
Order Now On



M E N U

SOUPs

Manchow Soup

(A spicy Chinese soup made with

oriental vegetables and mushrooms)

Thukpa Soup

(A warm, comforting noodle soup

with fresh vegetables or tender meat)

Lemon Coriander Soup 

(A refreshing combination of lemon and

coriander with nutritious vegetables)

Clear Soup

(A light and healthy broth made

with fresh vegetables or chicken)

Hot & Sour Soup

(A spicy and tangy soup with

vegetables or chicken)

Murg Lahsuni Shorba

(A flavorful chicken broth infused

with garlic and Indian spices)

Tomato Dhaniya Shorba

(A tangy tomato soup blended

with fresh coriander and mild spices)

INDIAN SHORBA

159

189

159

159

159

169

169

219

169

169

169

179

Green Salad

(A fresh mix of crisp garden vegetables)

Kachumar Salad

(Freshly chopped onions, tomatoes,

and cucumbers seasoned with spices)

Masala Papad 

(Crispy papad topped with chopped onions,

tomatoes, and tangy masala)

Peanut Masala

(A spicy Indian mix of onions,

tomatoes, coriander, and green chillies)

Chicken Tikka Salad

(Spicy roasted chicken and bell peppers

with a refreshing mint flavor)

Starter Non Veg

THE GARDEN AREA

149

169

119

159

269

Tandoori Chicken (Half/Full)

(The world-favorite tandoori chicken, marinated

in a special spice mix and cooked in a charcoal oven)

389/629



Amritsari Fish Fry

(Crispy fish fillets marinated in

bold spices and fried to perfection)

Chicken Tikka Chef Spl.

(Morsels of chicken thigh immersed in a

medley of spices and roasted in the tandoor)

Chicken Tikka (Malai \ Tandoori \ Peri peri \ hariyali)

Succulent chicken pieces marinated in

your choice of flavors and grilled

karare palak da chicken tikka

(Succulent chicken tikka blended

with a flavorful spinach marinade)

Special banjara chicken tikka

(Rustic-style chicken tikka infused

with earthy spices and herbs)

Chak de phatte chicken tikka

(Fiery chicken tikka tossed with

bold masala for spice loverss)

Chicken Kalmi Kebab

(Juicy chicken drumsticks marinated in

rich spices and grilled to perfection)

Chicken Gulafi seekh kebab

(Juicy minced chicken kebabs wrapped

in an egg coating and char-grilled)

Fish Tikka (Tandoori | Achari | Lemon Garlic)

Tender fish pieces marinated in

specialized spices and grilled

Mutton galouti kebab

(Melt-in-the-mouth mutton kebabs prepared

with delicate spices for a royal taste)

Lahori mutton seekh Kebab

(Spiced minced meat on skewers, char-grilled to perfection)

Tandoori Prawns

(Fresh prawns marinated in a

spicy tandoori masala and grilled)

non Veg platter

(A curated assortment of non-vegetarian

kebabs selected by the chef)

Afghani Chicken (Half/Full)

(Morsels of chicken thigh immersed in a

creamy medley of spices and roasted in the tandoor)

399/639

619

449

449

459

469

449

580

469

619

549

599

629

819

Vegetable Momos

(Delicate dumplings with a vegetable 
filling, served with a spicy dip)

paneer momos

(Delicate dumplings stuffed with soft 
paneer and served with a spicy dip)

Veg wheat momos

(Wholesome wheat dumplings with vegetable 
filling, served with a spicy dip)

189

cheese & corn momos

(Delicate dumplings filled with cheesy corn 
goodness, served with a dip)

199

chicken momos

(Juicy dumplings filled with spiced chicken)

Chicken Wheat Momos

(Crunchy wheat momos filled with seasoned chicken)

mOMOS

(Pan fried@20 | Kurkure@30 | Tandoori@40) 

starter veg

189

199

-

-

209

219

-

-

-

-

Karare palak da Paneer tikka chef spl.

(Soft paneer cubes marinated in a rich spinach

blend and grilled to smoky perfection)

Paneer Tikka punjabi

(peri-peri \ Tandoori \ hariyali \ malai)

Traditional grilled paneer in your choice of marinade

Mushroom Tikka

(lemon Garlic \ Tandoori \ stuffed)

Fresh mushrooms seasoned and grilled in the tandoor

439

439

399



Tandoori Chaap

(malai \ Peri peri \ Tandoori | lemon garlic)

Fresh mushrooms seasoned and grilled in the tandoor

Malai broccoli

(Fresh broccoli marinated with spices and grilled;

served with green mint sauce)

Chak De Phatte Paneer Tikka

(Fiery paneer tikka tossed in bold masalas

for a punch of heat)

Veg Seekh Kebab

(Minced vegetables mixed with herbs and spices,

shaped on skewers and char-grilled)

Beetroot kebab

(Roasted beetroot with breadcrumbs and

dry fruits, deep-fried with Indian spices)

veg Shammi Kebab

(Soft, flavorful pan-seared patties made with

mixed vegetables, lentils, and aromatic spices)

Hara bhara kebab

(A blend of spinach, mixed vegetables,

and Indian spices, deep-fried for a crisp finish)

Vegetarian platter (16 pieces)

(A curated assortment of 16 vegetarian

kebabs selected by the chef)

379

349

439

409

409

389

319

749

Chilli Fish Dry

(batter coated fish cakes fry and

tossed in sauce to perfection)

Butter Garlic Fish

(fish fillets tossed in butter & garlic seasoning)

Chilli Prawns

(Succulent prawns tossed in a spicy chilli sauce)

Lemon garlic fish

(Tender fish tossed in a tangy lemon garlic sauce)

589

619

629

619

CHINESE STARTER

CHINESE STARTER
Chilli Chicken dry

(Deep-fried diced chicken tossed with

bell peppers and chilli flavors)

Drums of Heaven

(Deep-fried chicken drumsticks tossed

in the chef's special sauce)

Golden fried Prawns

(Crispy golden prawns fried to perfection)

Lemon Garlic Prawns

(Succulent prawns tossed in a tangy lemon garlic sauce)

Chicken Manchurian

(Fried chicken balls tossed in a tangy Manchurian sauce)

Lemon Garlic Chicken

(Crispy chicken bites glazed in a zesty lemon sauce)

389

389

629

639

389

389

Cheese Chilli 

(Melted cheese cubes tossed in a spicy chilli sauce)

Veg Manchurian Dry

(Vegetable balls made of cabbage and carrots,

cooked with Chinese sauce)

Honey Chilli Potato

(Deep-fried potatoes served with a honey chilli sauce)

Crispy Veg Salt & Pepper

(Crispy vegetables tossed in salt, pepper, and spices)

Crispy Corn Chilli

(Deep-fried corn sprinkled with a balsamic glaze)

Cigar Roll

(Shredded cabbage, carrots, and mozzarella

cheese flavored with fennel seeds)

349

299

269

289

299

299



Cheese Corn Roll

(Stuffed with chopped corn and cottage cheese)

Spring Roll

(Vegetables wrapped in thin pastry and deep-fried;

served with a chilli dip)

Crispy Chilli Mushroom

(Deep-fried mushrooms tossed

with Pan-Asian spices and chillies)

Noodle Spring roll

(Crispy spring rolls stuffed with

flavorful noodles)

Kung Pao Paneer

(Cottage cheese and cashew nuts in a

soy-sesame sauce with hot chilli paste)

289

269

349

279

349

Dal Makhani

(Traditional Punjabi black lentils simmered overnight

in the tandoor and finished with white butter)

Dal Yellow Tadka

(Traditional yellow lentils sautéed with

clarified butter, cumin seeds, and fresh coriander)

Awadhi Haleem (Chef Special)

(Slow-cooked black lentils prepared in

Hyderabadi style with rich spices)

Cheese Tomato

(Creamy melted cheese blended with rich, tangy tomatoes)

Awadhi Malai Kofta

(Soft cottage cheese dumplings spiked with chillies

and ginger, served in a rich, creamy gravy)

Veg Kofta Curry

(Classic vegetable dumplings served in a tangy gravy)

Chana Masala

(Pindi Chole flavored with a large assortment

of traditional spice powders)

TRADITIONAL MAIN COURSE

369

329

389

419

399

369

309

Banarasi Dum Aloo

(Stuffed potatoes in a curry spiced with fennel,

ginger, and whole spices for a unique flavor)

Lemon Mushroom

(Fresh mushrooms tossed in a zesty,

lemon-infused sauce)

Paneer Butter Masala

(Cottage cheese cooked in a rich makhani gravy)

Soya Chaap Masala

(Tender soya chaap simmered in a rich,

creamy masala gravy)

Kadai Paneer

(A popular, flavorful dish of paneer and

bell peppers cooked with freshly ground masala)

Paneer Tikka masala

(Smoky paneer tikka cooked in a rich,

creamy masala gravy)

Paneer Lababdar

(Paneer in a rich, creamy tomato-cashew gravy

with a velvety texture)

Shahi Paneer

(Paneer simmered in a royal gravy of

cashews, cream, and aromatic spices)

Rara Paneer

(Cooked in a vibrant, spicy onion-tomato

sauce and finished with a touch of cream)

Mix Veg

(Fresh garden vegetables cooked in a tomato-onion gravy)

419

429

429

329

419

429

419

429

419

309



TRADITIONAL MAIN COURSE

Butter Chicken (Half/Full)

(A mild curry featuring marinated chicken

chunks cooked in butter and makhani sauce)

Kadai Chicken (Half/Full)

(A spicy Pakistani-style dish noted for its

bold taste and use of capsicum)

Chicken Tikka Masala

(Yogurt-marinated chicken tikka served in

our signature flavorful curry)

Rara Chicken (Half/Full)

(A rich, spiced curry with tender

chicken pieces and minced meat)

Chicken Lababdar

(A delicious chicken gravy similar to butter chicken

but with a unique, rich flavor profile)

Chicken Kali Mirch (Half/Full)

(A spicy chicken curry cooked with a

generous amount of black pepper)

Chicken Patiala

(Tender chicken cooked in a rich, royal Patiala-style gravy)

Pindaura Special Taj chicken

(Juicy chicken cooked in our

signature rich and flavorful gravy)

Lemon Chicken

(Tender chicken tossed in a tangy, zesty lemon sauce)

Chicken Shahi Korma

(Tender chicken simmered in a rich,

creamy shahi korma gravy)

Hyderabadi Chicken

(Juicy chicken cooked in a rich, spicy,

and aromatic gravy)

Mutton Handi

(Tender mutton slow-cooked in a rich

and flavorful traditional handi gravy)

489/789

479/769

499/799

499/799

489

489

499

489

499

489

499

619

Tawa Chicken Masala

(Juicy chicken cooked on a tawa

in a rich, spicy masala)

Mutton Seekh Masala

(Juicy seekh kebabs cooked in a rich,

spicy masala gravy)

Mutton Rogan Josh

(Authentic Kashmiri lamb curry made with

fennel seeds, dry ginger, and aromatic spices)

Vegetable Biryani

(Basmati rice steamed with Indian whole spices

and vegetables; served with mint chutney)

Chicken Dum Biryani

(Basmati rice and tender chicken cooked using the

traditional "dum" method; served with mint chutney)

Chicken Tikka Biryani

(Tender chicken tikka cooked with aromatic

basmati rice and smoky spices)

Steamed Rice

(Simple and flavorful steamed basmati rice)

Jeera Rice

(Fragrant basmati rice tossed

with cumin and spices)

rice biryani bahar

399

249

259

479/799

619

619

479

479



BREAD BASKET

Tandoori Roti

(Traditional whole wheat flatbread

baked in a clay oven)

Cream Roti

(Soft roti brushed with fresh cream)

Butter Roti

(Roti topped with a layer

of butter for a rich flavor)

Khamiri Roti

(Soft and fluffy Mughlai-style fermented bread)

29

39

39

89

Chinese Curry
Rumali Roti

(Thin, soft, and delicately folded bread)

Lachha Paratha

(Multi-layered flaky flatbread cooked with ghee)

Butter Naan

(Soft Indian naan topped with melted butter)

Garlic Naan

(Fresh naan topped with garlic and herbs)

Khasta Roti

(Crispy, flaky, and perfectly golden bread)

Mutton Keema Naan

(Soft naan stuffed with savory minced mutton)

Cheese Naan

(Naan stuffed with melted cheese

for a rich flavor)

Mix Kulcha

(Soft kulcha stuffed with a

variety of spiced fillings)

Chicken Keema Naan

(Naan stuffed with spiced minced chicken)

29

69

79

89

89

99

99

309

209

Chilli Paneer Gravy

(Soft paneer cubes tossed in a

rich, spicy, and flavorful gravy)

Manchurian Gravy

Mixed vegetables stir-fried and tossed in a bold, tangy sauce

veg in Hot & Garlic Souce

(Fresh vegetables stir-fried and tossed in a

bold, spicy hot garlic sauce)

Thai Curry (Red/Green)

(Aromatic Thai curry simmered with

fresh vegetables and herbs in coconut milk)

Chilli Chicken Gravy

(Indo-Chinese style chicken in a garlic, soy,

and chilli-based gravy)

Prawns Hot & Garlic Sauce

(Succulent prawns tossed in a bold,

spicy hot garlic sauce)

Chicken Manchurian Gravy

(Classic chicken balls tossed in a

tangy soy and chilli-based sauce)

Chicken Hot & Garlic Sauce

(Tender chicken cooked in a spicy

hot garlic sauce with bold flavors)

CHINESE CURRY

349

339

329

399

389

619

389

389



Combos

Chhole Bhature

(Classic Punjabi-style fluffy bhature

served with spicy chhole)

Dal Makhni + 2 Butter Roti

(Creamy dal makhani served with

two buttery rotis)

Kadhai paneer + 2 Butter roti

(Spicy kadhai paneer served with

two buttery rotis)

Chicken Curry + 2 Butter roti

(Flavorful chicken curry served

with two buttery rotis)

Cheese Naan With Gravy

(Cheese-stuffed naan served with a

rich curry gravy)

Chicken Keema Naan With Gravy

(Naan stuffed with spiced minced chicken,

served with curry gravy)

Mutton Keema Naan With Gravy

(Naan stuffed with spiced minced mutton,

served with curry gravy)

Mutton Curry + 2 Butter Roti

(Rich mutton curry served with two buttery rotis)

NOODLES & RICE

139

239

339

289

339

319

389

369

Fried Rice

(Aromatic fried rice tossed

with fresh vegetables or tender meat)

Spicy Udon Noodles

(Thick udon noodles tossed in a

spicy sauce with vegetables or meat)

Pepper Garlic Udon Noodles

(Stir-fried udon noodles with a peppery

garlic punch and your choice of vegetables,

chicken, or shrimp)

299

Pan-Fried Noodles

(Crispy noodles tossed with

fresh vegetables, chicken, or shrimp)

319

Chilli Garlic Fried Rice

(Spicy fried rice tossed with garlic

and your choice of vegetables or meat)

229

299

249

249

319

319

339

269

Hakka Noodles

(Indo-Chinese stir-fried noodles with fresh

vegetables)

Singapore Noodles

(Flavorful Singapore noodles tossed with fresh

veggies or tender meat in aromatic spices)

Chilli Garlic Noodles

(Stir-fried noodles with a blend of

garlic and chilli)

Hawker Style Noodles

(Street-style stir-fried noodles with

aromatic spices and mixed vegetables)

239

269

249

249

259

289

269

269

Veg Thali

A balanced meal featuring dal, paneer, rice,

butter roti, dessert, and salad

Special Thali

(A grand meal including dal, paneer, mix veg,

two mini lachha parathas, rice, dessert, salad, and papad)

Thali (12 pm to 6pm only)

379

440



Follow us on: Scan for review

@pindauraindia Google rating

Also Available on

85190-76000

142-J, Sarabha Nagar, Ludhiana


