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Starter

VEGETARIAN O

Vegetable Pakoda

® Mixed Veg Dumpling & Deep Fried

Hara Bhara Kebab

® Mashed Potato, Crispy Mixed Veg, Spinach & Deep Fried

Paneer Pakoda

® Cottage Cheese Dumpling & Deep Fried

Crispy Chilli Baby Corn

@ Baby Corn Batter Fried & Tossed In Chilly Tomato Sauce

Paneer 65/Mushroom 65 £+

® Paneer/Mushroom Tossed In Mild Red Chilly Sauce)

Crispy Chilli Potato

@ Crisp Fried Potato Wedges Tossed In Spicy Sauce

Crispy Corn Salt n Pepper

©® American Corn Crispy Fried & Tossed With Chopped Pimentos & Pepper

Mushroom Salt n Pepper

® Bottom Mushroom Crispy Fried & Tossed With Chopped Pimentos & Pepper

Masala Peanuts

@ Roasted Peanuts Tossed With Onion, Tomato, Chilly & Masalas

Fried Cashewnuts

@ Fried Cashewnuts With Homemade Spices

Vegetable Spring Roll

® Mixed Chinese Veg, Wrapped In Thin Pancake & Deep Fried

French Fries

® Potato Fingers Crumb Fried & Served With Master Sauce

NON - VEGETARIAN O

Chicken Pakoda

@ Chicken Cube Dipped In A Flavour Rich Batter Of Gram Flour,
Mango Powder & Fried Crisp

Crispy Chicken

@ Crispy Fried Chicken Tossed In Chilly Tomato Sauce

Pan Fried Chilli Chicken

@ Deboned Pieces Of Chicken Pan Fried With Chili Garlic Sauce

Fried Chicken

@ Chicken Deep Fried Served With Mint Sauce

Chicken Spring Roll

® Minced Chicken Wrapped In Thin Pancake & Deep Fried

Chicken 65

@ Boneless Pieces Of Chicken Tossed In Mild Red Chili Sauce

Chicken Lollipop 9~

® Chicken Wings Shaped As Lollipops Cooked In Spicy Sauce

Drums Of Heaven B~

® Leg Pieces Of Chicken Tossed In Spicy Sauce

Pan Fried Chilly Fish

@ Deboned Pieces Of Fish Pan Fried In Chilly Garlic Sauce

Fish 65

® Deboned Pieces Of Fish Tossed In Mild Red Chili Sauce

Prawn 65

@ Deboned Pieces Of King Prawn Tossed In Mild Red Chili Sauce

Pan Fried Chilly Prawn

@ Deboned Pieces Of King Prawn Pan Fried In Chilly Garlic Sauce

VEGETARIAN O

Tandoori Aloo

® Baby Potatoes Seasoned With Indian Spices & Roasted In Charcoal Oven

Dahi Wali Tikkif9~

@ Cottage Cheese And Hang Curd Mixed Together With Green Chili, Ginger
Cooked In Charcoal Oven

Veg Seekh Kebab

@ Minced Mix Veg In A Kebab Style Grilled In Tandoor

Tandoori Gobi

@ Cauliflower Seasoned With Indian Spices & Roasted In Charcoal Oven

Aloo Achari Tikka

® Potato Pieces Marinated With Indian Herbs, Curd And Pickle Spices

Paneer Tikka

® Paneer Cubes Marinated With Indian Herb, Coriander Leaf Paste

Paneer Hariyali Kebab

@ Paneer Cubes Marinated With Indian Herb, Mint, Spinach & Coriander
Leaf Paste

Paneer Sholay Tikka

@ Paneer Cubesmarinated With Cashewnut Paste

Achari Paneer Tikka

® Pancer Cubes Marinated With Indian Herbs, Curd And Pickle Spices

Honey Mustard Paneer Tikka

® Pancer Cubesmarinated In Indian Herb With A Touch Of Honey

Palak Aur Makai Ki Seekh

@ Spinach And Corn Mixed With Indian Herbs

Assorted Veg Kebab Platter

® Assorted Kebab From Above 2 Pes Each Of Any 6 Varieties

NON - VEGETARIAN O

Tandoori Murgh

@ Chicken Seasoned With Chef's Spices & Roasted In Charcoal Tandoor

Chicken Afghani Kebab

® Boneless Pieces Of Chicken Marinated In Mint, Yogurt & Spices Grilled In Charcoal Oven

Murgh Jafrani Tikka

® Boneless Pieces Of Chicken Marinated In Saffron, Yogurt & Spices Roasted In Charcoal Oven

Chicken Reshmi Kebab

® Boneless Pieces Of Chicken Marinated In Yogurt, Cashew Nuts & Spices Grilled In Charcoal Oven

Murgh Rozali Kebabf®~

@ Stuffed Chicken Wrap Made With Spiced Chicken Filling Inside Chicken Breasts Slice And Cooked In
Charcoal Oven

Chicken Hariyali Kebab

® Boneless Pieces Of Chicken Marinated In Curd, Spinach & Mint Leaves And Cooked In Charcoal Over

Chicken Tikka

@ Chicken Pieces Marinated With Indian Herbs, Curd & Roasted In Charcoal Tandoor

Chicken Lassoni/Adraki Kebab

® Boneless Pieces Of Chicken Marinated With Garlic/Ginger Paste & Cooked In Charcoal Oven

Chicken Pahadi Kebab

@ Boneless Pieces Of Chicken Marinated In Hang Curd Mint & Coriander Leaf Paste grilled In Charcoal Oven

Leg Kebab @

@ Leg Pieces Of Chicken Marinated In Yogurt & Spices Cooked In Charcoal Oven

Olives Special Tangri Kebab @~

® Leg Pieces Of Chicken Marinated In Yogurt & Spices Cooked In Charcoal Oven Served Top Of Cheese

Fish Tikka

® Bombay Bhetki Marinated With Indian Herbs, Curd & Roasted In Charcoal Tandoori

Fish Malai Tikka

® Bombay Bhetki Marinated With Spices, Curd & Egg Yolks Roasted In Charcoal Oven

Fish Hariyali

® Bombay Bhetki Marinated With Indian Herb, Mint & Coriander Leaf Paste

Tandoori Pomfret-

® Pomfret Fish Is Marinated With Indian Herbs, Curd & Roasted In Oval Clay Charcoal

Tandoori Prawn @~

® Succulent Prawn Marinated With Herbal And Aromatic Spices, Grilled In Oval Clay Charcoal

Mutton Malai Kebab

® Minced Mutton Marinated With Spices, Fresh Cream, Fgg Yolks & Coriander Leaf Paste

Galouti Kebab

@ King Of Kebab, Finely Ground Keema Seasoned With A Bouguet Of Herbs And Spices

Mutton Seekh Kebab

® Minced Mutton Marinated With Spices, Fresh Cream, Egg Yolks & Coriander Leaf Paste

Mutton Tikka

® Mutton Pieces Marinated With Indian Herbs, Curd & Roasted In Charcoal Tandoor

Mutton Kalonji Boti Kebab

® Boneless Mutton Cubes Marinated With Indian Herbs, Kalonji And Curd

Non-Veg Kebab Platter

® Assorted Kebab From Above 2 Pcs Each Of Any 6 Varieties
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Oriental Cuisine

VEGETARIAN O

Veg.Clear Soup
Veg.Sweet Corn Soup
Veg.Hot & Sour Soup
Veg.Manchow Soup
Veg.Coriander Soup

Veg.Wonton Soup

Veg.Talumein Soup

@ Soup With Noodles

NON - VEGETARIAN O

Chicken Clear Soup

Chicken Sweet Corn Soup

Chicken Hot & Sour Soup

Chicken Manchow Soup

Chicken Coriander Soup

Chicken Wonton Soup

Chicken Talumein Soup

OLIV

Main Course

VEGETARIAN O

Chilli Vegetable

® Mix Vegetable Cooked In Spicy Oriental Sauce

Vegetable Manchurian

@ Mix Veg Dumpling Deep Fried & Served In Manchurian Sauce

Chilli Paneer

® Cottage Cheese Tossed In Spicy Oriental Sauce

Schezwan Paneer

® Cottage Cheese Cooked In Spicy Schezwan Sauce

Chilli Mushroom

@ Bottom Mushroom Cooked In Spicy Oriental Sauce

Chilli Baby Corn

@ Deep Fried Baby Corn Served With Spicy Oriental Sauce Finished With
Smoked Chilly Oil

Paneer & Babycorn In Taipai Style

@ Paneer & Baby Corn Cooked In Mild Red Chili Sauce With Celery &
Spring Onion And Flavored With Sesame Seed Oil

Cantonese Vegetable

® Luscious Thick Vegetable Stir Fry Sauce, Served With Steam Rice

Thai Green Curry

® Vegetable Cooked In Green Curry Paste With Lemon Grass, Thai Basil &
Kaffir Lime Leaves, Served With Steam Rice

Thai Red Curry

@ Vegetable Cooked In Spicy Red Curry Paste With Lemon Grass, Thai Basil
& Kaffir Lime Leaves, Served With Steam Rice

Burmese Yellow Curry

® A Zingy Curry With Vegetable And Spices, Served With Steam Rice

NON - VEGETARIAN O

Chilli Fish

@ Deep Fried Fish Served With Spicy Oriental Sauce

Schezwan Fish

@ Shallow Fried Fish Served In Schezwan Sauce

Fish Hot Garlic

@ Shallow Fried Fish Served In Hot Garlic Sauce

Chicken Manchurian

@ Scasoned Chicken Deep Fried & Served In Manchurian Sauce

Chilli Chicken

@ Boneless Pieces Of Chicken Tossed In Spicy Oriental Sauce

Schezwan Chicken

@ Chicken Cooked In Schezwan Style

Hong Kong Chicken

@ Bonelessslices Pieces Of Chicken Cooked In Hong Kong Sauce

Honey Chicken

@ Boneless Pieces Of Chicken Served With Honey Sauce

Lemon/Garlic/Ginger Chicken

@ Boneless Pieces Of Chicken Tossed In Oriental Sauce

Thai Green Curry With Choice Of
Fish/Chicken/Prawn

® Vegetable Cooked In Green Curry Paste With Lemon Grass,
Thai Basil & Kaffir Lime Leaves, Served With Steam Rice

Thai Red Curry With Choice Of
Fish/Chicken/Prawn

@ Vegetable Cooked In Spicy Red Curry Paste With Lemon Grass,
Thai Basil & Kaffir Lime Leaves, Served With Steam Rice

Burmese Yellow Curry With
Choice Of Fish/Chicken/Prawn

® A Zingy Curry With Vegetable And Spices, Served With Steam Rice
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VEGETARIAN O

Veg Hakka Noodles

Veg Noodles (Gravy)
Chilli Garlic Noodles
Veg Chinese Chopsuey
Veg American Chopsuey
Veg Hong Kong

Veg.Bamee (Thai Noodles)

NON - VEGETARIAN O

Egg Hakka Noodles

Chicken Hakka Noodles

Chicken Noodles (Gravy)

Chicken Garlic Noodles

Chicken Schezwan Noodles

Mix Hakka Noodles

Chinese Chopsuey (Chicken)
American Chopsuey (Chicken)
Chicken Hong Kong (Chicken/Mix)

Bamee (Thai Noodles)(Chicken/Mix)

VEGETARIAN O

Veg Fried Rice

Veg Schezwan Fried Rice

Mushroom Fried Rice

Veg Hong Kong

Corn & Green Peas Fried Rice

Veg. Khao (Thai Rice)

Veg. Triple Schezwan Rice

@ Combination Of Noodles And Rice Cooked With Schezwan Sauce,
Served With Fried Noodles & Schezwan Gravy

NON - VEGETARIAN O

Egg Fried Rice

Chicken Fried Rice

Schezwan Chicken Fried Rice

Chicken Hong Kong

Mixed Fried Rice

Khao (Thai Rice) Chicken/Mix

Triple Schezwan Rice Chicken/Mix

® Combination Of Noodles And Rice Cooked With Schezwan Sauce,
Served With Fried Noodles & Schezwan Gravy




OLIVES

Indian Cuisine

NON - VEGETARIAN O 4 s

Indian Cuisine

VEGETARIAN O

Aloo Jeera/Hing

® Potatoes Tempered With Cumin Seeds/Hing & Chef’s Spices

Aloo Dum

@ Potatoes Cooked In North Indian Style

Malai Kofta

® Cottage Cheese Dumplings Cooked In Rich White Gravy

Vegetable Kasturi

® Vegetables Cooked In A Luscious Gravy With The Aroma Of Toasted
Kasturi Methi

Mixed Vegetable

® Mix Veg Cooked In Typical Kadai Style

Paneer Dopyaza

@ Pancer Chunks Dipped Into A Luscious And Spicy Gravy

Paneer Butter Masala

@ Pancer Cooked In A Creamy, Milk Gravy With The Goodness Of
Tomato & Onion

Shahi Paneer

@ Pancer Cooked In Rich White Gravy

Paneer Tikka Butter Masala

@ Pancer Tikka Cooked In A Creamy, Milk Gravy With The Goodness Of
Tomato & Onion

Kadai Paneer

® Cottage Cheese Cooked In Thick Zingy Gravy With AromaOf Varied Spices

Palak Paneer

@ Soft Paneer Cubes Cooked In A Creamy Spinach Curry

Veg. Olives Special

® Vegetables Tossed With Chef's Spices

Paneer Mushroom Butter Masala

@ Paneer& Bottom Mushroom Cooked In A Creamy, Milk Gravy With
The Goodness Of Tomato & Onion

Corn Palak

® American Corn Cooked In A Creamy Spinach Curry

Paneer Lababdar

@ Green Peas And Cottage Cheese Come Together To Create This
Mashed Up Yum Delight

Navarattan Korma

® A Harmony Of Mixed Vegetables Blended With Assorted Spices

Kashmiri Dum Aloo

@ Baby Potatoes Cooked In Luscious Spices

Dum Aloo Banarasi

® Baby Potatoes With Roasted Fennel Cooked In Mix Gravy

Channa Masala

@ Spicy Chickpea And Potato Mingled In Varied Masalas With A Burst
Of Flavors

Aloo Gobi Adraki

@ Potatoes And Cauliflower Tossed In Aromatic Spices

Shahi Mushroom Masala

® Tomato Based Gravy Blend Of Various Spices In Luscious Creamy Gravy

Kadai Mushroom

@ Capsicum Sprinkled With Tomato & Onion Based Gravy Blend Of
Various Spices

Mushroom Do Pyaza

® Mushroom Chunks Dipped Into A Luscious And Spicy Gravy

Corn Mashroom

® Mushroom And Corn Cooked In Onion And Tomato Based Gravy

Chicken Curry

@ A Super Delicious Indian Chicken Curry Made With A Blend Of Spices

Chicken Bhuna

@ Shredded Pieces Of Chicken Cooked Slowly In Spices

Chicken Rara

® Flavorful Punjabi Chicken Dish In A Thick Gravy, Spiced Up With
Cardamom, Yoghurt And Red Chilies

Dhaniya Murgh

® A Creamy Gravy Dish Made With Assorted Masalas, Fresh Coriander Leaves,
Fresh Cream And Yogurt

Murgh Lahori

@ Chicken Tossed With Yogurt And Spices With A Tang Of Lemon,
Just Perfect Mix

Murgh Reshmi Shahi Masala

® Chicken Reshmi Tikka With Shahi Jeera Cooked In White Gravy

Chicken Dopyaza

@ Marinated Chicken Chunks Cooked In A Variety Of Spices, Yogurt And
Kasturi Methi

Chicken Shahi Korma

® A Creamy Chicken Curry With A Distinctive Nutty Taste

Chicken Tikka Masala

® A Yummy Creamy Chicken Tikka With A Thick Gravy

Chicken Handi

@ Chicken Marinated In A Yoghurt, Spiced Up With Cardamom And Fried Onions

Kadai Chicken

® Brimming With Mouthwatering Spices And Succulent Chicken Chunks

Chicken Butter Masala

® A Buttery Chicken Gives An Irresistible Aroma Of Spices

Chicken Dehatif®-

@ Chicken Sautéed In Onion Tomato Masala, FlavouredWith Aromatic Spices

Chicken Kashmiri
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Egg/Fish/Prawn ;-

Egg Curry/Masala 8~
Fish Curry (Ruhi) -

@ Ruhi Fish Spice Mix, Coated In A Khas Khas And Yellow, Black Mustard Paste

Fish Curry (Katla) £~

® Katla Fish Spice Mix, Coated In A Khas Khas And Yellow, Black Mustard Paste

Fish Curry -

® Kolkata Vetki Marinated In Flavorful And Aromatic Spices

Fish Tikka Masala @

@ Kolkata Vetki Marinated With The Choicest Spices And Cooked In A
Creamy Tomato Gravy

Sorse llish (Seasonal) £+

@ Hilsa In The Local Five Spice Mix, Coated In A Mustard And Poppy Seed Paste

Prawn Masala @~

@ Marinated Prawns Are Cooked In A Mix Aromatic Spices

Prawn Curry @~

@ King Prawn Cooked In A Yogurt Base Gravy Along With Fenugreek
Seeds And Ginger Garlic Paste

Chingri Malai Curry -

® King Prawn Are Cooked In Spices And Coconut Milk Making A Thick Curry

Mutton :-

Mutton : Mutton Curry @

® Marinated Mutton Cooked In A Host Of Spices

Laal Maas @~

@ Marinated Meat Cooked Over Low Heat, Spiced Up With Peppers

Mutton Handi/Kadai @~

@ Mutton Stirred In With Assorted Mild Masalas, Yogurt And Cream

Gosht Rogan-Josh @

® Mutton Stirred Along With A Host Of Numerous Aromatic Spices And Herbs

Mutton Korma
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Onion/Cucumber Salad

Green Salad

Plain Curd
Onion Raita
Boondi Raita
Mixed Raita
Pineapple Raita

Roasted Papad
Fry Papad
Masala Papad

Steam Rice

Jeera Rice

Pulao (Sabzi/Peas)
Paneer Pulao
Kashmiri Pulao
Vegetable Biryani
Murg Dum Biryani
Dum Gosht Biryani

Hyderabadi Gosht Biryani

Olives Spl Chicken Biryani
(Family Pack)

. Salad, Raita, Papad’

Choice of Da

Yellow Dal Fry

Yellow Dal Tadka
Dal Makhani
Lassoni Dal

Dal Maharani

Tandoori Roti

Tandoori Butter Roti

Missi Roti/Romali Roti

Plain Naan

Butter Naan

Garlic Naan

Paratha (Laccha/Pudina)

Kulcha (Masala/Dhaniya/Onion/Paneer)
Amritshwri Kulcha

Kashmiri Baby Naan

Olives Bread Basket

Tea
Green Tea
Coffee
Hot Milk
Hot Chocolate/Bourn Vita

Mineral Water

Soda

Choice Of Cold Drinks
Masala Cold Drinks

Fresh Lemon Water (Sweet/Salt)
Fresh Lemon Soda (Sweet/Salt)
Butter Milk

Jal Jeera

Ice Tea

Energy Drink

Tonic Water

Choice Of Fresh Juice (Seasonal)

Lassi

@ Sweet, Salt, Masala

Flavoured Lassi

® Mango And Strawberry

Choice Of Juices (Can)

° ()rfmgc, Mango, Pineapplc

I(
I

Vanilla Milk Shake
Strawberry Milk Shake

Chocolate Milk Shake
Banana Milk Shake

Cold Coffee

Cold Coffee With Ice Cream

Dessert & lce-Creat

Hot Gulab Jamun 8-
Rasgolla 9~

Vanilla Ice Cream

Two-in-One Ice Cream

Strawberry Ice Cream

Chocolate Ice Cream

Butter Scotch Ice Cream

Kesar Pista Ice Cream

Fruit Salad With Ice Cream

Trutti Frutti

Sizzling Brownie With Ice Cream




OLIVES ‘a 5
Continental Cuisine | Pasta/Steak/Sizzles

SOUP ‘

Cream Of
(Veg./Mushroom/Tomato)

Pasta (Veg/Chicken)

® Penne / Spagheethi/ Fussili / Macroni

Choice Of Sauce

® Arrabita / Affredo / Aglio Olio / Pomadro
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Paneer Steak

S t Sandwichs/Burger/Hotdog

BBQ Chicken

Minestrone Soup Veg.

Minestrone Soup Chicken ADbD eﬁger

Q
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VEG

Cream Of Chicken Vegetable Sizzlar

Vegetable Sandwich

Chicken Steak Sizzlar

Cream Of Chicken Mushroom Mushroom Orly

Vegetable Cheese Sandwich

Spinech & Mushroom Fritters Veg.

Maxican Nachos MOCI("‘Q"

Cheese Quesadilla

Vegetable Club Sandwich

Chicken Sandwich

Strawberry Smothy

® Strawberry Crashed, Vanilla Ice Cream, Pineapple Juice

Pasta Salad (Veg/Non-Veg)

ZJ<)

Veg. Augratin

== Chicken Cheese Sandwich
Frozen Kiwi

- 0 Veg. Lasagna @ Kiwi Syrup Dash Of Pineapple Juice, Lime Sweet
Coleslaw Salad (Veg/Non-Veg) o o Chicken Club Sandwich
irgin Islan
0 Cheese Ba" ® Mint Syrup With Pineapple Juice, Litchi Juice & Lemonade T F' h S d = h
= una ris anawic
Caesar Salad (Veg/Non-Veg) o BBQ Chicken Wing ChocoluteSrake

® Combination Of Caramel, Chocolate Ice Cream &coffee

Fish Finger Vegetable Burger

Chicken And Cheese Salad

Fiery Passion

@ Spicy Mix Of Guava & Mango Juice

Chicken Lasagne Vegetable Cheese Burger

Shirley Temple

@ Combination Of Strawberry, Orange Juice & Ginger

Chepherd’s Pie

Tuna Fish Burger

Colafloat

@ Vanilla Ice Cream, Strawberry Syrup & Cola

Chicken Cheese Quesadilla

Chicken Burger

Tex Mex Chicken Enchiladas Humpty Dumpty

® Mango Juice, Strawberry Syrup, Vanilla Ice Cream

Corn & Cottage Cheese Croquettes Chicken Cheese Burger

Desert Storm

® Grape Juice, Vanilla Ice Creamé& Orange Squash

Veg. Tex Mex Enchiladas (Non-Veg) Hotdog (Chicken Sausage)
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