



Oegetable (urry “Dishes / Mon ca ri rau

1.Mix Veg Curry

Vegetables mixed in it are mainly cauliflower, potato carrot, capsicum, green beans, efc. "
Rau trén trong dé chd yéu Ia sdp lo, khoai tay cd rét, 6t chuéng, ddu xanh, v.v.

2.Vegetable Jalfrezi )i
mixed vegetables cooked in a base of fomato sauce spiked up with sautéed S

green chillies, ginger, onion :
rau trén duge ndu trong nudc sét ca chua vdi 6t xanh xao, guing, hanh tay.

3.Vegetable Korma -
potatoes, peas, carrofs, french beans, onions, fomatoes, coconut or yogurt, nuts and sweet. A '
khoai tay, dau Ha Lan, ca rét, dau Phép, hanh téy, cd chua, dia hodc stia chua, >
cac logi hat va ngot.

4.Vegetable Kolhapuri (Spicy)

spicy mixed vegetable curry that’s created fo mimic flavors from Kolhapur. It's got heat, masala.
cd ri rau tron cay duoc tao ra dé bat chudc huong vi ti Kolhapur. N6 c6 nhiét, masala.

5.Vegetable Chettinad

grated coconut, cumin seeds, coriander seeds, peppercorn, fennel seeds, cloves,
cinnamon with pepper spicy.
ddia nao, hat thia I, hat ngd, hat tiéu, hat thi la, dinh huong, qué tiéu cay.

95.000

6.Vegetable Madras (Spicy)

more spices with mix veg more heat, such as cumin, turmeric and chilli powder.
nhiéu gia vj véi hén hop rau nhidu nhiét hon, chdng han nhu thia Id, bét nghé va 6t.

7.Gobi Korma AN

coconut milk-based curry, a great way to infroduce more complex and fragrant spices.

cd ri nudc cét diia, mét cdch tuyét vai dé gidi thidu cée loai gia vi phic tap vé thom hon

8.Bhindi Fry

okra stir fry made with fresh okra, spices, nuts, seeds and herbs.
Dau bdp xao dugce lam ti ddu bdp tuoi, gia vi, cac logi hat, hat va rau tham.

9.Bhindi Masala

okra, whole and ground spices, onions & tomatoes. This semi dry curry .
dau bdp, nguyén va xay gia vi, hanh tay va cd chua. Ca ri ban khé ndy.

95.000

95.000

10.Aloo Bhindi Masala

Dry curry made with okra, potatoes, and spices in an onion-fomato base.
Ca i khé lom tir déu bdp, khoai tay va gia vi vi hanh tdy-ca chua.




11.Dal Fry

soft-cooked dal (lentils) which is then sautéed in @ masala made of onion, fomato. "'5
dal (dau lang) ndu mém sau dé dude xdo frong masala Iam it hanh 1éy, ¢a chua.

12.Dal Tadka

Tadka means "tempering" (infusing fat, typically oil or ghee, with spices
and aromatics).

Tadka c6 nghia Ia "G" (fruyén chdt béo, thudng Ia dau hodic bd sda frau,
vdi gia vi va chdt thom).

13.Dal Palak

Indian dal recipe made with lentils and fresh spinach.
Coéng thic dal ctia An B lam ta dau Idng va rau bina tudi,

14.Dal Makhani

whole black lentils & red kidney beans are slow cooked with spices,
butter & cream.
dau lang den va dau dé ndu chin chdm vdi gia vi, bo va kem.

15.Dal Khichdi

split and skinned yellow lentfils made from whole green mung beans.
Bau Idng vang tach vé va tach va Iam ta ddu xanh nguyén hat.

16. Sambar

lentils, mixed vegetables, tamarind, herbs, spices & a special aromatic
spice powder.
dau lang, rau trdon, me, rau thom, gia vi & bot gia vi thom dac biét.

95.000

100.000

100.000

85.000

17.Aloo Karela Masala

potafto, bifter melon cooked with oil fries made of onion, fomato masala. ;
khoai tay, mudp dang ndu vdi khoai tdy chién hanh, cd chua masala.

18.Baingan Masala

Fried eggplants in a masala curry with coconut, sesame.
Ca tim chién ca ri masala vdi dda, vang.

19.Baingan Bharta 100.000
bharta made with grilled eggplants, spices, onions, fomatoes and coriander leaves.

bharta Iam f ca tim nudng, gia vi, hanh tay, ca chua va Ia rau mui.

20.Aloo Chana Masala 100.000

Potato,spicy masala of chickpeas in a fomato onion gravy,
Khoai tay, masala cay clia ddu ga trong nudc sét hanh ca chua.




21.Chana Masala

Plump chickpeas bathed in a spicy and tangy fomato onion gravy,
Bau ga day dan ngdm minh frong nudc sét hanh ca chua cay va tham.

22.Palak Chana

Plump chickpeas bathed in a spicy and fangy tomato onion, spinach gravy.
Béu ga day ddin ngdm frong nuéc sét ca chua cay va tham, nudc thit rau bina.

23.Aloo Matar

potatoes and peas in a spiced creamy tomato based gravy.
khoai tay va ddu Ha Lan trong nudc sét ca chua cé kem gia Vi,

24.Aloo Gobi Matar

A spicy onion fomato gravy made from potato, caulifiower & green peas,
Nudc sét ca chua hanh tay cay lam 1 khoai tdy, sdp lo va dau xanh,

25.Aloo Jeera

potatoes and cumin seeds, coriander leaf, makes aloo jeera.
khoai tay va hat thi la, Ia rau mdi, Iam mon aloo jeera.

26.Aloo Palak

Spinach and pofatoes are cooked fogether with spices.
Cdi bé x6i va khoai tdy duoc ndu cling vdi cac logi gia vi.

27.Rajma Masala

Rajma Masala is a thick and creamy red kidney beans curry in onion fomato
base flavored with spices.

Rajma Masala I mén cd ri ddu dé dady va nhiéu kem vdi hanh téy, ca chua
co huong vi gia vi.

28.Dum Aloo

baby potatoes simmered in a cream gravy flavored with dry ginger powder
and fennel.

khoai tdy non ndu trong nudc sét kem cé vi bt giing khé va thi la. P———
N

29.Mushroom Masala _
Mushroom masala cooked in a creamy tomato gravy and aromatic spices. L& ""'"’ y
N&Gm masala ndu trong nudc sét ca chua va gia vi thom. o

30.Mushroom Kadhai

Sautéed button mushrooms, onions, bell peppers (capsicum) in a spiced,
fangy fomato gravy.
Xao ném ndt, hdnh tay, 6t chudng (6t chudng) trong nudc sét cd chua fam gia v




31.Mushroom Palak 110.000

mushrooms and aromatics in a creamy spinach sauce.
ndm va cac chdt thom trong nudc sét kem rau bina.

32.Paneer Kadhai

kadai masala, bell peppers, tomatoes, onion, capsicum ,kasuri methi
and paneer.kadai masala,
Ot chuéng, ca chua, hanh tday, 8t chudng, kasuri methi va paneer.

110.000

33.Paneer Masala

creamy curry made with paneer, spices, onions, fomatoes, cashews and bufter.
ca ri kem Idm 10 paneer, gia vi, hanh téy, cd chua, hat didu va bo,

34.Paneer Butter Masala

creamy made of buftter, paneer, onions, fomatoes, cashew and spice powders, and herbs.
kem Iam 1t bo, bot ngot, hanh 1@y, ca chua, bot diéu, bét gia vi va rau thom.

35.Matar Paneer

peas and paneer in a fomaro based sauce, spiced with garam masala.
ddau Ha Lan va paneer frong nudc st ca chua, gia vi véi garam masala.

36.Aloo Capsicum Dry

aloo capsicum stir fry made with potatoes, onions, bell peppers & spices. Serve this potato.
aloo &t chudng xao vdi khoai tay, hanh tay, 6t chudng va gia vi. Phuc vu khoai tay nay.

37.Paneer Tikka Masala

paneer tikka masala is a curried dish of grilled paneer in a spicy tikka masala gravy.
paneer tikka masala Id mét mén ca ri cla paneer nudng frong nudc sét cay tikka masala.,

38.Shahi Paneer

a rich dish filled with paneer and cream that makes it thick creamy.
moét mén dn phong phi chiia day paneer va kem Iam cho né 1d nén dac nhu kem.

39.Palak Paneer

Rich spinach based curry cooked with cottfage cheese and indian spices.
Ca ri ¢di bé x6i ndu vdi pho mat va gia vi An D4,

40.Malai Kofta

potato and paneer are deep fried and served with a creamy and spiced fomarfo based curry. ._ g "
khoai téy va banh dugc chién gion va phuc vy véi ca ri cd chua sét kem va gia vi, Q2

41.Aloo Baingan Masala abios
Once the potatoes and eggplants oil fried, with onion, fomato masala gravy and spicy. \ .
Sau khi chién khoai téy va cd tim véi ddu, vdi hanh tay, nudc thit masala cd chua va giavi,



(Chicken Curry “Dishes /ZMon ca ri ga

1.Chicken Curry

In this easy Indlian chicken curry chicken breasts are slowly simmered in a spicy curry.
Trong mdn cé ri gé kidu An B dé Im ndy tc ga dugc ninh 1t 1 rong mén cd i cay.

125.000

2.Chicken Masala 130.000

A simple Indian dish made with chicken, spices, herbs, onions and tomato gravy.
MGt mén an An BG don gidn duoc Iam i thit gé, gia vii thdo méc, hdnh tay va nude thit ca chua.

3.Chicken Korma 130.000

A simple Indlian dlish made with chicken, spices, herbs, onions and cashew nuis gravy.
Mot mén én An D6 don gidn dugc Iam i thit gé, gia vi, rau thom, hanh téy va nude thit hat diéu.

4.Chicken Chettinad

A spicy dlish for special occasions This spicy curry laced with onions and coconut, flavor.
Mot mén dn cay cho nhiing djo ddc biét Mdn ca ri cay nay fron véihanh fay va da, fao huong vi.

5.Chicken Madras (Spicy)

Maaras sauce is a fairly hot curry sauce , red in colour and with heavy use of chili powder,
S6t Madlras I mét logi 6t ¢ ri khd ndng, 6 méu dé va st dung nhiéu 6t bot,

130.000

130.000

6.Chicken Kolhapuri (Spicy) 130.000

A spicy chicken curry flavored with spices from the South Western regions of India and coconut milk.
Mén ca ri ga cay coé huong vi ttr cac vung Tay Nam cua An B3 va nude ot dia,

7.Chicken Jhalfraji

a tomato-based curry made with boneless chicken pieces, bell peppers, and onion.
mét mén cd ri Idm tif ca chua dugc Im 1 nhdng miéng ga khdng xuong, 6t chudng va hanh 1dy.

130.000

8.Chicken Coconut Curry

Thinly sliced chicken breasts are slightly dredged in seasoned flour,
Uc ga cdt lat méng dudc ngo nhe trong bot mi ddy dan,

9.Chicken Hyderabadi Curry (Spicy)
Chicken is marinated in yogurt, spice powder, fried onion paste, and coriander

leaves & pudina sauce.
Ga duoc udp vdi siia chua, bét gia vi, hanh tay chién, 16 ngd va nude sét pudina.

10.Chicken Kadhai

Kadai Chicken is a spicy gravy chicken with spices, fomato, onions and capsicum. $ &
Ga Kadai la mét logi ga nuéc sét cay vdi gia vi, cd chua, hdnh tdy va 6t chuéng.

. 130.000

- 135.000




11.Chicken Tikka Masala

Made with boneless chicken, ground spices, onions, fomaroes, cream and herbs.
Pugc lam tu thit ga khdng xudng, gia vi xay, hanh fay, ca chua, kem va rau tham.

12.Butter Chicken

Butter chicken has lesser fomato intensity sweet and creamy.
ga bo co it ca chua ngot va ngot hon.

135.000

130.000

13.Chicken Mushroom Masala ' 135.000

chicken breast with mushroom,onion tomato gravy maade it spicy.
Uc ga véi ndm, nudc sét ca chua hanh tdy tao vi cay.

14.Chicken Dal

Chicken Dal Curry is a comforting Burmese stew made with yellow peas,
chicken, ginger, turmeric, curry and spices.

Chicken Dal Curry Id mdt mén hadm thodi méi clia ngudi Myanmar dugc
lam td dou Ha Lan vang, thit ga, gung, nghé, cariva cac logi gia vi.

15.Chicken Vindaloo

chicken breast with potato,onion tomato gravy made it spicy.
Uc ga véi khoai tdy, nudce sét ca chua hanh tdy Iam cho no cay,.

130.000

130.000

16.Chicken Do Pyaza

Chicken breast with onion chopped & onion slice tomato gravy made it pepper spicy.
Uc ga véi hanh tdy badm nhé va nude s6t ca chua cdt [at hanh tdy [am tiéu cay.

17.Chicken Chana Curry

Chicken breast with chickpeas fomato onion gravy made it spicy.
Uc ga vai nudce sét hanh tay ca chua dau ga lam cho né cay,.

18.Chicken Sagwala

Boneless chicken,onion tomato gravy with cream and spinach gravy make spicy.
Thit ga riit xuong, nudc st ca chua hanh téy vdi kem va nudc thit rau bina tao nén vj cay.

19.Chicken Dahiwala

Chicken cubes cooked with onion gravy & curd.
Ga vién ndu vdéi nudc sét hanh tay & sia dong.

20.Chicken Keema 130.000
Bonless chicken chopped & cooked irj indian spicy gravy.

Ga chdt va ndu trong nudc sét cay An DO.

21.Chicken Keema Matar 135.000

Bonless chicken chopped & cooked in indian spicy gravy with greenpeas.
Ga khdng xuong chdt nhd va ndu trong nude sét cay An Bé vdi déu xanh.




22.Chicken Methi Masala

Made with chicken, spices, herbs, onions and fomato gravy & kasoori methi.
Buac lom tir thit ga, gia vi, thdo mdc, hdnh tay va nudc thit ca chua & kasoori methi,

23.Chicken Mughlai

Chicken cooked in thick, mildly spicy & creamy onion-fomato gravy.
ga ndu trong nudc sét ca chua ddc, cay nhe & kem.

2 130.000
130.000

24.Tandoori Chicken Masala 140.000

fandoori chicken drumstick and thigh rosted made with onion ,fomato gravy & spicy.
Bui ga nuéng va dui gé Tandoori vdi hanh téy, nudc sét ca chua va gia vi.

25.Chicken Bhuna

a base of onions, garlic, ginger and spices being fried fogether fo form a thick coating sauce.
Mt cos8 gom hanh, 16;, gting va cdc logi gia vi duge chién cing nhau dé tao thanh mét logi nudc sét ddy.

26.Chicken RaRa (Halen’S Special)

Chicken Keema & bone with Chopped Onion, Tomato, Curd made of spicy.
Keema ga & xuong vdi hanh tay bdm nhd, cé chua, sta déng lom t gia vi,

135.000
150.000

27.Chicken Curry ( home style) 135.000

chicken Bone Curry (Home Style) made of onion,fomato gravy with spicy.
Ca ri ga (Home Style) Iam t& hanh tay, nudc sot ca chua vdi gia vi.

28.Bhindi chicken . 135.000
Made with pieces of okra and boneless chicken cooked in a delicious onion fomato masala gravy.

Buge Iam 1 nhdng miéng déu bdp va ga khdng xuong ndu trong nudc sét a chua hdnh ty ngon tuyét,

29.Chicken Achari Masala

Just a litfle bit of Indian pickle makes an amazing dlifference to the flavour of achari chicken. ¢
Chl cén mét chdt dua chua An DG da tao nén sy khdc biét ddng kinh ngac cho huong vi clia mén ga achar,

30.Ginger Chicken

Delicious spicy ginger chicken madke with onions, chicken and garlic tossed info chicken
with some sauces makes it finger licking good.
Ga kho gling cay tham ngon duge Idm it hanh 1y, ga va 16i 1o vai ga vdi mét s6 logi nudc s6t khién nd thich thil.

,/135.000

. 130.000

31.Chicken Kali Mirch 130.000
Aromatic Indian black pepper chicken curry simmered with lots of black pepper in yogurt gravy.

Carigatiéu den An D6 thom ling vdi nhidu tiéu den trong nudc sét sia chua.

32.Malabar Chicken Curry (spicy) 135.000

Distinct taste from the use of curry leaves, spices, coconut paste, and coconut oll.
Huang vi khdc bit khi st dung IG ¢a ri, gia vi, nudc cét diia va dau dua.



Moutton (urry “Dishes /“Mon ca ri ciru

1.Mutton Curry 160.000

Mutton boneless made indian spicy wifh/ onion ,fomato gravy.
Thit cu khdng xuong dugc ché bién kiéu An B cay véi hanh téy, nudc sét ca chua
2.Mutton Masala 165.000

Mutton boneless made onion ,fomato gravy, with exfra tomato saus in a spicy.
Thit ctiu khdng xuong Iam hanh 1ay, nude thit ¢d chua, véi thém nudc sét cd chua cay.

3.Mutton Korma 165.000

Mutton boneless made onion,cashnuts gravy, with exfra cremy sweet spicy.
Thit cltu khéng xuong Iam 1 hanh téy, nuéce sét hat dé, vdi kem thém vi cay ngot.
4.Mutton Coconet Curry 165.000

Mutton boneless made onion,cashew nuts gravy, with exira coconut creamy sweet spicy.
Thit cliu khéng xuong Idm hanh tdy, nudc thit hat diéu, c6 thém kem dia cay ngot.

5.Mutton Chettinad

mutton boneless made onion,tomato gravy, with fresh coconut creamy spicy.
Thit ctiu khéng xuong, hanh tay, nudc sét ca chua, vdi kem adia tudi cay.

165.000

6.Mutton Madras (Spicy) 165.000

Mutton boneless made onion,fomato gravy, with exfra spicy & very hot.
Thit cliu khong xuong lam hanh tdy, nudc thit ca chua, thém gia vi va rét néng.

165.000

- 165.000

¥165.000

7 .Muiton Methi Masala

Mutton boneless made with fresh fenugreek leaves onion,fomato gravy aadd spicy.
Thit ctu khéng xuong lam vdi I ¢4 ¢ i tudi, hanh tay, nudc thit ca chua thém gia vi.

8.Mutton Jhalfraji

Mutton boneless made onion slice ,cpsicum with onion,fomato gravy and spicy.
Thit ctiu khdng xuong Iam hanh tdy cat miéng, cpsicum vdi hanh téy, nudc thit
ca chua va gia vij.

9.Muitton Kadhai

Mutton boneless made dice onion ,capsicum, fomato with onion,fomato gravy and spicy.
Thit ctiu khdng xudng lam xdc xdc hanh tay, 6t chuéng, cd chua vai hanh téy,
nudc thit ca chua va gia vi.

10.Mutton Dahiwala

Mutton boneless made yogurt with onion,cashew nuts gravy and spicy,.
Thit ctiu khéng xuong Iam sia chua vdi hanh téy, nudc thit hat diéu va gia vi.

165.000




11.Mution Mushroom Masala 175.000

Mutton boneless made mushroom with onion,fomato gravy and spicy.
Thit ctiu khéng xuong Iam ndm vdi hanh tay, nudc thit cd chua va gia vi.

12. Mutton Do Payza

Mutton boneless made dice onion extra with onion,fomato gravy and spicy.
Thit ctu khéng xudng Iam hanh tdy xtic xdc thém vdi hanh tay, nudc thit cd chua va gia vi.

13.Mutton Bhuna

Mutfon pieces are cooked in a lip-smacking semi-dry gravy made using lofs of onions, yoghurt, and spices.
Cac midng thit cu duge ndu frong nudc thit ban khé ¢ mai thom dude Idm bdng cach st dung
nhiéu hanh, sda chua va gia vi.

165.000

14.Keema Matar

Keema is a dish made of minced meat, onions, fomatoes, spices & herbs.
Keema Ia mot mén an lam fd thit bam, hanh tay, ca chua, gia vi va rau thom.

.175.000

15.Mutton Rogan Josh 165.000

Mutton braised with a gravy flavoured with garlic, ginger and aromatic spices .
Thit ctiu om vdi nude thit co vi téi, giing va cac logi gia vi thom.
16. Mutton Sagwala 165.000

Mutton braised with turmeric, cinnamon, garam masala, and fresh spinach
Thit ctu om v&i nghé, qué, garam masala va rau bina tudi.

17.Mutton Vindaloo

Mutton boneless made potato with onion,tomato gravy and spicy.
Thit cuu khéng xudng lam khoai tay vdi hanh tay, nudce thit ca chua va gia vi.

18. Mution RaRa

Mutton boneless and mix with chicken keema made of yogurt & onion ,fomato masala in a spicy.
Thit ctu khéng xuong va 1ron vdi keema ga lom tir stia chua va hanh téy, ca chua masala cay.

19.Bhindi Ghost

Bhindi Gosht is an authentic curry recipe made with mutton and fried lady fingers,chopped
onion & tomato spicy.

Bhindli Gosht Id mét cong thie ¢a ri chinh thdng dudc lam fu thit clu va thit ciu chién gion,
hanh tay bam nhé va ca chua cay.

20.Dal Ghost

Lamb or mutton that is cooked fo a soupy consistency by using a variety of lentils and spices.
Thit ctiu hodie thif cdu dugc ndu thanh stip ddic bdng cdch st dung nhiéu logi déu Idng va gia vi.

21.Ginger Mutton

Ginger mutton s a spicy and fasty gravy of mutfon with a dominant ginger flavour.
Thit cliu giing Ia mét logi nudc thit ¢6 vi cay va ngon cua thit ciiu vdi huong vi giing chti dao.

165.000

179.000

170.000

165.000

165.000




22.Mutton Kali Mirch 165.000

Aromatic Indian black pepper mutton curry simmered with lots of black
pepper in yogurt gravy.

Ca ri thit ctu tiéu den thom Iiing cla An Dé ndu vdi nhiéu tiéu den frong
nudc sét sta chua.

23.Malabar Mutton Curry(spicy) 165.000

very spicy and comforting curry added with coconut paste that thickens the gravy.
ca ri rét cay va dé chiu dugc thém vao vdi nude cot dia lam dac nudce thit.

Seafood (Curry “Dishes/Mon ca ri hdi san

1. Fish Curry

Boneless fish made of onion ,fomato gravy with spicy.
Ca rdt xuong sét hanh tay, nude sét ca chua cay.

2. Fish Masala

Boneless fish made of onion ,fomato gravy, extra fomato sauce with spicy.
Ca khéng xuong lam tir hanh tdy, nudc thit ca chua, thém nude sét cd chua cay.

3. Fish Madras (Spicy)

Boneless fish made of onion ,fomato gravy, extra spicy sauce with hot .
Ca rdt xuong vai hanh tay, nudc thit ca chua, thém nudc sét cay ding néng.

4.Fish Korma

Boneless fish made of onion ,cashew nut gravy ,coconut creamy.
Ca khéng xuong lam 1 hanh tay, nudc thit hat diéu, kem dda.

5.Fish Vindaloo

Boneless fish and potato made of onion ,fomato gravy ,with spicy.
Ca khéng xuadng va khoai tay lam t& hanh 1ay, nudc thit ca chua, cay.

) 135.000

135.000

6. Goan Fish Curry 135.000

Fish boneless,coconut based sauce onion fomato gravy & spicy. a B
Cd khéng xuong, sét diia, nudc sét ca chua, hanh tay va gia v,iv

135.000

7.Malabar Fish Curry(Spicy)

very spicy and comforting curry added with coconut paste that thickens the gravy. L
carirdt cay va dé chiu duoce thém vao vdi nude cét dia lom ddc nude thit.



8.Prawns Curry 140.000

Shrimp made of onion ,fomato gravy with spicy.
tém lam t& hanh tay, nudc sét ca chua vdi gia vi.
9.Prawns Masala 140.000

shrimp made of onion ,fomato gravy with spicy fomato sauce.
tém Iam tir hanh tay, nudce thit cd chua vdi nudce sét ca chua cay.
10.Prawns vindaloo 140.000

Shrimp and potato made of onion ,fomato gravy with spicy tomato sauce.
16ém va khoai tdy Iam 1 hanh téy, nudc thit ca chua vdi nude sét ca chua cay.

11.Prawns kadhai 140.000

shrimp made of dice onion,capsicum,fomato with onion ,tomato gravy.
16m lom tr hanh téy xtc xdc, 6t chudng, c& chua vdi hanh tdy, nudc thit ca chua.

12.Prawns Malai curry

Shrimp made of cashew nut and onion gravy with coconut cream.

> 140.000

T6m lam ta hat diéu va nudc sét hanh tay vdi nudc cot dda.

13.Malabar Prawns Curry(Spicy) 140.000

very spicy and comforting curry added with coconut paste that thickens the gravy}, -
ca ri rét cay va dé chiu duge thém vao vdi nude cdt dia lam ddc nudc thit.

14.Sea Food Curry £145.000

Shrimp & Fish made of onion tomato gravy with spicy curry.

Tom & Ca lam 1t nudce sét ca chua hanh tay véi ca ri caysa

15.Egg Curry 95.000
Boiled Egg made of onion ,fomato gravy with spicy

Trding ludc vai hanh tay, nudc sét cd chua cay.

16.Egg Masala 95.000

Boiled Egg made of onion ,tomato gravy with tomato sauce spicy
Tring ludc vdi hanh tay, nudce thit ca chua véi nude sét ca chua cay.

17.Egg Chana Curry
Boiled Egg made Chickpeas onion ,tfomato gravy with fomato sauce spicy.
Tring ludc vdi hanh Chickpeas, nudc sét cd chua vdi sét cd chua cay.

18.Egg Palak

Boiled Egg made spinach onion ,fomato gravy with spicy.
Tring ludc vdi hanh rau bina, nudc sét ca chua cay.




“‘Biriyani “Dishes /' Modn “Biryani

1.Chicken Dum Biryani
biryani recipe made with basmati rice & chicken drumstick marinated in spices
hyderabadi style.

céng thuc biryani Idm tr com basmati va dui g& udp gia vi kiéu hyderabadi,

2.Mutton Biryani

biryani recipe made with basmati rice & mutton breast marinated in sp/ces R
cong thuc biryani lam t& gao basmati va dc cdu udp gia vi.

3.Egg Biryani
biryani recipe made with basmatirice & eggs marinated in spices.
cong thdc biryani lam & gao basmati va trdng udp gia vi.

4.Tandoori Chicken Biryani

biryani recipe made with basmati rice & tfandoori chicken drumstick roasted marinated in spice.
coéng thic biryani lam tr gao basmati va ddi g& tandoori rang tém gia vi.

5.Chicken Tikka Biryani

biryani recipe made with basmati rice & tandoori chicken breast roasted marinated in spices.
cdng thuc biryani Iam i gao basmati va te ga tandoori nudng tam udp gia vi.

6.Fish Biryani
biryani recipe made with basmati rice & fish boneless marinated in spices.
cong thdc biryani lam o gao basmati va ca khéng xuong udp gia vi.

7.Prawns Biryani

biryani recipe made with basmati rice & shrimp marinated in spices.
cong thdc biryani lam & gao basmati va tém udp gia Vi.

8.Vegetable Biryani 125.000

biryani recipe made with basmati rice & mixed vegetable spices.
cong thdc biryani lam ta gao basmati va gia vj rau ro.

9.Mushroom Biryani 130.000

Mushroom Biryani is a flavourful biryani made by marinating mushrooms with
spice powders and cooking it with rice.

Mushroom Biryani Id mét mén biryani thom ngon dugc Iém bdng cdch udp ndm

vdi bét gia vi va ndu vdi gao. T

10.Plain Biryani

South Indian Biryani rice also known as kuska is a one pot super flavorful dish made with rice.
Com Biryani Nam An B3 con dugce Qo Ia kuska la mét moén an siéu huong vi duge lam i gao.



11.Chana pulao 2 100.000

Chana pulao is a one-pot spiced, fragrant and delish chickpea rice dish made with fragrant basmati rice.
Chana pulao Id mot mén com dgu xanh co gia vi, thdm va ngon, dugc Iam t gao basmati thom.

/41 _'{‘ .;\‘_

VR AR -
12.Peas Pulao £%° 90.000
Martar pulao or peas pulao is a aromatic one pot rice made with green peas, spices & rice.
Matar pulao hay peas pulao Id mét logi com gao déo tham dudc Iam i ddu xanh, gia vi va ggo.

1.Chicken Tikka Fried Rice

chicken tikka ,indian basmati rice mix vegetable with egg fried rice.
ga fikka, com basmati An Do tron rau véi com chién fring.

2.Chicken Fried Rice

chicken boiled ,indian basmati rice mix vegetable with egg fried rice.
ga lude, com basmati kiéu An D6 1ron rau véi com chién tring.

3.Mixed Fried Rice

chicken ,mutton seafood ,indian basmati rice mix vegetable with egg fried rice.
thit g8, hdi sén ciu, com basmati kiéu An D6 tén rau vdi com chién tring.

4.Egg Fried Rice

indian basmati rice mix vegetable with egg fried rice.
Com trén basmati An B vai com chién trdng.

5.Veg Fried Rice

indian basmati rice mix vegetable with fried rice.
com fron basmati An o vdi com rang.

6.Seafood Fried Rice

indian basmati rice mix vegetable with fish , prawn fried rice.
com basmati ki€u An B¢ trén rau véi cd, com chién tém




‘Rice “Dishes / Mon com

1.Steamed Rice 3430.000

rice that has been cooked either by steaming or boiling.
gao da duoc ndu chin bang cach hdp hodc ludc.

2.Basmati Rice ¢ 40.000

fo maintain a high quality of basmati rice, steaming is done.
Pé duy i chdt lugng cao cla gao basmati qud tinh hdp dudc thuc hién.

3.Tomato Rice , 80.000

It is a slightly spicy rice dish that is made with fomato, spices and rice.
Bay Ia mét mon com haoi cay dugc lam tu ca chua, gia vi va com.

4. Lemon Rlce

Com chanh Nam An Do vdi dau phong I& ca ri va nude cot chanh tuoi,

5. Jeera Rice

rice dish made by cooking basmati rice with ghee, cumin & other fragrant spices. N\
Mén com duoc Iam bang cach ndu gao basmati véi ba sda, thia I va cac

logi gia vi thdm khac.

6.Mushroom Rice

This simple mushroom rice combines earthy mushrooms, savory garlic, rich
butter, and flavorful.

Com ndm dan gidn ndy két hgpo ndm ddat, téi man, bo dam da va huong vi

7.Coconut Rice

basmati rice with mild coconut flavours acquired from coconut milk.
com basmati véi huong vi dda nhe I8y 1t nudc cot dda.

8.Palak Rice

spinach rice made with basmati rice, fresh spinach, spices and herbs.
com rau bina dugc lam t& gao basmati, rau bina tudi, gia vi va rau tham.

9.Sambar Rice .
lentils & rice mixed vegetables, tamarind, herbs, spices & a special aromatic'§
spice powder. 3
dau lang & com tron rau, me, rau thom, gia vi & bot gia vi thom dac biét.



Indian Tandoori & Tawa “Bread

Tandoori An Do & binh mi Tawa

1.Plain Naan

All-purpose flour, wheat flour or sugar and baking powder a combination of both.

Bot mi da dung, bt mi hodc duding va bt nd két hop ¢d hai

2.Butter Naan
Whole wheat flour topped with butter.
B&t mi nguyén cam phu bo.

3.Garlic Naan

Whole wheat flour topped with butter & garlic.
B&t mi nguyén cam phi bo va téi.

4.Cheese Naan
whole wheat flour, mashed cotftage cheese, & herbs.

bdt mi nguyén cam, phd mai nghién va rau thom.

5.Cheese Garlic Naan

Whole wheat flour topped with cottage cheese butter & garlic.
Bot mi nguyén cam phu bo va tdi phdé mai.

6.Chilli Garlic Naan

Whole wheat flour with chilli & garlic.Bét mi vai &t va tdi.

7.Chicken Keema Naan

Regular naan bread, keema naan has a filling of spiced chicken.
Banh mi naan théng thuding, keema naan cé nhén 4 thit g& tdm gia vi,

8.Mutton Keema Naan

Regular naan bread, keema naan has a filling of spiced mutton.
Banh mi naan théng thudng, keema naan ¢é nhén Ié thit clu tam gia vi.

9.Peshwari Naan

A sweet naan full of flavour with raisins/cashew nut & almonds.

Maén naan ngot ngdo day hudng vi vdi nho khé / hat diéu va hanh nhén.

10.Lachha Paratha

soft crispy, flaky and layers flatbread made with whole wheat flour.

gion mém, bong tréc va Idp banh mi det dudc Iam bdng bét mi nguyén cam.

50.000

55.000

50.000

55.000

65.000

55.000

50.000



11.Atta Paratha (Home Style)

Whole wheat flour is pan-fried Indian flat bread.
B&t mi nguyén cam Ia logi banh mi det o chdo cia An BO.

12.Gobi paratha

Whole wheat flatbread stuffed with a spiced grated cau//f/ower *::},
Banh mi det lam t&r bét mi nhoi vai sdp 16 nghién déa udp gia Vi,

13.Aloo Gobi Paratha

Whole wheat flatbread stuffed with a spiced grated cauliflower
and mash potatos.

Ba&nh mi det Iam t& bdt mi nhédi vdi stp 1o nghién tém gia vi vd
khoai tay nghién.

14.Puddina Paratha

flavourful crisp Indian flat bread flavored with fresh mint leaves, crisp.
Bénh mi det ki€u An B gion ngon vad réit thom, ¢é huong vj véi
Ia bac ha tuoi, gion.

«%ﬁf‘.

15.Egg paratha L7 60.000
Layered flat bread with omelette stuffing. ;‘m

Xép 160 banh mi det vdi trdng trang.

16.Aloo Onion Kulcha

whole wheat leavened Indian bread stuffed with onions and potato.
bdnh mi An Do trdng men nguyén cém nhdi vai hanh tay va khoai tdy. s

17.Mix Veg Kulcha

Stuffed Viegetable Kulcha is a soft and fluffy Indian leavened
bread.

Stuffed Vegetable Kulcha Ia mét logi banh mi co men cua An
B mém va min.

18.Aloo Paratha

whole wheat flour, mashed potatoes, spices & herbs.
bdt mi nguyén cam, khoai tdy nghién, gia vi va thdo mdc.

19.Paneer Paratha

whole wheat flour, mashed cotftage cheese, spices & herbs.
bdt mi nguyén cam, phd mai nghién, gia vi va thdo moc.




20.Chapati

Adding a little oil to your wheat flour will result in soft and tasty.
Thém mot chdt dau vao bot mi clda ban sé Iam cho bdt mi mém va ngon

21. Butter Chapati

Adding a little oil fo your wheat flour will result in soff and butter oil.
Thém mot chut dau vao bt mi clia ban sé tao ra dau mém va bo.

22.Tandoori Roti 30.000

whole wheat flour, gives structure and flavor to the rofis.
bdt mi nguyén cam, tao ra cau trdc va huong vi cho rofis.

23.Butter Roti

whole wheat flour, gives structure and flavor to the rotis with Butter oll.
bét mi nguyén cam, mang lai cdu trdc va huong vi cho bdnh rotis véi dau Bo.

35.000

24.Tandoori Paratha 40.000

Lachha paratha is a multi-layered Indian flat bread prepgred with wheat flour,
Lachha paratha I mot logi banh mi det nhiéu I8p cla An D6 dugc ché
bién tir bdt mi.

25.Ajwani Paratha 45.000

Ajiwain paratha is a crisp, flaky, layered unleavened whole wheat flatbread '
stuffed with Carom seeds.
Ajwain paratha I mot logi banh mi det lam tu Ida mi khdng men, khong trang
men gion, nhiéu Idp dugc nhoi vdi hat Carom.

26. Methi Naan > 45.000

in clay fandoor fenugreek /eaves
Naan I mét logi bénh mi det cla An Do, dugc Iam bdng bot mi da dung I8n
men va rang trong dét sét tandoor 16 ¢4 ca i,

27.Bhatura | 30.000

Bhatura is a fluffy, cuffed, and deep-fried Indian bread that is famously -
served with golden brown.

Bhatura la moét logi banh mi An D& mém min, cudn lai va duoc chién gion
ndi tiéng véi méu vang néu.




28. Poori 25.000

A basic poori recipe is made with whole wheat flour, salf, and water deep oil fried.
Cong thic poori ¢d bén dugc Iam bdng bot mi nguyén cém, mudi va nude
chién ngdp dau.

29.Chola Bhatura (2 Pices) B
A piece of hot & puffed-up bhatura with a tangy & spicy chickpea curry with salad . &
MGt phdin bhatura néng héi va phéng 1én véi ca i ddu ga cay & cay vdi salad.

100.000

30.Aloo Poori (2 Pices)

plain flour, whole wheat flour, boiled potatoes, Indian masala and oil for deep frying.
bét mi, bot mi nguyén cam, khoai tdy lugc, masala An DY va dau dé chién.

31.Egg Kuthu Paratha

Egg Kothu Parotta,a delicious recipe made with minced parotta,egg & vegetables.
Egg Kothu Parotta, mét cdng thic ngon dugc Iam fu parotta bam, friing va rau.

32.Chicken Kuthu Paratha
Chicken Kothu Parotta,a delicious recioe made with minced parotta,egg & chicken,

vegetables.
Ga Kothu Parotta, mét cong thiic ngon dugc lam tf parotta bam, fring va ga, rau.

33.Mution Kuthu Paratha
mutton Kothu Parotta,a delicious recipe made with minced parotta,egg & mutfon,

vegetables.
thit ctiu Kothu Parotta, mét céng thic ngon dugc lam ti parotta bam, fring va

thit cuu, rau.

34.Seafood Kuthu Paratha
seafood Kothu Parotta,a delicious recipe made with minced parotta,egg & fish,

shrimp, vegetables. B <
hdi san Kothu Parotta, mét céng thic ngon dugc Idm 1it parotta bam nhd, \' :
fring va cag, toém, rau.

1130.000

35.Chicken Murtabak ;m

These chicken murfabak or pan-fried flatbreads are super unique and delicious. &

Crispy skin, soft pancake-bread. %.._
Murtabak g hodic bénh mi ép chdo siéu déc déo va ngon. Da gion, banh mi mém,

. 100.000

36. Mutton Murtabak = 115.000

These mutfon murtabak or pan-fried flatbreads are super unique and delicious.

Crispy skin, soff pancake-bread.

Nhing mén thif citu murfabak hodic bdnh mi det &p chdo ndy siéu dgc ddo va ngon.
Da gion, banh mi mém.



1.Veg Thali 165.000

Served with Dal,mix Veg, Matar Paneer, Bhindi Fry, Raita, Steam
Rice,Naan,Salad, Papad, Gulab Jamun.

2.Egg Thali 165.000

Served with Egg Curry,Dal, Omelet,Baingan Masala,Steam
Rice, Naan,Salad, Papad, Gulab Jamun.

3.Fish Thali 180.000 _ &0 | 180.000
Served with Fish Curry,Dal,Fish Fry,Bhindii Masala,Steam Rice,Naan, N\ — ™ix
Salad, Papad, Gulab Jamun.

4.Prawns Thali 185.000

Served with Prawns Curry,Dal,Fish Fry,Aloo Jeera,Steam Rice, ¥, | —
Naan, Salad, Papad, Gulab Jamun ‘9

185.000

5.Chicken Thali 175.000
Served with Chicken Curry,Dal, Chicken Tikka,Aloo Matar,
Steam Rice,Naan,Salad, Papad, Gulab Jamun.

6.Mutton Thali 190.000
Served with Mutton Curry,Dal, Chicken Tikka,Aloo Matar,
Steam Rice,Naan,Salad, Papad, Gulab Jamun.

7.South Indian Special Thali 199.00
Choice of One Veg / Chicken / Fish

Served with (Paneer/Chicken/Fish)Sambar,Rasam, Chana
Masala,Dal Aloo Gobi, Veg Poriyal,Paratha, Steam Rice, Salad,
Gulab Jamun.




Special Menu (ombo/Thuc don két hop ddic biét

1.Combo Veg
Served with Dal, Matar Paneer,Raita, Steam Rice,Naan, Salad,
Papad, Desert.

2.Combo Egg 110.000

Served with Dal,Egg Curry,Raita,Steam Rice,Naan, Salad,
Papad, Desert.

3.Combo Fish

Served with Dal,Fish Curry,Raita,Steam Rice,Naan, Salad,
Papad, Desert.

120.000

4.Combo Prawns 130.000

Served with Dal,Prawns Curry, Raita,Steam Rice,Naan, Salad,
Papad, Desert.

5.Combo Chicken

Served with Dal, Chicken Curry,Raita,Steam Rice,Naan, Salad,
Papad, Desert.

6.Combo Mutton

Served with Dal, Mutton Curry, Raita,Steam Rice,Naan, Salad,
Papad,Desert.

120.000

135.000

‘Dosa/Idli/Uttapam

1.Plain Dosa ‘ 130.000

A thin and crispy crepe made from rice and urad dal (black lentils).
Mot chiéc banh crepe mdng va gion dudce lam ti gao va urad
dal (dau lang den).

- ’ ]
2.Masala Dosa ; j" 140.000

Crisp rice and lentil crepes stuffed with spiced and savory potato filling.
Com gion va banh crepe dau Idng nhdi nhén khoai tay cay va man.

‘.,,

3.Mysore Masala Dosa

Crisp and soft dosa spiced with red chutney.
Dosa gion va mém tém gia vi tuong &t dd.




4.Egg Dosa .-1140.000
A thin and crispy crepe made from rice and urad dal (black lentils), fopped with Eggs. %
Mét chiée bdnh crepe mdng va gion dugc Iam 1 gao va urad dal (ddu lang den),

bén frén Ia tring.

5.Plain Idli (3 pices)
ground rice or rice flour mixed with ground urad dal, salt, methi (fenugreek seeds)

and water,
gao xay hodc bt gao trén vdi urad dal xay, mudi, hat methi (hat ¢d ¢d i) va nuéc.

6.Sambar Idli (3 Pices) ~ V 135.000

Soft and fluffy steamed cakes known as idli are served with sambar,a vegefab/e& / ’/
lentil stew. :
Nhing chiéc banh hdo mém va min duge goi Ia idli duge phuc vu véi sambar,

A%l 135.000

P, ——

mdt mén ham déu lang rau cd. s
P
7.Medu vada (3 Pices) & y ~130.000

Medu vada is fried,made with black gram lentils, spices and herbs.
Medu vada dugc chién, lam vai ddu Idng den, gia vi va thdo méce.

8.Sambar Vada (3 Pices)

Sambar Vada is a fried, doughnut shaped south Indian delicacy made from Urad Dal,
Sambar Vada I mét mén &n ngon chién gion & mién nam An Do duoc lam fur Urad Dal,

9.Dahi vada (3 Pices)

Deep fried lentil fritters dunked in creamy yogurt.
Bau lang chién gion nggp frong sda chua kem.

10.Plain Uttapam . 130.000

Made with fermented rice and urad dal batter.
Pugc lam bang gao Ién men va bt dal urad.

11.Mix UHapam 135 000

Made with fermented rice and urad dal batter topped with mix vegetable.
Pugc lam ti gao Ién men va bdt dal urad phu cung rau trén.

12.0nion Chilli UHapam

Made with fermented rice and urad dal batter topped with chopped chilli & Onion.
bugc lam i gao 1én men va bét dal urad pht 6t va hanh tdy bdm nhé.

135.000

13.Tomato Uttapam " 135.000

Made with fermented rice and urad dal batter topped with chopped fomato.
Buoc Iam ti gao IEn men va bét dal urad phd trén cing vdi ¢ chua xat nhd.




1.Mix Raita 50.000
2.Boondi Raita 50.000
3.Mix Fruit Raita 50.000
4.Pineapple Raita o *"150.000
1.Green Salad 50.000
2.kachumber Salad 50.000
3.Chola Salad 60.000
4.Fresh Fruit Salad 60.000 60.000
1.Gulab Jamun (2 Spice) 50.000
2.Rice Kheer - ‘” 50.000
3.Yoghurt i 50.000
4.Lyangcha (2 Pices) 80.000




Indian Drinks

1.Sweet Lassi 35.000
2.Salt Lassi 30.000
2.Butter Milk 30.000
3.Pudina Lassi 35.000
4.Mango lassi 40.000
5.Pineapple Lassi 40.000
6.Banana lassi 40.000
7.Mix Fruit Lassi 50.000
1.Mango Juice 40.000
2.0range Juice 40.000
3.Pineapple Juice 40.000
4.Water Melon Juice 40.000
5.Lemon Juice Sweet 30.000
6.Lemon Juice Salty 30.000
7.Lemon Soda Sweet 40.000
8.Lemon Soda Salty 40.000
9.Lemon Soda Mix 40.000



l.Indian Masala Tea Hot ¢*

2.Indian Masala Tea Col

~—

3.Lemon Tea Hot

4.Lipton Tea Cold

Soft ‘Drinks

pe————

1.Water Small

2.Water Big

3.Soda (Can)

J_/i 2

4.Sprite (Can)
5.Diet Coke
6.Coca Cola (Can)

7.7up (Can)

40.000

40.000

35.000

35.000

15.000

30.000

30.000

35.000

35.000

35.000

35.000



Beer

1.Tiger Beer (Can) = 35.000
2.Saigon Beer T 1 30.000
3.333 Beer (Can) kebzd) B0 2% 30.000
HISkon Bosr (Gany. < ZAN 40.000

—
. I
L

)

3
L

Halen's | Curny

Specialties Curry Indian

Add: 234 Bui Vien Street, Pham Ngu Lao Ward, Distrct 1, HCMC
Mobile: 0906.748.860 - 0786.440.198 (Gautam)
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