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&Jé OF THE CENTRAL

CENTRAL MULTI CUISINE RESTAURANT

7:30 AM TO 10:30 AM

le[e] CLUB CENTRAL BUFFET BREAKFAST
(14 courses of veg/non veg menu in the buffet spreads)

‘o) CHOICE OF CEREALS WITH HOT OR COLD MILK

Choco flakes/Corn flakes

'®/ TOAST (2PCS)

Plain & whole wheat bread slices served with butter & preserved

‘o FRESH CUT FRUIT

(Platter of fresh Seasonal Fruits)

'®/ POORI BHAJI(4PCS)

Poori Bhaji is a classic Indian dish consisting of deep-fried puffed bread (poori)
served with a spiced potato curry (bhaji)

‘o] ALOO PARATHA(2PCS)

Aloo paratha is a delicious Indian stuffed flatbread filled with a spiced mashed potato mixture.
It's crispy on the outside, soft on the inside, and usually served with butter, yogurt, or pickle.

‘o IDLI (3PCS)

Steamed rice cake served with sambar, coconut chutney & tomato chutney

'®/ UTTAPAM (3pcs Plain / Masala)

Thick rice pancake, shallow fried on a griddle, served with sambar, coconut chutney & tomato chutney

‘o) SAUTE VEGETABLE

A vibrant medley of garden-fresh vegetables lightly tossed in olive oil, garlic, and herbs.

'o/ FRENCH TOAST (4pcs)

French toast is a classic breakfast dish made by soaking bread in a mixture of eggs, milk, and spices,
then frying it until golden brown. Here’s a simple recipe for making delicious French toast

'] STACK OF PANCAKES (4pcs)

(Pancakes are flat, round cakes made from a batter of flour, eggs, milk, and baking powder or
baking soda. Served with Exotic Fruit Compote, Honey or Maple Syrup.)

‘el EGGS TO ORDER
(Choice of /scrambled / fried egg / plain omelette / Masala omelette / poached eggs)

‘e OMELETTE

(Choice of Cheese / mushroom / Onion & Cheese)

‘e BOILED EGG (2pcs)
A boiled egg is an egg that has been cooked by submerging it in boiling water.

o/ CHICKEN SAUSAGES

Chicken sausages are sausages made primarily from ground chicken, mixed with various seasonings,
herbs, and spices.

[®] Non vegetarian dish
- [@] Vegetarian dish *Government GST as applicable

“It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order."
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‘e MILK SHAKES

Choice of Vanilla,Chocolate,Strawberry,
'@/ COLD COFFEE WITH ICE CREAM
'o/ GREEN TEA

'o| READY MADE COFFEE

'/ READY MADE TEA

o/ HOT CHOCOLATE
(A Nourishing drink of chocolate with hot milk)

o/ LASSI

(A Smooth and Refreshing drink of chilled churned Yogurt served plain, sweet or salt)

o/ JAL JEERA
(Mint & Roasted Cumin Flavour of Tangy Water)

'® PACKAGED DRINKING WATER 1ltr

'¢ FRESH LIME SODA
'o AERATED DRINKS (by glass)

'el CANNED JUICE (by glass)

'e SEASONAL FRESH FRUIT JUICE

‘| MASALA COLD DRINKS

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.")
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(o] KIWI SLUSH
(Kiwi crush+Lemonjuice+Sugar syrup+spritetsoda+Rocksalt)

'e| GREEN APPLE TWIST
(Green Apple Syrup +Lemonjuice+Sugar syrup+spritetsoda+rock salt)

[ ORANGE FlzZz
(Orange Crush+Lemonjuice+Sugar syrup+sprite+soda)

‘@) BLACK CURRENT PUNCH
(Black currant +Lemonjuice+Sugar syrup+sprite+soda)

] BLUE LAGOON
(Blue curaco syrup +Lemonjuice+Sugar syrup+spritetsoda)

[e)| STRAWBERRY RAIN
(Strawberry Crush+Lemonjuice+Sugar syrup+sprite+soda)

‘o) MANGO MANIA
(Mango Crush+Lemonjuice+Sugar syrup+spritetsoda)

[e] LITCHI GINGER COOLER
(Litchi crush+Lemonjuice+Sugarsyrup+sprite+tsoda+chopped ginger)

‘o] VIRGIN MOJITO (WATER MELON/ MINT)
(Mint+*LemonChunk+Sprite+Soda)

o] VIRGIN PINACOLADA
(Pineapple Juice+CoconutMilk+vanilla ice cream+lce Cubes)

[®] Non vegetarian dish

- [@] Vegetarian dish - * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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A cup of brew consisti the roasted ground or

el CAPPUCCINO

o] LATTE COFFEE

'@/ ESPRESSO (30ml of raw coffee)

‘ol DOPPIO (60ml of Espresso short)

' MACCHIATO (Espresso, Milk foam)

'@ AMERICANO (Espresso with Hot water)

‘o] IRISH AMERICANO (Americano, Irish flavor)
'@ IRISH (Espresso, Irish, Whipped Cream)

o/ FLAT WHITE (Espresso, Hot Milk)

' MOCHA (Chocolaty Coffee)

'/ ICED AMERICANO (Chilled Americano)

'@/ ICED MOCHA (Chilled chocolaty coffee)

‘o) HAZELNUT CAPPUCCINO (Hazelnut flavor)
‘o] IRISH CAPPUCCINO (Irish flavor)

e/ CINNAMON CAPPUCCINO (cinnamon flavor)
' TIRAMISU CAPPUCCINO (Tiramisu flavor)

'e/ ICED CAPPUCCINO (Chilled Cappuccino)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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[®] PIZZA MARGHERITA-(6 “/ 9”)
(Mozzarella cheese. Basil Leaves & Tomato topping pizza dough roast in bakery oven)

'®| DOUBLE CHEESE (6 ‘/9”)
(Exotic Veggies Delight marinated pizza dough roast in bakery oven)

[®] EXOTIC VEG (6’/ 9”)
(Continental exotic veg Toppings pizza dough roast in bakery oven)

o] ROYAL VEG ( 6’/ 9)
(Strips of Paneer, three pepper & Onion topping pizza dough roast in bakery oven)

‘o] CHILLI PANEER EXOTIC PIZZA (6”/9”)
(Marinated cooked oriental paneer & exotic veg herbs topping pizza dough
roast in bakery oven

o/ PANEER MAKHANI (6”/9”)
Paneer & Capcicum On Makhani Sauce Farmhouse Onion, Capcicum,
Grilled Mushroom &Tomato

‘o] 5 PAPERS (6”/9”)
(Capsicum, Yellow & Red Bell Paper, Jalapino & Red Paprica)

'@ CHICKEN MIX ORIENTAL (6” /9”)
(Slice chicken marinated & exotic vegetable topping

[e/ PESHWARI CHICKEN ( 6”/9”)
(Peshawar Chicken+ Capsicum+ Onion + Green Chilies & Topping pizza dough
roast in red sauce)

‘e/ o) BAR-BE-QUE PIZZA - PANEER/ PRAWNS/CHICKEN/ (6’/9”)
(Barbeque sauce marinated chicken ,prawn, paneer pizza dough roast in mixed sauce)

'@/ RUSTIC CHICKEN (6°/9”)
(Shredded Chicken+ Coriander+ Herbs+ exotic vegetable marinated dough
roast in bakery oven)

[el MEMPHIS BBQ CHICKEN ( 6”/9”)
(Grilled Chicken Brest BBQ Sauce Fresh Onions Cheeses Made With 100% Real
Mozzarella Provolone And Cheddar On A Cheesy Cheddar Crust)

'@/ /o EXTRA TOPPINGS- (VEG/N-VEG)
Olive/Pineapple/American Corn//Chicken Sausages/Minced Meat/
Mushroom/Baby corn/Paneer.

[®] Non vegetarian dish TN e ( \_/

- [@] Vegetarian dish e * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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12:30 Hrs — 16:00 Hrs and 19:00 Hrs — 22:30 Hrs

‘ol GARDEN FRESH SALAD
(Cucumber, Carrot, Tomato, Onion, Lemon, Chilli)

‘o) GREEK SALAD

(Capsicum, Tomato, Cucumber, Lettuce & Feta Cheese In An Olive Oil Vinaigrette Dressing)

'@ ITALIAN RUSSIAN SALAD
(Blanch Exotic Vegetable Dressing Hang Youguard Mayo Paper Sauce)

' WALDROF SALAD
(Raw Apple Cut Walnut Ice Berg Lettuce Dressing To Creamy Mayo Paper Sauce)

‘© JULIENNE CHICKEN CEASAR SALAD
(Cube Chicken Ice Berg Lettuce Caesar Dressing, Parmesan Cheese

el PRAWN COCKTAIL EXOTIC
(Ice Berg Lettuce, Black Olive, Prawn Served With Cocktail Dressing.)
4pc Prawn& Croutons Tossed To Perfection.)

' ROASTED CHICKEN SALAD
(Tender slices of herb-roasted chicken breast served with cherry tomatoes,
cucumbers, and red onions. Finished with light balsamic vinaigrette and
a sprinkle of shaved Parmesan for a fresh, savoury bite.)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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CUNIINEINIAL

'®/ ZUPPA DI FUNGI (CREAM OF MUSHROOM SOUP)
(A Classic Cream Mushroom Soup Served With Bread Stick)

'@/ ZUPPA MINESTRONE

(Tomato Based Soup with Pasta & Parmesan Cheese)

'/ ZUPPA DI POMODORO (CREAM OF TOMATO SOUP)

(Tomato Base Thick Cream Soup with Croutons)

'®/ ZUPPA DI POLLO (CREAM OF CHICKEN SOUP)
(Cream of Chicken and Thyme Soup Served With Bread Stick)

] RICH FISHERMAN SOUP
(Cream of Seafood and Thyme Soup Served With Bread Stick)

UNRICINITAL

'®/®/ SWEET CORN SOUP (VEG / NON VEG)

(A warm and comforting blend of sweet corn kernels simmered with aromatic herbs and
vegetables in a light, savoury broth. Smooth, creamy, and delicately seasoned)

®l® MANCHOW SOUP (VEG / NON VEG )
(A bold and spicy Indo-Chinese favorite, chopped vegetables (or chicken), garlic, ginger, and
soya sauce, all simmered in a rich, savory broth. Topped with a generous handful
of crispy fried noodles for a satisfying crunch in every bite)

[/ | EMON CORIANDER SOUP (VEG / NON VEG)
(A light, aromatic broth infused with the bright tang of fresh lemon and the earthy flavor
of coriander. This refreshing soup is gently simmered with finely chopped vegetables
(or chicken), garlic, and a hint of green chili for a subtle kick.

'®/®] CLEAR SOUP (VEG / NON VEG)
(A delicate and flavorful broth inspired by traditional Chinese flavors, made by simmering
fresh vegetables (or chicken) with ginger, garlic, and a splash of soya sauce. Light yet savory,
this clear soup is finished with chopped spring onions and a dash of white pepper,
offering a warm and soothing start to your meal.

®®/ THAI CLEAR SOUP (VEG / NON VEG)
A light and fragrant broth infused with classic Thai flavors—lemongrass, galangal,
kaffir lime leaves, and a hint of chilli. Simmered with tender vegetables (or chicken/tofu)
and finished with fresh coriander and a splash of lime juice

'o/® THAI BASIL SOUP (VEG / NON VEG)
A savory and aromatic Thai-inspired soup made with a delicate broth infused with the
vibrant flavors of fresh basil, lemongrass, and kaffir lime leaves. Offering an authentic
taste of Thailand in every spoonful.

®//®/ HOT & SOUR SOUP (VEG/ NON VEG)

(A perfect balance of spicy and tangy, this robust soup features a rich broth infused with
vinegar, soy sauce, and chili. Filled with tender mushrooms, bamboo shoots, and tofu (or chicken),

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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¢/ FRENCH FRIES

(French fries are thin strips of deep-fried potatoes, crispy on the outside and soft on the inside.)

¢/ GARLIC BREAD
(A French Slice Bread Tossed With Garlic And Butter) 4pcs

'*/ CHEESE GARLIC BREAD

(A French Slice Bread Tossed With Garlic Butter And Mozzarella
Cheese) 4pcs

‘| BRUSCHETTA BRAEDS (4PCS)

(A French bread tossed with chopping three pepper & olive mozzarella cheese)

¢/ PANEER POP CORN (14-16pcs)

Paneer Popcorn is a crispy and delicious snack made from paneer (Indian cottage cheese)
cubes coated in a spiced batter, rolled in breadcrumbs, and deep-fried

[/ FRIED SPICY JALAPENO CHEESE BALL
(Jalapeno mixed with cheese and herbs, coated with crumb fried)

‘¢| CHEESE CHILLI TOAST (4pcs)

(Fine crushed chili’s & olives mixed with cheese topped on one side toasted bread & bake
till cheese gets melted & turned into golden brown)

¢/ CORN CHEESE BALL (6 PCS)
(Minced Corn Stuffed Marinated Crushed Cheese & Crumb Fried Served With Cheese Mayo
Pepper Dip)

[¢] CLASSIC FISH FINGER
(Crumb Fried Fish Served With Tartar Sauce) 6pcs

[¢] FISH & CHIPS
(Stuffed Fried Bhetki Fish Served With French Fry N Tarter Sauce) 3pcs

*| FISH BALL (6PC)

Fish balls are bite-sized, round seafood products made from fish paste. They are typically
made by mincing or pounding fish meat, mixing it with seasonings and starch,

'*] CHICKEN POP CORN (14-16pcs)

Crispy, bite-sized pieces of tender chicken coated in a flavorful, crunchy batter, fried to golden
perfection. Served with a zesty dipping sauce

[® Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

(“It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.")
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'®/®/ PENNE ARRABIATA (Veg / Non veg)

(A classic Italian penne pasta tossed in a bold, spicy tomato sauce made with garlic,
red chilli flakes, and olive oil. Topped with fresh basil and a sprinkle of Parmesan cheese.)

'®/®| PENNE ALE PESTO (Veg / Non veg)

(An Italian classic dish features penne pasta smothered in a fragrant, creamy pesto
sauce made with fresh basil, garlic, pine nuts, Parmesan, and olive oil.

‘e/[e/ PENNE ALFREDO (Veg / Non veg)
(This classic dish features penne pasta tossed in a velvety Alfredo sauce made with
butter, cream, and Parmesan cheese.)

'@/ SPAGHETTI AGLIO E OLIO (Veg / Non veg)
(A timeless Italian classic dish made with perfectly cooked spaghetti tossed in
fragrant extra virgin olive oil, sautéed garlic, and a hint of red chili flakes.
Light, flavorful, and finished with fresh parsley and a sprinkle of Parmesan.)

‘e/le] TETRAZZINI (Veg/ Non Veg)
(Baked Spaghetti Pasta Served With Exotic Vegetable, Topped With
A Golden Layer A Melted Cheese)

'o/®] LASAGNA (Vegetable / Non Veg)
(Layers of tender pasta sheets stacked with savory meat or vegetable filling,
smothered in a rich tomato sauce and creamy béchamel, then topped with
melted mozzarella and Parmesan cheese. Baked to golden perfection)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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[®] GRILLED FISH IN TOMATO MUSTARD SAUCE 2 PC
(Tender, perfectly grilled BHETKI fish fillet served with a zesty tomato mustard sauce
bursting with bold flavours. Served With Sauté Veg & Herb Rice)

[ CHICKEN STROGNOFF WITH HERBED RICE
(Tender strips of chicken Julienne simmered in a rich, creamy mushroom sauce
flavored with garlic, onions, and a hint of paprika. Served With Herbed Rice)

® GRILLED FISH IN LEMON BUTTER SAUCES 2 PC
(Delicately grilled fish (bhetki) fillet served with a luscious lemon butter sauce that’s
smooth, tangy, and infused with herbs. Served with a side of sautéed vegetables, herbed rice.

[/ RONALDO CHICKEN 2 PC
(Marinated Stuffed Roasted Chicken Served With Herb Rice &
Saute Vegetable)

[/ ROASTED CHICKEN
(Oven Roasted Chicken Served With Duchess Potato, Sauteed
Vegetable and Red Onion-2pcs Bone Chicken)

®/ CHICKEN A LA KIEV
(Tender chicken breast stuffed with garlic herb butter, breaded and golden-fried,
served hot with a crisp coating and a burst of buttery flavour inside.)

[/ GRILLED CHICKEN
(Chicken Breast Served With Parsley Rice and Sautéed
Vegetables- 2pcs Chicken Boneless)

[ CHICKEN STEAK
(Pan Seared Chicken Breast Served With Red Wine Sauce,
Mashed Potato and Sauteed-2pcs Stuffed Chi B/L
Vegetables)

[/ MOROCCON CHICKEN WITH COUSCOUS RICE (4PCS CHI B/L)
(Pan Grilled Chicken Marinated With Moroccan Spices
& Served With Couscous Rice

[/ STUFFED BROCOLLI BAKED WITH JALAPINO SAUCE
(Tender broccoli crowns carefully stuffed with a savory blend of cheese, herbs,
and spiced vegetables, then oven-baked to perfection.)

[/ VEGETABLE AU-GRATIN
Seasonal garden vegetables gently tossed in a creamy béchamel sauce,
layered with aged cheese, and baked until golden and bubbling.

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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[/ PANEER SHASHLIK (6PCS)
(Paneer And Bell Pepper Skewer Served With Shashlik Bar-B-Que Sauce, Accompanied
With Sauteed Vegetable And French Fries)

'® LEBANESE MUTTON KOFTA SKEWERS (4PCS SKEWERS MUTTON B/L)
(Minced Mutton Skewers Accompanied With
Sauteed Vegetable And Butter Rice)

@ CHICKEN IN MUSHROOM GRAVY (2PCS WITH BONE CHICKEN)
(Oven Roasted Chicken Served With Sauté Vegetable
And Mushroom Demi- Glace)

® ITALIAN GRILLED FISH SIZZLERS (2PCS BHETKI B/L)
(Chef Spl. Marinated Grilled Bhetki Served With Spaghetti and Sautéed Vegetable And
Dressing With Hot Tomato Basil Sauce And Garlic Bread)

[ PAN ASIAN CHICKEN SIZZLER
(Mexican Rice & Noodles Sauté Vegetable, Saucy Chicken Wings Served With Egg Poached)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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COMNINCOC OIANIEN

[®] CRISPY CHILLI BABYCORN
(Crispy Fried Baby Corn Tossed With Sweet&Sour Medium Spices Oriental Sauce)

[/ CORN SALT AND PEPPER
(Crispy Fried American Corn Tossed With Threebell Pepper, Crushed Pepper Served
With Oriental Medium Spices Herbs)

'®/ THAI BASIL MUSHROOM/ MUSHROOM SALT & PEPPER
(Whole Better Fried Musroom Tossed With Spicy Basil Sauce)

(] DRUMS OF HEAVEN 6PCS
(Murgh Wings Marinated Mixed Chinese Herbs & Butter Valdone Fried Wings Tossed
With Spicy Three Pepper Sweet& Sour Schezwan Sauce)

[/ CHICKEN LOLYPOP 6PCS
(Murgh Wings Marinated Mixed Chinese Herbs & Butter Valdone Fried Wings)

'®/ KUM PAO CHICKEN (8PCS Leg Bone Less)
(Marinated Butter Fried Chicken Tossed With Cashew French Fry Black Light Sauce)

[/ MANGOLIAN CHICKEN (6PCS)
(Marinated Slice Chicken & Wok Roast Served With Curd Sour Dip & Flavours With
Five Spice Chicken)

@/ SANGHAI CHICKEN (8PCS Leg Bone Less)
(Slice Chicken & Oriental Five Spice Wok Tossed Chicken)

[®] FISH IN TERIYA KI SAUCE (8PCS)
(Slice Fish Oriental Herbs Tossed With Teriyaki Sauce)

[@] CRISPY GINGER SOYA FISH (8PCS)
(Slice Fish Tossed With Ginger Light Soya Sauce)

[®] LEMON PEPPER FISH (BHETKI 8 PC)
(Marinated Better Fried Bhetki Tossed With Lemon Butter Sauce)

[@] BASIL PEPPER PRAWN /PRAWN SALT & PEPPER (6 PCS)
(Crispy Fried Prawn Tossed With Hot Basil Paper Sauce)

[®] CRISPY FRIED BASIL CHICKEN
(Deep Fried Chicken Fingers Coated With Basil & Served With Hot Garlic Sauce)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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NUVUUVULLCO / NIVLE

'® VEG NOODLES (SCHEZWAN, TRIPLE, CHILLI GARLIC)
(Julienne Cut Oriental Vegetable & Wok Toss Schezwan, Triple Chilli Garlic Hakka noodles)

'®/ FRIED RICE (VEG, BURNT GARLIC, SCHEZWAN)
(Balanced Vegetable & Soya, Burnt Garlic Schezwan Wok Tossed Fried Rice)

[/ BUTTER CHILLI FRIED RICE
(Wok Tossed Rice with Butter & Mint Flavours)

'®/ CHICKEN NOODLES (HAKKA, SCHEZWAN, TRIPLE, CHILLI GARLIC)
(Julienne Cut Vegetable & Slice Chicken, Oriental Herbs Wok Toss Soya, Schezwan, Chilli Garlic
Triple, Hakka Noodles)

'®/ MIXED NOODLES (HAKKA, SCHEZWAN, TRIPLE, CHILLI GARLIC)
(Julienne Cut Vegetable &Gee, Chicken, Prawn With Oriental Herbs Served With Wok Toss
Schezwan, Chilli Garlic, Triple Hakka Noodles)

'@/ CHICKEN FRIED RICE (BURNT GARLIC, SCHEZWAN)
(Soya, Garlic, Schezwan Oriental Herbs Wok Tossed Fried Rice)

'@/ MIXED FRIED RICE (BURNT GARLIC, SCHEZWAN)
(Chicken, Egg, Prawn Oriental Herbs Mixed Wok Tossed soya, Burnt Garlic
Schezwan Fried Rice)

[/ AMERICAN CHOPSUEY
(Crispy Fried Noodles Top With Chicken And Chinese Gravy Garnish With Poached Egg)

@]/ CANTONESE NOODLES (VEG/NON VEG)
A classic Chinese stir-fried noodle dish tossed with crisp vegetables,
tender noodles, cooked in a light yet flavorful Cantonese-style sauce.

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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' MUSHROOM (CHILLI, SCHEZWAN, SWEET AND SOUR) 8PCS
(Marinated Shalow Fried Mushroom &Wok Toss Chilli, Schezwan, Sweet&Sour Sauce)

'@/ PANEER (CHILLI, SCHEZWAN, SWEET AND SOUR) 8PCS
(Chinese Herbs Fried Paneer & Served With Chilli, Schezwan, Sweet & Sour Sauce)

‘o MANCHURIAN (VEG, GOBI) 8PCS
(Graded Vegetable & Gobi Oriental Herbs Marinated Skewers Cooked Light Sweet &Sour
Gravy & Light Spices Food)

'® CHICKEN IN YOUR CHOICES 8PCS
(CHILLI, HOT GARLIC, SWEET AND SOUR, HONEY PEPPER, HUNAN, OYESTER,
BLACK BEAN, SCHEZWAN )

'®/ FISH IN YOUR CHOICES
(CHILLI, SCHEZWAN, GARLIC, SWEET AND SOUR) 8PCS

o PRAWN IN YOUR CHOICES
(CHILLI, SCHEZWAN, GINGER GARLIC, SWEET AND SOUR) 6PCS

[/ CHICKEN IN CHILLI PLUM SAUCE 8PCS
(Stir Fried Chicken Wok Toss With Plum Marinated Sauce)

@] SPICY FRIED FISH IN RED PEPPER SAUCE 8PCS
(Slice Marinated Stir Fried Fish Wok Tossed With Three Red Pepper Sauce)

'@/ VEG IN THAI GREEN CURRY WITH STEAMED RICE

'@/ CHICKEN IN THAI RED/GREEN CURRY WITH STEAMED RICE (10PCS)
(Slice Chicken & Exotic Vegetable Cooked In Thai Red/Green Curry Served With Steamed Rice)

‘@ FISH IN THAI RED CURRY WITH STEAM RICE (10PCS)
(Slice Bhetki Fish & Exotic Vegetable Cooked InThai Red Curry Served With Steam Rice)

o/ PRWAN IN THAI YELLOW/GREEN CURRY WITH STEAM RICE 6PCS
(Whole Sliced Prawn & Exotic Vegetable Cooked In Yellow Curry Served With Steam rice)

‘o] CHICKEN WITH VEG (SLICE CHI 10-12PCS)
(Exotic Veg And Slice Chicken Olive Oil & Pepper Marinated Served With Semi Clear
Garlic beans Sauce)

'@ FISH WITH VEG (SLICE BHETKI 10-12PCS)
(Exotic English Vegetable &Slice Fish Olive Oil & Pepper Crush Marinated Served
With Semi Clear Garlic beans Sauce)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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[l CHANA RAWAL PINDI
(Black Kabli Chana With Potato Cooked And Tossed In Chatpata Ajwani Flavours)

'@/ TAWA CHICKEN (SLICE CHI B/L 10PCS)
(Slice Of Chicken Marinated In Indian Spices And Grilled In Tawa)

'@/ HYDRABADI CHICKEN FRY WITH BONES (8PCS)

Succulent chicken pieces marinated in traditional spices, shallow-fried
finish, and tossed with curry leaves, green chillies, and fried onions.

'®/ CHICKEN PEPPER FRY (8PC) WITH BONES
Tender chicken pieces sautéed with freshly ground black pepper, curry leaves,
garlic, and a blend of South Indian spices.

[] TAWA FISH (B/L SLICE BHETKI 8PCS)
(Slice Three Pepper & Onion Of Fish Marinated In Indian Spices
And Grilled In Tawa Bhetki)

[ PANEER TIKKA (4PCS)
(Creamy Paneer Skewered Roasted In Clay Oven)

'®/ KHAS PANEER TIKKA (4PCS)
(Creamy Stuffed Paneer Skewer Roasted In a Clay Oven)

] KESARI PANEER TIKKA SHASLIK (4 PCS)
(Marinated Cottage Cheese Cream & Yogurt Kesar Flavour Roast In Clay Oven)

'®/ AFGANI SHEEKH KEBAB (4 PC)
(Mashed Cottage Cheese Mawa & Dry Fruits Afghani Herbs Roast in Clay Oven
Served With Mint Dip)

'®/ PESWARI ALOO TIKKA (2/4 PCS)
(Potato Stuffed With Paneer Mawa Dry Fruits Marinated Roast In Clay Oven
Served With Yogurt Dip)

'/ MURGH TIKKA FLAVOURS (5PCS)
(Leg bone less of Chicken Marinated In Saffron Flavours Yoghurts With Exotic
Spices And Char-Grilled)

[ TANDOORI MURGH FULL (1 PCS WHOLE CHICKEN)
(Marinated Spice Red Yogurt Masala Roasted in Clay Oven)

'l TANDOORI MURGH HALF (1/2 TANDOORI CHICKEN)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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'®/ MURGH BAR-B-QUE KEBAB (5PCS)
(Spicy whole Chicken Wings Roasted with Bar-B-Que Sauce)

[/ GREEN HERB MURGH TIKKA (5PCS LEG B/L)
(Mint Chutney, Tandoori Masala, Coconut and Cheese
Base Chicken Tikka)

[ CHEESE MURGH MALAI TIKKA (5PCS BREAST B/L)
(Cashew-Nuts, Cheese Base Murgh Kebab Roasted In Clay Oven)

'®/ BHARWAN TANGRI KEBAB (4PCS TANGRI)
(Chicken Drumstick Marinated With Saffron, Roasted In Clay Oven)

'®/ NAWABI MURGH TIKKA (5 PCS LEG B\L)
(Cashew Creamy Saffron Marinated Chicken Boneless Roasted In Charcoal Oven)

®/ CHICKEN SEEKH KEBAB (4PCS)
(Chicken Mince Marinated With Indian Spices Roasted In Clay Oven)

@ FISH TIKKA (AMRITRSARI/AJWANI/ANARKALI) (4PCS)
(Marinated Kolkata Bhetki Roasted In Charcoal Oven Served With Salad &Mint Chatni)

®/ MAHI MALAI TIKKA (4 PCS)
(Marinated Bhetki Roast In Clay Oven Served With Chef Choice Dip)

'®/ MAHI GANDHARAJ TIKKA (4 PCS)
(Gandharaj Lemon & Yougurt Spices Masala Marinated Roasted In Clay Oven
Served With Mint & Laccha Salad)

'®/ TANDOORI PRAWN (6PCS)
(Marinated Prawn Skeward Roasted In Clay Oven)

'®/ TANDOORI POMFRET (2PCS)
(Pomfret Fish Marinated With Indian Spices Roasted In Clay Oven)

[/ MUTTON SEEKH KEBAB (4PCS)
(Mutton Mince Marinated With Indian Spices Roasted In Clay Oven)

—~—

[®] Non vegetarian dish | —

- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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[/ PLAIN BASMATI RICE
(Fluffy, long-grain steamed basmati rice)

le] JEERA RICE
(Fragrant basmati rice tempered with cumin seeds and ghee, lightly seasoned and
perfectly fluffed)

[/ GREEN PEAS PULAO
(Aromatic basmati rice cooked with green peas, whole spices, and a hint of ghee. Light,
flavorful, and perfect as a side or a standalone dish)

[e/ VEGETABLE PULAO
(Basmati Rice Mixed With Vegetable Cashew Raisins Ghee Milk Dum With Copper Lagan)

[/ KASHMIRI PULAO
(Pure Basmati Rice Added Mixed Fruits Cocktail Cashew Raisins Red Cherry
Milk Ghee Dum With Copper Lagan)

(@] BASANTI PULAO
(Pure Gobinda bhog Rice Added Mixed Dry Fruit and Kesar, Milk and Ghee,
Dum with Charcoal oven)

[/ KEEMA PULAO (MUTTON/ CHICKEN)
Aromatic basmati rice cooked with spiced minced meat, whole spices,
and caramelized onions.

[ PLAIN CURD/RAITA
(Pineapple, Boondi, Mix, Onion, Cucumber, Bhurani, )

'@/ ROASTED PAPAD/FRIED PAPAD (2PCS)
(Crisp and crunchy, thin roasted/deep fried papad is a perfect accompaniment to any meal.

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)



T

&Ié OF THE CENTRAL

CENTRAL MULTI CUISINE RESTAURANT

® DAL-E, FLAVOURS
(Arhar, Moong, Mixed With Yellow Dal)

[e] DAL MAKHANI
(The House Speciality-Black Lentils Simmered Overnight In Classic Dum Style
And Finished With Butter And Cream)

[e] BANARASI DUM ALOO
(Stuffed Potato Cooked In Golden Gravy Dressing To Creamy Base)

'/ MUSHROOM DO PYAZA
(Mushroom Do Pyaza is a rich, flavorful North Indian curry made with tender
mushrooms and plenty of onions cooked twice. The dish combines earthy
mushrooms, caramelized onions, and aromatic spices in creamy tomato-based gravy.)

[/ HYDRABADI DIWANI HANDI
(Semi Spicy Mixed Vegetable Cooked In Chatpata
Red Gravy With Pudina Yogurt Flavours)

@/ SUBZ LABADAR / MIXED VEGETABLE
(Mix vegetable in rich onion tomato gravy)

[/ ACHARIDUM ALOO / MASALA DUM ALOO
(Slow-cooked baby potatoes simmered in a rich, aromatic gravy infused with tomatoes,
onion, and traditional Indian spices.)

'®/ PANEER LABABDAR / KADAI PANEER/ PANEER BUTTER MASALA (8-10PCS)
(Fried Paneer Cooked In Makhani & Yellow Base Gravy Flavours To Methi & Butter)

[e] PALAK PANEER (8-10PCS)
(Fried Paneer Cooked In Creamy Palak Base Gravy)

'®/ PANEER TIKKA MASALA (4 PCS)
(Tandoori Paneer tikka Cooked In Yellow Base Gravy)

[/ MAKAI MATTAR METHI MALAI
(Seasonal Fresh Methi Tossed American Corn & Peas
Cooked In White Base Gravy)

'®/ SUKHI ALOO GOBI
(Cauli Flowers Florers And Potatos Tossed Dry With Cumin And Red Chillies
Golden Mint Flavours)

[ MALAI KOFTA (4PCS)
Delicate, soft dumplings made from a creamy mixture of paneer and mashed
vegetables, gently fried and served in a luscious, rich tomato-based gravy.
Infused with aromatic spices and cream.

R\
[® Non vegetarian dish o §'ﬁ\\
o« o N
¢ €

- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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] CHICKEN BHARTA
(Marinated Julienne Cut Boneless Chicken Cooked
To Makhani Gravy &Flavours Butter &Methi)

'/ KADAI CHICKEN (4PCS)
(Marinated With Bone Cut Chicken &Tossed In Onion
Capcicum Tomato Spicy Kadhai Masala Cooked In Red Gravy)

'@/ CHICKEN TIKKA MASALA (5PCS)
(Marinated Clay Oven Roast Boneless Chicken Tikka Cooked In Indian Spicy Gravy)

' MURGH BHUNA (4PCS)
Tender chicken pieces cooked in a rich and flavorful onion-tomato gravy,

'@ CHICKEN KOLHAPURI (8PCS BONELESS)
A fiery and aromatic shredded chicken curry from the heart of Kolhapur, cooked
in a rich, spicy gravy made with roasted coconut, red chillies, and a blend of
traditional spices.

. MURGH LAZWABAB
A luxurious, rich boneless chicken curry made with tender chicken pieces
simmered in a velvety gravy of yogurt, cream, and aromatic spices. Infused
with saffron and coconut flavour,

' MALAI MURGH MASALA (5PCS)
(Marinated Clay Oven Roasted Boneless Chicken Reshmi tikka Cooked In Indian
Creamy Base White Gravy)

'®/ CHICKEN BUTTER MASALA (4PCS)
(Marinated Clay Oven Tandoori Chicken With Bone Cooked In Indian Creamy
Red Base Gravy)

‘¢ MURGH MIRCH MASALA (5PCS)
(Clay Oven Roasted Boneless Chicken Tikka With Patnai Chilli Capcicum Onion
Ginger Cooked In Chatpata Red Gravy)

[e) CHICKEN DO PIYAZA (4PCS)
(Marinated With Bone Cut Chicken &0nion Tomato Patnai Chilli Whole Cooked
In Indian Yellow Golden Base Gravy)

‘o MURGH ALISHAN (10 PCS)
(Marinated Chicken Minced & Finger Cut Boneless Cooked In Cashew Creamy
Golden Base Gravy)

[®] Non vegetarian dish &

- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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| PAGLA BHUNA MUTTON (4PCS)
(Mughlai Awadi Style Dry Cooked with bones Mutton Served With Pudina
& Yogurt Flavours)

[/ MUTTON ROGAN JOSH (4PCS )
(Marinated with bones Mutton Cooked In Brown Onion Tomato Pure &Cinnamon
With Ratan Flavours)

‘®/ JALANDARI KEEMA MUTTON
(Marinated Boneless Mutton Minced & peas Cooked In Spicy Chop Golden Gravy

¢/ AMRITSARI MUTTON ( 4PC)
(With bone Mutton Coocked In Panjabi Style And Served With Curd & Mint Flavours)

e/ MUTTON SAAGWALA (4PC)
(Mutton Cooked In Spices Palak Gravy Finshed To Cream And Butter)

[® Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

(“It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.")
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'/ TANDOORI ROTI (PLAIN) 1PC
(Salt&Water Aata Cooked In Clay Oven)

‘o TANDOORI ROTI (BUTTER) 1PC
(Salt&Water Aata Cooked In Clay Oven Dressing With Butter)

[e/ CHEESE GARLIC NAAN 1PC
(Milk, Salt, Yogurt, Flour Mixed Cooked In Clay Oven)

'®/ NAAN (PLAIN/BUTTER) 1PC
(Milk, Salt, Yogurt, Flour, Sugar Mixed Cooked In Clay
Oven Dressing With Butter)

'®/ NAAN (GARLIC)1 PC
(Chopped Garlic Flour Dough Cooked In Clay Oven Dressing In Amul Butter)

© LACHHA PARATHA1PC
(Wheat Flour Dough Chef Spl Cooked In Clay
Oven Dressing To Butter Flavours)

® KULCHA (ALOO/ MASALA/ PANEER) 1PC
(Stuffed Wheat Mashed Potato/ vegetable/ paneer Flour Dough
Cooked In Clay Oven Dressing To Chef Spl)

[/ KEEMA NAAN 1PC
Marinated Mutton Minced Stuffed Wheat
Flour Cooked In Clay Oven)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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'®/ VEG BIRYANI
(Saffron Diamond Cut Vegetable Curd Milk Marinated Rice Dum With Copper Lagan Served
With Mixed Raita)

/e DUM MUTTON BIRYANI (1PC MUTTON & 1PC POTATO)
(Marinated Mutton & Potato And Pure Basmati Rice Dum With Copper Lagan Served
With Mixed Raita)

[/ DUM MUTTON BIRYANI (SPECIAL) (2PCS MUTTON & 2PC POTATO)
(Marinated Double Mutton & Potato And Pure \ Basmati Rice Dum With Copper Handi
Served With Mixed Raita)

'/ DUM CHICKEN BIRYANI (1IPC WHOLE LEG/BREAST PCS & 1PC POTATO)
(Marinated Chicken & Potato And Pure Basmati Rice Dum with Copper Handi Served With
Mixed Raita)

‘o) DUM CHICKEN BIRYANI (SPECIAL)

(2PC WHOLE LEG/BREAST PCS & 2PCS POTATO)
(Marinated Double Chicken &Potato And Pure Basmati Rice Dum With Copper Handi
Served With Mixed Raita)

'@ CHICKEN CHAAP (1PC CHI WHOLE LEG/BREAST with Bone)
(Marinated Whole Leg Pcs Cooked In Copper Fry pan Flavours In Sweety Saffron)

[/ MUTTON CHAAP (1PC MUTTON)
(Mutton Peta Chap Marinated Pcs Cooked With Copper Lagan Served With Saffron Flavours)

e/ CHICKEN EXTRA PIECE
o/ MUTTON EXTRA PIECE

‘¢ MURGH MUSSLALAM (1PCS WHOLE CHICKEN)
(Whole Marinated Chicken Pieces Roasted In Clay Oven And Cooked To Afghanistan
Style And Served With Chef Spl)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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| BEGUN BHAJA (ROUND CUT 4PCS)
(Marinated Brinjal Cooked In Home Style Tawa Fried)

'®/ JHURI ALOO BHAJA
(Grated Potato Served With peanut Whole
Patnai Chilli & Curry Leaves Oil Dip Fried)

'®/ NARKEL DIYE CHOLAR DAL
(Bengali Style Cooked Chana Dal Served
With Fried Coconut &Green Chillies)

' BHAJA MOONG DAL MACHER MATHA DIYE
(Home Style Moong Dal Served With Fried
Fish Head&Coriander, Chillies)

'®/ ALOO POSTO
(Cube Cut Potato Cooked In Poppy Seed Gravy)

'®/ BAIGAN BASANTI (4PCS)
(Sticky Marinated Fried Brinjal Cooked
In Coconut Mustard Gravy)

[¢] PANCH MISALI TARKARI
(Fried Mixed Vegetable Cooked In Home Made Gravy)

e/ DOI PATAL
A traditional Bengali delicacy featuring tender fish pieces gently cooked in a smooth,
mildly spiced yogurt-based gravy. This comforting dish combines the tang of curd with
aromatic spices for a rich,

'®/ ALOO PHULKOPIR JHOL
(Fried Baby Potato & Cauliflower Cooked In Home Made Gravy)

' KANCHA LANKA DHONE PATAR ALOO DUM (6 PC BABY ALOO)
(Fried Baby Aloo Cooked In Kancha Lonka Dhonepata Bata)

[/ MOCHAR GHONTO
(Home Style Cooked Kancha Longa Ada Bata Dhonepata Panchforon Tadka)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)



T

OF THE CENTRAL

(b
CENTRAL MULTI CUISINE RESTAURANT

'/ KANCHA LANKA DHONE PATAR MURGIR JHOL (4 Pcs w/Bone)

(Marinated Chicken Cooked In Coriander & Green Chilli Tomato Base Gravy)

'®/ DESI MURGIR JHOL (6PCS CHI 2PCS POTATO)
(Marinated Local Chicken Cooked In Home Made Gravy)

'@/ CHICKEN KASSA (4PCS)
(Marinated Chicken Cooked In Bengali Spices Bhuna
Tomato Base Gravy)

' GOLBARIR CHICKEN KASSA 4PCS
(Marinated Chicken Cooked In Bengali Spices Bhuna
Tomato Base Gravy)

‘o] KATLA KALIA (2PCS WITH POTATO)
(Marinated Fried Katla Fish Cooked In
Brown, Tomato Chillis Gravy)

' DOI KATLA (2PCS)
(Marinated Steamed Katla Fish Cooked In Yogurt Gravy)

'® SORSO POMFRET 1PC
(Marinated Shallow Fried Pomfret Cooked
In Mustard Creamy Base Gravy)

'@/ SORSE ILISH 1PC
(Marinated Steamed Hilsha Cooked In Mustard Chef Spl Gravy)

®/ ILISH TEL JHAL 1PC
(Marinated Shallow Fried Hilsha Cooked In Chef Spl Gravy)

e ILISH BHAJA 1PC
(Chef Spl Marinated Hilsha Steamed Wrapped In Banana Leaf)

‘o] BHETKI MASALA/SORSE/TEL JHAL1PC
(Chef Spl Marinated Bhetki Steamed Wrapped In Banana Leaf)

'®/ PRAWN MALAI CURRY/MASALA/ SORSO 6PCS

(Marinated Prawn Cooked In Classic Bengal
| Creamy Coconut Gravy)

'/ GALDA CHINGRIR MALAI CURRY/MASALA/SORSO (4 PCS)
(Marinated Galda Cooked in Opar Bangla Chef Special Gravy)

© THAKUMAR KASSA MANGSHO 4PCS
(Marinated Mutton Cooked In Bhuna Onion
Tomato Spices Gravy)

o MUTTON DAK BUNGLOW 4PCS

(Arich, spicy, and fragrant curry featuring tender bone-in goat meat slow-cooked
with potatoes, hard-boiled eggs, and a special blend of freshly ground whole spices.)

'®/ KATLA FRY (2 PCS)

Tender slices of fresh Katla fish marinated in a blend of traditional Bengali spices,
and shallow-fried to a golden crisp.

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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[@] OCTOPUS IN LEMON BUTTER SAUCE
(Tender grilled octopus drizzled with a silky lemon butter sauce, finished with a hint of
garlic and fresh herbs)

[l DRAGON / CHILLI/ HEAVEN STYLE OCTOPUS
(Octopus infused with bold Asian spices, choice your own tongue testing sauces)

(@] GRILLED OCTOPUS IN BROWN SAUCE
(Perfectly grilled octopus served with a rich, velvety brown sauce infused with butter,
garlic, and herbs. Tender, smoky, and elegantly balanced — a true gourmet delight.)

[ SMOKY ROASTED CRAB (2PC)
Whole crab marinated in aromatic spices and slow-roasted to perfection, infused
with a rich smoky flavor.

[®] CHILLI CRAB (2PC)
Succulent crab cooked in a rich, spicy-sweet chili sauce bursting with flavors of garlic,
ginger, and fresh red chilies.

/@] CHILLI CRAB HEAVEN STYLE (2PC)
Fresh, meaty crab simmered in our signature “Heaven Style” chili sauce — a perfect
fusion of fiery spice, tangy tomato, and aromatic herbs.

(@] CRAB MASALA(2PC)
Fresh crab cooked in a rich, aromatic blend of Indian spices, onions, tomatoes, and curry
leaves. A hearty, flavorful dish with a perfect balance of spice, heat, and coastal authenticity.

[ CALAMARI SQUID
(Delicately battered squid rings, lightly fried and tossed with sea salt, herbs, and a squeeze
of fresh lemon. Tender on the inside, perfectly crunchy on the outside. Served with tangy
marinara or garlic butter dip.)

'®/ GRILLED SQUID WITH TOMATO MUSTARED SAUCE
Squid marinated with herbs and spices, perfectly grilled for a smoky, tender bite. Served
with a tangy tomato mustard sauce

@] STUFFED SQUID WITH CHEESE JALAPENO SAUCE
Tender squid tubes generously stuffed with a flavorful mix of herbs, spices, and creamy
cheese, then grilled to perfection. Served with a rich, velvety jalapefio cheese sauce

' SQUID PEPPER FRY
(Tender squid rings tossed with freshly ground black pepper, caramelized onions, and
aromatic South Indian spices.)

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)



T

ﬁlé OF THE CENTRAL

CENTRAL MULTI CUISINE RESTAURANT

[/ TIRAMISHU 1PC
A classic Italian dessert layered with coffee-soaked ladyfingers and smooth mascarpone
cream, delicately dusted with cocoa powder.

[@ SIZZLING CHOCOLATE BROWNIE WITH ICE CREAM 1PCS
A decadent chocolate brownie served on a sizzling hot plate, topped with a scoop of
creamy vanilla ice cream and drizzled with rich chocolate sauce.

'/ CHOCOLATE BROWNIE (PLAIN) 1PC
A rich and fudgy chocolate delight baked to perfection, offering a crisp top and a soft,
gooey centre.

e/ BLUE BERRY CHEESE CAKE 1PC
A creamy, smooth cheesecake layered on a buttery graham cracker crust, topped with
luscious blueberry compote.

'® LEMON CHEESE CAKE 1PC
A velvety cheesecake with a zesty lemon twist, set on a crisp buttery crust. The tangy
lemon flavor perfectly balances the creamy sweetness.

'/ BAKED CHEESE CAKE 1PC
A classic, rich, and creamy cheesecake with a perfectly baked golden top and a buttery,
crumbly crust. Smooth and indulgent, velvety texture in every bite.

[e] CARAMEL CUSTARD 1PC
A silky smooth custard dessert topped with a rich, golden caramel sauce. Light, creamy,
and perfectly sweet, each spoonful melts in your mouth, offering a classic and
comforting finish to any meal.

[/ CHOICE OF ICE CREAM (CHOCOLATE, BUTTER SCOTCH, VANILLA 2 SCOOP)
Indulge in a selection of classic vanilla, buttery and rich chocolate to fruity and exotic
options; enjoy a chilled, refreshing treat perfectly suited to your taste.

'/ HOT GULAB JAMUN 2PCS
Soft, spongy dumplings made from milk solids, deep-fried to golden perfection,
and soaked in warm, fragrant sugar syrup. Served Hot

[/ HOT GULAB JAMUN WITH VANILLA ICE CREAM
Warm 2 pc Gulab jamuns soaked in fragrant sugar syrup, served alongside a scoop of
creamy vanilla ice cream.

[@] ICE CREAM SUNDAE (FLAVOURS SPECIAL)
It’s our speciality mouth watering dessert, it’s the perfect treat for satisfying your
sweet cravings.

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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10.30am-12.00pm & 3.00 pm-07.00pm

o/ PEANUT MASALA
(Fried peanuts tossed in a flavorful blend of aromatic spices. This crunchy,
savory snack is perfect for munching or as a zesty accompaniment to your meal.)

'® VEG COLESLAW SANDWICH
(Marinated coleslaw veg &mayo paper olive
Dressing cut & served with potato chips)

'®/ VEG CHEESE SANDWICH
(Marinated veg & cheese paper olive
Dressing cut & served with potato chips)

'®/ VEGETABLE CLUB SANDWICH (1/4 CUT PCS)
(Coleslaw vegetable cocktail pepper dressing served with potato chips)

'®/ GRILLED CHICKEN SANDWICH (1/4 CUT PCS)
(Marinated roast chicken with coleslaw veg &pepper
dressing grilled served with tartar sauce & French fry)

'®/ GRILLED CHICKEN & CHEESE SANDWICH (1/4 CUT PCS)
(Marinated roast chicken with cheese coleslaw crushed
pepper topping etc grilled served with tomato ketchup & French fry)

'/ CHICKEN PAKODA 6PCS
(Marinated Jullian chicken with cocktail butter dressing
oil dip fry served with salad & sweet & sour sauce)

e/ PANEER PAKODA 6PCS
Marinated slice paneer coriander black jeera mixed
butter dressing oil dip fry served with salad & sweet & sour sauce)

'/ ASSORTED VEG PAKODA
A crispy medley of seasonal vegetables dipped in a spiced gram flour batter and
deep-fried to golden perfection. Served hot with tangy chutneys,

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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's] COOCKIES - PER PC
DREAVY
'o/ SANDWICH BREADS (LPOUND)

o]

FRENCH LOAF (1 POUND)

o]

BROWN BREADS (1 POUND)
CAKE = PER POUND

CHOCOLATE CAKE

CHOCOLATE BROWNIE CAKE

CHOCOLATE FULL TRUFFLE CAKE

CHOCOLATE BROWNIE FULL TRUFFLE CAKE

o] o [of [0

'@/ CAKE1POUND (VANILLA/ STRAWBERRY/PINEAPPLE/ MANGO)
'@/ BLACK FOREST CAKE

‘o] CAKE (HALF POUND)
FROIRY = FERIFG

‘o CHOCOLATE PASTRY

o/ BLACK FOREST PASTRY

‘o) WHITE/DARK CHOCOLATE DONUT
'/ CHOCOLATE BALL

o/ CHICKEN PUFF

e VEG PUFF

' MUFFINS

'@/ DRY FRUIT CAKE

'®/ CHOCOLATE LAVA

'®/ TART

[®] Non vegetarian dish
- [@] Vegetarian dish * Government GST as applicable

("It is our constant endeavor to provide the utmost care to all our guests. If you or anyone in your party
has any food /drink allergies, please inform your server before placing your order.”)
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