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LUNCH
12:30 PM TO 03:00 PM
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Yasai Tempura Uramaki < b

Mixed vegetable, tempura flakes, spicy mayo

1021 keal/ 250 gms

Green Goddess . § -

SIGNATURE ROLL SUSHI

SERVED WITH SOYA, PICKLED GINGER, WASABI

Avocado, lettuce, asparagus, cucumber, cream cheese

667 keal/ 250 gms

Three Pepper Roll “ 88

Red, yellow, green peppers maki with chilli mayo

803.12 keal / 250 gms

Vegetarian- Sushi Platter < 58
Avocado, green apple, cucumber
667 keal/ 500 gms

Philadelphia Roll Maki s Bs
Salmon, cream cheese
803 kcal/ 250 gms

Ebi Tempura Roll - 82 7 . %
Crispy prawn, mayonnaise, tinoki crumb
879 keal/ 250 gms

Non-Vegetarian Sushi Platter = & £ ¢
879 kcal/ 500 gms

® Yegetarian [&|Men-Vegetarian { Vegan w= Pork

£ milk E¥ Nuts Gluten o Mustard Mollusca
8 Lupin . Soya & Peanut & Crustaceans W Seiome ’Calar}r

I~ Egg % Fish

PLEASE LET Us KNOW IF YOU HAVE ANY FOOD ALLERGIES, FOOD INTOLERANCES OR
SPECIAL DIETARY REQUIREMENT, ALL PRICES ARE IN INDIAN RUPEES,
“GOVT. TAXES ARE APPLICABLE"
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Steamed wanton sheet stuffed with minced prawn, scallion,
ginger and water chestnut
938 kcal/ 200 gms

® Yegetarian [&|Men-Vegetarian { Vegan w= Pork
£ milk E¥ Nuts Gluten o Mustard Mollusca Egg ¥ Fish
# Lupin Soya & Peonu! & Crustaceans W Seiome ’Calary

PLEASE LET Us KNOW IF YOU HAVE ANY FOOD ALLERGIES, FOOD INTOLERANCES OR

SPECIAL DIETARY REQUIREMENT, ALL PRICES ARE IN INDIAN RUPEES,

1L|1: F “GOVT. TAXES ARE APPLICABLE"
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SERVED WITH SESAME CORIANDER, BLACK BEAN &
LEMON CHILLI DIPS

® Vegetable Five Spice & Cheese 0.~ P 875
180 keal/ 180 gms

® Spicy Soya & Basil E-R P 875
Steamed, enriched, soya granutes basil, chilli flakes, garlic
364.17 keal/ 180 gms

® Exotic Mushroom Dumpling bENp 875
Mélanges of straw, shitake, & fresh button mushroom
529 keal/ 180 gms
Pan Fried Chicken Dumpling s~ » 930
Scallion flavored coarsely chopped chicken
733 keal/ 200 gms

A Lemon Basil Chicken v 430
1074 kecal/ 200 gms
Prawn and Water Chestnut Sui Mai svru 1590
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" SALADS AND APPETIZER 7

® Som Tam @
Raw papaya, chilli, garlic, long beans, lemon, peanut
317 keal/ 200 gms
® Yum Woon Sen & -
Thai glass noodles salad with coriander, onion, cashew in [emon
and garlic dressing
©29.34 keal/ 200 gms
A Hacked Chicken Salad R
Chicken salad oyster & sesame seeds
745 keal/ 200 gms
® Szechwan Chilli Potato & -~ &
Wok tossed potato in Szechwan sauce
586 kcal/ 220 gms
® Fried Wanton % -« &
Deep fried wanton Shandong style
386 kecal/ 220 gms
Shanghai Spring Roll
® Vegetable v 8
156 keal/ 200 gms
A Chicken v §
547 kecal/ 200 gms
A Maduranese Satay i« b
Grilled chicken skewers, cucumber, pineapple, peanut sauce
713 kcal/ 250 gms
® Yegetarian [&|Men-Vegetarian { Vegan w= Pork
£ milk & Wuts Gluten 0 Mustard mollusca & Egg ' Fish
B Lupin .~ Soya & Peonwt & Crustoceans ™ Sesame M Celery
— PLEASE LET Us KNOW IF YOU HAVE ANY FOOD ALLERGIES, FOOD INTOLERANCES OR
SPECIAL DIETARY REQUIREMENT, ALL PRICES ARE IN INDIAN RUPEES,
"% [F “GOVT. TAXES ARE APPLICABLE"
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I APPETIZERS d

A Devil fowl & & 995
Wok fried chicken, fresh red and green chilli with peppers
655 keal/ 350 gms

A Honey Crispy Lamb & % ¢ @ 1095
718 keal/ 350 gms
A Pan Fried Fish ~ &= 8 1525
Pan fired chilli fish
520 keal/ 350 gms
A Mint chilli prawns & & -~ 2345
Stir fried prawns, peppers scallions & chilli mint sauce
722 keal/ 220 gms
A Golden Fried Prawns & % ¢ % 2345
Chilli, garlic aioli
352 kcal/ 250 gms
® Yegetarian [&|Men-Vegetarian { Vegan w= Pork
£ Mmilk & Wuts Gluten 4 Mustard Mollusea I« Egg 8 Fish
L 8 Lupin . Soya & Peanut & Crustaceans W Seiome ’Calar}r J
PLEASE LET U5 KNOW [F YOU HAVE ANY FOOD ALLERGIES, FOOD INTOLERANCES OR
SPECIAL DIETARY REQUIREMENT, ALL PRICES ARE IN INDIAN RUPEES,
% L “GOVT. TAXES ARE APPLICABLE" J J
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SOUPS

Hot & Sour
Vegetable § =~ ¢
126 keal/ 250 gms
Chicken § ==
348 kcal/ 250 gms

Vietnamese Soup
350 keal/ 250 gms
Vegetable &
171 keal/ 250 gms
Chicken &

683 keal/ 250 gms
Prawn & - %
641 keal/ 250 gms

Tom Kha Soup

Thai soup with coconut milk flavoured with lemon grass,
kafir lime leaf

Vegetable & »

256 keal/ 250 gms

Chicken & ¢« ¢

457 keal/ 250 gms

Prawn 8 ¢ %

1004 kecal/ 250 gms

Malaysian Laksa

Coconut milk, curry powder, egq, noodles
Vegetable o,

256 keal/ 250 gms

Chicken & ¢ »

550 keal/ 250 gms

Prawn § €. % % »

756 keal/ 250 gms

® Yegetarian [&|Men-Vegetarian { Vegan w= Pork
£ milk E¥ Nuts Gluten o Mustard Mollusea I« Egg 8 Fish
8 Lupin . Soya & Peanut & Crustaceans W Seiome ’Calar}r

PLEASE LET Us KNOW IF YOU HAVE ANY FOOD ALLERGIES, FOOD INTOLERANCES OR
SPECIAL DIETARY REQUIREMENT, ALL PRICES ARE IN INDIAN RUPEES,

i% l' “GOVT. TAXES ARE APPLICABLE"
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MAINS

® Tofu Krapow b~ W,
Silkon bean curd, soya, chilli, garlic, basil
417 keal/ 350 gms

® Asparagus Shitake &~
Bok Choy Chilli Sauce
471 keal/ 350 gms

® Pho Mat

I -

Cottage cheese with choice of sauce
417 keal/ 350 gms

® Wok Tossed Broccoli Water Chestnuts |
Bamboo shoot, sesame soya ginger
629 kecal/ 350 gms

® Stir Fried Cantonese Greens o~
Stir fried Asian greens, cashew finished with
golden garlic, sesame, Shaoxing wine
209 kcal/ 350 gms

® Crescent Delight b
Vegetable stuffed eggplant in chilli garlic sauce
18473 kcal/ 350 gms

A Chilli Basil Chicken & Broceoli 85
Stir fried chicken, pokchoy &
broccoli cooked with chilli, basil and soy
488 keal/ 350 gms

A Sliced Chicken Chilli Bean Sauce b~
655 keal/ 350 gms

L,

® Yegetarian [&|Men-Vegetarian { Vegan w= Pork
£ milk E¥ Nuts Gluten o Mustard Mollusca Egg ¥ Fish
# Lupin Soya & Peonu! & Crustaceans W Seiome ’Calary

PLEASE LET Us KNOW IF YOU HAVE ANY FOOD ALLERGIES, FOOD INTOLERANCES OR

SPECIAL DIETARY REQUIREMENT, ALL PRICES ARE IN INDIAN RUPEES,
“GOVT. TAXES ARE APPLICABLE"
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A Pan Fried Lamb Chops  #
Tender lamb Asian spices & vegetables in chilli Oyster sauce
752 keal/ 350 gms

Al Steamed Fish O
Steamed sole with soya ginger sauce
510 keal/ 350 gms

A Niang Yu § = »
Stuffed fish with your choice of sauce.
Hot Garlic, Szechwan, Sweet & Sour, Chilli Bean, Hoisin Plum.
560 keal/ 350 gms

A Whole Red Snapper in Szechwan Sauce S
Your choice of sauce
Hot garlic sauce, Szechwan sauce, chilli beans sauce
813.28 kecal/ 900 gms

A Prawns in Oyster Basil Sauce P @ - »
Stir fried prawns cooked with greens & oyster, basil
784 keal/ 350 gms

Al Vietnamese Wild Mushroom with Prawns % - #
Stir fried tiger prawns cooked with assorted mushroom,
shaoxing wine, and chilli
813 kcal/ 350 gms

® Yegetarian [&|Men-Vegetarian { Vegan w= Pork
£ milk E¥ Nuts Gluten o Mustard Mollusca Egg ¥ Fish
# Lupin Soya & Peonu! & Crustaceans W Seiome ’Calary

PLEASE LET Us KNOW IF YOU HAVE ANY FOOD ALLERGIES, FOOD INTOLERANCES OR
SPECIAL DIETARY REQUIREMENT, ALL PRICES ARE IN INDIAN RUPEES,
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1L|1: F “GOVT. TAXES ARE APPLICABLE"
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Thai Curry- Red/ Green/ Massaman
® Vegetable & &
420 kcal/ 350 gms
A Chicken e
560 keal/ 350 gms
A Fried Fish & « & -
570 keal/ 350 gms
A Prawn F e @ .~
648 keal/ 350 gms

Rice/ Noodles/ Phad Thai
® Vegetable v . &
368 keal/ 350 gms

A Chicken V.l
560 kcal/ 350 gms
A Prawn v -8l %

670 keal/ 350 gms

Pan Fried Noodles

® Vegetable L
452 kcal/ 400 gms

A Chicken V.-l
668 keal/ 400 gms

A Prawn o 2l %
875 kcal/ 400 gms

® Jasmine Rice
240 keal/ 250 gms

® Hot Soba v . &

Kikkowman Japanese soya flavored buckwheat noodles,

shichimi powder, vegetables
520.81 kcal/ 350 gms

® vegetarion (4 Men-vegetarian
g milk & nots Gluten 8 mustard

|
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8 Lupin . Soya & Peanut & Crustaceans W Seiome

MAINS

@ Yegan w Pork
Mollusea 0 Egg

® Fish
’Calar}r

PLEASE LET Us KNOW IF YOU HAVE ANY FOOD ALLERGIES, FOOD INTOLERANCES OR
SPECIAL DIETARY REQUIREMENT, ALL PRICES ARE IN INDIAN RUPEES,
“GOVT. TAXES ARE APPLICABLE"
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SWEET PLATES

® Tub Tim Grob - Thai Red Ruby Dessert =& 545
Water chestnut, rose syrup, coconut milk

442 keal/ 200 gms

® Darshan Fa 545
Served with vanilla ice -cream
359 keal/ 200 gms

® Choice of Toffee =& 545
Apple, banana, pineapple served with vanilla ice cream
512keal/ 200gms

A Luscious Chocolate Walnut Brownie =1 & 645
Chocolate walnut brownie with coconut covered, vanilla ice cream
974.18 keal/ 220gms

4 Steamed Chocolate Pudding £¢ 645
472 keal/ 150 gms

A Coconut Cream Caramel 21 FoS 645
355 kcal/ 220 gms

A Date Pancake =10 F-3 645
467 kcal/ 250 gms

® Yegetarian [&|Men-Vegetarian { Vegan w= Pork

£ milk ¥ Nuts Gluten o Mustard Mollusea I« Egg 8 Fish
8 Lupin . Soya & Peanut & Crustaceans W Seiome ’Calar}r
- PLEASE LET US KNOW IF YOU HAVE ANY FOOD ALLERGIES, FOOD INTOLERANCES OR L
SPECIAL DIETARY REQUIREMENT, ALL PRICES ARE IN INDIAN RUPEES,
. [I' “GOVT. TAXES ARE APPLICAEBLE" "] ™
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PLEASE FOLLOW US ON

f BORC

Ferozepur Road, Gurdev Nagar,
Ludhiana, Punjab - 141001




