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L AROYAL ZAMINDARI BUFFET INSPIRED BY OLD CALCUTTA HERITAGE § 2

(AGOMONI — WELCOME DRINKS ) [¢]

& s+ Gandhoraj Lebu Ghol
- ¢ Masala Jol Jeera Sorbot

(CHAAT & ADDDA CORNER) [@]

% Rajbari Papri Chaat
% Ghugni Chaat Chowringhee Style

(_SOUP - HERITAGE CALCUTTA FAVOURITES ) [@

#z Park Street Lemon Coriander
¢ Tiretta Bazaar Manchow
¢ Anglo-Indian Sweet Corn

(STARTERS - BAU MAHAL ADDDA )

% Takrai Chili Paneer Chowringhee Twist / Calcutta Tangra Chili Paneer [e]
# Bhog Bari Echor-Khejurer Cutlet [ Rajbari Mocha-Narkol Gold Chop [e]
% Rajbari Lottay Fry [ Durga Bari Mach’er Finger Fry [@]

% Zamindari Sheherwali Badami Murgh [/ Gondhoraj Murgh Tikka [e]

( VEG RAJBARIBHOJ ) [@

% Sugandhi Basmati Steamed Rice
% Basanti Pulao [ Thakur Bari Kaju Kismis Pulao
% Bhaja Norkol Hing Diye Cholar Dal / Bhaja Masalar Aloo Dum
% Luchi [ Radhaballavi
<& Suktoni
%z Jhurjhure Aloo Bhaja
%¢ Aloo Phulkopi Motorsutir Dalna
¢ Channa Morich-er Jhal Misti
# Chinatown Basil Chowmein (Old Tangra Style)
% Anglo Indian Asian Stir Fried Veg

Y (ZAMINDARIKITCHEN SPECIAL BHORTA)

% Chhanar Bhorta [@]
% Ghoti Chingri Bhorta [e]

% Available Daily | # Chef’s Signature of the Day (One Selection Served Daily)
[®] vegetarian | [@] Non-Vegetarian

.o...ﬂl

,
-2

&




e = s XYYy |

(_NON-VEG RAJBARI ROYAL FEAST )

"Fish, chicken, and mutton — the triumvirate of Puja feasts — P
. served each day in a single signature dish, exactly as the .
Rajbari kitchens once did.”

FISH SELECTION 20 ’

#* Gondhoraj Sorshe Bhetki / Rajkutir Bhetki Paturi / Durga Bari Sorshe -
Bata Bhetki / Rajbari Narkel Posto Bhetki [ Badshahi Rezala Bhetk
# Old Chinatown Chili Fish (Gravy)

PRAWN SELECTION MO

% Rajbari Sorshe Chingri / Durga Bari Malai Chingri
|/ Murshidabadi Shahi Chingri [ Shonar Daak Chingri / Anandamoy Chingri

) | CHICKEN SELECTION O ¢

F % Badshahi Chicken Rezala [ Shobhabazar Durbar Chicken Chaap
| Dakshin Bari Dak Bungalow Murgh [/ Nawabi Rajkutir Chicken Korma
% Old Chinatown Chili Chicken (Gravy)

MUTTON SELECTION MO}

% Murshidabadi Mutton Duckbaglow [/ Durga Bari Aloo Diye Kosha Mangsho
| shahi Rajbari Mutton Korma / Kalo Bhuna Mangsho — Nawab Bari Style

(COLD COUNTER) [@

{0 Green Salad with Kolkata
Kasundi Dressing
 Pyara Makha with Gondhoraj Hint
 Chalta & Kuler Achar
{ Papad & Raita
{ Khejur Amsotto Chutney
{ Aamer Tok Misti Chutney
{ Batabi Lebu Makha

(_MUKH SUDDHI ) [@] PAPAD) @

£ Amla bori
£ Aam Hajmi guli
{ Panch mishali mouri masala
{’ Sada Mouri

(MONDA MITHAL) [¢]

{ Kolkatar Gorom Rosogolla (Pujo Special)
{’ Nolen Gur-er Payesh
{& Komola Bhog with Gold Leaf
{ Assorted Sandesh
{ Baked Bode

& Ice Cream (Vanilla)
{’ Nana Foler Somahar

£ Madhuri papad
{ Disco papad
{’ Bat papad

(SIDES & BHAJA ) [0l
[e] { Potol Bhaja

) Kuler Mishty Achar {J Begun Bhaja

{ Teruler Mishty Achar ¢ Kumro Bhaja
1 ¢ Panch Mishali Tok Achar {J Tomato Vorta m
? @ Chaltar Achar { Begun Vorta

[®] vegetarian | [@] Non-Vegetarian

¢’ Kumro Vorta \ >
¢ Available Daily | % Chef's signature of the Day (One Selection Served Daily) /

A 5% GST IS APPLIED IN ACCORDANCE WITH GOVERNMENT REGULATIONS. k’

We include a 2% service charge as a tribute to the devotion and grace offered by our staff.
If your experience does not reflect the spirit of royal hospitality we strive to embody, we will
humbly remove the service charge upon your request.




