Salao

Onion Salad
Tomato Cucumber Onion Salad
Green Salad

Kachumber Salad

Onion, Carrot, Tomato, Cucumber, Chaat masala, Lemon juice
Carrot Apple Raisin slaw Salad

Chicken Tikka Salad

India Palace Chef’s Special Salad

Beef Salad

Crispy Prawn Salad

500

1200

1200

1200

1500

1800

2000

2400

3500



Soup

Mulligatwany Lentil Soup 1000
Cream of Tomato 1200
Cream of Tomato 1200
Cream of Mushroom Soup 1500
Hot & Sour Soup Veg/Chicken 1400/1600
India Palace Seafood Soup 4500

Tom Yum Soup 6000



etahle App

Hara Bhara Kebab 5pcs 1750

Patties made with mix of spinach, green peas & poratoes & mix veg




Vegetable Appitizer
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Zuchini/Eggplant masala Fry (5pcs) 2000

« Slices of Zuchini/Egg plant marinated & fried

Crispy Cheese Bites (5pes) 2100

Batter coated cottage cheese balls

Dahi Kebab {5pcs] 2200

Patties made with hang yogurt, grated cheese & Indian spices




Home style potato Fries T00
Freshly cut fried Potatoes

Crispy Masala Potato Fries 800

Portato sticks marinated with spices and fried

Peanut Masala 1600

Roasted peanuts, chopped onion, tomato, chaaot masala

Cauliflower Lollipop 1800
Spicy roasted long fried canliflower florets

o
. Chilli Potatoes 2500

Fried potatoes cooked in spicy Indo chinese chilli sauce

en-




Veg Samosa 2pes
Crispy puffs filled with sautced potato green peas

Chicken Samosa 2pes
Crispy puffs filled with sauteed minced meat & green peas

\

o

e

1000

1200




Chicken Pakora 1900

Batter coated chicken fritters

* Fish Pakora 2800

Batter coated fish fritters

Onion Pakora 1600

Onion fritters made by mixing onion & gram floar

Aloo Pakora 1800

Potato fritters made by mixing potatoes & gram {lour

Mix Veg Pakora 2400

Mixed vegetabledfritters made by mixing vegetables

Paneer Pakora 2500
Fritters made by mixing cottage cheese & gram flour
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B Chicken lollipop 4pes 1900

Batter coated and fried Chicken winglets

Drums of Heaven 2600

Batter coated Chicken wings fried & tossed in Scheswan sauce

India Palace Chicken Tawa Fry 2750

Thinly sliced Chicken fillet marrinated & grilled on Tawa

Chicken 65 2850

Deep fried Chicken flavored with spices & vinegar

India Palace Fish Tawa Fry 3200

Thinly sliced Fish marrinated & frilled on Tawa
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Grilled Vegetable platter 1750
BBE(Q of Bell Pepper, Tomato and Egg plant

Veg Seekh kebab 2200

Mix veg mixed with gram flour, aromatic spices and grilled on skewer

Paneer Tikka 2900

Maorinated cottage cheese grilled with capsicum, onion. tomato

Malai Paneer Tikka 3200
! Cheese marinated with cashewnut paste, cream, spices & herbs
Hariyali Paneer Tikka 3300

Cottage cheese marinated with coriander, mint leaves

Achari Paneer Tikka 3500

Cottage cheese marinated in pickle spices & barbecued

India Palace Veg Platter 7500
Paneer Tikka - Veg Seckh Kebab - Hara Bhara Kebab - Tandoori Gaobi
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Chicken Seekh Kebab

Chicken mince mixed with special spices & barbecued on skewer

= Tandoori Chicken Wings

Chicken wings marinated with tandoori masala and grilled

Tangdi kebab

’ Tandoori Chicken leg pieces marinated in vogurt, spices and grilled

Whole chicken marinated in yogurt & Indian spices

Chicken cubes marinated in vogurt & Indian spices

Q Chicken Tikka

Chicken Malai Tikka

Chicken kebhab marinated in cream vogure & spices

/ Hariyali Chicken Tikka
Chicken cubes marinated with mint, coriander, curd & spices

1900

2100

2600

Tandoori Chicken Full/Half 3900/2200

2850

2950

3000
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Lamb BBQ
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Lamb Seekh Kebab 2200

Marinated minced Lamb meat. skewered and barbequed

Tandoori Lamb Boti Kebab 3700

Cubes of bone less Lamb meat marinated and barbequed

Galouti Kebab 3800

Finely minced Lamb marinated and grilled to melt in the mouth

Tandoori lamb chops 3900

Marinated Lamb chops grilled in Tandoor oven

e
Beef BBQ
oicy

Beef Seekh Kebab
Marinated minced Beef meat, skewered & barbequed

Tandoori Boti Beef Kebab 4400

Cubes of boneless Beef meat marinated & barbequed
? -
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Rajma Curry 2500
;1-;' Red kidney beans cooked with onion, tomato gravy
. - Channa Masala 2500
i ! Chick peas cooked with green, chili. onion, garlic, tomato 5
o]
-

- Sambhar 2750

Lentil based vegetable stew cooked with tamarind
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Yellow Dal Tadka 2500

Yellow Lentils cooked and tempered with ghee fried spices and herbs

Dal Palak 2650

Yellow lentil cooked with spinach

Dal Makhani 3200

Indian Black lentils spiced and cooked with fresh cream

“« Egg Roast 2900

Boiled eggs raosted with onion and tomarto

w LEgg Curry 3250

Boiled cgas cooked with potatocs and spices
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Main course - Veg Curry
. @}g}g@@ 5

Aloo Jeera
Potato ccoked with cumin seeds

Aloo Palak

Potato cooked with Spinach

Aloo Mutter

Potato cooked with green peas

Mix Veg Curry

- Assorted vegetable cooked with Indian spices

Veg Jalfrezi

Mix vegetables sauteed with Indian spices

India Palace special - Navaratan Korma
Cashew nuts, carrot, cauliflower, beans, potato, greenpeace
cottage cheese & mushroom

2200

2450

2750

2800

2850

3800




Mushroom Peas Masala 2700

Semi dry veg dish made with mushroom and green peas

Baingan Bharta 2800

Roasted eggplant cooked in onions, tomatoes, garlic and spices

Chilli Paneer Gravy 3200

Cheese cooked in sweet sour & spicy sauce

Paneer Butter Masala 3200

Cheese cooked in spicy gravy made of onions, tomatoes, capsicum

Gobi Manchurian 3250

Cauliflower and cheese fritters stir fried with ginger garlic paste

Mix Veg Manchurian 3250

Mix Veg and cheese fritters stir fried with ginger garlic paste

Hunan Paneer 3250
Cottage cheese in Hunan style

Malai Kofta 3500

Cheese balls cooked in rich ¢reamy, lightly sweet onion tomato gravy



Shahi Panner 2950

Cheese conked in a creamy gravy made of onions
nuts & curd

Mutter Paneer 2950

Cortage cheese, green peas & tomato gravy

Saag Paneer 3100

Cottage Cheese cooked in spinach gravy

Kadai Paneer 3200

Cheese cooked in spicy gravy made of onions
tomatocs, capsicum

Paneer Tikka Masala 3200
Cheese cooked in Tikka gravy

Chilli Paneer Dry/Gravy 3200

Cheese conked in sweet sour & spicy sauce
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Dynamite Shrimps 4250

Crispy fried Shrimps sauteed with mayo. sweet chilli & vinegar

Golden Honey Sesame Prawns 4500
Batter fried Prawns sauteed with honey & sesame

Crispy Wasabi Prawns 4500
Crispy fried Shrimps sauteed with mayo & wasabi sauce
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Sea Food

Goan Fish curry 3500

Tangy {ish curry cooked in Goan style

Crispy Chilli Fish 3500

Fish fried and cooked stirfried in chilli sauce

Fish Masala 3600

Fish cooked in thick masala gravy

Malabar Fish curry 3700

Fish cooked with creamy coconut milk and spices

Kerala Fish Molee 3800

Fish cooked in coconut milk Kerala stvle

Prawn Masala 6000

Squid Pepper fry 6000

Chilli Prawns 6500

Cooked in ginger sauce

Kerela Prawns 6500

Prawns roasted in onion tomato mixture

Angle Prawns 6500

Kerala Prawn Roast 6500
Sea Food BBQ

Grilled Fish 4900

Whaole Armenian Trour Marinated with special spices and grilled

Tandoori Salmon 7900

Salmon marinated with special spices and barbequed

Grilled Masala Prawns 9000

Prawns marinated in special spices and grilled

Tandoori Tiger Prawns 12500

Tiger prawns marinated with .-ipl:ciul tandoori masala and harhcqucd

Indian Palace Seafood mix Grill 28000
Salmon Fish Tikka, Tandoori Prawns, Squid, Mussel



Staty Section

Chicken Satay 2550

Grilled Chicken skewers marinated with spices

Lamb Satay 2750

Grilled Lamb skewers marinated with spices

Beef Satay 2950

Grilled Beef skewers marinated with spices

India Fusion Chicken Dishes

Honey Glazed Chicken 2750
Stirfried Chicken with Chilli sauce and honey

Chicken Manchurian 3250

Batter coated Chicken fried and cooked in Manchurian sauce

Lemon Chicken 3550

Batter coated Chicken fried and cooked in lemon sauce

Kung Pao Chicken 3750

Chicken cooked with peanuts and soyva sauce

Sweet & Sour Chicken 3250

Chicken cooked with sweer and sour sauce



Chicken Dopyaza
Chicken cooked with onion and topped with oniens = . " = & . .al
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Chicken Vindaloo 2000 & .

Chicken cooked with potatoes

- ‘\.-——-"-"H..-F
Chicken Korma 3100

Chicken cooked in mild cashewnut based gravy

Chilli Chicken Dry /Gravy 3250

Chicken cooked with chilli sauce

Chicken Kali Mirch 3400
Chicken cooked with black pepper

Chicken Saagwala

Chicken cooked in spinach gravy
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Chicken curry 2900
Chicken cooked in curry sauce

Methi Chicken

Chicken cooked with fenugreck leaves

Kadai Chicken 3200

Chicken cooked with capsicum & onions in Kadai

Butter Chicken 3200

Bﬂrh:qu:d Chicken cooked in creamy ‘ipi.Etll. fomoto sauce

Chicken Tikka Masala 3300

Grilled Chicken marinated in yogurt, in tomato cream sauce

Kerala Chicken Roast 3300

Chicken cooked & roasted in spicy tomato onion gravy

Malabar Chicken Curry 500

Chicken cooked in traditional Malabar, kerala style

Mughlai Chicken 3500

Chicken cooked in famous Mughlai stvle
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~ & .amb Vindaloo

Lomb meat cooked with potatoes

- Lamb Curry 3550

Lamb meat cooked in curey sauce

WL.amb Saagwala 3550

X Lamb meat cooked in spinach gravy

Shredded Lamb chili

Shredded Lamb mear cooked in chilli sauce

3550

Kadai lamb

Laomb meat cooked in kadai

Spicy Bhuna lamb 3600
. Lamb mecat cooked in bhuna style
Lamb Korma 3600

L Lamb meat cooked in white creamy cashewnut sauce

3700 i\

1Lamb Rogan Josh 3T5U

Lamb meat cooked with yogurt and special warm spices
i

Lamb chilli Dry/Gravy
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'Lamb Tawa Roast 3900 L‘_

I nrnh meat roosted in onion tomoto mixtore g

3600 -
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‘Beef

Beef Curry

Beef Manchurian
Beef with Vegetables
Chilli Beef Gravy/Dry
Spicy Bhuna Beef
Beef Pepper Fry

Beef Tawa Roast

3850

3950

4250

4250

4550
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Biryani Rice 2100
Vegetable Biryani 2600
Chicken Biryvani 2950
Lamb Biryani 3250
Beef Biryani 3750
Fish Biryani 3900

Kerala/Hyderabadi Dum Biryvani Chicken/Lamb 3450/3850

Shrimp Biryani 5500
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Steamed Basmati Rice

Jeera rice

Peas Pulao

Curd Rice

- Mix Veg Pulao

Kashmiri Pulao

Ghee Rice (with raisins and cashewnuts)

1000

1200

1400

1500

1600

1900

2100




Indian Fusion Fried Rice & Noodles

Egg Fried Rice

Veg Fried Rice

Chicken Fried Rice

Thai Seafood fried Rice

Hakka Noodles veg/Non Veg

Pan Fried Noodles veg/Non Veg

India palace Mixed Fried Rice

Shrimp Fried Rice

2200

2250

2750

3100

2900/3200

2900/3200

3450

5500
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Indian Bread
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Tandoor Roti plain/Butter 350/400

Nuun Plain/Butter 350/400

S

Garlic Naan 500

Hariyali Naan
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Indian Breaod
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Plain Tawa Paratha
Lacha Paratha

Aloo paratha

Onion Potato Kulcha
Moolii Paratha

Egg Tawa Paratha
Onion Kulcha

Mix Veg Kulcha
Paneer Paratha

Keema Paratha

450

450

550

600

700

750

800

800

850

1250
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Accompaniment
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LLemon

Onion Raita
Sliced Green Chilli
Pickle (seasonal)
Plain curd
Cucumber Raita
Beetroot Raita
Mix Raita

Mint Coriander Raita

B

‘Papad’s
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Plain Papad 1pc

350
450

500
550

700

Masala Papad with onion tomato & spices

350

800
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PDessert
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Carrot Halwa 1004

Choice of Ice cream

Gulab Jamun one pc

~gp

900

900

500

j. Gulab Jamun with Ice cream 1000
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