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Dear Valued Guest,

ey

’ Jt is a distinctive dining experience which explores the nuances of the finest Multi

Cuisines, serving a mouth-watering medley of traditional faveurites.

Every recipe in our Menu is a Royal gourmer delight with an Authentic flavour,
. #hat has beaten innovations, Healthy, Nutritious to bring alive the most origina
- secrets of the traditional spices.

Oriental Pleasant Dining bas a wide variety of choice and look forward to bave
' an array of delightable culinary dishes.
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INDIAN SPICE SPEGIAL FALOODA IDEAL  2.000 Jladapur Jhis gt 19l
GADBAD 2.000 Sy sl !
[BEAL GADBAD 1 BY 2 2.250 172 5l 3l Jlsad

 WATER MELON MARGERITA MOJITOS 1.300 B yeske Ak
~ PINACOLEDA 1.750 IS

FRUIT PUNCH 1.750 IsVgS L
BLUE HAWAIIAN 1.730 dgStall slad
GRAZI FRUM JUICES 1.500 {siolo sla} GV lolo yuas
LIME Julce 1.250 S3LS 4o juaic
 LIME JUICE WITH MINT 1.000 9ol suas
_ SUN SETISLAND 1.000 glismill mo Ogealll s
MAGIC MANGO 1750 (3l e o) gyl By uaae
BREAT GRAPES 1750 (52l b} gyoll silodl suae
MANGD LASS! 1.750 DT Sy ek
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LASSI WITH MINT 1.500 Ul gile suac

- SWEET OR SALT LASSI 1.500 glimi 2o oMl juat
- DANANA LASSI 1.500 2ol sl ghdl Ml seme
BLUE LAGOON 1500 M1 390 juac
Y-CHAMPAGNE 1.500 092 gh yuac

MINT ON THE ROCKS 1.500 Liles gly
FRESH LIME SODA 1.500 gy 15 gl i
YOUR CHOICE OF MILK SHAKES TEA OB 1.000 il Ogad sgo
LEMON TEA 1.750 el Gl g0 i3

. TURKISH FRENCH COFFEE 0.500 S Oyl ¢ sl
~ FRESH FRUIT SALAD 1.000 dois / 455 948

* FRESH FRUIT SALAD WITH ICE CREAM 1000 | el s el
MINERAL WATER 1900 S ol @e 25l 4Sls yosee

MINERAL WATER SMALL 0.400 diams ol
SOFT DRINKS 0.250 Spduo dame ol

PERRIER WATER 0.400 L)lal g el
0.730 4y olie
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AJWANI PANEER TIKKA

Fresh Cottage cheese marinated with gram flour,
ajwan and yellow chiily
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- KDLAR KEBAB
Raw Banana dumpling with green chuiney. 0
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NS HARIYALI MACHILY TIKKA

Succuient char - grilled spring fish with
green chilli and spicy overtones.
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PANEER PINDIWALA

Py o s ¥
il piSally el pnll Bha¥l o d2ue 2o dag)yie ulg,n::-

HARA BHARA KEBAB

Minced vegetable with touch of green feaves and
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SHAMMI KEBAB

A tauch of Tandeori masala with cooked Blagk C
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ORIENTAL SPECIAL ASSORTED KABAB 3

Chef special mixed kebab, A speciality.of Oriel
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SARSON SHAHI MAGHILY

A combination of Mustard oil,
cashew nuts and fresh ground spices
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TANDOORI PRAWNS . -
A Qriental Speciality Dish 4 -
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MURG PasanDa kesag 3000

eces of chicken marinated in hang yoghurt and

spices cooked in grill perfection. [@]
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FULL TANDOORI GHICKEN

The favourite whole tandoori chicken Fuil
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2.000

HALF CHICKEN 488

The favourite tandoori chicken Half f{:\-’“}"
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MURG GILAFI

A& combination of finely minced chicken and sp
rmasked with onion, capsu:um and tomato with
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CHICKEN SHEEK KeBag (8 H,ﬁ
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The real Aroma of Minced Chicken o e
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" THE CHICKEN PLATER

Assorted Chicken kebabs (12 pes)
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CHICKEN TIKKA

ﬁuﬁwemuc way of marinated Chicken with spices.
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GHIGKEN TIKKA WITH BONE

foif dnw oA
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MUTTON SHEEK KEBAB

Minced mution with spices.
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1000 yomato pHANIYA SHORBA

’ and fresh coriander
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DAL SHORBA

combiration of Yellow lentil and vegetable broth
e
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- '} ' " , Paneer cooked with your choice of Gravy:
Tomato, Cashew, yellow, Spinach or Kadai.
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o KADAI VEGETABLE

Vegetable tooked with Indian aromatic spices, 4 N
fiof tomato gravy and hint of crushed coriander. - -
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VEG PANCHAVATI
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VEG BHUNA BALL MASALA

élis in rich tomata Onion gravy with Green peas. fﬂ '.;
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A combination of Yegetable & fruits cooked inar
(@] cashew nut gravy.
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VEG JALFREZ!
Vegetable with tangent tomato. L
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N PANEE TIKA MASAL

Cookeﬁ in Tandor with Oriental special gravy.
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SUKKAH WALE

Broceoli and cauliflower tempered with ginger
north indian spices.
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VEG KOFTA WITH YOUR CHOIGE OF G

Tomato, Cashew, yellow or Spinach
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DAL TADKA

A Flavoured Indian Tour dal
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MURG MAKHAN KHAAS

A traditional Butter chicken
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N CHICKEN TIKKA MASALA

Orienta! Specizl Gravy
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CHOIGE OF YOUR PRAWN

- Roast, Goan, Masala, { Kadai or { Tikka,
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CHOIGE OF YOUR MUTTON

J ‘ ;( Handi, Roast, Bhuna or {_Kadai
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Traditional mix dal preparation
a
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:"’b A traditional Lahore preparation of chicken
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7" CHOIGE OF YOUR FISH

Masala, Goan, Roast or { Tikka.

5 i T
¥ / e
S o

4.950 A\ Sk

@)

a

el o A

G Vimpal ol B29Y55 @3l Jdax (yemw ((SUisD

CHOIGE OF YOUR GHICKEN

Hand;, Roast, Hydrabadi, Amritsari or (Kholap
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WAZWN - MUTTON ROGAN JOSH

A traditiona! Kashmir delights
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PESHAWARI

Ghost aloo korma

ROTTI KA TUKDA

Bread from Tandoor
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xR 4 :1 STUFFED KULCHA

Potato, Paneer, Masala, Cheese.

G
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PARATHA

Pudhina, Lacha, Stuffed.
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NIHARI MURG BIRIYANI

Lo Vg laa il <75 -
AYALA SEEMA CHICKEN BIRIYANI
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CHICKEN BIRIYANI W
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MUTTON BIRIYAN
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PRAWNS BIRIYANI

Prawns marinated in Home style @)
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MACHILY KA BIRIYANI

The real combination of Fish flavoured hasmatmﬁe
homemade spices.
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TARKARI BIRIYAN

caraway and mint flavoured vegetables slow
cooked with basmati rice.

VEG PULAD

A choice of your Pulao jeera, onicn, mutier or Kashz% i, R
%
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RATTA

of Vegetahle, Cucumber, Boondi or Pineapple.
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CHOIGE OF YOUR ICE CREAM

Vanilla, Mango, Strawberry & Chocolate.
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GHIGKEN SOUP

se ypu'i favourite Chicken soup with your flavour of:

Sweet corn, Man chow, Tom- Yom or 4 _Hot & sour.
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VEG SPRING ROLL
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: VEGETABLE SOUP

Choose your favaurite vegetable soup

Sweet corn, Man chow, Tom -Yom or { Hot &sour. P W
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- SEA FOOD CHOWDER

Always Special: Sea food chowder.
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CHEESE AND SPINAGH ROLL
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GHIGKEN SPRING ROLL
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VEG MANCHURIAN

Vegetable dumpling tassed with Manchuriaf sauc;e,:"
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PANEER

Cottage (Leese in honey chilly garlic or
Your favourite Chilly Paneer
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VEGETABLE 93

Veg dumpling with oriental special gravy sauce.
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CRUMB FRIED PRAWNS '
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DYNAMITE PRAWNS

Prawn with orienial special sauce.
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Chilly, Citrus, Hunan, Kung Pao or 4 Szechwan
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PRAWN POPCORN

A Special Sauce coated with fried Prawns

DRY OR WET njglaéla
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CHICKEN WITH YOUR CHOICE

Chicken with your choice of:
anchurian, {Chilly or Kung Pao or { Red pepper
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EXOTIC VEGETABLE WITH YOUR CHOIC

{ Chilly, Sweet & Sour, Manchurian, or Chow-Chow
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* BABY CORN WITH YOUR GHOICE OF
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CAULIFLOWER WITH YOUR GHOIGE l
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PRAWN WITH YOUR CHOICE

Citrus,"95" Manchurian, Oyster or {Chilty.
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BEEF YOUR CHOICE OF

\_Chllly, Manchurian, Mengolian, { Devilled
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FISH WITH YOUR GHOICE OF

95°, Manchurian, Oyster or (Chitly.
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CHICKEN WITH YOUR CHOIGEOF |

4 Chilly, Citrus, Manchurian, Kung Pag, sweet andsau.

Hunan, Hong kong or{ Szechwan.
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VEG RICE 0 NOODLES

Your choice of Oriental, Hakka, Bumish,
4 Chilly garlic or{ Szechwan.

dig4.oJiof jylu gloa
a3yl Olgam 5l I agtt ¢ Bl o ehlisi e

GHICKEN RIGE OR NOGDLES

Your choice of Oriental, Hakka, { Chilly garlic ar
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~ MIX RICE OR NOODLES

Your choice of Oriental, Hakka or { Szechwan
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NAS! GORENG

0 amation of flavours and textures with a host of

Accompaniments
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POPA GLUEY ™

; . Banana and Dates spring roll with Ice cream.
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GREAM SOUP VEG

Qo Cream cf..... Tomate, Yegetable, or Mushroom: _' L ¢
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GREAM OF CRICKEN ﬁ,x ¢
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THE GREEK

Authentic Greek Salad
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: El5> WALDROUF SALAD '

Dices of Apple, celery and walnuts, iaced with honey m
Chantilly dressing. .
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GLASSIC CAESAR GHICKEN

Crisp cos lettuce, Caesar dressing, chicken, parme@é
o/ and groutons. '
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CAPONATA

| chicken, bell peppers and eggplant drizzled
with {tatian herbs, balsamic reduction.
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NIGOISE

A combination of Tuna fish, beans, potato, egg and
French dressing.
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Prawns and avocado salad. u
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HOME STYLE FAVOURITES... MAIN-GOURSE
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TV.P Steak: Textures veg protein bound intoa s{eak
with Rice pilaf with sauce. o

Mbmwmajl}w/ﬁgﬂu“ - - &

ORIENTAL SPEGIAL STEAK O
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FI“SH SATELITE
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STEAK SATELITE
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STEAK WITH CHICKEN SATELITE
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SEAFOOD SIZZLER
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FISH SIZILER
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STEAK WITH YOUR GHOIGE

your choice of Mushroom. Pepper or Garlic
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PRE-PLATED

Oleaplt daks 28 0483

CALABREASE

cken with sun dried tomato, pesto, cheese served
with basil sauce.
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BEATS THE HEAT
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4””9 CHICKEN SIZILER
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VERUDURE AL FLAMINGA

Yegetable shashlik with Rice pilaf.

elaall agulis agig
Aesiall dalio ga JowdlS gubd zlra

POULET SAUTE CHASSURE

Classical French Chicken preparation with mush
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MADAGASKER

Pepper steak: A tenderloin steakgn!!edm taste, :_' i

omplimented with pegoeccarn sa
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SIMPLE ELEGANGE

Cream Caramel
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ORIENTAL DELIGHT ™4

Brownie with chocolate sauce O
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SAVOURY FLAVOUR

Yogurt and fruit parfait: A healthy conscicus desser
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CITRUS COOLER

Truffle Pudding
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Sizzling Brownie with chocolate sauce
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- Each dish you order is prepared by us with care.

So, kindly allow about 20 minutes to prepare.

- It is important that you shoutd not ieave your personal belongings,

especially mobile phones, gold ornaments, etc. unattended at anytime,
The restaurant is not responsible for theft or left over.

- Extra Cheese, Sauce, Broceoli, etc. will be chargeable.
- Items once ordered cannct be cancelled.

- We served all the non-veg Halal and frozen.

» Qui side food, drinks and sweets is not aliowed.
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