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’1s a significant part of our everyday lives.

So here 1n the heart of Tsim Sha Tsui,

we aspire to bring everyone a daily dose of

From the mouth-watering flavours
of the Sub-Continent to the
must haves of the Middle-East,
our journey goes far and wide
to put a twist on signature dishes...

just to add a little bit of > back into your lives.



(All starters are served with pita bread 7% |

CHEPF’S SOUP OF THE DAY HK$65

Ask_your server for onr da//) selection

= HHTRE - Wf IRF5ES

BRUSCHETTA AL POMODORO HKS$70

Baked French bread topped with fresh fm/czfm, garlie, basil & extra virgin olive oil

A= k?ﬁ[kgtu ok S el ““Fkﬂj[ « AR yﬁJ S IR

CHICKEN OR PRAWN QUESADILLA HK$110/135
Cruspy flonr tortillas filled with spicy chicken or prawns,

cheddar cheese with toymato salsa, sour cream & guacanmole sauce

FIGE et b G AR A RS - PR AU

LEMON PEPPER CALAMARI HK$120
Fried crispy squid

e g laass it
NZ MUSSELS HK$130

New Zealand green lip mussels sautéed with garlic, chilly & white wine

;a’,ﬂ’@hﬁﬁ - AR~ BEAIE 1E) ;';}“:‘y,f‘ﬁngr,HJJ‘F‘J[ !

NACHOS HKS$115

Tortilla chips topped with mozzarella cheese, jalapenos, guacamole,
black olives, sour cream & m/ sa

T A - PERARETD D B R - B - BB PRI
Add chicken [IFERA| +HKS15 | /1{/[/1/)//// beef 1 Fifi 4{ [”J +HK$25 ]
POPCORN CHICKEN HK$95

Tender chicken pieces coated with onion, garlic powder, Italian seasoning & paprika
Ymed with tomato chilly dipped sauce & lemon wedges
S L RO R T )

BUFFALO CHICKEN WINGS HK$80
Staple wings with buffalo wing sance & salad

Aot DS A LIS e B SER A )

FAT CHIPS OR SPICY WEDGES HK$65
Staple chips or wedges with ke Zf/mp & mayo
FIRF R ] - PR IS A S

SATAY CHICKEN SKEWERS HK$105
Sfﬂp/f satays with /J/Z/[//) spiced peanut sance

b BB I} - PR VAR T A

SAMOSA it ) (Vegetable % | Chicken S5 ) HK$80
Deep fried dumplings ﬁ//u/ with pofalm 5, onions, peas or minced chicken
IR | (ROAG ~ P RUTITHED) FY SEAIRFIIIE £

HARA BHARA KEBAB HK$105
Deep fried cakes ﬁmde of spinach, green peas & Indian spices
H:;tw&— 'H ‘|JHI[H“H !HM},

CHAT ( Samosa f{i% i &y / Aloo Tikki Papdi {7 jjj 56 HKS$90
Famons street food of India with tangy flavor of tamarind

poipi ] A

Subject to 10% Service C
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(All starters are served with pita bread ¢ E| i frf fol R 24 # 8

HUMMUS HKS$75
Chickpeas pureed with herbs & spices, tabini, fresh lemon juice & virgin olive oil

MM E T - Mol R R B - FOR] DS - PR A AR

ZAALOUK HKS$85
Roasted eggplant pureed with garlic, coriander, fresh lemon juice & virgin olive oil

AL - S AR ﬁgf ~ PR A AR

SHISH TAOUK HKS$65
Succulent pieces of marinated chicken grilled to perfection
SR - M LTS

MERGUEZ SAUSAGE HK$78
Top quality Lebanese lamb mergnez

=4 A ]qg ”RJJL If=F ‘ |

FALAFEL HK$65
Crispy fried cakes of chickpeas, mixed veggies & herbs
R T B - Sk B VI~ R A )

TABOULEH HKS$85
Bulgur wheat salad with chopped tomato, onion, flat leaf parsley and lemon juice
T - PSRRI R R A T

VEGETARIAN MEZZE PLATTER HK$160
Hummns, Baba Ganoush, Foul, Tabouleh, Tut Cigars, Zaalonk,

Falafel, mixed olives, carrot & celery sticks

AT WIS PRSI R SR P SIRE TR S

A=Y~ AR R AT PRV R

(ALl the mixed platiers are served with conscous and veg soup T BEEHITRE SR A L )

NON-VEG MEZZE PLATTER HK$190
Hummus, Merguez Sansage, Kofta, Shish Taonk, Tut Cigars,

Zaalonk, Falafel, tomato & Feta Skewers with marinated olives

AP - IR - AR R R SR {"ET\, &
LIRS T rﬁ/*;‘ FEERIATART 77 iifl

(Al the mixed platters are served with conscons and veg sonp FvE | L4 #’P [lE | 25 S B AR )

PITA BREAD

wﬁ Bt HK$18

Subject to 10% Service Charge




HOUSE SALAD HKS$115
Mixced lettuce topped with egg, fresh vegetables, croutons,

avocado, honey mustard dressing
SHABE - (HELS REE  FOER RS A T
Add chicken [\EER| +HKS15 | Add beef -1 [A] +HKS25 | Add salmon = ¥ ; | +HK$35

CAESAR SALAD HK$105
Romaine lettuce hearts with classic Caesar dressing topped with croutons,

shredded parmesan cheese

BV D B - BRI S AR R FL A YRR A B

Add chicken ]

+HK$15 | Add beef [ [A] +HKS25 | Add salmon = ¥ FI+HKS35

B

GREEK SALAD HK$115
Mesclun lettuce topped with black olives, onion, mixed peppers,
feta & a vinaigrette dressing

I - AR TR BT V¥ B~ U £ T X A TS

ARUGULA SALAD HK$115
Arngnla /}"/.rzfe [l)(’rr)’ Zowato, Parmigiano-Reggiano cheese & balsamic dressing

U SUENE IR A I ik N L R

KALE SALAD HK$125
Kale, pine nuts, croutons, honey, garlic & dressing
PP FIEAPE - ORI A2 T~ B kR SRR SRS

GRILLED HALLOUMI & BEETROOT SALAD HKS$115
Mixed leaves, grilled hallonmi cheese, beet,
sundyied tomatoes & mint in balsamic dressing

FES A VL - R Hgﬂﬂ[ R B ? AR P Y

INSALATA CAPRESE HK$105
Fresh tomato, buffalo cheese, basil, onion & balsamic dressing

CYAVPE - FEERTL I o - R FRVTECS AR

Subject to 10% Service Charge




(All Tandoori preparation will be served with three sauces and naan

A FLIH] R B R
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ZAFRANI PANEER TIKKA

Tandoori preparation of cottage cheese, marinated with saffron & Indian spices

mn\;} j[—(I Sty = l)v ! V’,g[ﬁﬁ:[raﬁ“m}@ F\)‘H

PESTO PANEER TIKKA

Tandoori preparation of cottage cheese with the fusion of Italian pesto sance

ﬁ}-ﬁﬂ;v%rj} F;\lﬂ»:}.vf}-}zﬂ»r FJH—U/A
ACHARI CHICKEN TIKKA
Chicken marinated with Indian pickled sance and grilled in tandoor

f}q gﬂa@m W"%WH‘M R }?’Kr" Al

SHEEK KEBAB
Minced meat of lamb mixed with Indian spices
& herbs cooked on seekh in clay oven

REX [ IV - 1P SR AR B P

TANDOORI LAMB CHOP

Lamb chop marinated with Indian If)lﬁf & cooked in Earthen oven
B B - IR SR
TANDOORI CHICKEN

Boned chicken marinated with Indian spices & cooked well in clay oven
i B P - HIR BB, PSSR

FISH TIKKA
Tandoori preparation of fish with Indian herbs & spices
FIEFURM - HI% BB

Suk to 10% Service C

HK$110

HK$110

HK$120

HK$140

HK$190

HK$140

HK$170




(All grilled will be served with the choice of black pepper sauce,
mushroom sauce, rosemary sauce, red wine sauce or lemon butter sauce

ATE RERISC AU BRGSO RS AT AT

LAMB RACK HK$298
Crusted rack of lamb served with grilled vegetables & parmesan

¥ Pl HE P S AR

ANGUS RIB EYE STEAK 12 Oz HK$365
Served with fat chips & coleslaw salad

128 I AR - [ A © R HE

BABY BACK RIBS (HALF / FULL) HK$250/450
Tender grilled baby ribs with BBO sauce
served with coleslaw & a choice of potato wedges or fries

BERCYIRE (/2 () - EHCYRHIVSAELS - [lfe o200y B £y B 5

GRILLED BEEF / CHICKEN FAJITAS HK$155
Grilled beef | chicken strips served on a sizling plate with sautéed onion

& bell pepper served with soft tortillas, guacamole, sour cream & tomato salsa

BITES )55 - BT AL SRR R 2R

=R B~ RO PRISIR TS

VEG FAJITAS HK$135
Grilled vegetables (eggplant, zucchini, bell paper, onion),

tortillas, gnacamole, sonr cream & salsa

SESERRAL - SRR (W ~ Pl W RO

B\l = B~ 82U~ PRI M!

US CHICKEN BREAST HK$185
Grilled US chicken breast served with roast potatoes & grilled vegetables
HESEIUP - A SR IR

THAI SPRING CHICKEN ( HALF / WHOLE ) HK$160/220

Ouven roasted chicken served with coleslaw & wedges
J B~ TRE (F [ ) - AERTESERA S o T E AR

CARIBBEAN CHICKEN HK$155
Grilled chicken breast caramelized with five spices
IR :}fﬁ & {, R R A

LAMB SHANK HK$198
Served with mashed or roasted potatoes & grilled vegetables
=] B il RIS S AP

CERLOINE STEAK HK$788
Served with mashed potatoes & grilled vegetables
VPV PE- el 4 TR e B FVESRE

Subject to 10% Service C




BUTTER CHICKEN
BBQ chunks of chicken simmered in smooth tomato gravy
T IHIEE - RIS ESE

CHICKEN TIKKA MASALA
Stir fried boneless chicken tossed with bell pepper & Indian spices
TP SERLYS - FEMRATIHI R ORI 5

LAMB ROGAN JOSH
Chunks of lamb cooked with onion & red /‘)epper sauce
‘ﬁ EVE X A - RO B

GOAN FISH CURRY
Medinm sized chunks of Mackerel fish cooked
in a Traditional Goan style with coconut milk

ﬂ"ﬂ-uﬁ: [ilﬁﬂ’%i’m?

PRAWNS VINDALOO

A Portugnese prawn delight made with red hot chillies & spices
R B - AT SRR AR R

PANEER BUTTER MASALA
Cottage cheese cooked with freshly grounded tomato puree
with butter & Indian s‘/‘)m)r

')frrrLr JWEJ H Hrrn i L[%y|?\,l [W IE[%L |I IMJ“\F}F:[’{“’[

ALLOO GOBI

Potato and canliflower cooked together with Indian seasoning

IS8 % - 5 AR S 7

BH]JINDI HARA PYAZ
Fried okra with spring onions & Indian spices
KEFfEE - CEFRREE BT R

CHANA MASAILA
Tender king chickpeas cooked in onions, garlic, fenugreek & chilli powder gravy
W R A DA - BOWIFT R R R 3 RS TR

DAL TADKA
Yellow lentils mixed with cumin seeds & fried with butter

SHEE - PR A P

DAL MAKHANI
Black lentils cooked overnight with ginger, garlic,
dried ﬁ;z/wrer/e leaves & plump tomatoes

TELRE - B~ % IR SR S B

Subject to 10% Service Ck

HK$130

HK$130

HK$150

HK$150

HK$160

HK$110

HK$90

HK$90

HK$95

HK$95

HK$95
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LAMB TAGINE HK$185
Tender cubes of lamb cooked with apricots & prunes,

served with glazed olives & potatoes

P - A A PR TR SRR T

SALMON TAGINE HK$178
Marinated salmon & fresh garden vegetables simmered in a spicy secret sance

= “fﬁ?[jﬁ - ﬁ(iﬂégyﬁ}u r - { FETHERRE

VEGETARIAN COUSCOUS HK$165
Couscons with raisins served with homemade mixed vegetables sance & chickpeas

AR DR - ISR A R JE VB S S el

EGYPTIAN MIXED GRILLED PLATTER HK$320/590

(2 persons | 4 persons )
Lamb chops, chicken breast, lamb kofta & mergnez all marinated
in tabini sance and chef’s special spices then grilled to perfection
IR qug}jmﬁ (™ * G5/ P4 55)
B ALHI ) R 1= Al IRl ===
FPE S~ F AR BRI A B SR F R AR

PAN GRILLED ATLANTIC SALMON HK$235

Crispy skin Norwegian salmon, served on a bed of creamy mashed potatoes
with grilled seasonal vegetables
b i e R R s e A 7 Sl o A e R A S

SALT & PEPPER KING PRAWNS HK$235
King prawns served with salt, pepper, seasonal vegetables & lemon butter sance

VBT - BB ) SR AR

GRILLED TILAPIA FISH HK$200
Tilapia fish served with roasted vegetables & lemon butter sance
”jg“—ijlf EF__LJH: U‘Fd‘i— rL;_%ﬁb/f?” W,rﬁ

BEER BATTERED FISH N CHIPS HK$190
Beer buttered /[J/J with ﬁn‘ chips lemon tartar sance
TR - TR e B R ol

tto 10% Service C je




BEEF LASAGNA HK$125
Fusion beef lasagna prepared in a classic style with
creamy Béchamel sance with layered pasta

5 ?‘J T I 5 (N L[J@mg’ey NSRRI - E ]”[U g Hq I kg

SPAGHETTI BOLOGNESE HKS$130
Spaghetti cooked with bolognese sauce seasoned with cheese & Italian condiments
BUANFIASAE - B FIRERE K*H}T‘FHV N

SPAGHETTI ALLA CARBONARA HK$115

Spaghetti with egg yolk, bacon & a creamy sance
BRI AIRE - A FPER R~ SRR

LINGUINE VANGOLI HK$125
Served with olive oil, chilly & parmigiano cheese

T (BT P - P~ b

VONGOLE BIANCO HK$125
[talian clams tossed with garlic & chili ﬂdkw

i AP - TR A

PENNE ARRABIATA HK$105
Tube penne pasta with spicy Italian tomato sauce,

black olives seasoned with peppers & chili flakes

PRI SR FITAE - S SR PR EONFIR it

PRS- P IR SR

SPAGHETTI ALLA PASCATORE HK$105
Spaghetti cooked with calamari, shrimp, salt & red pepper
YR FRERCAFIAE - R~ B~ BT

PORCINI RISOTTO RICE HK$130
@ ﬁ/”(‘ﬂ/?/)’ talian rice infused with black truffle oil, fresh herbs & mushrooms
A R - NI > S RS P B e

CHICHEN TIKKA PASTA HK$125

Pasta cooked with sizzling BBO chicken with Italian herb & spices

SR FIE - MAFF B AR S R

Subject to 10% Service Charge




MARGHERITA (10” / 12”)
San Marzano sance, Parmigiano -reggiano, basil & extra virgin olive ol

SBASEIR R0 - SFET T PR L SRR

HAWAIIN (10” / 127)
San Marzano sauce, tomato, ham & fresh grilled pineapple
WP TR - AT A PRI

CARBONARA (10” / 12”)
Egg, bacon, red onion, garlic & basil
Ll g - B0 - i“”}’rﬂ ~ RFE RIS SR A R

SEAFOOD PIZZA (10” / 12”)

San Marzano sance with sautéed mix seafood
Y EER B - ZHRV ’upji!r%{f <asih jr‘%gg i

CAPRICCIOSA (10” / 12”)
San Marzano sauce, ham, mushroom, black olive & egg
BCNFE gt - 2 F\L‘H‘T’F’ f o R P‘Efﬁ“] » BT S

DUE SALAMI (10” / 12”)

San Margano sauce, mozzarella, Salsiccia salami,
Neapolitan salami & chili flakes
S - 2R “F"F' B BARET D~ FPSSCR - MU AR

GRILLED VEG (10” / 12”)
Pesto, grilled eggplant, zucchini, pumpfkin & Parmigiano-Reggiano
FAESRB G - AR B [ SRR A

QUATROFORMAGGI (10” / 12”)

Mozzarella, ricotta, scamoraza, Parmigiano-reggiano, garlic and basil
ey gt
B (EAREND ~ BOAFIT ~ S0 F R 8- e ikt
BBQ CHICKEN (10” / 12”)

Barbecue chicken, mozzarella, red onion, cilantro tangy & BBQ sauce
SHESER B - BEREA ~ REREITT D A - ATE R ﬁ %A ‘ﬁf%g@?\‘ffﬁ

PEPPERONI PIZZA (10” / 12”)
San Marzano sance with pepperoni & cheese

RS 8 - 20 A AR AR A A

VEGETABLE PIZZA (10” / 12”)

San Marzano sance, mozzarella cheese, onions, green peppers,
mushrooms & black olive

St - ZP,’THL%}?/{T%?H?%L’B JA S ERC FR %ﬁfqﬂ’l‘?%ﬁ’?ﬁ'

CHICKEN TIKKA PIZZA (10” / 12”)
San Marzano sauce with chicken tikka & cheese

VRS Bt - 2] TR S

Sub)

HK$115/145

HK$120/140

HK$100/125

HK$120/145

HK$105/135

HK$115/135

HK$105/135

HK$110/135

HK$105/135

HK$120/135

HK$115/130

HK$130/135

to 10% Service C je




(All burgers will be served with a side of French fries and coleslaw

BFTE | IO [ ek A SRR R )

TEQUILA CHICKEN BURGER

Tender chicken breast marinated with fresh lime, Mexican tequila & spices
served with crispy vegan cheese, mayo & guacaniole sauce

TAEEAE - R P AT BT 8 R AR SR, -
el FRD A S A

VEGGIE BURGER

Vegetable patty, onion, tomato, lettuce, vegan cheese & jalapeno

R - TR FERC R 2 R S AR R R

AMERICAN CLASSIC BEEF BURGER
Succnlent angus beef with a topping of cheese, lettuce, bacon,
(gi‘///ﬁ‘(/ onions, pickles /'a/apma & served with ffries or wedges

MT It R - 23 UMQ et R A £ 1|x1:-[{¢\
H‘:T FRUTHESL B s P ch“i‘w KEY R £

SEAFOOD BIRYANI
Mildly spiced basmati rice cooked with seafood
J\H}‘J/ﬁ))( H!‘Fv %T’meHEw J—p V{\[

LAMB BIRYANI

Tender lamb blended with basmati rice & aromatic Indian spices

£ PIKVAR - FIVE 75K A TS F 6
CHICKEN BIRYANI

Saffron flavored basmati rice cooked with delicately spiced chicken

SEP AR - 1'% 1 B

VEG BIRYANI
Saffron flavored basmati rice cooked with fresh vegetables

R DA - 178 75 o o e T

PULAO RICE
Bas W/llﬂ rice flavored with saffron & spices

HI% 7]*L’?Z HI% H%Wﬁﬁ f” are|

STEAMED BASMATTI RICE
A 7 F 8

NAAN - GARLIC / BUTTER / CHEESE
IR A - 3/ i/

LACHA PARATHA
il st

TANDOORI ROTI
BEL

CHOICE OF KULCHA

= et

CHAPATI
IS e i

t to 10% Service C

Sub

HK$130

HK$135

HK$140

HK$160

HK$145

HK$135

HK$120

HK$105

HK$95

HK$40

HK$40

HK$35

HKS$45

HK$35
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GULAB JAMUN
Hot cottage cheese dumplings soaked in sugar syrup

BREY R - PR

KESAR KULFI
Traditional Indian ice cream flavored with saffron & nuts

FIV IS - 2 S5 A1 B R
SUNDAY CHOCOLATE

Chocolate sance, strawberry sauce, chocolate & vanilla ice cream

SEEFE M - 29 Iiﬂlﬁ BV FE S A ES

CHOCOLATE BROWNIE
Seduction straight from the oven! Rich, dark and chocolaty!
An ultra intense chocolate treat!

HKS$58

HK$58

HK$58

This brownie recipe uses cocoa powder, semi-sweet chocolate morsels & butter

IS - B

ST I R R 4 A

TIRAMISU
Classic Italian coffee cake
FREL A R - AEA G IR

APPLE CRUMBLE
Fresh apple cooked with cinnamon, served with a light crumble
& topped with vanilla ice cream

TP S - AR RUPTESN  B R
CHEESE CAKE

Traditional baked | York cheesecake served with ice cream
AR A Sk - AR By 5

CHOICES OF ICE CREAM =

£ il

Vanilla / Strawberry / Chocolate f, B JEVE) /TS HJ B

¥
&

y

) ‘ﬂ*

HK$55

HK$58

HK$62

1 scoop #i5r HK$38
2 scoops = HK$58
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