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Bengai, Hooghly, 712611

8617875494




Prawn Mix
Hot And Sour. 109 / 119 | | DESSERT
Lemon Corriender Thick. 109 / 119
Tom Yom. 109 / 119 ' ' Darshan With Ice Creme.

Tibetan Thupka. 109 / 119 Panna Cotta Strawberry.
Sweet Corn. 109 / 119 ! i\ White Chocolate Mouse.

Coconut Pineapple Panna Cotta.

VEG STARTER. Dark Chocolate Mousse.

Crispy Chilly Baby Corn.

Honey Chilly Lotus Steam

Cottage Cheese Takrai.

Chilly Paneer ( Restaurant Name Style.)
American Corn Salt And Paper.

Crispy Chilly Mushroomes.

Fries (salted/periperi)

NON VEG STARTER.

Chicken Loliop. 170
Drums Of Heaven (Honkong Style, Thai Style). 199

Schewan Style Sliced Chicken 169 &
Kung Pao Chicken. 159
Thai Pai Chicken. 180
Butter Garlic Prawns. 169
Lemon Honey (Fish/Chicken) 199 /169
Sweet And Sour Fish.(Fish/Chicken) 199/169
South East Asian Chilly Basil (Fish/Chicken) 169/199
Fish Fry (Basa) 200
Fish Fry (Kolkata Vetki) 250

Fish Finger (Basa) 230
Fish finger (Vetki) 280

BAO

Chicken Bao.

Basa Fish Bao.
Siracha Paneer Bao.
Unan Veg Cutlet Bao




!

DIMSUM

INDIAN TANDOOR S8 it Spicy Veg Dimsums.
T et )i it Creme Cheese Waterchestnut Dimsums.

Paneer Tikka 169 Nt e Creme Cheese Mushroom Dimsums.
Tanduri Stuffed Mushroom - 179 = Spicy Chicken Dimsumes.
Tandoori Prawn - 299 |\ Prawns Hargao.
Tandoori Chicken - 380Full /249 Half
Tandoori Chicken Tikka- 199 It AN Miee”  Pan Fried
Tandoori paneer Tikka - 179 Chicken Steam Momao. 159 170
Ajwani Chicken /Fish Tikka - 209/249 (s | Veg Steam Momo. 130
Hariyali Tikka Kabab Fish Chiken Paneer

249 210 199. ! I Chicken Mix
Malai Chicken Tikka - 279 i il Fried Rice. 140 170
Peshawari Chicken Tikka Chicken Fish Paneer NI Chilly Garlic Fried Rice. 140 180

219 249 199 , , Unan Chef Special Rice. 199
Tangri Kabab- FuII300 / Half170 Kl g;gg"ﬁ:? S‘:f;ﬁeRFi{;e' gy 1%
Res'hml. Tangrl- Kabab- 320full / 180half ' W | corriender Burnt Garlic Rice.
Hariyali Tangri Kabab- 300 Full / 180half Ginger Capcicum Rice.
Special Tandoori Paltter - 499

N\

Peshawarari Tangri Kabab- 340Full / 179Half i | Ui {1 NOODLES Prawns Chicken

Hakka Noodles. 150 140

_, N it Mtk Chilly Garlic Noodles. 160 150

Naan Plain/Butter- oo sl B R Sehewuan Style Noodles. 159 149

Chilli Garlic Naan - T3 2% cns E i @il Sanghai Style Noodles. 170 160
P T 0 LA Unan Chef Special Noodles.

Zed Noodles. 170 160

Cheese Naan -
Roti Plain /butter -
Masala Kulcha-

Lachha Paratha - Exotic Vegetables In Hunan Sauce. 149

Vegetable In Hot Garlic Sauce. 149
s Y Pan Fried Noodles With Exotic 159/179
Salad LN i Veg/ Mix.
Masala Papad A ) . WA Cantonese Style Noodles. 159/179
Roasted Papad 2 % WY ( Veg/ Non Veg)
Mix Raita s NN Chilly Gravy 159/159/139/129/189
e Raits ( Prawns/Fish/Chicken/Mushrooms/Vetki).

: : Manchurian Gravy 159/180/169/149
Zmeapglelr IZalta ' ' ( Fish/Chicken/Prawns/Mushrooms). a'
> Hot Garlic Gravy 159/189/169/14

Onion Salad ( Fish/Chicken/Prawns/Mushroom). ~—RESTAURANT—




INDIAN (VEG)

Yellow Dal Fry - | fil | INDIAN (NON-VEG)

Yellow Dal Tadka - - -

Dal Makhani - B Chicken Curry -

Paneer Butter Masala - iy A Chicken Kosha-

Palak Paneer - Chicken Masala -

Mater Paneer- { v AR Chicken Do Pyaza-

Kadhai Paneer - R LR LAl Chicken Kadhai-

Paneer Lababder - R Chicken Handi -

Paneer Do Pyaza - R i \ Kolapuri Chicken-

Sahi Paneer - = i) i Chicken Butter Masala -
Paneer Pashinda - . i \ Chicken Rejala -

Paneer Tikka Masala - il i W) Chicken Bharta -

Mathi Mator Malai - o\l ~ | | Chicken Leg Butter Masala -
Mushroom Masala- 4 G S e (i Chicken Reshmi Butter Masala -
Mushroom Do Pyaza - ¥ P SN O Chicken Tikka Masala -
Kadhai Mushroom - - e i i i Chicken Ra Ra -

Mator Mushroom - Riwr ~s o, AT R A IR E Tawa Chicken -

Baby Corn Mushroom Masala - . % 4R S8 Ol il Punjabi Chicken -

Mix Vegetable - RO = T RO Chicken Dak Bungalow -
Kadhai Vegetable W e R N | Unan Special Chicken-
Veg Jhalfarizi ' . ” IR S A T
Veg Kolapuri -

Veg Noborathno Korma - : /. 1R Al v

Veg Handi - N L ARt ey g

Mutton Kosha -

Mutton Do Pyaza -
Mutton Masala-
Mutton Korma -
Kadhai Mutton -
Handi Mutton-
Mutton Ra Ra-

Veg Kofta -

Allo Jeera -

Kashmiri Alo Dum-
Corn Capsicum Masala-
Veg Rimjhim-

INDIAN (VEG)
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Tea- 10/ -
Tandoori tea- 20/ -
Chocolate tea- 25/ -

Kesar malai tea- 30/ -

A

9 Naraharbati, Chandipur Bus Stand,
Bengai, Hooghly, 712611

8617875494




INDIAN RICE

Jeera Rice.
Steam Rice

PULAO

Basanti Pulao
Kashmiri Pulau
Navratna Pulao
Peas Pulao

Veg Pulao

BIRYANI

Veg Biryani
Chicken Biryani
Mutton Biryani
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