Restro@)

Kitchen

U - S
s adventare awacro

Address :

No.244 /3, Beside Mulberry Shades ,
Kuduvati Village, Nandi Hobli, Nandi Hills Road,
Chickballpur District - 562103
E-mail : restrokitchen24(@gmail.com

Mob :- 97318 33386




&

Restro "
Kitchen
nEE == adventute awacts
Sour VEG & NON-VEG
HOT AND SOUR CHICKEN AND VEG -----asl - - oooooooooooomome oo, 130
MANCHOW CHICKENAND VEG -------RREERuR . . 135
TOMYUM SOUP - oo 140
CHICKEN JET AND VEG SOUP ------==--=- et G — 135
MUTTON JETSOUP ————————————_ L ... Js 140
CHICKEN CLEARAND VEG SQUP ----- ) TR 135
CHICKEN LUNG FUNG SQUP ---------- . 140
TALUMEIN SOUP =-======sss=ssnsnsad S /R —— 135
CREAM OF MUSHROOM SOUP ------------- I .. o 5 S S s S 145
CREAM OF TOMATO SOUP------~--—scmmmmmmcmmmneeee N . 130
SEAFOOD SOUP - -~~~ oA 170
LEMON CORIANDER CHICKEN SOUP -----—---------——e-- MR LOE R 135
MUTTON PEPPER SOUP -------=---crmmcmemnecncneao--- SOt .| L S . 145
SPICY CHICKEN CORN SOUP ------------mcc-mmmme-—- SRRV Sl s W KA 135
SWEET CORN CHICKEN SOUP AND VEG --—-—---——--- 8 ¢ . o o SR S - 135
MUSHROON NOODLES SOUP --------=-=-=-=-ncmnmnme oo - - g A R — 140
CHICKEN ROASTED CAPSICUM SOUP -~ e s vy TS S 140
CHICKENPEPPER SOUP - - 4% - Ao N o . 140
CREAMIOF MUTIONSOURS " N _______ 40N \WEEEEDT O/ W 190
CREAMOF CHIGKENSoUP"—---- & &% " N "% ____ "8l % 170
INDIAN STARTERS

T ANDOOR NON-VEG ‘

MURGH MALAI TIKKA -~ e 7 T 340

KASHMIRI CHICKEN TIKKA -----=-==--=-mc=s-uc e R S R

BANJARA KEBAB -------- 4. flabone L 0 (ol gl

RESHMI KEBAB --------—--o—coooooo-__ ' KEEEEE

BOTI KEBAB ﬂ‘f A7 AR

LEHSUNI MURGH TIKKA ~--—-==--——--—f—

MURGH HARIYALI TIKKA -~ ----nmme 24 S

TANGDE KABAB —-- -~~~ - e \\_ 2o SE N

0157 P ——m— D

BURASI KABAR -~ Dot 9 S

BEETROOT MURGH TIKKA «--— oo L e T

THEPBAKEBAR ~ =i s s U i st st s

TANDOORICHICKEN(FULLIHALF) =

FISH TIKKA - oo SEASONAL

TANDOORI PONERET ssssmsnnmansunusmnasnaarasssrpssiss SEASONAL

BIEUATI ITEIRGTE IR om0 2 i 390

MURGH MIRCHI KEBAB ~-----------=------—~- - e 340

GALOUTT KEBAB -~ ~sxmnsm s L S— 345

TANDOORI TIGER PRAWNS ------------ o . SEASONAL

MUTTON SHEEKH KEBAB -~ -------—>--~ 2, - ———— 399

MUTTON GALOUTI KEBAB ------------ s S 399

CHICKEN SHEEKH KEBAB -~ R N 345

CHICKEN NODRAN] o s e e e OO i i ot i 370

TANDOORI COMBO - - - SEASONAL

MUT TON CHOP e s e i s e o e e A S 570

CHICKEN ANGARA ~========= === mm e e e o e oo e e e e e e 380

HARIYALL MINT TIKIKA WITH SESAIE ~—=-===rsoscntessis sss oot s sn st 335

Note : Minimum Order Preparation Shall be 15-20 minutes
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Kitchen
Ypr Culinany
adventare awairs

T anpoor vee
CORN THKK -~ = = = = = e e e e e e o 220
GREEN PEAS TIKKI| -~ -~ -===cmmmim oo - 220
TANDOORIALOD TIKKA-=-=====ssscssnnsiosescsonasiass AT - 210
PUDINA PANEER TIKKA -~~~ - o mm ool e 299
NAZARATI MUSHROOM - - - -~ == === oo -4 »--‘__( ------------------ 265
HARA BHARA KABAB - - -~~~ -~~~ = R 295
TANDOORI GOBI -~~~ ®f . P WIS J 205
VEG SHEEKH KEBAB -ﬁ!‘» e 255
RESTRO KITCHEN PANEER MALAI TIKKA 56— S 299
HAZRAT MALAI TIKKA --------------------—-—- @t e 285
PAHADI TIKKA PANEER ------------------m-o-Semse el oo 299
MUSHROOM TIKKA ---- === === g oo 265
DILWALA ALOO ----==== === === mm oo o oo o8 e 210
FANEER RURKURE = rrmmmemimostm e s s it e i e 290
Bso starTer

HALF/FULL
BBQICHICKEN - -~~~ moe oo M e S 299/499
PEPPER BBQ CHICKEN --------=------=-=-e-oe ' S 310/550
ALFAHAM CHICKEN#--===5-------=----Jb - — 299/499
AFGHANI CHICKEN - -~ -~ -~~~ oo o e - 299/499

SEA FOOD BBQ : .'\

g N SR ‘ O T - SEASONAL
BRQ DRAB- =i ans b st st i N - -~ - SEASONAL
SAMAK ALFAHAM GRILLED FISH-------------—--- @, W SEASONAL
BBQ PAMFRET-------------—----—-——-—--——————-=-3 s SEASONAL
PERPER BBR FISH == =s=rersorsnoranrarmassnrmnn e e T s onn s an s sy sy SEASONAL
BBQ LOBSTER -~~~ == mmmmm s st oo s s s e e s s i o SEASONAL
Restro Kitchen Special Platters*..\ﬂ,\ L" ‘ a

NON-VEG PLATTER ( Medium | Large ) - % — ;_.‘" SEASONAL
TANDOOR CHICKEN PLATTER ( Medium | Large’) == g SEASONAL
SEA FOOD PLATTER ( Medium | Large ) - I SEASONAL
VEG PLATTER ( Medium |Large ) - oo A oo SEASONAL
NON-VEG MIX PLATTERS (Sea & Chicken) ( Medium | Large )--—---—--------—---—----—-- SEASONAL

Note : Minimum Order Preparation Shall be 15-20 minutes
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Restro "
Kitchen
Yourn Cullinary
adventane awacld
CHINESE STARTERS & GRAVY
CHILLI CHICKEN DRY / GRAVY - - - oo oo e 390
TAIFU CHICKEN DRY ——————————————————————f,—_—?.%ff—é—,&_; —————————————————————————————— 385
MONGOLIAN CHICKEN DRY --------------- T 4&-3 ——————————————————————————————— 385
CHICKEN MAJESTIC DRY ——---—--------- Vi T %ﬂp# ————————————————————————————— 390
LEPU CHICKEN DRY----------------#5-~ =% e 395
DRAGON CHICKEN DRY --—---------- e 345
BHUTAN CHICKEN DRY / GRAVY - oo e 390
GARLIC CHICKEN DRY / GRAVY  ----mmmmmm oo oo e e e e e e e e e 335
SHANGHAI CHICKEN DRY / GRAVY =--—-omosoossmmdntmsnnsn o anasinn s s i csadbsasai oo oay 399
BOLLGANIC CHICKENDRY e - om e ISR
CRISPY CHICKEN DRY - ~—~=~—=c—=sacamumsioa -y iy N
CHICKEN LOLLIPOP SAUCE —----------rvn- - g
DRUMS OF HEAVEN OILFRY -~ *:
LEMON CHICKEN DRY ~--------—— -~ :
CHICKEN SALT AND PEPPER DRY =3
SNOOPER CHICKEN DRY =s==s-cs-=rsassesussaziinasd 4 %
BULGOGI CHICKEN ------------=-—-oommmmmmm o= S - e
CHINESE£HICKEERCHOP SUEF ------—-=---=----- 28 - G oo~ =~ -~ e -~ =g =~ - === === o
WHITE SAUCE AND SCHEZWAN SAUCE AND OYSTER SAUCE ---------------mmmsmmmim e 350
PAN FRIED NOODLES —------- oo e oo 245
WHITE SAUCE AND SCHEZWAN SAUCE AND OYSTER SAUCE -------—---------mme e 350
AMERICANCHOPSUEY — =% 355
LEMONGHICKEN DRY Q. - bt . 370
RED BELL PEPPER CHICKEN -----+----mmeceiee - L T R TR X 380
CRISPYMRMB DRY -----ccocococeoc o BB o oo 8 - gt s R oo 360
SARET CHICKEN HOT GARLIC SAUCE  -—------- SR e . 280
SCHEZWAN CHICKEN S & - e - - oo eee S & - o~~~ TR 365
GARLIC CHICKEN DRV 3§ : B ----§ - e, 349
RED'CHIBLYGCHICKEN DRY. S S - WP LNy 290
ROASEEINERME - . . . . N Dl - 290
PALAK TANGDI KEBAB ------------=smmmmm e oo oo e 266
SPANISERCHICKEN - i oo e S o 270
BROC COLI CHICKEN =7 oo oo oo o oo o e e 345
GINGER CHICKEN GRANY oo mcmmme s oo s o as o o s SR s o s a0 390
GINGER CHICKEN DRY - oo e 380
BEE BHICIKIEN s s e e R R RO O S A A 385
CHINESE SEA FOOD STARTERS & GRAVY
FISH CHILL] DRY ANLD SRAVY" -~ e e e s SEASONAL
BUN GARLIC PRAWNS - oo SEASONAL
PREWNSALT AND! PEPPER. =~orrsmonsire gl g aetertbmscnsmomsimmn s SEASONAL
LOOSE PRAWNS - ——‘ -------------------------------- SEASONAL
CHILLI PRAWNS DRY AND GRAVY --------1 - * | SEASONAL
OYSTER FISHDRY --------cooommeeo e SRR S ¥ 1 ----------------------- SEASONAL
BUN GARLIC FISH ------ccmcmmcccmnaaca e - 50 Rt S v ---------------------- SEASONAL
BUTTER GARLIC PRAWNS DRY --—-----------—-- }.‘ ,j‘ iR AN SEASONAL
GOLDEN FRIED PRAWN o 3—;; ------------------------------ SEASONAL
CRAB LOLLIPOP oo e e e oo e e et SEASONAL
FISHEINGERS - siiinmannamncismas i s s sine st i i s s s s s st SEASONAL
GINGER FISH DRY ||GRAMY i s e S iiensi o mass st SEASONAL
GINGER PRAWNS DRY || R =i e ot i e s S R i g SEASONAL

Note : Minimum Order Preparation Shall be 15-20 minutes
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VEG STARTERS
PANEER MANCHURIAN DRY AND GRAVY oo 243
GOBI MANCHURIAN DRY AND GRAVY ---------- e P e o 203
MUSHROOM MANCHURIAN DRY AND GRAVY -t f 3 l‘y, - 212
VEGETABLE MANCHURIAN DRY AND GRAVY - (& 03 e B 235
BABY CORN MANCHURIAN DRY AND GRAVY - B ek WL -;_':-.\- e 215
PANEER BUN GARLIC DRY AND GRAVY ----------------- w1 s 245
MUSHROOM CHILLI DRY AND GRAVY -----ccommiol s - A 215
PANEER CHILLI DRY AND GRAVY --—-------———-—---- - AR 246
BABY CORN CHIEL] DEY AND GRANY it s s Amsss o S ess s  S s oo Hrk s 215
GOBI CHILLI DRY AND GRAVY - e e e e e e e e e e e e e e e e e 205
MIXED VEGETABLE HOT GARLIC SAUCE -~ 210
SWEET ANDSOUR VEE GRAVY s mar s erisass s ianiy 225
CORN MUSHROOM GRAVY ----------=-mmmmmmmmm oo 1—_-.-"_— _______________________________ 223
CHILLI POTATO- -~ - - - - — oo n B 210
CHILLI PAROTTA ----------------------- N SRS, . 199
GOLDEN FRY BABYCORN —----—---——--—-—-—-- e . e 226
VEG SPRINGROLL - - Y ——————————— 226
MIXED CRISPYVEG --——------—————-—-—————- = S e - - mo oo 215
PANEER NUGGETS---~-\-~-\—————————————————— N - & /BN o 275
SPANISH PANEER -~~~ L S 285
INDIAN DRY & FRY
CHIBEEN RGBT -=-cccmam sl o s M insomsr SR oo ssa s v il v ol s 299
CHICKEN VEPUDU —--———---———=—— -~ oo D s e e S 285
GUNTUR CHICKEN - -~ -~~=n - R 275
GONGURA CHICKEN ------------———-—sg5- e 295
CHICKEN GHEE ROAST --------—-—------- A I - -~~~ - ———————=——— 330
CHICKEN PEPPERFRY ---——-—----—---—--- o D L 345
EGG ROAST - -—---————----===—=—- =2 TR L e @ BOE SSEREE | SemmeeEREEEY 280
CHICKEN CHASKA MASKA -——-——-—--—--——- ™, =X _, , .' _________________________ 835
CHICKEN RANJHA ------—---—— - - N S weE.. 2202020 - W 366
CHICKEN POPCORN --—---—======-=-—o—— . e C o R ¢ 298
NURA CHICKEN HOTFRY --—--—--------==---- 5 R U 310
HYDERABADICHIGKEN GBS ———=-— -~~~ ~"- CuNR - e 245
RESTRO SPECIAL CHICKEN FRY ----====== === m o m e o e e e e e e e e e e 285
N T A L o KT e 395
ROASTED PAPAD == s e e e e et e s o
MASALA PAPAD -------~ =~ = e e e e e e et 100
P T ‘;_‘ﬁ:‘\
SALAD . "’fi ‘__;,“' I
CUMCUBER SALAD -------—- oo oo GBS ':‘-.,__*‘_ _________ 70
ONION SALAD - - - - L SNl "
GREEN SALAD =-==s-wscvesesmsusmaissotaisswess s N
Momﬁs
VEG: MOMOS:—=~=noam e
CHICKEN - MOMOS
PANNER - MOMOS
PRAWNS - MOMOS

Note : Minimum Order Preparation Shall be 15-20 minutes
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INDIAN NON-VEG GRAVY

CHICKEN KURMA .. ., Ny

CHICKEN CHINGARI -~~~ i

CHICKEN CORIANDER ' =<sssscsssscossseasssmmassnrsassn W

CHICKEN ROGAN JOISH - ~somnmnsmeemmasm s mmmm s ton SO e g

CHIGKEN CURRE = s o sess s o o o St e s et s i
CHICKEN CHETTINADU --------------

CHICKEN MAHARAJA ------------ -

CHICKEN DO PYAZA -----------/ S5 M

ROYAL CHICKEN -------—------ b e
GULDASTA CHICKEN- -~~~ -~~~ Saan 4

CHICKEN CHASKA MASKA ------- ===~

CHICKEN NAWABI MASALA -~

CHICKEN SAGOTI -~ -~~~

CHICKEN MIRCHI WITH PALAK
CHICKEN TIKKA MASALA-- -- -~ - == - == - - oo ool
CHICKEN KADAI MASALA <=~ -~~~ == =5 = em s m e oo = oo mis oo
MMRGH MASALAM - % S8 TN, __.

CHICKEN KOLHAPURI -~ oo

CHICKEN TAWA —-----—-=————————— -~

CHICKEN CORN CURRY- -~~~ -~~~ <= :

CHICKEN{KAJU CURRY --------€®% 4 %

CHICKEN KAJU MASALA -----=-=-=-------------—- -

METFICHIGKEM S AR ________ 1} e - S M

CHICKEN 65 OIL FRY (BONE &BONELESS) R 210/325
BUTTER CHICKEN MASALA -~~~ .. el 280
EGGMA=ATA - — e R 225
EGG CURRY === - = e il 225
BUTZER.CHICKEN SIZZLER - oan i - - e mm T oo o T 340
CHICKEN HYDERABADI GRAV Y-~~~ oo 387

MUTTON NON-VEG DRY& FRY

MUTTON KEEMA WITH GREEN PEAS ------ s ) ticr o - e RS 390
METHI MUTTON - - - - - --——————— -~ e 2 vy A 450
MUTTON BHUNAGOSHT - e RN e 470
MUITONTAWA -———— % T N S . 470
MUTTON ROAST - - \ po—y 000000 e
MUTTON GHEEROAST-—-—------------—------ - L A e 460
MUTTONCHOP -~~~ S S 450
MUTTON SUKKA----=-=-=—m e e e T _ . o o e 390
MUTTON CHUKKA -~ === === === — = mm oo mm o e e e e 390

Note : Minimum Order Preparation Shall be 15-20 minutes
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Mourron NoN-VEG GRAVY
B R 399
MUTTON KURMA -~ - == = oo oo oo . 399
MUTTON CHETTINADU -~---============= - o e - - - 410
MUTTON KEEMA MASALA ------------------- T SR N, - 380
MUTTON ROGAN GOSH ---------------—--- At i - 399
MUTTON RARAMASALA & BN SN 450
MUTTON SAAGWALA —-- - —coomemmemeo 8 R 450
MUTTON HYDERABADI -~ 399
AU T T AT WU R ot s ittt 399
MUTTGNPERPERMAGALA =t = e 399
INDIAN sEA FoOD DRY & FRY
o2 7Y- o) 1) RS . SEASONAL
SQUID ROAST o 5 SEASONAL
FISH VEPUDU SEASONAL
PAHADI CRAB S s R SEASONAL
PRAWN WASABI (DRY) -~~~ R T SEASONAL
SQUIDFAWA FRYPS sl > VL SET Y SEASONAL
ANDHRA CHILLI FISH === 2o 5 A ST SEASONAL
ANDHRA CHILLI PRAWNS -~ - TR A SEASONAL
STUFFEBLGRILL PRAWNS) > .. s, ' SEASONAL
SQUID PEPPER FRY- ool SEASONAL
InDiAN sEA FooD GRAVY
FISHQURRY. ~=m-- -~ ommmmmme o2 . s SEASONAL
FISHMEERIS . TSl ", PATTE — SEASONAL
KERASMIBIN CURRY —-—--——--—-—————=--—-{ Lol TR - SEASONAL
MITHILA FISH CURRY - ommannes - - e C SEASONAL
MIX SEA FOOD MASALA === i SEASONAL
SOUTH INDIAN FISH GURRY' —--+--rwnscommerms e it -« crcm oo SEASONAL
SOUIDMASALR ==t ol e e SEASONAL
INDIAN STARTERS VEG DRY & FRY
MUSHROOM PEPPER FRY oo A 205
PANEER PEPPERFRY - "3 T N 280
VEGHOTFRY 1 S VO 299
ALOO GOBIFRY ~~---=-=—-=======mmmmmnen | e 210
AL'OO JEERA DRY: »===wssisssssmsmsusis W - G C 205
PANEER PESHWAR| ~-- -~ W e 7 270

Note : Minimum Order Preparation Shall be 15-20 minutes
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INDIAN VEG GRAVY
DAL ERY 230
DAL TADKA === s~ = = == i i i i 245
VEGKARINA ~~~----mmemmm i L — 245
PAHADI VEG GRAVY - oo e — 250
KADAI VEGETABLE -~ e S e 250
DAGREE MATAR ——____________4--_',-.-_1“_?'_'____-. N e B 285
MALAI KUFTA --------m----- oS8 S __ SR, 295
VEG KUFTA -----------———--$8 e T N S 285
ALOO MATAR -—K ------ L —— 235
PANEER MATAR -~~~ -—————————= = s 320
MIX VEGETABLE CURRY -~~~ Siees g SR oo 330
PANEER PALAK -~~~ A 299
ALOOPALAK - - oo 245
PANEERTILKANASALA —— . 287
KASHMIRI DUM ALOO
ALOOMEFIE AN . & . &8 W  JF N . .
CORNPRIAK S& __4AA%N 45 SQOEEE & 8h

PANEER BUTTER MASALA -----—----—- I
MUSHROOM MASALA - :
VEG GERREHIR| - - S ___ % \

Ecc speciaL e
P s
EGG PODIMAS ---------====n=cmmmcmmmmeeee 7 R o WP 130
EGG BHURJI t“’"""s ---------------- 135
EGG OMELET -~ s Ml TR S SN T — 70
EGG BULLS (HALF FRY / FULL FRY) &f =5, _',-;.,;-;f:if;:}'--'::-_.it ----------------------- 50
BOILED BB, oo minisiisssiasit seiaiinsac s i - ,fm,g;%:y_f:_si,f ----------------- 25
EGG FRIED RIGE ~=semeawncwraa s \»zt‘%},ﬁ; -------------------- 190
EGGLERURICE == oo NI oo i 230
EGG SCHEZWAN RICE ---- === o e e e oo o D e e 245
EGG OMELET MASALA -~~~ === == === m o o m oo oo e oo oo 110

Note : Minimum Order Preparation Shall be 15-20 minutes
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INDIAN TAVA PARATHA

CHAPATl ----ro-=mmrmmmmrecemaemmem e
CEYLON PARATHA, —-—omommmmoee
KERALA PARATHA ...
CHICKEN KOTHU PAROTTA
EGG KOTHU PAROTTA ---------------------
PANEER KOTHU PAROTTA s

EGG PARATHA —----—momcmmomm oo T

Pasta

VEG MACARONI -~ -------=--—-—ooooo
MUSHROOM MACARONI ----------------— -
PANEER MACARONI - -

CHICKEN MACARONI -~ -------==---

CHICKEN CHEESE MACARONI
MUTTON MACARONI ----=----=---=-> :
PRAWNS MACARON| - cn - oommoan o 28

BREAD / ROTI/ NAAN /PARATHA

TANDOORI NAAN/BUTTER -~~~ mmmmmmmmm oo oo ooomoieooo oo
TANDQERFKULGHAE = 4 - Ao BB AR A AR B 4,
TANDOORI ROTI/BUTTER - oo
TANDOORI PARATHA -~ -~ -mmmmmmmemm e siimee oo
MISSI PARATHA - o
L 0 e T T e — -
STUFFED PANEER PARATHA =
STUFFED METHI PARATHA -~~~ —
GARLIC CHEESE NAAN -~~~ Ao
KASHMIRI NAAN ----------=-=-=c-oonoo-§ WS
KHASTA ROT| ~=ss-sseoceaneciecuna oo N
WA T | | . A%

GARLIC ROTI === e e W

BUTTER NAAN --------========mmmmmoooo oo

BUTTER KULCHA -~ === e s o e e e e e
LAGHHA PRBATHA s s imssimsr e s s ot o e s oS e
AMRITSARI KULCHA -~ === == == e e
RUMALI ROTI =~ - === == = o oo o oo oo oo
MASALA MULGHA <= in oo i o e e
GARLIC NAAN === === === = = o e o o e

P NI R I oo i i 5 e S 2

Note : Minimum Order Preparation Shall be 15-20 minutes
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RICE
YUl GRS —— 230
e o (rl = [ ——— 0
JEERA RICE == romsicmmsm e s AR AR NG 190
PAEAKRICE-— — — -y 24 I - 195
GURBRICE @4 :——‘—,—_—_q__'- : e 190
SPECIALCURDRICE— ¥ ":" ; Z Tl '_ CEE—— 245
U= 1) 1o - ———— R s REIBE T g 230
SHANGHAIRICE -----------------—----—-+ g B - M T - Ll . 230
MANCHOWRICE---— - ——————————________} 3TN 2 e 230
PANEER FRIEDRICE ... bl I TN T IS S 260
CORN MUSHROOM FRIED RICE---------------~ e L - S ]/ ————————————— 210
CORN FRIED RICE ~----ccovammmmssncnmnmnns _\__'_'I_;s._'_';'AT,?T_-____',_ AP 200
MUSHROOM FRIED RICE ----------------------— AR A 220
VEG SINGAPORE FRIED RICE -~~~ S 210
B PULAD ottt O e s 220
KAJU PULAD =g ~-rm e o memesmmnermenmee e rar e s 245
T S\ S\ —— =
VEG SCHEZWAN FRIED RICE -+ < oo ool 205
STEANYRICE -- 20 . . 4F7 N\ W5 .38 - 80
Non-vEc ricE
CHICKEE R IICE - = ce M a4
CHICKENSHANGHALRCE - & 4
CHICKEN MANCHOW RICE -+~ -~ ==n=------- .
CHICKEN LEPU RICE --------------=-==---
MIX SCHEZWAN RICE --- -~ === -==a= &
TRIPLE SCHEZWAN RICE ---------====------" 4 =i
MIX'SEA FRIED.RICE ~=--=c-----—smmna -\ B "N
FISH FRIED RICE e b
PRAWN FRIED RICE -~~~ -~~~ oo
VEG CHILLI GARLIC FRIED RICE -~~~ %
EGERRIED HICE woensmnssmne e o s e
CHICKEN PULAD -~ ===~ e e e e o SN e e o e o
CHICKEN SCHEZWAN FRIED RICE —~-==w-=smmmrmms smmmrmmn e oo e e
Ve Noobies =
VEG SOET NOODLES ~=~==-~rsrmeerrnns A N R 265
VEG HAKKA NOODLES -~ 4 - - I_"—'—'—+——_—‘ e S Ol - 275
VEG SINGAPORE NOODLES -~~~ RN 2L TNEE | — 280
VEG SCHEZWAN NOODLES ----—-—--—---—----—--- : o AN L e 290
VEG CHILLI GARLIC NOODLES --------------- | o ST 295
VEG LEPU NODDLES ~-~-===scsssnmes=asamasn _‘ > : - - e 285
MUSHROOM NOODLES -~~~ S\ WL YNT  A— 282
GOBINOODLES -~~~ ANe 0y 270
VEG PANEER NOODLES ----------------=---------= e 280

Note : Minimum Order Preparation Shall be 15-20 minutes
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Non.vec NoopLES
CHICKEN / PRAWNS SOFT NOODLES ------u:sssssmsnnmseo sy iggs sromermmssss aossisumsansor 300/325
CHICKEN / PRAWNS HAKKA NOODLES -~~~ e 315/335
CHICKEN / PRAWNS SINGAPORE NOODLES ET s 310/345
CHICKEN / PRAWNS SCHEZWAN NOODLES 9 T ‘\ 325/350
CHICKEN / PRAWNS CHILLI GARLIC NOODLES — (X ;_;‘_— 1) Y — 315/360
CHICKEN / PRAWNS LEPU NOODLES -~~~ s ”lj& el 320/355
MIX SEA FOOD NOODLES ---------------oonmmoooomneo o SNy SEASONAL
Ve Birvant
VEG DUM BIRYANI --------- R . Sy 310
PANEER BIRYANI - P L B R 335
MUSHROOM BIRYANI _____ ¥ ey 330
KAJUBIRYANL ... . ...} TN Yy 300
Restro sPicEAL NON-VEG BIRYANI
CHICKEN DUMBIRYANI -~ Bia N 325
CHICKEN MUGHLAI BIRYANI ------=-----2==--------ESgE_L¥o 345
CHICKEN SPECIAL BIRYANI --------------==-- Sy 360
HYDERABADI 65 BIRYAN] - Fniis 335
HYDERABADI DUM CHICKEN BIRYAN|-------#--=%:-. 335
CHICKEN SEEKH BIRYANI -~ - % <o 395
MUTTON SEEKH BIRYANI -~ .= 399
MUTTON BIRYANI —— oo . 399
MUTTEREBRECIAL BIRYANI - oo oo oo et - - - R 399
PRAWNS BIRYANI - - - === o e i o oot T il 399
FISHBIRYANI -~~~ = -~ oo e e o o oo oo oo oo 399

Note : Minimum Order Preparation Shall be 15-20 minutes
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J UICE AND SHAKES
Fresu suice
FRESH LIME JUICE 60 F ALOODA
MINT LIME JUICE 70 FALOODA o 240
MAGIC LIME JUICE 90 ROVAL PALODDK s 300
g‘*RiSP*I‘E 'ﬂmn'éﬁgf’c‘é ";g DRY FRUIT FALOODA 320
MIXED FRUIT FALOODA 280
PINEAPPLE LIME JUICE 90
e 50 FALOODA.DELIGHT -~ 240
i EE IUiBE CHOCOLATE FALOODA.: . ; 240
Eeine. o 80 KULFI FALOODA + 240
90 KING FALOODA - &= 240
ANAR JUICE(POMEGRANATE) 110 MiNI EALoGR: — B e
PAER G 80 ARABIAN FALOODA 300
PINEAPPLA JUICE 90
KIWI JUIGE ________________________ 120 LOVE 20 200
SHAMAM JUICE & RESTRO SPECIAL FALOODA - - 350
APPLE AGE »Y 100 CREAMY FALOODA - 290
CARROTAMLAJUICE .~ 130 TUTTI FRUTI FALOODA - - ‘[&a ggg
SPECIAL AMLA 120 ) EA s
PINEAPPLE AMLA g 130 L FALOODAZ: & < 220
WHITE LIME JUICE 110 B\
CARROT JUICE R —
STT%%RM%TEJ gg RICHIE RICH FALOODA 320
CHOCOLATE TRUFFLE - 350
ROSE MELON MILK 190 ur i Gob A 40
Suakss
VANILLA SHAKE 150 |
STRAWBERRY SHAKE 190 Moarro o 7
MANGO SHAKE et oesssess.. 190 WATERMELON MOJITO ) 240
BUTTER SCOTCH SHAKE s 190 MINT MOJITO - 240
CH PO TRIE .. et 190 STRAWBERRY MOJITO 240
BLACK CURRENT 190 GREEN APPLE MOJITO 240
ROCSPECIAI SHAKE e 280 BLUE BEERY MOJ'TO 280
180 LICHI MOJITO PUNE— — 240
190 MANGO BEERY MOJITO 240
190
190
------- - 200
e 200 IcE crEAM
______________________ 190
MKSHIKE e 190 VANILLA D 4 80
BANANA M| (SH AKE 190 STRAWBERRY: -~ S 1 (ra———
CHIKOO MIL AKE 190 CHOCOLATE: - R R F L e 110
BUTTER FRUIT MILKSHAKE - 260 PISTA = M s 10
ROSE MILK SHAKE 190 SPANISH DELIGHT .l 120
BUTTER SCOTCH MILKSHAKE /- 280 MANGO _ . |1 . 90
DRY FRUIT - 2 280 BLACK CURRENT -t J 100
DRY FRUIT PUNCH . = KULFI ... S o | 1 ----------------------- 120
OMANI SHAKE ~—t ... BUTTER SCOTCH..... - 110
SAUDI MILKSHAKE —— KESARI ICE GREAM : 120
LITCHI MILKSHAKE - FIG AND HONEY oo 140

Note : Minimum Order Preparation Shall be 15-20 minutes



Restrog’b

Kitchen
ii Your Cutinary
- 2i— aducwtane awaits
SMOOTHIE s
L
BANANA SMOOTHIE--# - 250 PARATHA ROLLS

MANGO SMOOTHIE i~ 270
VEG ROLL (BUN/KP).......oooooooo. 75/100
Lass: EGG ROLL (BUN/K P)----+---s-evmeomromimiaeeenes 80/105
CHICKEN ROLL (BUN/KP) -~ 85/110
MANGO ... S\ E5Y 440 CHEESE ROLL (BUN/ K P} - oot R 90/115
SWEET . % 130 KEEMA ROLL (BUN/ K P) oo i 110/135
PINEAPPLE---- BB e eccvvmnnnn 130 PRAWN ROLL (BUN/KP) - T 120/145
SALT sssinsvissiog S . 120 MUTTON ROLL (BUN/ K P)---coeoeeecein 130/155
BUTTERMILK 110
SWEET & SALT -----oooeoees 135
$ ANDWICH AND BURGERS AND ROLLS DESERTS
CHICKEN BURGER WITH CHEESE ——-——- 240 SIZZLING BROWNIE-~—~——————————~ 320
CHICKENBURGER —---—----—--—-- 200 SIZZLING BROWNIE WITH ICE CREAM 380
ROYAL CHICKEN BURGER —— =~~~ ~~~-~ 250 GULAB JAMMUN ——————— == ———=— - 110
CHICKEN SANDWICH — - — = - — = — —— ————. 120 GULAB JAMMUN WITH ICE CREAM — ———- 160
MUTTON SANDWICH ———~—————————— 140
EGGSANDWICH  ——*~—————————— 100
VEG CLUB SANDWICH S~ & =~ 150 HoT & Co1d Beverages
VEGBURGER ——~————-——-———"~ 4—=- 140 COFFEE -~ ————-———-—————~—————- 70
OMLETSANDWICH — -~ 160 CAPPUCCINO COFFEE ——————————=—- 210
CHEESE CAPSICUM TOMATO SANDWICH —- 200 COLD COFFEE E—
NON-VEG CLUB SANDWICH —— 290 COLD COFFEE WITH ICE @REAM
FRENCHFRIES =it s i oo 110 COLD COFFEE SHAKE ———————“-=-- 240
VEG BURGER WITH CHEESE —————————- 190 COFFEE CAFE LATTE - ———-— = -~ 240
MAHARA BURGER (MAHARAJA BURGER) —- 320 HOT CHOCOLATE ----- S === 230
RESTRO SPECIALBURGER -~ 2g0 COFFEE MOCHASaas > 220
CHICKEN STEAK BURGER - — — — —————~ _. 240 BLACKCOFFEE -—-------—---—-———- 80
GRILL CHICKEN BURGER ———————————. 245
MEXICAN CHICKEN BURGER - — =~ — =~ 300 JEA ———————————— -0 . 70
CLASSIC CHICKEN BURGER ——— —=——————. 2g0 CGREENTEA —===— = Oy~~~ ~~" 80
EGG BURGER —— = 2= o Onisel 20 8 ~—— 160 BLACKTEA —i7 T ——— ——— 80
BARBECUE CHICKEN BURGER DOUBLE BURGER 290 LIMETEA —---- (ORI~ — =i 70
MUSHROOM CHICKEN BURGER =~~~ — —— — - 245
GARLIC CHICKEN BURGER == — — ——— ——— —— 245 g,?g,?EC"'-A
CHICKEN FINGER —~——————————————— 220  EANTA
FISH FINGER ———————————————————- 240  THUMS UP
CARBLOLLYPOP - --——--———-—-—-———-—- 250 pPEPSI
CHICKEN NUGGETS —————————————~ 220 REDBULL
CHICKEN SAUCES ——————~==~22a 240  MONSTER
HOT DOG CHICKEN ——— — a5 e~ — 245 PpPERDATOR
VEG MASALA NUGGETS —~ =~ —=— & = 150
CHICKEN SPRINGROLL —————=——=-——-- 120
VEG NUGGETS -----—=% R - 150
CRISPY POTATO — - — —— N e - 150
VEG - FINGERS — — —— — ——————m— e — — 150
CHICKEN - FINGERS —— ———— —— ——— = — —— 200
CHICKEN POPCORN—— — -~ — — — ——— — —— —— 210

: Minimum Order Preparation Shall be 15-20 minutes



