TABLA'S MANQO BHEL 13
Juicy cioe Mangoos ossed in spicod Peunuls,
Chickpeas, ard gelicious spices looged w .h a
oruncny Ekal,
PANI POOCRI 13
Fani Foor servad witn C ek Fezs, Patate
Shalling and Swoe. & Spivy Wialar,
MIXED PAKQRA 10
gpces Caulil ower, Molag, Fanger and
Crvon Trillers
CGHILI PANEER/GHIGKEN/FISH 15
M:riea od Pineer [ Chicken [/ Asior Sen Bass
Seutesd with O ang, Bel Pesrers anc INdo
Chinese Chili Garlic Seuco.
Fishi @il 4

HOUSE SALAD 11
Nixcd Graens, | etues Carrats, Grazn Poppaers, Onons, Cucumbes in
Tandeorn ~erees Chekaen w'h Riby Boirseh, Mixed Groons, el
Carros. Green Peppets, Griors, Cusumbe’s tosssd w th Crsf's Speaia
Dausng nekenand X
CHOPPED THAI SALAD 13
Julierroed Cuboage, Red GCaobage. | elluee, Garols, Cucar-bors,
CB|9I’\’, Onienz. waitons ozsed In Peznu; Liress|ng.

Sdliandanr ltems ace (ien Froc, /dd Hice F
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INDO CHINESE FRIED RICE 20
Basmatl Hice tossed w th Frash Vegemahles a1d your Cha ce of
Frotoinin n Wok
INDO GHINE3SE HAKKA NOODLES 20
I ck«in Nandlos 1ossed v hiFrast Voo ablos il your Cho'oo of
I‘retain in a ok
MANCHURIAN 21
Yaur Chalze o~ Vegstadle Balle/I’anaar Cubas/’ratalr
lossed i Tablr's Signalua-o Mancker cn Sanee
GHILI GARLIG 21
Yaur Shoice al \ ogelabilo/Pareer Cub:es Frolain
tosged 1r lab g I*2pular C Garlic salcea
BEEF AND BROCCOLI 21
Cnlage Soaclalty. Baaf & Broceel el “led lIr Oyser Sadsa.

ur shaonzo of Dol
Sir o0 WIth Sy R SQUISC Wiinodt Bocr

PAD THAI 20
Sor =1ad Naddlas witlh Fress Veretzkles, [a~ar nd
Nrolt, Peare s and youar Gz 0" rolein

VEQETABLE BIRYANI 20 THAI BASIL FRIED RIGE 20
Salror Tivorod Gasmali Rice cacked wilk M naled Vegelab os Frosh Tasiland Jaseice Ree zookee with Tros:
2na Fresn Farbs & Spicas
CHICKEN BIRYANI 22 TABLA'S INDO CHINESE BIRYANI 22
satror tavored Basmat 1ice ccoked witl IV arinated Chic<er and maolings/ Chokan
Mresh lorbs & Spices Dureplings irfased noarormad ¢ Rasacli do Chnesz siyle
GOAT BIRYANI 24 THAI GREEN GURRY 20
Saon Tavores Resng i Rico cookad wth Marirated Boae in Goal Homeide Thai Green Gurey simmereo wilk Frest ogriaoles &
ene Frest Ferbs 8 Splcas Cocondt MIlK.
LAME BIRYANI 24 THAI RED CURRY 20
Sattron tlave-agd Bazmatl Hlze cac<ed with Mar ne-ed Home™zds Thal Rad Cury simnterec with Fresa vegetacles &
Rore ess T amb aad Fresh | ecbs & Spicos, Cocoru Milk
SHRIMF BIRYANI 24 THAI YELLGW CURRY 20
Saltron Tavored Bacmeali Bize cooad m b Mar me od [ome e Thai Yellevs Gorry smmessd a7 b Trosk Voge ablos
shrirpe and Fresh —arba & Solces. & Cocont Milk.
TABLA'S MIXED BIRYANI 32 ORANGE 3AUCE 20
Cllzkan, Lamis, 2hrlmo cooked 11 & eatran lavarad Crspy “nzd Tofu/Chiecr tossed r Orargs Sauce flavoured witk
Sanmal rice [7osh herky & spico Orange 7enl
Add Guat QENERAL TSO 20

Cr soy Ticd Ton/Cric<er sanlaod in Glassic Gonoral Teo's Saen
SWEET &% SOUR SAUGE 20
Crisioy Ton/Chic<or lossed v I 7 osk Vegoelbilos in g swee o
Soeur Hadou
TANDOORI MISSI ROTI
PANEER KULCHA
GARLIC GREEN CHILI NAAN
TANDOORI ALQQ PARANTHA
TANDOORI LACHCHA
PARANTHA
LAMB KEEMA NAAN
CHICKEN TIKKA NAAN
A Choag &
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