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STARTERS

Shrimps Cocktail
Golden Fried Prawns (Extra Large)
Drums of Heaven
Chicken Spring Roll
Chicken Tenders
Chicken 65

Fish Finger

Veg Spring Roll
Onion Bajia

French Fries

Fish Koliwada
Prawns Koliwada
Panner Koliwada
Hara Bhara Kabab
Aloo Mutter Tikki
Cheese Corn Tikki

FROM THE SOUP TUREEN

Seafood Soup

Sweetcorn Crab Meat Soup
Sweetcorn Soup of Your Choice
(Chicken/Asparagus/Vegetable)
Hot & Sour Soup of Your Choice
(Chicken/Vegetable)

Manchow Soup of Your Choice
(Chicken/Vegetable)

Cream Soup of Your Choice
(Chicken/Asparagus/Mushroom/
Vegetable/Tomato)

Chicken Noodle Soup
Mullugatawny Soup

FROM OUR INDIAN RASOI

FISH

Machli Salan Curry
Machli Masala
Machli Jalfrezi
Machli Tikka Masala
Machli Malabar
Machli Madras =
Fish Goan Curry

PRAWNS

Jhinga Salan Curry

Jhinga Masala

Jhinga Jalfrezi

Jhinga Makhani

Jhinga Shahjahani

Jhinga Kadai ~»-

Prawns Goan Curry

Golden Spoon Special Jhinga
(Extra Large Prawns - extra charge)

2.000
4.300
1.800
2.200
2.300
2.300
2.600
1.800
1.500
0.700
2.400
4.000
2.000
2.300
2.000
2.000

Reg. / Lite

1.300/0.900
1.100/0.800
1.100/0.800

1.100/0.800
1.100/0.800

0.900/0.700

1.000/0.700
1.000 / 0.600

2.300
2.500
2.300
2.500
2.500
2.500
2.500

2.500
2.800
2.900
2.700
2.700
3.000
2.900
2.800
1.500
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CHICKEN

Chicken Salan
Chicken Masala
Chicken Makhni
Chicken Tikka Masala
Chicken Chatpata =
Chicken Chetinad =
Chicken Bori <~
Chicken Jalfrezi
Chicken Lazeez
Chicken Afghani
Chicken Shahjahani
Chicken Khurma
Chicken Madras =~
Chicken Shashlic (Served with Rice)
Chicken Kurchan =
Chicken Devil ~»-
Chicken Kadai -~
Chicken Moghlai
Chicken Rara Masala
Chicken Mastana
Chicken Goan Curry
Egg Masala

MUTTON

Gosht Salan

Gosht Masala

Gosht Khurma

Rogan Josh

Gosht Vindaloo

Dal Gosht

Gosht Hyderabadi <~

Bhuna Gosht Kalimirch (Black Pepper) =
Gosht Tikka Masala

Shahi Kheema

(In House Speciality)

Gosht Kadai =

Gosht Rara Masala

Gosht Saag Wala

Gosht Keema Mutter (Green Peas)

VEGETABLES

Malai Kofta

Dum Aloo Kashmiri

Aloo Mutter/Gobi/Palak/Jeera
Subzi Jalfrezi

Methi Mutter Malai

Subzi Shahi Khurma

Subzi Chatpata ~»

Sarso Ka Saag

Pindi - de - Chole (Chick Peas)
Dal Makhani (Black Urad)

Dal Lasooni Tadka (Yellow Urad)
Sunheri Bhendi

Dhingri Dhania Khurma (Mushroom)
Paneer Makhni

Paneer Mutter/Palak

Paneer Kadai <=

Mushroom Khazana

2.200
2.400
2.700
2.600
2.600
2.600
2.600
2.600
2.400
2.700
2.200
2.400
2.500
2.500
2.600
2.600
2.600
2.400
2.600
2.700
2.400
1.800

2.300
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2.600
2.700
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2.200
2.700
2.700
2.400
2.800

2.700
2.500
2.500
2.800

2.000
1.600
1.600
1.800
1.600
1.600
1.600
1.600
1.800
1.800
1.700
1.800
1.600
1.900
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2.000
2.100

Yoo
Yt
Yver
Yo
Yo
Yo
Yo
Yo
Yt
YV
YeYoo
Yegoo
Yoo
Your
Yo
Yo
Yo
Yegoo
Yo
YV
Yt

VA

Yoo

APA N
YV
ArE N
YeYoo
YV
YV
Yoo
YAr e

Yover

Youn

YA

Yoo
Ve
Ve
VAo e
Ve
Vet
Ve
VeTe
VAo e
VAo e
Ve
VAo e
Ve
Vedo
Yoo oo
Yoo
Yohoo

gl
Wylloglas
Aluweglas
gles

Alua 1S5 plas
~~ Gl plas
~o At gl
~> gl
il glas
BRI
GHLadi zlaa
Glalali plas
LayoS zlaa

~ gl e plaa
¥ o putdy) il plas
~ Ol ysS plaa
~ Jaas gl
< gialSplaa
$Hagls
Wlule ) zlaa
e gl
$oSIL G lms

oottt

Wigllo @)

ALuwe @)

LaysS et

clg> Olegypat

SLd @)

pude zo )

~2 3k et

<2 29u¥) JAlatly Liggy et
ShHledl 1SS et

LS pf

(Cecdls pals)

~2 51318 @

¥ Lule 1) @

¥ Lule @t

sl a3 Aucdly LosS @t

&!3,.&;’4!

¥ Lo LiagS
el p g3 ulallay

i/ YL/ (92 o) piad L guolB/ ulollay
Ao Ol g pian

(L guolal!) ae AiSiie O g puasm
Loy3S (oBLE Ot g piam

~ GLILLS O g yuiase

Thw IS guylw

(o) Ao - &3 - Guieny
[EY) L pponvS

1S315 9w yhuol pude

S S 969w

(5had) LaysS LAl (g ramins
PEIEN PV
I/ 55 Le

~ (nxl (SIS

Bl L Oy ybad

I
£\
£y
£y
¢t
o
£
137
¢A
¢4
'
o\
oY
oy
ot
00
[
oy
oA
04
T
W

1Y
07
¢
10
"
v
A
"4
\"0

\A
\Al
vy
Ve

va
%
YA
va
A
A
AY
AY
At
Ao
AT
AV
AN
AQ
'
4\
q¥



93
94
95
96
97
98
99
100
101

102
103
104
105
106
107
108
109
110
11

112
113
114
115
116
117
118
119
120
121
122
123
124
125
126
127

128
129

130
131
132
133
134
135
136
137

138

138A
138B
138C
138D

Mushroom Mutter Masala
Paneer Tikka Masala

Paneer Baby Corn Masala
Paneer Mutter Masala

Vegetable Chop Masala

Palak Makai (Spinach)
Vegetable Lazeez

Vegetable Chilli Milli

Golden Spoon Special Vegatable

BAR BE QUE (TANDOOR SE)

Fish Lahori Tikka

Ajwaini Fish

Chicken Malai Kebab

Chicken Tikka

Lucknowi Tangri Kebab
Hariyali Murg Tikka

Gosht Peshawari Tikka (Mutton)
Dum Ka Seekh Kabab (Chicken/Lamb)
Paneer Tikka

Patila Chicken (Full)

Patila Chicken (Half)

Prawns Tandoori

Chicken Pahardi Kabab
Chicken Adhraki Kabab
Chicken Makhmali Kabab
Chicken Reshmi Kabab
Haryyali Paneer Tikka
Tandoori Mushroom

Tandoori Baby Corn

Tandoori Gobi

Mixed Veg Kabab Platter
Mixed non-veg Tandoor Platter
Murg Kali Miri Kabab

Murg Achari Kabab

Gosht Shami Kabab

Machli Pahadi Kabab

RICE AND BIRYANI

Baba Fish Biryani

Prawn Biryani

Extra Large Prawns - extra charge
Chicken Biryani

Baba Mutton Biryani
Vegetable Biryani

Vegetable Pulao/Peas Pulao
Pulao Rice

Steamed Rice

Jeera Rice

Murg Dum Biryani

Gosht Dum Biryani

Machli Dum Biryani

Jhinga Dum Biryani

Veg. Dum Biryani

Baba Chicken Tikka Biryani
Baba Chicken Biryani

Baba Chicken Pulao

Baba Premium Zarda
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BREAD BASKET

Kheema Nan
Kashmiri Nan
Garlic/Cheese Nan
Veg Stuffed Paratha
Butter Roti

Butter Nan/Paratha
Nan/Roti
Pappadam

Masala Pappadam
Rumali Roti

FROM THE CHINESE WOK

FISH

Fish Mandarin

Fish Szechwan ~«»

Fish Chilli

Fish Manchurian

Fish Garlic/Ginger

Fish Sweet & Sour

Fish with Vegetable

Fish Stir Fried (dry)

(with Chilli OR Mushroom)

Fish Sliced in Red Chilli Sauce =~

PRAWNS

Prawn in Mushroom & Bamboo Shoot
Prawn in Szchewan Sauce <=
Prawn Hong Kong

Prawn Vegetable

Prawn Chilli

Prawn Manchurian

Prawn Sweet & Sour

Prawn Ginger/Garlic

Prawn (dry) - Stir Fried

(with Chilli OR Mushroom)

Prawn in Red Chilli Sauce =
(Extra Large Prawns - extra charge)

CRAB

Crab with Mushroom & Bambooshoot
Crab Stir Fried (dry)

(with Chilli OR Mushroom)

Crab Fried Choice of Sauce
(~»-Garlic/Ginger/Black Bean)

LOBSTER

Lobster in Mushroom & Spring Onion
Lobster Manchurian

Lobster Stir Fried (dry)

(with Chilli OR Mushroom)

Lobster Fried Choice of Sauce
(Szechwan/Garlic/Ginger/Black Bean)

0.500
0.400
0.500
0.400
0.300
0.300
0.200
0.100
0.400
0.300

2.500
2.500
2.500
2.500
2.500
2.500
2.500
2.500

3.000

2.900
3.000
2.900
2.700
2.700
2.700
2.900
3.000
3.100

2.800
1.500

4.200
4.000

4.000
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8.500
8.500
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POULTRY SPECIALITY

Chicken Manchurian

Chicken Chilli

Chicken Szechwan

Chicken Hong Kong ~»

Chicken Lemon

Chicken with Vegetables

Chicken with Mushroom & Bambooshoot
Chicken Sweet & Sour

Chicken Garlic/Ginger

Chicken Stir Fried (dry)

(with Chilli OR Mushroom)

Chicken Fried Choice of Sauce
(~»-Garlic/Ginger/Black Bean)
Chicken Diced in Red Chilli Sauce =
Chicken Hunan Style

BEEF AND LAMB

Beef Manchurian

Beef Chilli

Beef Szechwan-»

Beef with Mushroom & Bambooshoot
Beef with Vegetables

Beef Garlic/Ginger

Beef Stir Fried

(with Chilli OR Mushroom)
Beef Sliced - Choice of Sauce
(Red Chilli/Ginger/Black Bean)
Lamb with Black Bean Sauce
Lamb with Hot Garlic =
Lamb with Oyster Sauce

VEGETABLES SPECIALITY

Veg with Mushroom & Bambooshoot
Veg Babycorn & Spring Onion

Veg Ball Manchurian

Veg Ball in Garlic/Ginger Sauce
Cauliflower Manchurian

Veg Szechwan Sauce <=
Vegetable Sweet & Sour

Veg Diced in Red Chilli Sauce =~
Vegetables - Stir Fried

Paneer Chilli Sauce/Dry

Paneer Baby Corn Mushroom Chilli
Paneer in Sezchewan Sauce

RICE AND NOODLES

Mixed Fried Rice (Egg, Chicken & Shrimps)

Chicken Fried Rice
Egg Fried Rice
Veg Fried Rice
Prawn Fried Rice

2.400
2.400
2.600
2.600
2.300
2.300
2.400
2.400
2.500
2.700

2.500

2.500
2.500

2.700
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2.500
2.400
2.400
3.000

2.700

2.400
2.400
2.400

1.700
1.700
1.800
1.700
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2.100
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2.700
2.500
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2.000
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Wok Fried Rice
(Szechwan/Hong Kong/Singapore)
Golden Spoon Special Fried Rice

(Beef, Mushroom, Egg, Chicken & Shrimps)

(Extra Large Prawns - extra charge)

CHOWMEIN

Mixed Chowmein (Beef, Chicken & Prawn)

Prawn Chowmein

Beef Chowmein

Chicken Chowmein

Vegetable Chowmein

Chicken Szechwan Noodle <~
(Extra Large Prawns - extra charge)

CHOPSUEY

American Chopsuey

Mixed Chopsuey

Chicken Chopsuey

Vegetable Chopsuey

Triple Szechwan Chopsuey

(Rice & Noodle) <~

Prawn Chopsuey

(Extra Large Prawns - extra charge)

SIZZLERS

American Steak Sizzler
Fillet Steak Sizzler
Pepper Steak Sizzler
Chicken Steak Sizzler
Chicken Escalope
Chicken Tikka Sizzler
Mix Grill Sizzler

Fish Tikka Sizzler

CONTINENTAL

Fried Fish & Chips
Roast Chicken & Chips
Chicken Cutlet & Chips

DAHI/RAITHA/SALAD

Chicken Hawaiian Salad

Russian Salad

Green Salad

Tossed Salad

Hammous

Curd

Raitha of Your Choice
(Pineapple/Boondi/Onion/Cucumber)

2.700

3.400

1.500

2.800
2.700
2.600
2.500
2.000
2.500
1.500

4.000
4.000
4.000
3.800
3.800
3.500
4.200
3.700

2.700
2.100
2.700

1.800
1.300
0.700
0.800
0.700
0.700
0.700
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BEVERAGES/JUICE/SHAKES O3 gt/ laall/Slds

248 Mineral Water 0.300 e Addmeolw YEA
249  Pepsi/Mirinda/7up/Mountain Dew 0.370 Ve 533 (ogke / O Bdu [ 1 iapis [ puieis YE4
250 Lassi 1.000 \even o Yo
251  Fresh Lime Soda/Water 0.600 / 0.500 O e 13gatly z3ls Gged YO
252 Ice Cream Float 1.000 \yree Cigld @3,S (ol YO
253 Iced Tea 0.500 QR e gl Yoy
254 TealCoffee 0.500 TN (ot S/ Bogdi gl YO
255 Cold Coffee (with Ice Cream) 0.800 A ((o2,S W) 33)La 5563 YOO
256 Lemonale 0.400 g 3aliged YO
257 Mineral Water (Small) 0.200 AR 3ytdio Addreolie YOV
DESSERTS & g ol Bl
258 Cream Caramel 0.500 0 Jual)ylS @3S YOA
259  Gulab Jamun (2) (on order) 0.600 e Osel> oWes YO4
260 Ras Gulla (2) (on order) 0.500 0 Yol uly Y»
261 Ras Malai (2) (on order) 0.800 A ¥ty YT
262 Fresh Fruit Salad 1.300 Ve Aol AlSie 4S1gd  YTY
ADD - ON
263 Chocolate Sauce 0.100 ARE WY Sl yage YTV
264  Dry Fruits 0.200 Y Aaame 4SIsd YN
265 Vanila Ice Cream 0.300 oo SLalat @S uf A8LS| Y40
Please refer to Tropical Menu @S put¥ / Slagdant) (o s 3t
for an extensive list of Desserts SIS0 9, Aa3ld (e 13t el p
ADD - ON
266 Boiled Egg 0.200 Y Bslwa g Y11
267 Steak Sauce 0.400 fEee ahd o YTV
268 Curry Sauce 0.400 e SIS poge YA
269 Extra Cheese 0.300 Ve Aoalol A Y4

R EEEE—

Serving Hours 9 Aot Ole L
Saturday to Thursday: EPEPES {F YU (F0 (P YUY )

11.30AMt03..39PM YEEYEYYEYEEVEY £ aila comdl |)4]é\'.\'~‘,!!l>l.ya’\\.f’~hml
6PM to 12 Midnight YEEAYYVY YEEAYYRY. : a5l pishl AN B PRIEPWPL S PYPAT]
Friday: AVYAREQA [ AVFAGEAY ¢ ol gyl Anax!
1PM to 3.30PM Al Seeb: 24424204, 24424214 Tyl To¥ e 1 gl \ AoLud)
6PM to 12 Midnight Al Khuwair: 24482263,24482273 B

E-mail: info@goldenspoongroup.com
www.goldenspoongroup.com

Additional Services Aol LGleds
» Outdoor Catering * Take Away DB IS ) a0 Aedts - @alall s Alalall (igal -
* Indoor Parties on Reservation el Gasbe e palatls OMas Aeld| - (makalf
* Home Delivery J3lkell Sl ot st~
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