L3

RESTRO & LOUNGE

QUALITY RULES

Our Main purpose is to provide good quality service
and customer’s satisfaction.

. Please spare us 20 minutes to serve you.
. Right of admission reserved.

. Outside food strictly not allowed.

. Cooking medium: refined sunflower oil.
. Parcel charges extra.

. All rates are exclusive of taxes.

FOR MORE DETAILS CONTACT :
{ Ph.:0712-2553333, 2557777 | Mob.:91 9145248699
Nagpur - 440001.
= chillngrillnagpur@gmail.com
@www.facebook.com/chillngrillnagpur

0+91 9407053365
S

THAI
Note: Kai = Chicken, Kong - Prawns,
Pla = Fish, Pia = Mutton, Phad=Vegetables

THAI SOUPS

(@] Tom Yum Phak

(The Renowned spicy thai soup flavoured with
Lemon grass, Lime Juice and sardine chillies
with vegetables)

Tom Kha Phak

(Spicy soup with coconut milk flavoured
with ginger and Lemon grass with vegetables)

(®] Tom Kha Kai

(Spicy soup with coconut milk flavoured
with ginger and lemon grass with chicken)

Tom Yam Kai
(The renoowned spicy thai soup flavoured with Leon
Grass, Lime Juice, and sardina chillies with chicken)

Tom Yam Koong
(The renowned spicy soup flavoured with
lemon grass, lime juice and sardine chillies with prawns)

THAI STARTERS

Pho Plaje
(Steamed Thai Style Veg. Spring Rolls)

Throd Man Khao Phad
(Golden fried baby corn cakes flavoured with
Thai Herbs Served with a sweet chilly sauce)

(@] Satay Kai
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(Marinated strips of chicken grilled and
served with peanut sauce)

~ Nam Prik Prao

(Chicken Cubes Tossed in a mildly spiced roasted paste)

Tod Man Pla
(Fish Cakes flavoured with Thai Herbs)

CHICKEN

(@] Khai Phad Khing

Kai Yad se
(An omelette is fried filled with various
ingredients of choice and then folded over)

Kai Phad Prik Daeng

(Its almost like a dry curry, all the coating of
curry paste coating the meat in amazing flavor)

Fish & Prawn Pla Rad Prik

(Crispy fried fish fillets topped with a tangy
sauce flavoured with Thai Herbs)

Koong Phad Kapprao %1015/-
(Stir Fried Prawns with Basil Leaves,

Chilly & Garlic)

Koong Nam Mun Hoy 31015/-

(Fried Prawns & Mushrooms delicately
tossed in Oyster Sauce)

Choo Chee Koong %1015/-

(Prawns delicately tossed in a Thai Red
Curry paste and flavoured with Thai Herbs)

CURRIES

(@] Thai Red Curry

(A Spicy red curry made with dried
chillies, containing coconut milk)

Thai Green Curry
(A coconut curry made with fresh
green chillies & flavored with Thai Basil.)

(@] Thai Kai Red Curry
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Thai Kai Green Curry

Thi Pla Curry

. (o] Baked Chicken
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Chicken Shashlik
Chicken Stroganoff
Grilled Lemon Chicken
Grilled Chicken

Grilled Lemon Fish
Chicken A La Kiev
Grilled Fish

Prawns Shashalik

SIZZLER

(@] Veg Mixed Grilled Sizzler

Veg Shashlik Sizzler

Oriental Sizzler

Corn Steak Sizzler

Veg Mexican Sizzler

Cottage Cheese Steak Sizzler

[@] Chicken Oriental Sizzler

Chicken Steak Sizzler
Chicken Mexican Sizzler
Chicken & Fish Sizzler
Mutton Steak Sizzler

Non Veg Mixed Grilled Sizzler

PASTA

(@] Spinach

Tomato Cheese
Cheese Mushroom
Plain Cheese

. Veg Cannelloni

(@] Lasagna Chicken

Chicken Cannelloni

d - Chicken Paprika
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[®] Mixed Veg Raita

[e] Roasted Papad

[e] Boiled Egg
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CHINESE SOUPS

'e| Veg Clear Soup
Cream of Tomato
Cream of Spinach
Cream of Mushroom
Veg Hot N Sour Soup
Sweet Corn Syrup

Veg Manchow Syrup
Lemon Corriandor Soup

(@] Chicken Clear Soup

Cream of Chicken Soup
Chicken Sweet Corn Soup
Chicken Manchow Soup
Chicken Leon Cori Syrup
Chicken Hot N Sour Soup

CHINESE MAIN COURSE

[®] Veg Fried Rice

Veg Hongkong Fried Rice
Veg Noodles

Veg Schezwan Noodles
Veg Schezwan Fried Rice
Veg Manchurian

Paneer Fried Rice

Paneer Manchurian

Veg American Chopsuey
Veg Triple Scz Fried Rice
Veg Triple Scz Noodles
Veg Shanghai Fried Rice
Chilly Paneer

Veg Shanghai Noodles

INDIAN MAIN-COURSE

'®] Egg Curry

Egg Masala
Chicken Kolhapuri
Chicken Saoji
Butter Chicken
Punjabi Chicken
Handi Chicken
Kadai Chicken
Chicken Tikka Masala
Chicken Masala
Chicken Curry
Chicken Bhuna
Chicken Roganjosh
Chicken Patiyala
Handi Mutton
Mutton Roganjosh
Bhuna Mutton
Saoji Mutton

Kadai Mutton
Punjabi Mutton
Mutton Masala
Mutton Sagvala
Mutton RaRa

Fish Curry

Dhaba Chicken
Dhaba Mutton
Chicken Rara Masala
Mutton Curry

INDIAN MAIN-COURSE

[e] Mixed Veg

Veg Punjabi Masala
Veg Kolhapuri
Achari Veg

Veg Keema Kasuri

Veg Zalfrezi

Paneer Punjabi Masala
Kadai Paner

Mutter Paneer

Dum Aloo

Jeera Aloo

Khatte Karare Aloo
Aloo Gobi Masala
Corn Palak

Mutter Mushroom
Laccha Paneer
Palak Paneer
Paneer Tikka Masala
Paneer Butter Masala
Paneer Saoji

Dal Tadka

Dal Fry

Dal Makhani

Dal Kolhapuri

Dal Khichdi

Snack Dal

Kadai Veg

Lasuni Palak
Punjabi Veg

RAITAS

Pineapple Raita
Boondi Raita
Mix Fruit Raita
Plain Curd

Lassi

PAPAD
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Fried Papad
Masala Papad
Roasted Masala Papad

EGGS

Fried Egg
Plain Omelette
Masala Omelette

SALADS

(@] Green Salad

Coleslaw

Russian Salad

Corn & Cheese Salad

Cheese Cherry Pineapple Salad
Veg Cizar Salad

[e] Chicken Cizar Salad
Chicken Mayonnaise Salad

SAUCES

Schezwan Sauce
Tartar Sauce
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RESTRO & LOUNGE

RICE

‘@] Khao Phad
(Fried Rice Thai Style with Vegetables)

Khao Phad Khaprao
(Spicy fried with basil & chicken)

NOODLES

(@] Larn Na (Seafood/Chicken/Veg)

(Freshly homemade flat rice noodles flavoured
with soya garlic topped with a blend of)

(o] Phad Khi Mao (Chicken/Veg)
(A delicate blend of fresh homemade rich noodles
with chilly garlic flavoured with thai
herbs topped with)

THAI MAIN COURSE

(@] Phad Phak

(Freshly saluted garden veggies
flavoured with thai herbs in a mild sauce)

Phod Kaw Prik Je

(Combination of babycorn, mushroom & Cottage
Cheese with chillies, garlic and basil)

Phak Sammrat
(Butter fried veggies in a spicy lemon sauce)

Kai Phad Prik Khing

(Crunchy Leafy Veggies and Mushrooms
cooked in a milk garlic sauce)

CONTINENTAL

CONTINENTAL STARTERS

|@| Cheese Garlic Bread
Cheese Chilly Toast
Potato Corn Roll
Italian Finger
Corn Cottage Cheese Roll
Cheese Balls
Potato Dumplings in Paprika Sauce
Italian Bursetta Corn
Grill Cottage Cheese
Veqg. Angara

[@] Chicken in Barbeque Sauce
Saute Chicken
Kentucky Fried Chicken
Saute Fish
Fish Finger
Fish in BBQ Sauce
Fried Fish
Saute Prawns
Butter Garlic Fish
Chicken Angara

CONTINENTAL MAIN COURSE

(@] Steamed Vegetable
Baked Veg
Veg Stroganoff
Paneer Shashlik
Veg Shashlik
Paneer Lasagna
Veg A La Kiev
Paneer Barneque Sauce
Veg Lasagna

CHINESE

CHINESE STARTERS

(@] Veg Wonton Fry
Crispy Veg
Veg Spring Rolls
Schezwan Chilly Potato
American Corn Chilly
Crunchy Veg
Chilly Mushroom
Chilly Babycorn
Crunchy Paneer
Schezwan Paneer
Paneer 65
Teniyaki Paneer

[e] Schezwan Chicken
Chicken Wonton
Chicken Spring Roll
Garlic Chicken
Crispy Chicken
Chicken Lollipop
Drums of Heaven
Chicken Manchurian
Chicken 65
Chilly Fish
Schezwan Fish
Black Pepper Chicken
Fish in Black Pepper Sauce
Golden Fried Prawns
Schezwan Prawn
Chilly Prawns

'®] Egg Noodles
Egg Fried Rice
Schezwan Chicken Fried Rice
Chicken Fried Rice
Chicken Noodles
Garlic Chicken
Schezwan Chicken
Chicken American Choupsuey
Chicken Shanghai Fried Rice
Prawn Fried Rice
Chicken Chicken (H/F)
Chilly Hongkong Fried Rice
Chicken Triple Schezwan Noodles

3440/-/

Chicken Triple Schezwan Fried Rice

I29575.

%380/-/%300/-/%240/-

3300/- /%220/-

3340/-

3340/-
3350/-
3360/-
3385/-
3385/-
3385/-
3385/-
3430/-
3660/-
3440/-
3550/-
3550/-

CHINESE SIZZLERS

Chinese Sizzler Veg
Chinese Sizzler Chicken
Chinese Sizzler Paneer

INDIAN

TANDOOR

(@] Tandoori Mushroom
Paneer Shashlik Tikka
Paneer Tikka
Mushroom Shashlik Tikka
Hariyali Paneer Tikka
Tandoori Aloo Gobi
Paneer Garlic Tikka
Paneer Malai Tikka
Paneer Kali Mirch Tikka
Hara Bhara Kabab
Cheese Seekh Kabab
Tandoori Veg Platter
Gilafi Seekh Kabab

[®] Tandoori Chicken (H/F)
Garlic Chicken Tikka
Chicken Seekh Kabab
Chicken Malai Tikka
Chicken Tikka
Chicken Pahadi Kabab
Chicken Kali Mirch Tikka
Chicken Kasuri Tikka
Mutton Seekh Kabab
Chicken Hyd Kabab
Dohri Seekh Kabab

3330/-/

Fish Amritsari

Fish Tikka

Chicken Hazari Tikka
Chicken Achari Tikka
Non Veg Platter
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3270/-
3300/-
%300/-
%330/-
3330/-
%330/-
I3550=
3380/-
3380/-
3390/-
3390/-
%650/-
3380/-

3600/-
3330/-
3330/-
3330/-
3340/-
3380/-
3380/-
3380/-
3380/-
3390/-
3430/-
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5705
%954/-
3630/-

%1080/-

RICE

‘@] Steamed Rice
Jeera Rice
‘Garlic Rice
Biryani Rice
Peas Pulao
Veg Biryani

Egg Biryani

Chicken Biryani

Chicken Tikka Biryani
Mutton Biryani

Hyd Chicken Dum Biryani
Hyd Mutton Dum Biryani

ROTI

[@] Tandoori Roti
Butter Roti
Garlic Roti
Butter Naan
Garlic Naan
Cheese Naan
Kheema Naan
Masala Kulcha
Paneer Kulcha
Cheese Kulcha
Lacha Paratha
Aloo Paratha
Gobi Paratha
Mix Veg Paratha
Paneer Paratha
Pudhina Paratha

Bread Basket
Masala Paratha
Chur Chur Naan
(@] Chicken Cheese Kulcha

(@] Chocolate Mousse I
Custard with Fresh Fruits
Mango Pudding
Fresh Fruits Season Pudding

%90/-
%100/-
%100/-
?'1 00/-

SANDWICHES (Till 6 O Clock)

(@] Veg Sandwich
Cheese Sandwich
Veg Grilled Sandwich

(@] Chicken Sandwich
Chicken Club Sandwich

%145/-
3145/-
3240/-

3300/-
585
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MOUSSE & PUDDING



