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TANDOORI JUNCTION

Fine Indian Cuisine

Taking tandoori to the next level
For exotic cuisines and bold flavors
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%NDOORI JUNCTION

Fine Indian Cuisine

We Welcome You to an Unique Indian Experience.

The Apple Hospitality Group (AHG), is a Hongkong & Thailand
F&B group including the popular Brands : Tandoori Junction,
Chor Bazaar, Bak Kut King, Habib’s and Chet’s Caterers.

Diwan Chopra Amit, (Andy) the Founder of Apple Hospitality Group,
(Hong Kong & Thailand) serving Food and Beverage Industry
since the 1990s in India, after which he moved on to take an
opportunity to explore the F&B industry in Thailand and Hong Kong,
and successful Hongkong businessman & hospitality professional.

With venues across two Countries and growing, Apple Hospitality
continues to push the boundaries of hospitality with innovative
personality driven venues.

Soups

Tomato Soup Huuzidandg B 148
Fresh tomato squeezes with Indian spices

Yk R-7

Lentil Soup 12 B 158
One of the most Indian favorite
Lentil Soup in the world

FIAT*ZINGEE
Chicken Soup @/ I

Chicken soup is a soup made
from chicken, simmered in water,

with various ingredients. It has
acquired the reputation of a folk
remedy for colds and influenza

FXOR—T
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Quick Bite

Samosa ( Veg ) 2pcs A1 1n * B 158
Homemade deep fried pastries stuffed with potatoes, peas, raisins

Aloo Chaat fiunsvadan ldSau B 218

Pieces of Potatoes and chick peas mixed with rich appetizing Indian
herbs, served cold
TILFx k

Masala Papad (1Pc) uilknaansau lsasmsnzidiamne B 88
VANLAYEY LazLASDINAd laaduLA S

Deep fried papad sprinkled with spices, chopped onion, tomato
and coriander leaves

R4 JAVARS
Veg Pakora AN37uNan B 188

Deep fried fritters mix vegetables
TYPRAARYNRITF

Onion Bhaji viausiagnan B 188
Onion rolled with gram flour, Indian spices and fried

F=AY N—TPF A=A e EIOTIX

Indian Green Salad aandladaulfia 148
Tomato, onion, carrot and cucumber with piece of lemon wedge served cold

A2TATOEYSH

Raita (Cucumber / Pineapple) B 108

Taisansaasasdlagoutie (Wnena / dudesa)
Is an Indian Condiment based on yogurt and used as a sauce or dip

#HAR3IA—TI)L ~
Chicken 65 lAnanTaiisn % B 328

Deep fried boneless chicken pieces marinated with ginger, garlic paste, red
chilli powder, lemon juice , yogurt, curry leaves and Indian spices

FHRI—ATNTNIIDFEANAADTINT
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Tandoori Junction Platter viugsang - lnunvainTafsagng, & $ 1298
Uanzmagng, fanangne wazieiiiounadsuls
A mix platter of tangri kebab, chicken tikka, chicken wings, lamb chop, tandoori chicken

2RUV-—DEXARYEDE

Tandoori Chicken (Half) / (Full) B 298/558
Tnminedaundnugss / lnann1tieans (396 / LHGN)

Whole chicken marinated with yogurt, special combination of spices, cooked

in tandoor

BORU=FF2/TF77HZ (N=7) /(7)) O—AREZY RU—FF>

Fish Tikka Uanaefidgnise B 568

Boneless pieces of fish marinated in Indian spices and barbequed

74921 FT4YHATINT 4221 (AFATANAR)

Chicken Tikka lnusinTendsnane B 398

Boneless pieces of the chicken marinated with yogurt, Indian spice skewered
to tender perfection in a clay oven

FFTAVABBLFFOOTUIL

Mutton Seekh Kebab a11iuunsUna&aau) B 498

Minced mutton, seasoned with spices, skewered and grilled

RND—=DTNT SOFILIESLADTNTZ0 /—R*Z0 /—4 R

Tandoori Mutton Knee aiatwzaulgInugs # B 888
Leg of baby New Zealand mutton marinated with the combination of Indian
spice cooked in tandoor

2R =5 LFHRA

Paneer Tikka ADANATE BNNAIGLATDINATINTS B 338

Fresh cottage cheese marinated in yogurt, Indian spices and cooked moderately
in tandoor

frEF—X

Mix Vegetable Seekh Kebab wauwzauin1iugs 318
Minced vegetable mixed with Indian seasoning and cooked in tandoor

BEOERE

Tandoori Phool aanNLUANLNATNURS B 318

Broccoli and Cauliflower (Florets undergoes a tandoori reincarnation with
mild Indian flavours)

2RRU—AHVUT7ZD—E7Ov)—
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T)’s Special

Shahjahani Butter Chicken wnvlntiunauzidiame

A unigue combination of chicken with smooth tomatoes gravy

NE—=FF2 FFOEMNNI-AQIZ—UBIAVER—>3IY

Chicken Tikka Masala wnv'lasadyiiviauustdaing &

Chicken tikka cooked with tomatoes onions masala

FEY FAYH YT TULFEVAY NI MEFZAYRYS

Akbari Chicken Roganjosh unvlnlsnuta

Tender chicken with roganjosh gravy Kashmiri style Chicken with fenugreek leaves
in a creamy gravy

FFOHD321 BRETIRXTV—OAN) DAL —

Kashmiri s Mutton Roganjosh unansy3uns1sn1mlae

Mutton cooked & simmered in a gravy tradition Kashmiri style

Xh>OA>>azaSL0TRANIZI—ILEDY—A

Mutton Knee Masala 2aunzqnznan *

Chef shows off these flavours and techniques by slow-cooking tender mutton
shanks in a delicious sauce seasoned with cinnamon, cardamom, cloves, ginger
and garlic

FBRAL —

Pindi Mutton Rara unzuaraLA329NElda1auLaN

Minced mutton and green peas flavoured masala

F—NXNYER—FZLAHADIFEIT)-—VE—-AXYTHE
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Veg Delicacies

Mumtaj Kadai Paneer ynifisnila # B 388

Fresh cottage cheese cooked with tomatoes,green pepper and Indian spices

F—XEAHL —
Shahi Paneer Makhani LLANGadULAL B 388

Fresh cottage cheese cooked in rich tomato and butter gravy topped with
fresh cream

NZT—XNZHhYT—F—REXHAZVY—A

Paneer Butter Masala wnygdduLfaiiia B 398
Cottage cheese sauted in creamy basic gravy prepared in butter

NZT—NE—=XIXYZT XA RANAZ =Dy T—IF—X

Mutter Paneer WO aULANNENADNLNIZTE B 358
Fresh cottage cheese cooked with green peas and Indian spices

- — .

5EF—X

Lahori Palak Paneer wnssn lannusiaduifs B 398

Fresh cottage cheese cooked with spinach along with Indian masala

F—AANDESNAESF1—

Mutter Mushroom unsiailsesiaviavian, Nxdiame wazas B258
Green peas cooked with mushroom curry and Indian spices

BEEeFX /AL —

Shaam Savera s @351 (%58 ¥1lalangn) W B398
Cottage cheese balls pikes play hide and seek in the spinach puree based

gravy

FO5NAREEF—AR—IAHL—

Paneer Bhurji HAZEUANTILATDY B398
Cottage cheese scrambled and cooked with onion, ginger, garlic paste,
onion and Indian spices

RYKNZ—)
Nargisi Malai Kofta unygiduaa # B 388

Fresh cottage cheese, mashed potatoes stuffed with dry fruits shape into roll,
deep fried and cooked in a rich homemade sauce

F—FY X514 A7 F—RERT REANEO—LEBREY —2
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Non Veg Delicacies

Curry Ly
Tossed with onion and tomatoes and tempered with crushed coriander,
mild sauce

AL— FERE, BYXREZIILTIAYDAL—

Goan unitAnla

Prepared with Indian spices and cooked with coconut milk and cream for
a hint of mild flavour

A7 AVTFATANAAREDAD T YV INI S F 21—

Palak sadnnai

Mild in taste green in colour made from spinach and Indian spices

H—J BEREREEDELLESAARORZ A AL —

Vindaloo tnItRalaxuns

Very spicy and taste red in colour made from tomatoes and Indian spices

EAO—F>EZFVRTH

Madras wnv lninuzan
Spicy in taste made of coconut and Indian spices

REAZAAAFIVEAVTATANAS—>F 21—

Jalfrezi AANNTINLATDINATYU INTHA

Cooked with fresh green chilies visible onion tomatoes and capsicum

DYIWNTLD IV IABEDSD

Masala 812181
Made from variety of Indian spices and yoghurt

S@u i) L5

Korma stadusu3diiunIue

Rich sauce with cashew paste and cream gravy garnished with cream and nuts

O—XIRBY—AAZ1—R—-—ANET)—LA
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Kadai daalaatlayany

Boneless meat & peas cooked with cilantro and added with Indian spice

and green pepper

NEARRRIABY—ARETI——BRINENT U

Bhuna #aliaviauuag
Fairly dry curry containing onion and spices

RIS S

Choose Any Filling |l
(anAdrunsatdandszinnaatiia’la)
HzZEi#EATLZEW

Chicken(iifa’ln)  $388

g = .

Beef (1i1a12) B 488
SFERTS

Lamb (1ilany) B 488
2 L

Fish (Uan) B 468
¥hr

Prawn (nv) B 588

ST
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THE BEST
INDiAN FOOD
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Indian Veg Delicacies

Vegetable Jalfrezi AANNSIN Qb AULAUNITAL B 298
Made with fresh vegetables, it is spicy, tangy with semi gravy

BEEFRANY) OHFXB

Aloo Gobhi Banarsi NafNNLU382171 B 298

Dry dish made with potatoes and cauliflower and Indian spices

70— I8 T F&H TS T S &S TR —R

Aloo Jeera ag 351 B 258
Fresh potatoes cooked with cumin seed, Indian spice serve dry

O—3 7a—RT DY I UEK

Baghare Baigan Masala uzidiagnafianianan B 328

Eggplant, cooked with onion, ginger, garlic and Indian seasoning

R

Mixed Vegetable Curry LANN1ZNaIHD B288

Garden fresh mix vegetables with Indian herbs

BX0OBRYEDEAL—

Chana Masala dan2an lansviaaavd laalayanu 288
Tangy chickpeas in Punjabi Style
FrF IYT EVREVELIEDNNVOYERZIAIL IYS

Bhindi Masala nszi3suiaaulng * B328

Fresh Okra cooked with cubes of onions and spices

EFAIVT BT LFAIZEFTZFRMINANARA
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Dal Bukhara aaansuafduzigiaine B 328
Velvety smooth, is a slow cooked black lentils simmered in a
tomato based sauce for hours

BEEAL—

Punjabi Dal Tadka Wali LANatviaay B 268
Yellow lentils mixed with cumin seeds fried with butter
FILZARDEBLUTAILDA=) I EFY

*LUT 4 IIERET CTREDAVRELE

Maharani Dal Makhani wnya61 % B 358
Black lentils, kidney beans cooked in low heat and mixed

with black pepper, onion, garlic, ginger and garnished with
cream or butter.

FWIA=ZLYTAIDTY)—L s —FAAEED






Amritsari Naan unuaaald Fa diuelsd uaz ia3ane # B 138
Refined flour bread with onions and potatoes

TLUBNILTFY

Butter Roti uilvurusssuan B 98
Thin wheat bread baked with butter in clay oven

A= T
Keema Naan #1UlNE * B 228

Refined flour bread stuffed with minced mutton & Indian herbs

*F—IF
Lacha Paratha ¥ unsay B118

Layered whole wheat flour bread and baked

5= LINT—5—

Aaloo Paratha Wwiiun5v B 128
Wheat flour bread stuffed with spicy potatoes

TINTZ BFEFANAS—KRT
Cheese Naan Zauu B 178

Refined flour bread stuffed with cheese and herbs

F—ZF>

s o o ecpeinas
sl
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Biryani

Biryani is a perfect one-pot meal that will last you
for days. A dish that incorporates traditional
Indian flavours, the Biryani is a mouth-watering
rice meal filled with marinated combined in

different ways with a variety of components to . .
create a number of highly tasty and unique flavor Mutton Blryanl * $ 698

combinations,aromatic spices and onions. DIINUALLNE

Z A Wzl " FhL E V) =

Fish Biryani B 588
w1nNNlan
J4v1 A LEUYCZ

Prawn Biryani B 728
ANINNNNI
12 REXBEF¥—/\>

Vegetable Biryani B 368
PIINRUANA

@?R@(@ | AOX UNIZVE o

Chicken Biryani B 488
AIIUNA LA
FEY NRSINF4 &L EVVZ




Pulao

Steam Rice 2U1211du16 B118

Indian steam Basmati rice

AF—LT7A4 R

Kashmiri Pulao 1n7aualsuidlanataaiiies B 238

Saffron basmati rice cooked with fruits and Indian herbs

Hhoazy) FTS5F TJIL—V&&N—TAYSAR

Jeera Rice &5 B 198

Basmati rice cooked with cumin seeds in light butter

D—IFMARVIUDEEENE—AYSFAR

Spinach Garlic Rice #13nsuiianein la B 238
Basmati rice cooked with spinach and garlic

BOSNAERS—-VYITA4A

Mushroom Peas Pulao Rice B 248

FIVNENIRAINVOIAULAN LA waziind
Well known Indian basmati rice cooked with mushroom, saffron,
green peas and Indian herbs

F/AET R /\>/

Saffron Pulao Rice wMdndinnsan #* B 198
$TOVI =S| R E—R N0
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Chinese-Indian Style /A\

Fried Rice (Chicken / Prawn) B 468/668
Fnadlaaau - duda (la/ms)
(BRAMBE)FY—/\>

Chilli Honey Potatoes B218
NUESINBATINUIHY

FUNZ—RFT K~

Veg / Ghobi Manchurian B 298

aannzraraLlEINIUE laaLNUY
BRIXFaAUT>

Chicken Manchurianlndnalaguuuy B 358
BRANFIUT >

Chowmein (Veg / Chicken) ianiialaasu dude B 298/358
(BFX/BR)BRETEF

Chili Chicken lneimwsn B 358
B¥FERD®

Chilli Paneer ZaduLiganilsanminu B 328

F—F—REE
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Desserts

Gajar Halwa # B 158
uuuuuuuuu (N3 da1)
ASTVIY

Gulab Jamum - B 148
Navalu NN (ASNTaUDALTDN)

£V RFH— R
Kulfi Kesar Pista B 168

loaaSuun (naW tniwas Aann)
BRET A AT U—LA



www.applehospitality.com.hk
www.tandoorijunction.com.hk




