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FISH AMRITSARI 190

(Fish Coated With Gram Flour, Homemade Spices And Deep Fried)

MUTTON SHEEKH KABAB 220

(Minced Mutton Mixed With Onions, Herbs And Homemade Spices To Form Mouth Watering Kebab)

CHICKEN SHEEKH KABAB 200

(Minced Chicken Mixed With Onions, Green Chili’s, fresh Herbs And Homemade Spices To Form Mouth Watering Kebab)

TANDOOR KT MEHAK e

PANEER TIKKA ~ 160

(Mediterranean Spices Flavored Paneer Grilled Over The Grilled Served With Mint Sauce)

PANEER MALAI TIKKA 180

(Cheese Cubes Marinated With Cashew And Peanut Paste Finished With Fresh Cream)

PANEER PAHADI TIKKA 160

(Cooked In Herbs And Yogurt, The Flavours Are Basic And Uncomplicated But Still Powerful)

PANEER KALIMIRCH TIKKA 180
(Garlicky And Peppery Chicken Pieces Cooked To Perfection)

PANEER ACHARI TIKKA 170

(Marinated Chicken Pieces With Cream, Cheese And Homemade Spice’s And Roasted In Clay Oven)

PANEER SAUFIYANI TIKKA 160

(Marinated Chicken Pieces With Cream, Cheese And Homemade Spice’s And Roasted In Clay Oven)

PANEER PAKODA 150

(Long Pieces Of Cottage Cheese Coated With Gram Flour, Homemade Spices And Deep Fry)

TANDOORI MUSHROOM 160

(Pieces Of Mushroom Coated With Mediterranean, Homemade Spices And Cooked In Tandoor)

TANDOORI SOYA CHAAP 160

(Big Pieces Of Soya Coated With Mediterranean, Homemade Spices And Cooked In Tandoor)

MALAI SOYA CHAAP 180

(Soya Cubes Marinated With Cashew And Peanut Paste Finished With Fresh Cream)

CHATPATI SOYA CHAAP 170

(Soya Cooked In Herbs And Yogurt, The Flavours Are Basic And Uncomplicated But Still Powerful)

ALOO MATAR KI TIKKI 120

(Mashed Potatoes With Crush Green Peas , Homemade Spices And Deep Fry)
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BABYCORN MUSHROOM

(Mushroom Pieces With Baby Corn Coated With Flour & Cooked In Chinese Sauce)

VEG. KOTHE

(Vegetables Balls In Soya Ginger Sauce)

VEG. LOLLYPOP

(Vegetables Balls Deep Fried And Serve With Hot Garlic Sauce)

FRENCH FRIES

(Potatoes Jardiniére Pieces Deep Fry & Serve With Tomato Ketchup)

CRISPY CORN

A 52
(Fresh Corn Deep Fry Till Crisp And Toss With Onion, Capsicum And.chinese Chills)

CHILLY POTATO

(Potato Wages Deep Fry And Cooked In Chili Sauce)

HONEY CHILLY POTATO

(Potato Wages Deep Fry And Cooked In Chili Sauce & Finish With aiﬁe Seed)
VEG. FRIED RICE [

(Colorful Array Of Vegetables And A Bount&r Of Rice)

VEG. SCHEZWAN FRIED RICE ~ s

(Colorful Array Of Vegetables And A Bounty Of Extra Spicy Rice) )

VEG. HAKKA NOODLES .

(Noodles Boiled And Tossed With With Sauces And Vegetables To Make This All Timﬁvorite)

INDIAN KADHAI SE  wonwee

BUTTER CHICKEN

(Bar-be-quad chicken cooked in rich, savory tomato and cream based gravy)

CHICKEN MASALA

(Chicken cooked in onion, tomato based gravy with homemade spices)

KADHI CHICKEN

(Chicken Cooked In Onion Tomato Gravy With Kadai Masala And No Yogurt Or Cream Is

HANDI CHICKEN

(Laziz Handi-Spicy Chicken Cooked In Handi - The Royal Dis

MURG HYDERABADI

(Curry Is Traditionally Cooked With Sesame, Chilli, Peanuts And Tamarind)
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(Mutton in brown onion gravy cooked to perfection)

> MUTTON RARA (SINGH SAHAB SPECIAL),

(Mutton Roasted With Onion On Low Fire And Cooked In Semi-Gravy With Minced Meat)
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(Marinated Fish Cooked With Brown Onion Gravy And Spices)
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SINGH SAHAB RESTAURANT

782, GROUND FLOOR, SAHARA INDIA BANK

KHATIWALA TANK NEAR PUNJAB SWEET
INDORE (M.P.)
LG-1,5/2 NAVNEET TOWER, OLD PALASIA
NEAR APNA SWEET

INDORE(M.P.)



