RockS

SNACKS MENU




SNACKS MENU
(NON VEGETARIAN)

CHICKEN 65
Boneless chicken cubes marinated, fried and tossed
with curry leaves and lime juice

KALMI KEBAB
Indian spiced marinated chop chicken legs cooked in
clay Owen

CHILLY GARLIC PRAWNS
Medium sized prawns rubbed with chili flakes and
garlic, cooked and served with spice chilly dip

CHICKEN SATAY
Grilled Thai marinated chicken skewers served with
Peanut sauce

FISH AND BROCCOLI
Pan seared fish and broccoli with chilly and oyster
sauce

GINGER FISH
Deep fried fish cubes tossed with ginger sauces

SPICY MEAT BALL
Minced lamb and chicken dumpling in hot spicy sauce

HAKKA STYLE CHILLY CHICKEN
Boneless chicken cubes & dice capsicum cooked in
spicy chilly sauce

MURGH MALAI KEBAB
Boneless chicken cubes marinated ,coated with cream
cheese and dominantly flavored with garlic

BALI MIKI
Lamb , capsicum and dice onion sautéed with spicy sauce
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SNACKS MENU
(VEGETARIAN)

[¢] SOYA GARLIC TOFU
Fried tofu tossed with spicy tangy sauce

[¢] CHILLY PANEER
Cottage cheese and dice of onion &capsicum and green
chilly tossed with soya sauce

[¢] BABY CORN SALT & PEPPER
Fried Julienne baby corn sautéed with chilly flack and
chopped onion

[(] MUSHROOM ALOHA
Batter fried mushroom stuffing with cheese served with
house dip

[c] DYNABITES
Jalapeno slice enveloped with Monterrey jack cheese
crumbed and deep fried served with tangy tomato sauce

[©] VEGETABLE MANCHURIAN
Deep fried vegetable dumpling sautéed with
Manchurian sauce

[c] ALOO MUTTER ADRAK KI TIKKI
Pan-fried ginger flavored potato & green peas patties
served with mint chutney

[l SUBZ HARIYALI KEBAB
Spinach ,vegetable and roasted gram patties deep fried
And served with mint chutney

[2] AJWAINI PANEER TIKKA
Homemade cottage cheese marinated in batter of cream,
Carom seeds and Indian spice cooked in clay oven

el MASALA CASHEW NUTS
Cashew nuts batted on seasoned gram flour and deep fried
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