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Hotel Royal Highness, an established 3-Star Hotel with 27 quite tastefully well furnished rooms efficiently
backed by experience in personalized service, has many facilities to offer to its guests
which includes Restaurant, Bar, Banquet, Conference Hall.

CROWN, a uniguely designed atrium for the room guests offering the memorable experience to the boarders.

KINGS COURT, the paramount venue for your most significant events, situated at the heart of the city Tinsukia
at a sprawling 5000 sgit area. Whether it is a personal or a business Event, the hall is bound to sweep you
and your guests off their feet with it impressive charming ambience.

PRINCE YARD, Terrace garden for small parties under the open sky with a spectular
bird’s eye view of Tinsukia town

ROYALIDE, a well decorated Fully Equipped Conference Hall ideally suited Venue for Company

meetings, product launch or seminars, as well as for small private Functions or get together with a
capacity to accommodate up to 00 pax in Theatre Style.

MAJESTIC, an ideal meeting place to enjoy meals in a cozy and relaxing atmosphere, served in lavishly
furnished dining room, our chefs expertly prepare multi cuisine meals whether it is breakfast, lunch or
dinner on a La carte menu. Royal Highness facilities include a multi-cuisine restaurant serving
Indian, Continental, Chinese and south Indian Dishes.

Please feel free to give us your feedback or suggestion, if any.
Feedback form is available at our restaurant



MAJESTIC

DEVETICET

A

HOT COFFEE/BLACK COFFEE MILK
250.00 (Hot / Cold)
) ¥110.00

COLD COFFEE

TEA S
3140.00 (Readymade / Separate / Masala)
COLD COFFEE WITH ICE CREAM ¥50.00 / T65.00 / T80.00
%165.00 FRESH LIME SODA
CHOICE OF MILK SHAKE e salred)
(Vanilla / Chocolate/ Mango / Banana) Z110.00
¥110.00 PACKAGED DRINKING WATER
CHOICE OF LASSI M.R.P
(Sweet / Salted / Zafarani)

AERATED SOFT DRINKS
110.00

%60.00
HOT CHOCLATE

MASALA COLD DRINKS
%130.00

X80.00
HOT CHOCLATE WITH BROWNIE

CANNED JUICE
%240.00 Served in Glass
JAL JEERA X95.00
X80.00 FLOATERS

(Coco/Orange)

\ 4
¥110.00

MOCKTAIL REGULAR
Blue Lagoon, Love Mania, Deep Blue Sea, Pink Lady, Mint Veronica, Blue Ocean

X130.00
MOCKTAIL PREMIUM

Fruit punch,Green kiss, Pineapple Blossom, Cinderella, Litchi Delight, Shirring Tam Pal

¥160.00
ROYAL HIGHNESS SPECIAL MOCKTAIL
210.00
S

LACCHA ONION A ONION SALAD
Z80.00 280.00
GREEN SALAD RUSSIAN SALAD
295.00 Z165.00
MEXICAN PASTA SALAD TOSSED MASALA SALAD

X145.00 4 X120.00



MAJESTIC

SOUpPS

CONTINENTAL

CREAM OF TOMATO

CREAM OF GARLIC

%120.00 %120.00

CREAM OF MUSHROOM MINESTRONE

%140.00 %120.00
ORIENTAL

VEGETABLE CLEAR SOUP

Vegetables served in a piping hot clear soup

X110.00

VEGETABLE LEMON CORIANDER SOUP
Vegetable served in lemon coriander, a thick soup
X110.00

VEGETABLE WANTON SOUP

Blanched wanton soaked in thick soup

X140.00
VEGETABLE MANCHOW SOUP

Vegetable with mushroom in thick soya base
with crispy noodles

X120.00

VEGETABLE LUNG FUNG SOUP
Vegetable in white Broth

X120.00

CRISPY CHILLI BABYCORN

Crispy fried baby corn tossed in pepper sauce

X290.00

VEGETABLE SPRING ROLL
Pancake stuffed with assorted vegetable and deep fried

X210.00

AMERICAN CORN SALT & PEPPER
Crispy fried corn, diced onion, bell pepper tossed with salt & peeper

X280.00

A

v

VEGETABLE SIZZLER

Vegetable patty topped with noodles and deep
fried served in hot sizzler platter

X350.00

Shaehere

A

VEGETABLE NOODLE SOUP

Noodles & shredded vegetables cooked
together in a thick soup

X120.00

SWEET CORN SOUP
Creamy sweet corn paste blended with assorted
vegetables

X120.00

HOT & SOUR SOUP

Assorted vegetables in a spicy soya based soup

X120.00
MONGOLIAN POT

Corn, tomato, vegetables and rice vermicelli in a
spicy thick soup

X120.00

CORN CHILLI CAPSICUM _ ,/f)

Corn and chilly tossed with oriental herbs and capsicum

%220.00
7

CRACKLING CHILLI POTATO _/
Crispy fried potato chiffonier tossed with home made chilly paste

X210.00
HONEY CHILLI PANEER

Cottage cheese slabs topped with honey and roasted chilly flakes

X310.00



M JHES T IHE $

FRIED WANTON A TEMPURA VEGETABLES

Hand made wanton fried crispy, served with hot Zucchini, aborigines, potato,green bell peppers, fried in ; ;
garlic sauce tempura flour served with sweet chilly sauce and spicy ginger pickle "
%220.00 X220.00
)

HONEY CHILLI POTATO CHILLI PANEER _/
Crispy fried shredded potato tossed with honey Cottage cheese fingers sautéed with green chilly and soya
chilly sauce ¥310.00
%220. /

0.00 CHILLI IDLY _/
VEG MOMO Steamed idly fried in butter with chilly garlic sauce in south Indian style
Assorted vegetable wrapped in refine flour patty Z210.00
steamed & served in a momo basket

)
CHILLI POTATO

X210.00 Potato butter fried with chilly garlic sauce
MUSHROOM PEPPER SALT ¥210.00
Deep fried mushroom cooked in chef style V
%295.00 M . C

C HI=N=ESS=E
CORN & PEAS IN RED OIL A SWEET & SOUR VEGETABLES
Babycorn & peas tampered with malaka oil Assorted Vegetables cooked in sweet garlic sauce
%270.00 %220.00
HOT GARLIC POTATOES RAINBOW VEGETABLES
Diced potatoes served in Hot garlic sauce Assorted vegetable broccoli, cauliflower, zuguni, red pepper, green
3220.00 pepper; chilli flakes cooked in white garlic sauce
VEGETABLE DUMPLINGS IN SAUCE OF Y it e
OUR CHOICE POTATO WHITE GARLIC
(Hot garlic / Manchurian / sweet garlic / Diced potatoes served with Hot garlic sauce
sweet & sour / white garlic / Szechwan sauce) 210.00
3240.00 CHEESY VEGETABLE
CAULIFLOWER MANCHURIAN Copked with broccoli and cauliflower or _other blend,
Cauliflower tossed with freshly corriander in e e haRREE pimientos
manchurian sauce %260.00
%260.00 +

PANEER COOKED IN SAUCE OF YOUR CHOICE

Chilli / Szechuan / Hot Garlic / Sweet Garlic / Garlic / Black Beans / Frankenstein

X310.00
'\

VEG PAN FRIED NOODLES AMERICAN CHOPSUEY
Soft noodles sauteed crispy on one side and topped with Crispy noodles topped with tomato based sweet & sour sauce
white sauce and vegetable
%260.00 X260.00
VEG HAKKA NOODLES CHINESE CHOPSUEY
Boiled noodles tossed with vegetable and soya sauce e O s bulle callis =uce
3240.00 X220.00
CHILLI GARLIC NOODLES GARLIC NOODLES
Vegetables mixed with boiled noodles and szechuan sauce Assorted Vegetable with Garlic in noodles

3240.00 vy Y210.00



MAJESTIC

VIETNAMESE RICE

Rice cooked with vegetables and dash of vinegar and chilli paste

X190.00

FIVE SPICE RICE
Rice & Assorted vegetables cooked with a dash of five spice herbs

%210.00
SZECHUAN FRIED RICE

Rice cooked with vegetables & spicy Szechuan sauce

%210.00

. Starterssaross

PANEER PUDINA TIKKA

Cubes of cottage marianted in tangy mint

X290.00
PANEER TIKKA

Cubes of cottage cheese marianted in curd & Indian spicy masala

X260.00
PANEER MALAI TIKKA

Stuffed cottage cheese narianted with creamy yogurt grilled in
clay oven

X310.00
PANEER SEEKH KEBAB

Mashed cottage cheese mounted on a skewer grilled in clay oven

X340.00
ACHARI PANEER TIKKA

Cubes of cottage cheese stuffed with mixed pickles marinated
in yogurt grilled in clay oven

X290.00
KASTURI PANEER TIKKA

Cottage cheese cubes dipped in fenugreek flavored yogurt and
spices, grilled in clay oven

X290.00
ZAFRANI PANEER TIKKA

Saffron flavored cottage cheese cubes marianted with cheese,
fresh cream, yoghurt and grilled on charcoal

X290.00
SURKH SAFED PANEER KEBAB

Spicy mashed cottage cheese mounted on a skewer topped with
another layer of madly flavored mashed cottage cheese, served
with mint chutney

X340.00

Rices
A

BASKET RICE

X260.00

TRIPLE FRIED RICE
Assorted vegetable with three quality fried rice

%260.00
GARLIC FRIED RICE

Assorted vegetable with garlic in rice

%220.00
GARLIC CAPSICUM FRIED RICE

Assorted vegetable with kima garlic & capsicum in rice

v

\4

%220.00

the Clay Oven

TANDOORI ALOO BHARWAN

Tandoori spicy, sweet & sour stuffed potato

%220.00

PAKTOONI ALOO

Potato stuffed with cottage cheese & Vegetable,
marinated with sour cream

X220.00
ALOO MAKAIWALA

Potato stuffed with tongue tickling corn morsels and
baked in tandoor

X220.00
VEGETABLE SEEKH KEBAB

Mashed cottage cheese & vegetable mounted on
a skewer grilled in clay oven

%290.00
VEGETABLE HARA BHARA KEBAB

Mashed green vegetable with potato, tawa fried

X220.00
TANDOORI STUFFED MUSHROOM

Blanched mushroom staffed with vegetable marinated
with indian spices grilled in clay oven

X220.00
COTTAGE CHEESE SASHLIK

Cottage cheese cubes on an wooden skewer tossed with
red wine sauce

%240.00
VEGETABLE TANDOORI KHAZANA

Small baby potato, paneer, mushroom, babycorn, seekh
kebab, onion, pineapple, marinated in yogurt, saffron &

Indian spice, grilled in tandoor

X520.00

Assorted vegetable with rice served in crispy fried noodles basket



MAJESTIC

Malb -t e
INDIAN

SABJI TAKA TAK

Combination of mixed vegetable cooked with chef special tangy
gravy served in sizzling platter

%290.00
FIRANJI SABJI

Zucchini, fresh asparagus, red cabbage & yellow bell pepper -
an In-House Specialty

X280.00
RAS BHARE MOTI

Small cottage cheese dumplings stuffed with chopped nuts and
green peas cooked in cream based tomato gravy

X280.00
PANEER BUTTER MASALA

Cottage cheese cubes cooked in cream based tomato gravy

X290.00
)
PANEER ANGARA

Cottage cheese fingers cooked with baby potatoes, onions and
tomato in tongue tickling saffron on a sizzling platter

X290.00
PANEER KUNDAN KALIA

Cottage cheese cooked with yoghurt & saffron, flavored with
chefs own spices

X290.00

PESHWARI PANEER

Cottage cheese fingers slowly cooked in almond and saffron
gravy topped with cream and badana seed

X290.00

MALABARI PANEER

Diced cottage cheese tempered with curry leaves, black
mustard, cooked with curd based gravy

X290.00
PANEER BA PARDAH

Cottage cheese cooked in yogurt and spices covered with thin
whole wheat flour veil

X320.00
PANEER TIKKA MASALA v/

Paneer tikka with a base of indian tomato gravy

X310.00

A

bl
KADHAI PANEER _/
Cottage cheese with dice capsicum, dice onion with spicy
Indian yellow gravy

3290.00
PANEER PASINDA

Paneer stuffed with potato, cashew nut, raisen, paneer & served
in sweet cashew nut gravy

X310.00
PALAK PANEER

Paneer cocked in spinach gravy

X290.00

PANEER DO PYAZA /J

Cottage cheese with dice onion made in indian gravy cream taste

X280.00
PANEER PATIYALA

Paneer stuffed with paneer, cashew nut, raisin,mint sauce with
tomato gravy

%290.00
SHAHI PANEER

Paneer made in cashew nut gravy with shahi jeera

X340.00
7
PANEER TIKKA MIRCH MASALA _/

Paneer tikka with spicy Indian red gravy

X310.00
MATAR PANEER

Paneer cubes and peas with Indian spice

3290.00
PANEER KHURCHAN _/

Cottage paneer finger blended with capsicum, onion,
tomato in spicy red gravy

X290.00
CHANA PINDI MASALA

Chickpeas cooked with our chef’s special recipe

X190.00
NAVARANGI SABJI

Garden fresh vegetables cooked with fruits in cashew nut gravy

3240.00



MALAI KOFTA

Finely grated potatoes and cottage dumplings stuffed with dry
fruits, topped with creamy cashew nut gravy

X350.00
VEGETABLE KOFTA CURRY

Assorted diced vegetable dumplings cooked in spicy red tomato
based gravy

X290.00

SHAM SAVERA
Spinach Kofta in Indian gravy

X320.00
NARGISI KOFTA

Veg kofta stuffed with paneer in creamy based gravy

X340.00
KHUMB CURRY

Spicy mushroom curry leaves and black mustard

3240.00
KHUMB HARA DHANIA

Combination of fresh spinach puree & coriander fresh cut
mushroom cooked with Indian spices

X210.00
MUSHROOM TAWA MASALA

Mushroom, onion, capsicum, curd with mix Indian gravy

X280.00

MUSHROOM MASALA

Mushroom in yellow gravy

X290.00
METHI MATAR MALAI

Green peas cooked in creamy gravy with methi flavor

X290.00

y-\Rolo N (N:7.\, V.\

Zeera Aaloo/dum ke Aaloo/Aaloo methi/Aaloo Matar

X220.00
BHARWAN ALOO

Vegetables stuffed potatoes fried in Indian yellow gravy

X270.00
KASHMIRI ALOO DUM

Potatoes fried in Indian yelow gravy with dry fruits cocktail
stuffed in creamy flavor

3240.00

2 Main Courses
L INDIAN

A

BANARASI ALOO DUM

Tandoori stuffed potatoes in Indian yellow gravy

X220.00

VEG JAIPURI

Fresh Seasonal Assorted Vegetables served in Indian
yellow gravy

X210.00
VEG JALFREZI J

Fresh Seasonal Assorted Vegetables served in spicy Indian
semi red gravy decorated with papad pics

X210.00

HARIYALI VEGETABLE
Fresh Seasonal Assorted Vegetables in Indian Spinach gravy

3240.00
MIX VEGETABLE

Fresh Seasonal Assorted Vegetables served in Indian red gravy

X210.00
KADHAI VEG j

Diced Onion, Capsicum with assorted vegetables served
in spicy Indian yellow gravy

X210.00
VEG MILONI

Assorted Vegetables with chana cocked in palak & mix
Indian gravy

%210.00

STUFFED TOMATO j

Vegetables stuffed in Tomato with red sour-spicy gravy
%280.00

STUFFED CAPSICUM j

Vegetables stuffed in capsicum with yelow spicy gravy

X280.00

CHATPATA BHUTTA J
Dice cutting Baby corn cooked in spicy Indian red gravy

3240.00
PALAK MAKAI

Fresh spinach puree cooked with kernel corn sauteed
with fresh cut tomato

X220.00
PLAIN DAL
X140.00




MAJESTIC

MalreEes
INDIAN

DAL MAKHANI

Black lentils cooked overnight on slow fire with cream
and clarified butter takes 24 hours to cook and a lifetime
to forget

3280.00
PEELI DAL (MUNG DAL) J

Assorted yellow lentils tempered with dried red chilli,
cumin seeds and fresh cut Tomatoes

X190.00

KHATTI MEETHI DAL
Gram lentils cooked with peanuts, jiggery, hing and
tamarind seasoned with curry

X190.00

= T

PHUL GOBI BHAJI
3210.00

GOBHI
(Kima / Masala)

X210.00

BHINDI BHAJI
X190.00

BHINDI DO PYAZA
X190.00

A

\4

A

A

DAL PANCHARATNA j

Five varieties of dal served with Tarka & Indian spice

X190.00
DAL DOUBLE TADKA

Black & Yellow Dal served with Indian Tarka

X190.00

VEGETABLE AU-GRATIN
Assorted vegetables blended with white sauce and
gratinated

X280.00

BHINDI MASALA
X190.00

ALOO PARWAL BHAIJI
X210.00

ALOO BHUJI
X190.00

ALOO PITIKA (BHARATA)
X160.00

Sellic=ilenzle

3:00 P.M. - 6:00 P.M.

MASALA DOSA
%210.00

BUTTER MASALA DOSA
%220.00
PLAIN DOSA
X110.00
SHAHI DOSA
X230.00

A

RAVA PLAIN / RAVA MASALA DOSA
¥120.00 / 3140.00

IDLI SAMBHAR

¥150.00

SAMBHAR BADA

¥150.00

UTTAPAM (Mix / Onion)

¥120.00

mVFG



MPASISE SHTRIFE

Glglele= = F%ice

STEAMED /LEMON

X180.00

CURD / TOMATO

X180.00

GHEE / MASALA

%220.00

JEERA PUDINA DUM CHAWAL
%210.00

CHOICE OF PULAO
(Vegetable / Peas / Jeera)

%250.00

KASHMIRI / PANEER PULAO
%260.00

VEG BIRYANI WITH RAITA
X280.00

Thal Special

VEG THAI RICE
3240.00

VEG THAI NOODLES
%220.00

VEG THAI CURRY

English vegetable cooked in Thai sauces of your choice
Green/Yellow/Red- with lemon, galangal in coconut

X280.00

CURD (SOUR)
390.00

RAITA (PINEAPPLE /BUNDI)
%120.00

A

A

INnalan Breads

TANDOORI ROTI
340.00
PLAIN/BUTTER NAAN
X80.00
CHEESE/GARLIC NAAN
X95.00

KASHMIRI NAAN
X110.00

TANDOORI PARATHA
X60.00

LACHHA PARATHA
X80.00

KULCHA

(Onion / Masala / Paneer)
X80.00

MISSI ROTI

X60.00

METHI ROTI
X60.00

ROTI KI TOKRI

Assorted Breads in a basket such as Butter naan,
Tandoori roti, Lacchedar Paratha, Masala Kulcha,
Missi Roti

X320.00

Ratasttineisse

MIXED RAITA
X140.00

PAPAD (ROASTED/FRIED)
X60.00

MASALA PAPAD
X80.00

le]lVEG



MPASISE SHTRIFE

CHICKEN MINESTRONE
X180.00

CREAM OF CHICKEN
X180.00

SWEET CORN CHICKEN SOUP

Creamy sweet corn paste blended with diced chicken

X210.00
CHICKEN CLEAR SOUP

Sliced chicken served in a piping hot clear soup

X160.00
CHICKEN MONGOLIAN POT

Corn, tomato, chicken, vegetables and nice vermicelli
in a spicy thick soup

X210.00

=
CHICKEN HOT & SOUR SOUP ¢

Mixed vegetables and diced chicken in a spicy soya based soup

X210.00

CHICKEN NOODLE SOUP

Noodles & Chicken chunks cooked together in a thick soup

X210.00

Starters

CRISPY CRUNCHY LAMB

Crispy shredded lamb served with chef’s choice

X380.00

GOLDEN FRIED PRAWN

Deep fried prawn served in golden style

X510.00

J
CHICKEN TEMPURA _/

Chicken strips fried in tempure flour served with sweet chilly
sauce and spicy ginger pickle

X320.00
OYSTER PEPPER CHICKEN

Sliced chicken with baby corn, bell pepper, cucumber and
tossed with oyster sauce

X320.00

A

A

CHICKEN LEMON CORIANDER SOUP

Chicken served in lemon coriander, a thick soup
topped with egg white

X190.00

CHICKEN WANTON SOUP

Blanched wnaton soaked in thick soup

X220.00
CHICKEN MANCHOW SOUP

Fined chopped chicken & Vegetable with mushroom
in soya base thick soup topped with crispy noodles

X210.00

CHICKEN LUNG FUNG SOUP
Shredded vegetable & chicken both served with egg
white

X210.00

CHICKEN STICK SIZZLER
Chicken Patty topped with sauce of your sauce-pepper
fried/red wine served with sauteed vegetables

and French Fries

3440.00

CHICKEN SPRING ROLL

Pancake stuffed with chicken, vegetables and deep fried

X310.00

V)
DRUMS OF HEAVEN _/

Chicken wings dipped in a spicy butter served with
Szechuan sauce

X360.00

CRISPY FRIED CHICKEN

Boneless chicken butter crispy fried

X320.00

THREADED CHICKEN

Chicken supreme marianted in herbs and chilly wrapped
with home made finflat noodles deep fried

%440.00



MPASISE SHTRIFE

Starters

CHICKEN SALT & PEPPER 4

Chicken strips tossed with freshly crushed black
pepper and salt

X360.00
SHANGHAI CHICKEN

Chicken and vegetable tempered with turmeric
powder and red and yellow bell pepper

¥320.00
7
LAMB CHILLY SOYA _/

Diced lamb cooked with green chilly sauce and dark
soya sauce

X390.00
b
CHICKEN 65 _/

Boneless chicken deep fried served in south Indian style

¥380.00 v

CHICKEN DRY FRY
Chicken deep fried in chef’s style

X340.00

PRAWN DRY FRY

Prawn fried with red and yellow bell pepper

X540.00
CHICKEN MOMO

Minced chicken wrapped in refine floured patty
steamed & served in a basket

X280.00
FISH FINGERS

Crumb fried boneless fish fingers served with tartar sauce

X220.00

Starters from tne Clay Oven

TANDOORI PRAWN

Fresh prawns marinated with carom seeds, yoghurt and spices,
grilled in charcoal oven

¥590.00
7
MAHI TIKKA £

Boneless fish marianted in yoghurt and indian spices grilled in
charcoal oven

X320.00
FISH MALAI TIKKA

Boneless fish marianted in cashew nut, cream and Indian spices
grilled in charcoal oven

X350.00
TANDOORI CHICKEN (Full / Half)

Tender whole chicken marianted with yoghurt, saffron, Indian
spices grilled in charcoal oven

X620.00 / X340.00
CHICKEN RESHMI KEBAB

Chicken supreme marinated in gram flour and butter paste with
chopped ginger and Garlic

X340.00
CHICKEN TIKKA

Succulent pieces of chicken grilled in charcoal oven

X340.00
TANDOORI JHINGA

Prawn marinated with yogurt and Indian spice, grilled in
charcoal oven

X610.00

A

CHICKEN BHARWAN KEBAB

Chicken breast stuffed with spicy minced chicken and
finished in tandoor

X375.00
SURKH SAFED CHICKEN KEBAB

Spicy chicken/mutton mounted on a skewer grilled and
covered with another layer of mild flavored minced chicken
served with mint chutney

X375.00
KANDHARI MURGH

Kima chicken masala stuffed in breast chicken baked in tandoor
served in roll form

%420.00
J
CHICKEN ANGARA TIKKA

Chicken marianted brown onion, coriander, curd, chilli
baked in tandoor

X375.00
CHICKEN LOSONI TIKKA

Chicken marinated kaju, cream, chinese and garlic baked in
tandoor

3375.00
TENGRI KEBAB (2pc)

Chicken legs baked in tandoor marianted with Zafrani masala

X340.00




MAJESTIC

Starters fror the Cla/ Oven

MUTTON SEEKH KEBAB

Minced lamb treated with Indian spices and herbs mounted on
a skewer grilled in charcoal oven

3420.00

J
MUTTON BOTI KEBAB _/
Mutton with bone marinated with chilly, ginger, coriander, curd
with Indian masala

X385.00

MUTTON TIKKA

Boneless mutton marianted ginger, coriander, curd
with Indian masala

X385.00

NON VEG PLATTER

Chicken tikka, tandoori chicken, chicken seekh kebab,
fish tikka, mutton tikka, chicken malai tikka marinated
in yoghurt, saffron & Indian spices grilled in tandoor

X710.00

MalEEE e e e

C HENAESS B
MALAYSIAN COCONUT PRAWNS A FISH CHILLY WINE
Prawn cooked in grated coconut and garlic salt base sauce Slices of fish cooked in chilly wine sauce
%620.00 X350.00
g
DEVILS PRAWN FISH COOKED IN SAUCE OF YOUR ./
Recipe from the devils kitchen - prawns cooked in spicy CHOICE
pungent gravy, order at your own risk Pan fried chilly / hot garlic / chilly oyster
X620.00 X350.00
)
PRAWN WITH NUTS & PINE CHICKEN IN SAUCE OF YOUR _/
Fresh prawns cooked with cashew nuts, almond and CHOICE
pineapple Chilly / Manchurian / sweet garlic / hot garlic / Szechuan
%620.00 X350.00
5
MONGOLIAN FISH DEVIL'S CHICKEN _“
Fish fillet marianted with hoisin sauce tempered with Recipe from the devils kitchen - chicken cooked in spicy
sesame and red wine pungent gravy order at your own risk
X¥350.00 3420.00
GINGER CHICKEN
Boneless chicken cooked in white ginger sauce
A 4 3420.00




MAJESTIC

J
DAKSHINI MACHLI _/
Boneless chunks of fish cooked with curry leaves,
red chilly paste and tamarind

X340.00

/
CHATPATA MACHLI _/
Boneless fish wrapped in tangy tomato coriander
based gravy

X320.00

FISH CURRY
(Boneless / With Bone)
Fish cooked as per chef recipe

X340.00 / X280.00

FISH TANGA

(Boneless / With Bone)

Boneless / With Bone) (Fish cooked in home style,
served in thin sour gravy

X340.00 / X280.00

FISH MUSTARD
(Boneless / With Bone)
Fish cooked in mustard sauce

X340.00 / X280.00

FISH KALIA
(Boneless / With Bone)
Fish cooked with red gravy

X340.00 / X280.00

FISH FRY
(Boneless / With Bone)

X340.00 / X280.00

GOANESE FISH FRY _//

(Boneless / With Bone)
Batter fried fish cooked in coconut, dry chilly, red &
yellow gravy

X340.00 / X280.00

PRAWN MALAI CURRY

Cooked prawn served in coconut flavor thick gravy

X570.00

PRAWN MIRCH MASALA

Cooked prawn served in spicy gravy

MalrEeEetice

INDIAN

N

X570.00 \ 4

PRAWN MASALA /}

Prawn cooked with tomato, onion green chilli

X¥590.00
TANDOORI PRAWN MASALA

Prawn baked to tandoor and cooked in Indian Style

3600.00 P\ ¢
\-.»1 !‘, ,f/ %
JHINGA KOLHAPURI F )=
Prawn cooked in spicy kolhapuri gravy \ U=
X595.00 - C
7 \
JAITOONI JHINGA -~

Prawn cooked with black and green olives wrapped in
tomato gravy

X595.00
MURGH BA PARDAH

Charcoal grilled chicken in a exotic gravy covered with
a thin whole wheat flour veil

X360.00
MURGH LABABDER

Chicken in lababdar gravy with Indian spice

X385.00
HYDERABADI CHICKEN

Chicken cooked in curd & pudina based gravy

X350.00
CHICKEN REZALA

Chicken cooked in sour white gravy

X350.00

MURGH METHIWALA

Chicken cooked with dried fenugreek leaves and freshly
cut tomatoes

X350.00
CHICKEN SULTANA

Boneless chicken in cream taste

X350.00
CHICKEN BUTTER MASALA (Full/Half)

Baked chicken in tandoor marianted with makahani gravy

X710.00 / X¥350.00
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INDIAN

CHICKEN MAHARAJA
Liver & pot with small chicken marianted with
makahani gravy

X375.00

KADHAI CHICKEN J

Diced onion, capsicum cooked in spicy gravy

X375.00

CHICKEN SHAHI KORMA
Sahi zeera with reshmi kabab chicken cooked in cashew
nut gravy

X395.00
CHICKEN DO PYAZA J

Diced onion , chicken cooked in tomato base gravy

X375.00
CHICKEN CURRY WITH POTATO

Chicken cooked to home style

X350.00

CHICKEN MASALA
Grated Boiled Egg cooked with Chicken and Green Peas
served in yellow Gravy

X375.00

CHICKEN BHARATA

Kima Chicken with grated boiled egg served in mix gravy

X375.00

CHICKEN HANDI

Masala marinated chicken with minted yoghurt sauce prep.

X375.00

CHICKEN HARIYALI
Chicken cooked with Palak based gravy

X375.00

MURG MUSALLAM J
Whole chicken stuffed liverpot cooked in tandoor served with
spicy biriyani

X1045.00

A

CHICKEN KASSA J

Chicken cooked in Nawabi style

X395.00

MUTTON CURRY

Mutton cooked in home style

X395.00
MUTTON KASSA

Mutton cooked in Nawabi style

X395.00

MUTTON ROGAN JOSH J
Tender lamb shanks cooked in the age old Mughal
Durbar recipe

X395.00
JUNGLEE GOSHT MASALA

Lamb cooked in homemade black masala chef’s
own recipe

X395.00

MUTTON EGG MASALA
Mutton cooked with boiled egg

X420.00
MUTTON MASALA

Mutton cooked with kima onion

X395.00
MUTTON LABABDAR

Mutton Supreme served With Combination of Yellow
and Red Gravy topped with Cream

X395.00
BHUNA MUTTON J

Slowly cooked and simmered for hours long with the spices

X395.00
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CHILLI CRAB TANDOORI POMFRET
Batter fried crab served with chilly sauce Pomfert marianted in spicy yoghurt grilled in charcoal
¥540.00 X720.00
J
SPICY CRAB TIKKA -/ POMFRET WITH SALSA SAUCE
Crab marinated with yoghurt and Indian hot spice grilled
in charcoal oven X720.00
b
X530.00 CHOICE OF OCTOPUS _/
) Chilly / Oyster / Hoagie / Hot Garlic / Szechwan sauce
LOBSTER CHILLI OYSTER _/
Fried lobster tossed with chilly oyster sauce X720.00
¥780.00 3

LOCAL MURGI JHOL

Local chicken with potato in home style

X450.00

LOCAL MASOR JHOL

Local Borali fish with tomato & potato in home style

3480.00

1 hal Special

Thai Rice (Chicken/Egg)
%290.00

Thai Rice (Prawn/Mix)
3340.00

Thai Noodles (Chicken/Egg)
320.00

DUCK CURRY
Available in thick or thin gravy with potato

X495.00

DUCK MASALA

Duck made in Indian masala with egg

X500.00

Thai Noodles (Prawn/Mixed)
3320.00

Thai Curry (Chicken/Prawn)

English vegetable cooked in Thai sauces of your choice Green/Yellow/Red

with lemon, galangal, chicken/prawn in coconut flavor

X350.00 / X¥560.00




MAJESTIC

Rice & Breads

CHICKEN FIVE SPICES RICE @f{’)
Chicken, Mushroom and steamed rice with five spice
powder

X250.00
VIETNAMESE RICE

Rice cooked with vegetables, chicken dash of venegar
and chilly paste

X230.00

FRIED RICE (Egg / Chicken / Mixed)
X230.00 / ¥240.00 / X275.00

TRIPLE FRIED RICE

Chicken and assorted vegetable with three quality
fried rice

3240.00
CHICKEN SCHEZWAN FRIED RICE

Rice cooked with chicken and assorted vegetable spicy
Szechuan sauce

X250.00
CHICKEN GARLIC FRIED RICE

Chicken aassorted vegetable with ginger in noodles

3240.00
GINGER CAPSICUM FRIED RICE

Chicken and assorted vegetable with kima ginger and
capsicum

3240.00

BASKET RICE (Chicken/Egg/Mix/Prawn)
X¥310.00 / X240.00 / ¥350.00 / X350.00
HYDERABADI DUM GOSHT BIRYANI

Served with Raita

X280.00
CHICKEN BIRYANI

Served with Raita

X230.00

KEEMA KULCHA/PARATHA
(Chicken / Mutton)

X90.00 /X100.00

NEoea s
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CHICKEN CHILLI GARLIC NOODLES _#

Vegetables mixed with boiled noodles and Szechuan
sauce

X260.00
CHICKEN PAN FRIED NOODLES

Boiled noodles sauteed crispy on one side and
topped with white sauce

X300.00
HAKKA NOODLES (Chicken / Egg)

Soft noodles tossed with vegetable chicken,egg
and soya sauce

X260.00
CHICKEN AMERICAN CHOPSUEY

Crispy noodles topped with tomato based sweet
and sour sauce vegetable and chicken

X320.00

CHICKEN CHINESE CHOPSUEY

Crispy fried noodles served with Chinese white sauce
shredded chicken

X310.00

CHICKEN GARLIC NOODLES %«4‘;

Chicken and assorted vehgetable with garlic in noodles

X210.00
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