e Special welcome drinks

La

[

A I

Basmati rice

Basanti pulao

Sona moong dal

Jhurt aloo bhaja
Rajbarir special veg
Chanar dalna,”Mix veg
Paneer Patur

Chutney
Papad
Payesh, Misti
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pulss that 755 amlg

e Special welcome drinks

Basanti pulao

Special aloor dum
Chanar kojta

Dhokar Dalna
Mutton kosha,” Chicken kosha,” Bhetki bhapa
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Chutney
e Papad
Payesh,”Misti
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e Special welcome drinks

Luchi (4pcs)

Basanti pulao

Narkel diye cholar dal
Aloor dum

Chanar dalna,”Mix veg
Mutton kosha (2pcs)

Chutney
Papad
Payesh, Misti
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® Available only Monday to Friday
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® Special welcome drinks

® Basmatl rice

® Rajbarir pulao

e |hurt aloo bhaja

e Macher matha diye dal,’Sona moong dal
® Special veg

® Special chanar dalna,”Mix veg

e Bhetki bhapa (I pcs), /Dot bhetki

® Muiton kosha,Rajbarir chicken
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e Chutney J
e Papad
e Payesh
o
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Jhurt

chingr thah

e Special welcome drirks

Basmat rice
Rajbarir pulao

aloo bhaja

Macher matha diye dal,"Sona moong dal
Spect

al veg

Katla

b

Spect

al chanar dalna,/Mix veg
kala (T pcs)

Rajbarir chingrt malai curry (Zpcs, /T jumbo)
Mutton kosha,/Rajbarir special chicken

y e Chutney

Papad

e Payecsh
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e Special welcome drinks

e Gondhora) chicken

e Basmati rice

e Rajbarir pulao

® |hur aloo bhaja

e Macher matha diye dal, Sona moong dal

e Special veg

e Special chanar dalna,”Mix veg

e Bhetki bhapa (I pcs),/Doi bhetki

e Rajbarir chingri malai curry (Zpcs, /T jumbo)
e Mutton kosha,/Rajbarir special chicken

e Chutney

e Papad

® Payesh

® Bhapa sandesh
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daab chingrt that X 595 only

e Special welcome drinks

e Fish fry
Paneer Ball

Basmati rice ‘
Basanti pulao :
|hurt aloo bhaja | 1
Macher matha diye dal,”Sona moong dal |
Special veg

Special chanar dalna,” Mix veg

Bhetki bhapa (1 pcs),/Bhetki paturi, /Dot bhetki
Daab chingri (Zpcs,”/T jumbo)
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O @ O 0o /v /B Y
x4

Chutney

Papad "
Payesh

Rasomalat
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e Spccial welcome drinks

Gondhora) chicken
Fish Jry

Basmati rice

Rajbarir pulao

Jhurt aloo bhaja

Macher matha diye dal,“Sona moong dal
Special veg

Special chanar dalna, Mix veg 3
Bhetki bhapa (I pcs),”/Doi bhetki '
Rajbarir chingri malai curry (2pcs, /I jumbo) /
Mutton kosha,/Rajbarir special chicken

Chutney

Papad .
Payesh

Bhapa sandesh

Rasomalai
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Special welcome drinks (2 types)

STARTER

® fish fry
e Gondhora) chicken
e Paarich bhaja

N

MAIN COURSL

—— -

® Basmati rice

Raybarir pulao

|hurt aloo bhaja

Sona moong dal

Special veg

Special chanar dalna,”Mix veg
Katla kaha

Chingrit malaicurry

Rajbarir chicken

Mutton kosha

DESSERT

Chutney

Papad

Payesh
Rasomalai
Bhapa sandesh
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Special welcome drinks (2 types)
MAIN COULIRSE

SIARTLER

® [ish Jry

e Gondhora) chicken

e Pancer ball
e Crispy aloo

&EB8D I

&80
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® Basmati rice

DESSERT

Rajbarir pulao

|hurt aloo bhaja

Sona moong dal

Special veg

Special chanar dalna,”Mix veg
Katla kaha

Bhetki bhapa

Rajbarir chicken

Mutton kosha

A,

Chutney

Papad

Payesh
Rasomalat
Bhapa sandesh

A o = w

® Available only Monday to Friday




Special welcome drinks

e Gondhora) chicken
Fish fry

Basmati rice

Rajbarir pulao

Jhurt aloo bhaja

Macher matha diye dal,’Sona moong dal
Special veg

Special chanar dalna,”Mix veg

Rajbarir chingri malat curry

Katla kaha

Jish bhapa
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Chutney

Papad 2
Payesh

Bhapa sandesh

Rasormalat
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o MOCKTAILS
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e Aam Pora Sarbat 2130 BNlY

e i —

(The classic aam pora sarbat made with mint, sugar syrup,

aarm pora pulp, green chilli and special masalas)

e Gondhora) Ghol 55 ?ﬁg

—— e i—

(The gondhora) ghol made with curd, sugar syrup, lime

juice, gondhoraj zest and black salt)

-_.L.-._-_.-

e Mango L.assi 2150 3”18
L (This classic mango lasst made with curd, sugar syrup, 1
!t lime juice and mango crush)
e Rose le.assi 156 aﬁg 3 -
| (This classic rose lassi made with curd, sugar syrup, lime .
juice and rose syrup)
\
e Strawberry Lassi 2150 BNly
(This classic straxvberry lasst made with curd, sugar
t syrup, lime juice and strawberry crush)
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MOCKTAILS

e Mint Mojto 3100 arﬂg

.- -

(The classic mint mojito made with mint, sugar syrup, lime

Juice and soda)

e Mango Mojito 3100 Eﬁg

il i A —

(The mango mojito made with mint, sugar syrup, lime juice,

mango crush and soda)

..l..L.n._....-.

(The strawberry mojito made with mint, sugar syrup, lime

e Strawvberry Mojito 2160 BNty ‘

b
h

Juice, straxvberry crush and soda)

[ e Magala Qp_]a 100 aﬁg .

(This cooler made with cola, lime juice and masalas)

® fresh Jrunt Mojto

- e

The frunt mojito made with Jresh mint, sugar syrup, lime juice,

fresh jruit crush and soda) g 280 arﬂg (fd'“ T)
(Mosarmbi, Orange, Pomegranate, Mango) 7 300 Eir)]l-j (’f or 3)

e qunfoeg [T VRN :
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STARTERS

® Fish iy 3300 anly

(An authentic fish fry made with kolkata bhetki, which 18
marinated with ginger, garlic, mastered sause and coated

with bread crumbs)

® Gondhora) Chicken 3350 8nly

e e li—

(Shallow fried Shredded chicken marmnated with karriy

lime zest, ginger garlic paste and deep [ried)

e Pancer Chop dEY aﬁg

e e i—

(Authentic  paneer chop made with mashed paneer,

masalas, cashew, raisin and coated with bread crumbs
and deep [ried)

® Crispy Aloo 3100 aﬁg

- -

(Deep fried aloo marinated with masalas)

e Aloo Bhaja 380 an]g

- i -

(Deep fried shredded aloo called jhuri aloo bhaja)
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5 15 carte

— e —

STARTER

e Begun Bhaja g BU]B

-

(Deep fried eggplant)

e Beguni 380 an]g

- i —

(Deep jried eggplant marinated with masalas and

coated with besort)

e Posto Bora 2300 BRIY

——

(Shallow fried tikki made with posto and orion)

® DlmQT“_?Q\Dﬂ 100 arﬂg

(Boiled egg coated with mashed aloo, masalas, bread

crumbs and deep fried)

e Mach Bhaja 2730 @NiY

=+ -

(Deep jried katla fish)

— o

e Fish Chop X80 BNy

(Boiled bhetki fish mashed with masalas, coated with

bread crumbs and deep [ried)
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5 15 carte

A s — e e

RICE, PULAO & LUCH

—f A ——

® Basmati Rice 155 aﬁg
(Boiled long grain Basmati rice)

e Peas Pulao X150 Bnly
(Long grain basmati rice tossed with peas and ganwa
ghee)

® Rajnandiri Pulao 25 aﬁg
(l.ong grain basmati rice tossed with dry frut, nut and
masalas)

e Basanti Pulao X150 anly

—— i -

(Authentic  yellono  dum  pulao  which made by

gobindabhog rice, dry [ruits and pure gawa ghee)

e Barishali chungri pulao 3300 aﬁg

- -

(Long grain basmati rice tossed with orion, fomato,

green chilly and lot of prawns)

e Luchi (4 pcs) 5 BNy

—— o —

(Luchi 1s traditionally prepared using all purpose jlour

deep Jried in cooking oil)
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5 15 carte

A s — e e

Dal (veg & non veq)

—— = i—

Sona Moog Dal 155 aﬁg
(Sona Moong Dal Cooked with authentic masala and
SPICEeS )

e Thakurbarir Dal 7155 arﬂg

(Sona Moong Dal Cooked with authentic masala and

spices along with cashew and raisin )

Narkel Diye Cholar Dal 3180 aﬁg

gl A A

(Cholar Dal Cooked with authentic masala and spices

along with cashew, raisin and deciccated coconut)

Macher Matha diye Sona Moong Dal z5 aﬁg

i

(Sona Moong Dal Cooked with authentic masala and

spices along with Katla Macher Matha )

Muri Ghonto I 180 an@

= -

(Sona Moong Dal and gobinda bhog chal Cooked with
authentic masala and spices along with Katla Macher

Matha)
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5 15 carte

A s — e e

NJIRAMISH AHAR (veg)

Aloo Posto 7 Aloo Jhinge Posto 4B aﬁg

(Small cube fried potato cooked with classic green

chilly and poppy seed paste )

Sorshe Patol 30 arﬂg

= 4

(Fried Parwal coocked i white sorshe and poppy

seed paste)

Begun Basanti 55 Efr‘ﬂg

(Fried brimjal cooked with a creamy gravy of sorshe,

posto and cashewnut pasie)

Aloo Patol Kosha (seasonal) 50 aﬁg

- - -

(Deep fried cube pices potato And parwal cooked

with lot of spices)

Enchore Kosha (seasonal) 155 aﬁ]g

= -

(Deep Jried cube pices potato And raw jackfruit

cooked with lot of spices)

Aloo Fulkopi (seasonal) 2735 Bnly

—i o —

(Deep Jried cube pices potato And coliflovwver cooked

with lot of spices)
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5 15 carte

A s — e e

NJIRAMISH AHAR (veg)

® Fulkopir Roast 325 aﬁg
| (Deep  Jried califlower coocked 11 creamy white
greavy )
e Bhaja Moshla Aloor Dum 7155 arﬂg

(Traditional niramish aloor dum seasoned with special

b 4 bhaja moshla)

e Kashmirt Aloor Dum 30 anly
" (Deep Jried potato coocked in white gravy and lot of
SPICEeS )

..-r‘rr

(Authentic chhena’s ball cooked in creamy  gravy with
lot of masalas )

F ® Chanar Kofta 3125 aﬁg

e Dhokar Dalna Z 130 an@

= -

(Deep fried cube pices dhoka cooked n spicy gravy)

e \avaratna Korma % 130 ?ﬁgn

e i -

(A korma made with lots of vegetables, dry fruits and

paneer)
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5 |5 carte

AMISH AHAR (Chingri diye veg)

— i A —

: ® Chingri Posto 585 aﬁg

e - —

(Authentic bengali aloo posto cooked with onion along with

small prawns)

e Chingrir Bati chorchhori > 85 aﬁg
(Small prawns cooked with aloo, masala and mustard oil in a
bowl)
e Laupata Chingri 18O aﬁg
| (Small prawns cooked with laupata, mustard seed, poppy
; seed pasie and special masalas)
A
t
® Mocha Chingri 38O aﬁg
(Small prawns cooked with mocha, authentic masalas and /
gararil masalas)
F ® Puisaag diye Chingri I BO aﬁg A

e e —

(Small pravvns cooked with puisaag, authentic masalas and

garar masalas)

£ A e

e Aloo Patol Chingri,’Enchore Chingri % 5 anly

=i 4= -

(Small prawns cooked with Aloo, Patol,/Enchore, authentic

masalas and garam masalas)

; o .
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5 |5 carte

AMISH AHAR (1on-veg)

— i A —

- ® Katla Kaha 5185 Eﬁgn

e - —

(A piece of Katla coocked with onion, ginger garlic paste and

special masalas)

® Doi Katla B0 only
(A piece of Katla cooked with curd, cashew and green chilly
paste)
e Katla sorshe Jhal 18O aﬁ]g
| (A piece of Katla cooked with mastard, cashew and poppy
i seed paste along with green chilly )
A
4
e Chingri Malaicurry 2335 BNy 4
(Bagda or Golda prawn cooked in authentic malaicurry P
gravy )
F ® Daab Chingri 3330 aﬁg \

(Bagda or Golda prawn cooked in Daab Malai and tender

coconut water)

. O e

e Chingri Bhapa 2335 BNy

=i 4= -

(Bagda or Golda prawn baked in onion gravy with authentic

masalas )
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5 |5 carte

AMISH AHAR (1on-veg)

— i A —

@ Pabda Jhal 2300 aniY

e - —

(A piece of Pabda cooked with onion, cashew and poppy

seed paste along with green chilly )

e Doi Pabda Z 300 aﬁg

e e

(A piece of Pabda cooked with curd, cashew and green

chilly paste)

® SOTS]’_IE‘ Pabda T500 ar)]g
| (A piece of Pabda cooked with mustard, cashew and poppy
: seed pasie along with green chilly )
.

® Bhetki Paturi 3 300 3nly

(A piece of borneless Bhetki baked with mustard, cashew and

F poppy seed paste along with green chilly covered with
F banana leaj and deep fried in mustard oil )

e Bhetki Bhapa 3300 Bnlg

-

(A piece of borieless Bhetki baked with mustard, cashew,

green chilly and poppy seed paste)

£ A e

® Doi Bhetki X 200 5”'9

- -

(A piece of borieless Bhetki cooked with curd, cashew and

green chilly paste)
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5 15 carte

A s — e e

AMISH AHAR (non-veg)

lish Bhapa 3330 arﬂg

(A piece of llish baked with mustard, cashew and poppy

seed paste along with green chilly )

llish Barishali 7330 arﬂg

= 4

(A piece of llish cooked with mustard, cashew, green chilly

and coconut paste)

Jisher Tel Jhal 335 BN v

——= e A——

(A piece of llish cooked with brinjal, mustard oil, kalo jeera

along with green chillies )

Jlish paturi 3325 aﬁg

- - -

(A piece of llish baked with mustard, cashew and poppy

seed paste along with green chilly, covered with banana leaf

3330 Bnly

(A piece of Jish cooked with curd, cashew and green chilly

paste) T 330 Eﬁgn

and deep fried n mustard oil )

Dot Jlish

—— A

® llish Bhaja

- b -

(A piece of llish fried in mustardioil) < 550 6!’)18

A A
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5 |5 carte

AMISH AHAR (1on-veg)

— i A —

Kosha_’ﬁ/\urgi 5352 6”]15
(Chicken cooked with onion gravy, authentic masala and garam
masala)

Chicken Dakbanglow > 35 arﬂg

(Chicken cooked with onion gravy, authentic masala which

gives you a sweel and sour taste, searved with Potalo and egg)

=

Methi Chicken 3335 BNy

(Chicken cooked with onion, cashewnut gravy along with

authentic masala and kasuri methi)

Aloo Diye Chicken Jhol 2333 3Ny

= -

(Chicken cooked with onion gravy, authentic masala and garam

masala searved with Potato)

Kanchalonka Murg 3353 aﬁg

e e —

(Chicken cooked with onion and cashewnut gravy, along with

coriender leaf and green chilly paste)

Doi Murgi 2333 3Ny

=i 4= -

(Chicken cooked with onion and cashewnut gravy along with
curd)
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AMISH AHAR (1on-veg)

® Kosha mangsho 3350 arﬂg
(Mutton cooked with orion gravy, authentic masala and garam
masala)
Mutton Dakbanglow 2330 an]g

(Mutton cooked with onion gravy, authentic masala which gives

you a sweet and sour taste, searved with Potato and egg)

Dhakat Pora Mangsho 3330 arﬂg

=

(Mutton cooked with onion gravy, authentic masala which gives

you a sweet and sour taste, tossed with onion and soya satice)

Kocht Pathar |hol 3330 6n]g

— - -

(Kochi Patha cooked with onion gravy, authentic masala and

gararm masala searved with Potato)

Kala bhuna mangsho 3A30 aﬁg

e e —

(Mutton cooked with onion gravy, authentic masala, garam

masala and soya satice)

Mutton Kolhapuri R A30 an]g

=i 4= -

(Mutton cooked with orion and cashewrut gravy which 1s

slightly sweet in taste)

&80
Sl
E800




5 |5 carte

Mistimukh (Dessert)

— i A —

e Rasomalai (Zpcs) 2150 BNIY

e - —

(Authentic Spongy rasgulla dipped in creamy milk gravy)

e Bhapa Sandesh (Zpcs) 2155 BNy

- e —

(Baked Sandesh in difjerent {lavour)

e Misti Doi 55 BNty

F e A —

(Amhanﬁ(: Red sweet curd)

e Gulab Jamun (Zpcs) > 156 an‘g

(Fried chernma’s ball dipped in sugar syrup)
A
b
e Sandesh (Zpcs) 2100 arﬂ}j I
i (Authentic bengali chenna sandesh in different flavour) P
e Payesh 3100 arﬂg
(Authentic rice kheer) A
i e Chutney 3100 an]g
i (A sweet spread which made with raw mango, papaya or pineapple)

® Jce Cream Z 100 ﬁgn

e i —

(Frozen dessert typically made from cream with different flavour)
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