Iconic. Authentic. Timeless

Welcome to Spicy Duck - where the glow of flame meets the perfume of spice and centuries-old traditions awaken
in quiet splendor. In this harmony of time and taste, the silken elegance of Cantonese artistry entwines with the bold,
heady spirit of Sichuan. In our kitchen, each dish is a work of devotion, brought to life under the masterful hand of
Chef Thanglawm Valte, where heritage is honoured, yet the present lends its own vibrant heartbeat.

The noble and storied duck has been a symbol of joy, fidelity, and abundance in Chinese culture for centuries.

In our kitchen, it becomes muse, carrying the essence of heritage in every form: tender and delicate in steam,

golden and crisp in roast, rich and soulful in slow braise. Each preparation is a dialogue between the past and
the present, between reverence and reinvention.

At Spicy Duck, every plate is a tapestry of culture and craft - aromas that rise like memory, flavours that linger
like whispered promises, and textures that beckon the senses to stay. It is a journey through history and artistry,
where each bite captures the timeless magic of a cuisine destined to endure



SET MENU

[@ Vegetarian Food Menu - INR 4500 Plus Taxes Per Person

Dim Sum

Served with chilli bean paste, scallion and mustard sauce
Broccoli and corn suimai & & 4 & %

192 keal | 109 gms

Steamed edamame dumpling, truffle oil =~ 4§ %
69 keal | 105 gms

Appetizer

Golden corn cake, soy chilli coriander § 7 & %
289 kcal | 233 gms

Tofumala ~ § 4 & B

2896 keal | 613 gms

Soup
Vegetable Sichuan soup § 4 # A
205 keal | 215 gms

Main Course

Water chestnut in chilli oyster with shiitake mushroom and pak choy # 4 & %
612 kecal | 218 gms

Stewed bean curd"Ma Po” style in clay pot § & % # A

469 keal | 325 gms

Braised eggplant and water chestnut, tobanjan § 4/ % % A
371 keal | 300 gms

Stirfried assorted green vegetables, sautéed garlic € *#
280 kcal | 300 gms

Vegetable fried rice # 4 2 A
836 kcal | 375 gms

Vegetable wok-tossed noodle # & % #
778 keal | 375 gms

Dessert
Darsan with vanilla ice cream = 4 & 4@
218 keal | 110 gms

Pomelo mango sago, vanilla ice cream
330 keal | 180 gms

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘EE* Molluscs @ Eggs i Fish Lupin‘ Soya 4@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.



SET MENU

[a] Non -Vegetarian Food Menu - INR 6500 Plus Taxes Per Person

Dim Sum
Served with chilli bean paste, scallion and mustard sauce

Har Gao § 4 fut & B
54 keal | 100 gms

Pan fried chicken “GouTie” & 4 b B
224 keal | 120 gms

Appetizer

Stirfried prawn superior spicy sauce #§ ¢ & & & B
456 keal | 245 gms

Tai Chin chicken § @ & &t & #

642 kcal | 285 gms

Soup

Chicken Sichuan soup # € 7 & 2 A
122 kcal | 220 gms

Main Course

Slice chicken, chilli oyster sauce & @ & % # A
775 keal | 325 gms

Stir fried prawn black bean sauce & @ﬂ F
790 kcal | 494 gms

Slice lamb fresh chilli, coriander & & & ® A
1280 kcal | 441 gms

Stirfried assorted green vegetables, sautéed garlic € #
280 kcal | 300 gms

Vegetable fried rice § & % 2 A
836 kcal | 375 gms

Vegetable wok-tossed noodle § 4 & %
778 keal | 375 gms

Dessert
Darsan with vanilla ice cream = 4 & @
218 keal | 110 gms

Pomelo mango sago, vanilla ice cream
330 keal | 180 gms

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘Eﬁ{ Molluscs @ Eggs i Fish Lupin‘ Soya 4@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.
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DIM SUM

VEGETARIAN

Steamed fungus, crystal dumpling & & % % 1100
93 keal | 110 gms

Thousand layer; vegetable and water chestnut puff ~ & 4J & # 1100
802 kcal | 181 gms

Mixed vegetable crystal dumpling & 4 % % 1100
102 keal | I'1'1 gms

Broccoli and corn suimai & & 47 & B [ 100
192 keal | 109 gms

Haricot bean and chives dumpling & </ & % 1100
160 kcal | 220 gms

Wild mushroom dumpling with cheese and truffle oil =~ & 45/ b # 1250
383 kcal | 205 gms

Pan-fried vegetable kothey § 4 % # 1250
235 keal | 121 gms

Spicy Shanghai vegetable dumpling #§ & % % 1250
201 keal | 107 gms

Steamed edamame dumpling, truffle oil =~ &§ 1250
69 kcal | 105 gms

Water chestnut and onion pancake § 4 % % 1250
650 keal | 200 gms

Mushroom bao =~ § 4 % B 1250

264 kcal | 200 gms

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘EE* Molluscs @ Eggs i Fish Lupin‘ Soya 4@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.



[a] NON -VEGETARIAN

K HarGao " § i it B
154 keal | 100 gms

Shrimp and scallop suimai, tobiko & 4 & % J#
225 keal | 138 gms

Seafood crystal dumpling & 47 & % %
52 keal | 118 gms

Chicken and spring onion Yaki Gyoza § & % %
308 keal | 127 gms

% Pan fried chicken “GouTie" #§ < b ®
224 keal | 120 gms

¥ Chicken pak choi dumpling, superior soy sauce, chilli oil § & % 2%
128 keal | 110 gms

% CharSuibao ~ & & i W 1S
1231 keal | 273 gms

Pork and chives pot sticker § & % %
888 kcal | 231 gms

Spicy lamb, coriander dumpling § 4 % %
257 keal | 124 gms

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘Eﬁ{ Molluscs @ Eggs i Fish Lupin‘ Soya 4@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.
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1250

1250
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APPETIZER

VEGETARIAN

Wok-tossed green and white asparagus, black garlic % # 4 &
120 kcal | 230 gms

Mushroom and truffle crispy roll % B &f = &
262 kcal | 170gms

Dry-cooked haricot beans, soya and cha choy % % 4 #§
260 kcal | 185 gms

Five treasure mushroom, black pepper % % 4 &
132 keal | 208 gms

Crispy vegetable, wild pepper % % & §
1379 kcal | 385 gms

Golden corn cake, soy chilli coriander % # & #§
289 keal | 233 gms

Wok-tossed water chestnut with garlic and pepper % # & & ~

662 kcal | 300 gms

Tofumala % # & & ~
2896 keal | 613 gms

Vegetable and water chestnut spring roll & % 4 #
|74 keal | 174 gms

Corn curd salt and pepper % & § ~
340 keal | 269 gms

Crispy lotus root, honey chilli sauce 4§ A
495 kcal | 300 gms

Kindly inform our associates of any food allergies or dietary restrictions.

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘EE* Molluscs @ Eggs i Fish Lupin‘ Soya 4@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.

vvvvv
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NON -VEGETARIAN

Sliced lamb with cumin, dry chilli, sesame % % & § & ¢
1278 keal | 436 gms

Tai Chin chicken % % 4 & & ¢
642 keal | 285 gms

Crispy fried chilli chicken % % 4f & & ¢
3196 keal | 603 gms

Sliced chicken Szechuan style % % 4 & & ¢
446 kcal | 309 gms

Wok-tossed soya, sesame chicken with fragrant chilli % # &7 § & ¢
530 kcal | 294 gms

Szechuan style chilli mountain chicken % # & & & ¢
2797 keal | 602 gms

Barbecue pork ribs % % 4 § i ¢
1488 kcal | 423 gms

Crab meat, butter garlic with egg white and broccoli % % & = & ¢

817 kcal | 280 gms

Stirfried scallop and edamame, XO sauce 4 ¢ % B &t
I577 keal | 250 gms

Stir-fried prawn superior spicy sauce # % # &4 ¢
456 kcal | 245 gms

Crispy Prawn

Butter garlic sauce A 4§ ~ & ¢

[404 kcal | 280 gms

Chilli butter garlic sauce % # 4§ ~ & ¢
1404 kcal | 280gms

Crispy prawn stick % % & =~ & ¢
860 kcal | 250 gms

Crisp John Dory

Hot Bean Sauce % # & &
641 kcal | 280 gms

Sweet Chili Sauce % # 4 &
456 keal | 290 gms

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘Eﬁ Molluscs @ Eggs i Fish = Lupin‘ Soya 4@ Peanuts @ Crustaceans ﬂ Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.
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A DUCK

% Peking Duck - full portion % % 4 § A & 6950
728 keal | 300 gms

Sliced skin, spring onion, cucumber, 2 courses
Second Course - choice of any one

Deep-fried duck bone, spicy salt and pepper % % 4 &
725 Kcal | 260 gms

or

Stir-fried shredded duck, vegetable and black bean sauce % # 4 & &
854 kcal | 260 gms

% Peking Duck - Half Portion % 2 4 § 2\ @

Sliced skin, spring onion, cucumber 4100
728 keal | 300 gms

Duck bone soup with vegetable 4 # 1250
220 keal | 215 gms

Spicy duck dumpling with vegetable % % & § 1250
28 keal | 90 gms

Celery duck dumpling % # & & 1250
242 keal | 105 gms

Aromatic duckbao % 24 ~ § A @ 1975
798 keal | 268 gms

Duck spring rolls with hoisin sauce % % & § # 1975
466 keal | 175 gms

Aromatic duck roll % # & & & 2575
906 kcal | 366 gms

Crispy duck, air dried shrimp, Master Chef’s signature infused oil % # 4 & & ¢ 2575
722 keal | 290 gms

Wok-fried sliced duck, black bean sauce M # & & & ¢ 3175
493 keal | 340 gms

Stirfried sliced duck mala sauce % # 4 =~ & ¢ 3175

813 keal | 340 gms

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘Eﬁ Molluscs @ Eggs i Fish = Lupin‘ Soya 4@ Peanuts @ Crustaceans ﬂ Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.



SOUP

Crab and onionsoup ~ & &t & *

76 keal | 220 gms

Braised seafood soup @ f #

107 kcal | 230 gms

Minced chicken coriander ¢ i b %

I'13 keal | 220 gms

Wonton Soup

Vegetable § % #
|73 keal | 215 gms

Chicken # € *
274 keal | 215 gms

Sichuan Soup

Vegetable § 4 # A
205 keal | 215 gms

Chicken § 0. 7 & # A
122 keal | 220 gms

Prawn § €. 7 & #
221 keal | 215 gms

Sweet Corn Soup

Vegetable & #
133 keal | 220 gms

Chicken ¢ &f *
207 kcal | 220 gms

Crab €. & & *
217 keal | 220 gms

Manchow Soup

Vegetable § & #
56 kcal | 215 gms

[a] Chicken 4. & *

122 keal | 220 gms

Mik ~ Nuts £ Gluten & Mustard ‘Eﬁ Molluscs @ Eggs i Fish = Lupin‘ Soya 4@ Peanuts @ Crustaceans ﬂ Sesame Celery P Sulphites &

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

All prices are in Indian Rupees. Government taxes as applicable.
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@ VEGETABLES

% Stewed bean curd “Ma Po “style in clay pot # &7 & * A

469 kcal | 325 gms

Five spice tofu and mushroom in clay pot & 4 % #

356 keal | 258 gms

Tofu Hong Kong style with spring onion and pepper & &7 % #
351 keal | 255 gms

Water chestnut in chilli oyster with shiitake mushroom and pak choy & 4 & #

612 keal | 218 gms

Wok tossed white and green asparagus, lemon chili § &7 % #
94 kcal | 235 gms

Wok fried okra and peppers in hot bean sauce # 4 % % S
420 kcal | 300 gms

Braised eggplant and water chestnut, tobanjan # & % * A
371 keal | 300 gms

Stirfried assorted green vegetables, sautéed garlic €f #

280 kcal | 300 gms

Lotus root, fungus, celery, assorted mushroom & #

410 keal | 300 gms

Tshing hoi potato € # A

511 kecal | 363 gms

Assorted Chinese mushroom, Hong Kong style # & #

361 kcal | 300 gms

Wok Tossed Exotic Vegetables
Black pepper sauce =~ & 4 #
|87 keal | 365 gms

Szechuan sauce § 4 % 2 A
227 keal | 361 gms

Chilli black bean # 45 % % L\
313 keal | 355 gms

Mock Chicken
Sweet and sour 4§ & % A
769 keal | 300 gms

Kung Pao style & 4 % % A
848 kcal | 300 gms

Mock Fish

Black pepper sauce = & &5 #
840 kcal | 300 gms

Sweet and sour 4 & £\
813 kcal | 340 gms

Kindly inform our associates of any food allergies or dietary restrictions.

List of Allergens:

Mik ~ Nuts ¢ Gluten & Mustard ‘Eﬁx; Molluscs @ Eggs I Fish 7 Lupina Soya «@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.

VVVVV
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m SEAFOOD

Stir Fried Prawns 3275
Chili oyster sauce @ £§ & #
658 keal | 330 gms

Szechuan sauce @ & §¢ #
449 kcal | 363 gms

Black bean sauce @ ‘@ " .
790 kcal | 494 gms

Wok tossed prawn XO sauce & 4 &% # 3275
572 kcal | 330 gms
Wok tossed prawn with Edamame bean and slice garlic & & &4 # 3275
824 kcal | 523 gms
Prawn stir-fried, preserved chilli, garlic € 4 & # 3275

323 keal | 325 gms

Lobster 4475
Szechuan burnt chilli @ < & *#

518 keal | 391 gms

Superior soya sauce @+ 4 & #

473 kcal | 300 gms

Egg white and Chinese rice wine § ¢ 4f & *
|75 keal | 274 gms

Steamed Chilean Seabass 4275

Szechuan chilli bean paste § « &7 & #
391 keal | 250 gms

Light soya, ginger and coriander & 7 & # A
418 keal | 250 gms

Hunan spicy sauce 4§ §¢ #
401 kcal | 250 gms

Stir- Fried sliced River Sole Fish 2975
Chilli black bean & 4 & *#
846 kcal | 494 gms

Oyster sauce with black mushroom @ 4§ & #
712 keal | 340 gms

Singapore chili sauce @+ 4§ §% *#
465 keal | 413 gms

Steamed river sole, ginger and lemon @ & f *# 2975
417 keal | 325 gms

Kindly inform our associates of any food allergies or dietary restrictions.

VVVVV

List of Allergens:

Mik ~ Nuts ¢ Gluten & Mustard ‘Eﬁx; Molluscs @ Eggs I Fish 7 Lupina Soya «@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.



@ POULTRY

Wok tossed chicken, edamame in black bean sauce ¢ 4 b #® A 2475
141 keal | 519 gms
Steamed chicken, snow peas, ginger spring onion sauce 1 7 & % f 2475
833 kcal | 329 gms
Five spice clay pot chicken @ & & *# A 2475
668 kcal | 325 gms
Wok tossed dice chicken, tobanjan # ¢ 4 % % L 2475
676 kcal | 325 gms
Slice chicken, chilli oyster # 4. 4 & % L 2475
775 keal | 325 gms
Stir fried chicken, black pepper sauce =~ # €. 4 &t & 2475
515 keal | 325 gms
Wok tossed chicken in hot garlic sauce # 4 2 A 2475
621 keal | 325 gms
Stir fried chicken, bamboo shoot, mushroom, sichuan chilli paste ga 4 » L 2475
840 kcal | 350 gms
Shanghai style stir fried shredded chicken & ¢ & # 2475
62| kecal | 325 gms

% Kung Pao chicken, cashew nut,"Hong Kong” style & ¢ 4 % A 2675
495 keal | 315 gms

% Paradise chicken 8 € 4 & 2 L 2675
568 kcal | 350 gms

s Crispy chicken honey chili sauce, roasted sesame seed & 4 & # A 2675

455 keal | 246 gms

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘Eﬁ Molluscs @ Eggs i Fish = Lupin‘ Soya 4@ Peanuts @ Crustaceans ﬂ Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.



@ PORKAND LAMB

# Konjee crispy lamb € & % 2 L,
2875 keal | 529 gms

Slice lamb, celery, black pepper & & & % L,
708 kcal | 306 gms

Slice lamb fresh chilli, coriander € 7 % 2 A\
1280 kcal | 441 gms

Stir fried slice lamb, red chilli, Chinese celery “Yunnan style” &4 4 &t & J#
609 keal | 305 gms

Wok fried slice lamb, preserved chili yellow bean sauce # . & & % * A
710 keal | 305 gms

% Steamed pork belly, Chinese cabbage, minced garlic, ginger Yunnan" style # 4 % *
721 keal | 290 gms

Wok-fried sliced pork, exotic vegetables, and mushrooms chilli bean paste § & 45 % J* A
546 kcal | 300 gms

Stir fried sliced pork with black mushrooms and bamboo shoots @ & & % J\
780 kcal | 300 gms

Double cooked sweet and sour pork € 4 & % 1
1267 keal | 325 gms

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘EE* Molluscs @ Eggs i Fish Lupin‘ Soya 4@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.
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SINGLE TRAVELLER’S

Soft Noodles Topped with Chicken
Oyster sauce §1. 4f it & *
686 kcal | 480 gms

Hot garlic sauce § 4. 4 &t & #
860 kcal | 480 gms

Black bean sauce § 4 & & & 2 A
284 kcal | 480 gms

Soft Noodles Topped with Lamb
Oystersauce § 0. & 3t & 2 2
802 kcal | 480 gms

Hot garlic sauce # ¢ 47 & 2 L
582 kcal | 480 gms

Black bean sauce § ¢ 4 & & 2 A
333 kcal | 480 gms

Soft Noodles Topped with Vegetables

Hot garlic sauce & F & % A
741 kcal | 480 gms

Black bean sauce 4 & % J\
333 kcal | 480 gms

La Mein

Vegetable § 4 % % L
826 kcal | 480 gms

Chicken # €. 47 34 & 2 A
878 kcal | 480 gms

Hot Pot

Vegetable § 4 b 2 L,
753 kcal | 400 gms

Chicken # € & 5t & 2 4
594 kcal | 400 gms

Kindly inform our associates of any food allergies or dietary restrictions.

Mik ~ Nuts £ Gluten & Mustard ‘Eﬁ‘ Molluscs @ Eggs i Fish Lupina Soya 4@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &

MENU

vvvvv

List of Allergens:

All prices are in Indian Rupees. Government taxes as applicable.
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3150



[@ Steamed Jasmine Rice Topped with Vegetables

Hot garlic sauce 4 % # A
422 kcal | 400 gms

Black bean sauce 4 & % A
268 kcal | 400 gms

Steamed Jasmine Rice Topped with Fish
Oystersauce § 0. 4 4t & # 2
966 keal | 400 gms

Hot garlic sauce €. 4 % % A
427 kcal | 400 gms

Black bean sauce #4 4 & & 2 L
443 kcal | 400 gms

Steamed Jasmine Rice Topped with Chicken
Oystersauce #1. 4f &t & * A
750 kcal | 400 gms

Hot garlic sauce €. 4f & * A
860 kcal | 400 gms

Black bean sauce ¢ 4f i & # A
408 kcal | 400 gms

Kindly inform our associates of any food allergies or dietary restrictions.

Mik ~ Nuts &% Gluten & Mustard ‘;%3; Mol\uscs@ Eggs 1

VVVVV

List of Allergens:
Fish == Lupina Soya «@ Peanuts @ Crustaceans ﬂ Sesame Celery P Sulphites .&

All prices are in Indian Rupees. Government taxes as applicable.

2950

3250

3150



RICE AND NOODLES

Dan Dan Noodles

Vegetables § 4 & % A
570 keal | 270 gms

Chicken # €. &7 34 & # A
667 kcal | 270 gms

Pan Fried Noodles

Vegetables § 4 & # A
1085 kcal | 480 gms

Chicken §10 4 & & 2
1207 kcal | 480 gms

Seafood § 4. & 4t & 2 A
771 keal | 480 gms

Wok Tossed Noodles

Vegetables & 4 # A\
836 kcal | 375 gms

Chicken €. & #
776 keal | 375 gms

Seafood § 4 < & *
728 keal | 375 gms

Spicy Sichuan Noodles
Vegetables § 4f #

599 kcal | 375 gms
Chicken &4 & *
792 keal | 375 gms

Seafood § 4. &F & *
525 keal | 375 gms

Mik ~ Nuts £ Gluten & Mustard ‘Eﬁ‘ Molluscs @ Eggs i Fish Lupina Soya 4@ Peanuts @ Crustaceans H Sesame Celery P Sulphites &

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

All prices are in Indian Rupees. Government taxes as applicable.
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Wok Tossed Whole Wheat Noodles

Vegetables § 47 &
778 keal | 375 gms

Chicken §¢. & & #
836 kcal | 375 gms

Seafood § 4 4 &l & 2
728 keal | 375 gms

Singapore Rice Noodles
Vegetables @ 4 #

866 kcal | 571 gms
Chicken @ & & %

951 keal | 596 gms

Seafood 1 4 % %
899 keal | 621 gms

Steamed Rice

Jasmine Rice
346 keal

Long grain basmati
250 kcal

Wok Fried Rice

Vegetables 4 #
695 kcal | 375 gms

Moon faan rice, five spice, mushroom 4 by B
512 keal | 360 gms

Chicken @ & *#
564 keal | 375 gms

Seafood €. 4 & #
485 keal | 375 gms

Kindly inform our associates of any food allergies or dietary restrictions.

Mik ~ Nuts &% Gluten & Mustard ‘;%3; Mol\uscs@ Eggs 1

VVVVV

List of Allergens:
Fish == Lupina Soya «@ Peanuts @ Crustaceans ﬂ Sesame Celery P Sulphites .&

All prices are in Indian Rupees. Government taxes as applicable.
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DESSERTS

Crispy date pancake with ice cream =~ & 4§
364 kcal | 90 gms

Darsan with vanilla ice cream =~ # 4
218 keal | 110 gms

Pomelo mango sago, vanilla ice cream
330 kcal | 180 gms

Lemongrass créme brilée
269 keal | 110 gms

Malai go roll, passion entremets =~ # &
605 keal | 265 gms

Mandarin orange and chocolate mousse =~ # &
692 kecal | 177 gms

Seasonal fruit platter
190 kcal | 210 gms

Kindly inform our associates of any food allergies or dietary restrictions.

vvvvv

List of Allergens:

Mik ~ Nuts £ Gluten & Mustard ‘Eﬁ Molluscs @ Eggs i Fish = Lupin‘ Soya 4@ Peanuts @ Crustaceans ﬂ Sesame Celery P Sulphites &
All prices are in Indian Rupees. Government taxes as applicable.
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