
SEVENSTAR MULTI-CUISINE 

RESTAURANT & BAR 

 

SOUP:- 

 TOMATO AUR DHANIYA KA SHORBA      120 

 DAL SOUP          120    

 LEMON CORIANDER SOUP        120 

 MURG SHORBA         130 

 LAMB SHORBA         150 

 

VEGETARIAN APPETIZERS:- 

 MIX VEGETABLE PAKORAS        140  

 PAPPRI CHAT          140 

 SAMOSAS (4 Pcs)         140 

 ONION BHAJI         120 

 MUSHROOM BHAJI         120 

 ALOO CHAT          120 

 MASALA PAPADUMS        100 

 FRENCH FRIES         120 

 VADA PAAV          140 

 PAAV BHAJI          160 

 PURI BHAJI          160 

 CHOLE BHATURE         180 

 SPRING ROLL          165 

 POP-CORN            40 

 



NON-VEGETARIAN APPETIZERS:-  

 CHICKEN  PAKORAS         150  

 CHICKEN CHAAT         150 

 CHICKEN SAMOSA         160 

 LAMB SAMOSA         170 

 FISH AMRITSARI         200 

 CHLLI PRAWN DRY         250 

 CHICKEN SPRING ROLL        200 

 

FROM THE CLAY OVEN VEGETARIAN:-  

 PANEER TIKKA         200 

 PANEER TIKKA ACHARI        220 

 MASHROOM TIKKA         190 

 PANEER MALAI TIKKA        210 

 VEGETABLE SEEKH KABAB        200 

 TANDOORI GOBI         180 

 TANDOORI ALOO         180 

 MIX. TANDOORI PLATTER        320 

 

FROM THE CLAY OVEN NON-VEGETARIAN:-    

 TANDOORI CHICKEN (HALF)       220 

 TANDOORI CHICKEN (FULL)       350 

 AFGHANI CHICKEN (HALF)        250 

 AFGHANI CHICKEN (FULL)        400 

 CHICKEN MALAI TIKKA        260 

 CHICKEN TIKKA         250 

 CHICKEN ACHARI TIKKA        260 

 CHICKEN TIKKA HARIYALI        250 



 CHICKEN TANGRI         260 

 CHICKEN KALMI KABAB        250 

 CHICKEN SEEKH KABAB        260 

 LAMB BOTI KABAB         280 

 LAMB SEEKH KABAB        280 

 FISH TIKKA          290 

 FISH TIKKA AJWAIN         290 

 TANDOORI PRAWNS        320 

 MIX. TANDOORI PLATTER        600 

 

VEGETARIAN MAIN COURSE:- 

 KADAI PANEER         230 

 PANEER BUTTER MASALA        230 

 PANEER TIKKA MASALA        250 

 PANEER KHURCHAN        230 

 PALAK PANEER         230 

 MALAI KOFTA         230 

 BANARASI KOFTA         230 

 NAVRATTON KORMA        250 

 METHI MALAI MUTTER        230 

 VEG.  JALFREZIE         190 

 METHI CHAMAN         190 

 PINDI CHANA MASALA        190 

 GOBI DHANIYA ADRAKI        190 

 MASHROOM MUTTER        190 

 MASHROOM KALI MIRCH        190 

 MASHROOM DO PYAZA        190 

 BHINDI DO PYAZA         190 

 PUNJABI DAL TADKE WALI        160 

 DAL MAKHNI          190 

 JEERA ALOO          170 



 JEERA ALOO BANARASI        190 

 

NON-VEGETARIAN MAIN COURSE:- 

 CHICKEN TIKKA MASALA        270 

 CHICKEN MAKHAN WALA        270 

 CHICKEN MADRAS         270 

 CHICKEN VINDALOO        270 

 KADAI CHICKEN          270 

 METHI CHICKEN          260 

 CHICKEN SAAGWALA        260 

 CHICKEN KORMA         270 

 CHICKEN KHEEMA MUTTER       270 

 CHICKEN KALI MIRCH        270 

 CHICKEN CURRY         250 

 PATIYALA KUKKAD         280 

 7 STAR CHICKEN SPECIAL        270 

 

LAMB DELICACIES:- 

 LAMB MADRA         300 

 LAMB ROGAN JOSH         300 

 LAMB BHUNA         300 

 LAMB KHEEMA MUTTER        310 

 LAMB VINDALOO CURRY        300 

 LAMB TIKKA MASALA        320 

 LAMB MASALA         300 

 SHAHI KOFTA CURRY        310 

 7 STAR LAMB SPECIAL        320 

 

 



SEA-FOOD DELICACIES:- 

 FISH CURRY          290 

 GOAN FISH CURRY         300 

 PRAWN CURRY         300 

 PRAWN VINDALOO         310 

 CRAB MASALA         330 

 

RICE PREPARATIONS:- 

 BASMATI RICE           80 

 JEERA RICE          100 

 PILAU RICE          110 

 VEG. PILAU RICE         125 

 KASHMIRI PULAO         150 

 BIRYANI-E-NAFASAT (CHICKEN BIRYANI)      180 

 LAMB BIRYANI         240 

 FISH BIRYANI          225 

 PRAWN BIRYANI         250 

 7 STAR SPECIAL VEG. BIRYANI: “TAHIRI”      160 

 

FRESHLY BAKED INDIAN BREADS:- 

 CHAPATTI                                                50 

 TANDOORI ROTI           30 

 PLAIN NAN            40 

 BUTTER NAN                       60  

 GARLIC NAN                        70  

 PESHAWARI NAN         100 

 PUDINA PARATHA           70  

 LACCHA PARATHA           60  

 LAMB KHEEMA NAN         120 



 STUFFED  KULCHA            80 

 TAWA PARATHA            55 

 STUFF TAWA PARATHA         100 

 MISSI ROTI             60 

 

YOGURTS:- 

 MIX. RAITA            90 

 BOONDI RAITA           90 

 PLAIN CURD            80 

 FRUITS KA RAITA                    100 

  

THE GARDEN GREEN:- 

 GREEN SALAD            70 

 KACHUMBER SALAD           80  

 ONION SALAD            40  

 FRESH FRUIT SALAD                       90 

 RUSSIAN SALAD          100 

 

DAZZILING DESSERTS:- 

 RAS-GULLA             90 

 GULAB-JAMUN            90 

 KULFI            100 

 7 STAR SPECIAL : SWEET OF THE DAY       100 

 ICE-CREAM OF YOUR CHOICE         90 

(VANILLA, STARWBERRY, CHOCOLATE) 

 

 

 



INDIAN FUSION CHINESE:- 

 CHOWMEIN (VEG.)            140 

 CHOWMEIN (NON-VEG.)           170 

 HAKKA NOODLES (NON-VEG.)          190 

 VEG. FRIED RICE             120 

 FRIED RICE (NON-VEG.)           150  

 CHILLI FRIED RICE (NON-VEG.)          160  

 AMERICAN CHOPPSY           190  

 CHILLI CHICKEN           250 

 VEG. MANCHURIAN           190 

 MANCHURIAN (NON-VEG.)         230 

 CHICKEN HOT & GARLIC SAUCE         240 

 GINGER CHICKEN           250   

 LEMON CHICKEN           250 

 

 

 

THAI CUISINE 
 

THAI SOUP:- 

 TUM-YUM OF YOUR CHOICE:             170 

(FISH, CHICKEN, PRAWN) 

 THAI RICE SOUP WITH PORK          150 

 SPICY & SOUR SOUP WITH SHRIMPS         180 

 SPICY CHICKEN SOUP WITH COCONUT MILK        150 

  



THAI SNACKS:- 

 FRIED CRISPY SHRIMPS              200 

 CRISPY MINCE PORK              180 

 CRISPY MINCE BEAF            180 

 KAI – THOD                                               150 

 

THAI MAIN COURSE:- 

 STIR-FRIED CHICKEN (WITH RED CURRY PASTE)        180 

 FRIED SPICY RED CURRY (WITH PORK)         170 

 FRIED BEAF (WITH OYSTER SAUCE)             180  

 FRIED CHICKEN (WITH CASHEW NUTS)         180 

 FRIED SWEET & SOUR (WITH SHRIMP)         200 

 YUM (WITH PRAWNS)           200  

 FRIED SWEET & SOUR (WITH SEA FOOD)        200 

 CRAB & CURRY SAUCE           250 

 

THAI RICE PREPARATIONS:- 

 KHAPAU-KAI             120 

 KHAO-PHAT-KHAI              70 

 KHAO-PHAT-KAI              80 

 THAI RICE               60 

 KHACHIAO-KHAO              70 

 

 

 

 



KOREAN CUISINE 
 

KOREAN SNACKS:- 

 MAN-DOO-GUI (PAN –FRIED-DUMPLING)        160 

 GOCHU JEON (PAN-FRIED HOT PEPPERS)        160 

 VEGETABLES TAMPURA (DEEP FRIED MIXED VEGETABLES)                 150 

 SASHIMI ASSORTED (RAW FISH)          180 

 SUSHI SSORTED (RAW FISH ON SEASONED RICE)       180 

 

KOREAN NOODLES:- 

 NEANG MYUNG (BUCKWHEAT NOODLE IN A COLD BEEF BROTH)     180 

 BIBIM NEANG MYUNG (BUCKWHEAT NOODLE IN A SPICY SAUCE WITH        200 

SLICED BEEF & VEGETABLES) 

 

KOREAN MAIN COURSE:- 

 GOM-TAG (BOILED BONES STEW WITH RICE)        180 

 KIMCHI CHIGE (HOT & SPICY KIMCHI SOUP WITH PORK)      180 

 CRAB CHIGI (BLUE CRAB WITH SPICY SOUP)        200 

 TARO GOOK BAB (SIMMERED BEEF BROTH SERVE WITH RICE)     160 

 BUDAE CHIGE KIMCHI (HAMSAUSAGE ASSORTED VEGETABLE WITH               190    

SPICY SOUP) 

 

KOREAN RICE PREPARATIONS:- 

 CHIRASHI ASSORTED RAW FISHES ON THE SEASONED RICE      170 

 BEEF GODBOL STEAMED RICE WITH BEEF        160 



 YOOKHWE BIBIMBAB (MIXED VEGETABLE & RAW BEEF WITH RICE)     180 

 HWE DUP BAB (RAW FISH OVER RICE WITH VEGETABLE & SPICY SAUCE)       180 

 

CHINESE CUISINE 
 

CHINESE SNACKS:- 

 BUTTERFLY PRAWNS IN BREAD CRUMS         200 

 FRIED DUMPLINGS            170 

 GOLDEN SAND (PRAWNS IN SPICY GARLIC)        200 

 CHICKEN SATHAY            170 

 AROMATIC CRISPY MUTTON          200  

 MUSSELS WITH GARLIC SAUCE          190 

    

CHINESE MAIN COURSE:- 

 DEEP FRIED SQUID WITH SPICY SALT         220 

 PRAWNS WITH WHITE MASHROOM         220 

 SZECHUN CHICKEN IN HOT & SPICY SAUCE        240 

 SWEET & SOUR CHICKEN           220 

 ROAST DUCK CANTONESE STYLE          180  

 BEEF IN OYSTER SAUCE           180 

 SLICED PORK IN CHILLI SAUCE          200 

 SIZZILING MINI STEAK IN CHINESE STYLE        200  

 

 

 



CHINESE RICE & NOODLES:- 

 SEA FOOD NOODLES           200 

 SPECIAL NOODLES            170 

 PLAIN NOODLES WITH BEAN SPROUTS         150  

 SPECIAL FRIED RICE            140 

 BOILED RICE               90 

   

CONTINENTAL CUISINE 
 

PASTA:- 

 CHICKEN MACRONI (WITH MOZZARELLA CHEESE & TOMATO)     200 

 PENNE (WITH CRAB MEAT SAUCE)         250 

 PENNE (WITH SALMOND SAUCE)          220 

 SEA FOOD RISOTTO            230 

 SPAGHETTI BOLOGNESE (WITH MEAT SAUCE)        200 

 SPAGHETTI (WITH EGG & BACON)         200 

 

CONTINENTAL SNACKS:- 

 HAMBURGER            150 

 FISH & CHIPS (WITH TATARE SAUCE)         190 

 CHICKEN CHEESE BURGER           130 

 HOTDOG             150 

 CHICKEN IN THE BASKET           180 


