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ABOUT US

Pancor Restaurant = now 2 hou=sshold name for food bowers acros=s UAE Qatar & KSA with more than
% decades of experience, the dedight and satisfaction of cur customers remain our-top prcnty. Ouality with
vy b st h g il P o e Blegnal g Dijr e ik Py o i £ L el raeon kg Thas fle b kel it barss al Loste and

appettte aoroess Aro b Hotiona, India, Palistan, Chino ond many more

Cuanching your hueger and thast £ much mone than bizinessto = The smils on yours and your amily's
[ace e il galfe DU el orliets more hien 300 delese e for yisal T ahchatie |Fom, AN Caslnd Atk
ubrreat b aReE esie Due etafle are dess il gy N eRten Lo yolil WElEdd, o cRRe Yol Rt 1S sy
supgpestions. frins with us and we maka sure-that yoa anpmg it We tako our responsibility samsooshy o srsue
[ lusr YLD ) O WL A

Thank You For Choosing e, 'We FHopde Yo Wi Enjoy Owl Direng Exparénses Todsy,

Sificereliy .
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CHIMESE

COHFIHENTAL

TASTE THAT
MATTERS...

OUR BRANCHES

LNITED ARAE EMIBATES

A Qusals Abu Dhakb

Od 2616 9032 Oz 5592 Q77
Ehelkh Zayed Rood Ajrman Reshildlyes
04 F960 OBS 06 7444 BTT

Al Hahda Ajrmon Lucky

04 2383 330 06 7433 655
Sharjah Ajmon Al Hooth
04 5342 124 6 Ta44 922

QATAR

Al Khor Al Ghomafo
4415 4343 4432 4343

Al Weikra =pepss. Al Hilal
A4BT 4343 4490 4343

Al Mansauro Express. Al Abha
dd44 7151 51754343
SAUDH ARABLL

iMeoca +5366 56 331 1796



[ PANQOR

[alnd ¥ et lala
ol slais sl Set | 3 posd B &.50
Special Tea B2.00
B D & ﬁ!?ﬁhii B&7.50
Special Coffee #3.00

A5k ala )
lwg/ sl jgn Putiu hadala £87.50
Hodichs © Boost B 4.00
L ke (1 Tosmatis Cdnideon | thappam B T7.50
Sada Doso B 6.00 ;

kbbb g
g7 Chl ldivappam St B 7.50
Sei [hosa B 650
Clioo Rt B7.00 badalaCaeen Peas Cherupanar B 5 /B0
Luwigs Masi s Log s s Aluug) ooy L
Masala Dosa B 750 Fgg Roasi Egg hunama P6 B2
ik CTT.Fr PR T
il ot B 6.50 Mind Tiflin $15.00
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) PANOO

BE TR HT

Ly
Pesratlin

gy

Atla Poratls
L g
e Posastin
ET T
Ml Pownitn

(3@ gy oyl
Cevion Pomtta

olilas

Chagsathl
iflog gy el
Chq:ul-li Pomall
oLy

Nevpathal

folilis
Vellappam

£2.00

B 2.50

#2.50

& 3.00

B 4.00

82.00

8 2.00

8250

8250

Bod phgafolgy
Patin Whead Putiu
0 Sagali
Tl Bobi

ol 5)gald
Tandoor MNaan

ook
Butter Maan

ool gl
Cardle Naan

Lisigs
fain Raubcha

&1.00

B#1.50

B4/5

8 2.00

& 3.00

B 4.00

B 4£.00

*4.00



RICE MEALS

lige 2ang

Sotla Meal 13,00
el dung

Barik Meal 2 14.00
gl i

Pesthi Chewru &17.00

Poytle hesrd 8 8 trachibreia) bsd @l rrmal asspapsid @ hanarg lealf far
Iy AL e Seiiety, This packed lUneh e rles, 5 Tlasariul s
ool enir e, Irledd Tlah e cfvicsash, pickle, amd & bolsc sgg, il Nty
g 1y FRLEN The warrnl b el aieema

i i
ChatiChors 518 519 820 B23

Chain choru @ 3 combination plate consisting of rice, a-vanety of
CurThes. and no-va (e, all sarved 10 4 wide darthan pal

Bl il
F IH‘IIJHN #18.00

Eradhl chem siso Enown == erachs chond |0 kovaia msat o, s 3
traditional matatar dish featurmg maatand rce, simiar i bryam

e vkl el d i

R i Rk

[ PANOOR
RICES
Il Lol salc il
Matn Rice (Motta, Barik) =8.00
el
Chres Rice £10.00
gl i
Curd Wice £14.00
Lz i
e Rleo B 14.00
INDIAN PULAO
Sl i
Vigetable Pulac #15.00
ol glas
Chichen Pulao #18.00
gUpmal
Mlumton P £ 21.00

Asluio oy
Chilclwsn P Birvand B817.00

Chachen dem biryan 5 3 sawony chickan and nco. dsh incudng
tawors of chickern. nce, and aromatc that o shesmod fogathar.

Dot Drum Birvond £19.00

Bl churm Birpoml isen Ty verfu | mnd ot noe dishwihsrs marmaied
ek |5 cocked amth fragrant Brvani oo esing the cocking maethod

figlure clouw il
Fish Doy Blivomi B&20.00

Tk b b Ay, Tl arnd dicious. bivgand prepaned By laering
Tl Ty ) el 12 ey iR A L of fice and Sooloed B0 perfaction

fploee mod i
Misttoay Duam Bfiyawnd &823.00

Whutton dum birvani i =0 Fomatc nce s mada with: layees of
tanrdar mutton pecss (o goat meatl fragrant nce; Heep fred
rrilor. anemistic mdian spioe

s iy _
Vogedalsde Birvan = 16.00
W gEtalde i R NetarPdl disrrdetid ¢l te dlik Fidae sl B
g, wadlous vige bl 2rvd 8 blaid of biryend ipime

AL
Fau Ilﬂ::-ﬁm £#16.00

EQg binrars, aRG bnosm & ancda bryand & 8 M fd sclin GxsEn
fliae il Teariibhg Pragrant Blryenl ded, e Mrpbale aghe

alg) il
Pranvvns Blirvani 24,00

Pravwims bEyanl is a Navoful, atormatls dish chat lasers fragrant
B sl Wi suceldant spioad PR

Ayl paat Pl bl T e

R —

Aol Ul jangtaa Ly
Hyderabadi Chidhen Dum Birvani

Hydersbadl cum binyanl 5 & shie of oinan crigimtog from
hydorzbad. indiz made weth' baomail mos and chicoon

£19.00

Bolua sl jaa mal Jlagy
Hyderahadi Mutton Do Biirvani = 24.00
Hydemabadi mution dien binenl s a faverful indiar rice diss

featuring tendéer mution {goat meat] and tragrant basmati nce
cochad Wwith a biemd Of anamaEt spoe

i gl il

Lagon Pothl Binant ASDP
it A (FHRba | LEbF | Frd lhedfToe!
Posthi Bl P20 2NN1B 22025
Lt pday E.HJJ.I

Chichen Tikka Birsand B 26.00
glabi ploa iy

Bambsoo Chichen Bvan £ 24.00
gl et |l gy

Baniboo Muton Birvand B8 26.00
ool el il

Bamboo Fish Brvani B26.00
gl g M 1

Bamboo Pavns Blivani B 29.00
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=l Al b e L

fﬂﬁ Salacl #15.00 { aesar Salad & 20.00

A safad wa dcd ponsiprng of mied ingrod e nes, regeent hrageiahies
Ty v Ty (il by Sy winnd byl 0 IWE TONYY T oy T, DGR I R
b [l e AT

kgL
Tabboulch £15.00

TaEst=oulelh & o levantine sdad of flney chapped parshey., oosked
Bl gur, Roenatoes, mmint, aid anich, ceasaned Wil ofve =1, eron
i, St aned Svwiet fesdpes. Shovie variatons ol boiise, o7 e

BTG R  Ereeact of Dukgis

LHIRLE
Fattowish £15.00

Fatioush I5 a3 lsberness =lad mada from toassd or fried plecos of
ihvulo® parmbindd Wil riesd giesns wd othad vegetables, soch

s pdiihe, cucumber o Dormdtosl. Fabinosh B poplalan emong
sommunites e keant

L gl e
Chlental Salad £18.00

Crfental alnd abo e ot asisn G hinese chickan et & a
rimind kel with seiar-inspired Ty

L jdi Lt

Pumsin Sodiad &18.00
TisEan salad | 2 creamy wegetable taladl e made Wik balied
wegatables In creamy - mayonnass dressing. Momally, its made
WA Bl polatoes cROER PGS Difore BEing Tosesd with
sarnichans ard cogted In a8 msyonnass salics

Ean P L R TR I T T IR 11

g ———

Camsar salad is made with romaine etieos, coutons parmesan
cheess, and capsmr drassing. The-dressing Is 2 mibetune of ollve oll
lamos jidon; wercestershire asuce. diar musted. and garkc

gaiog g'.i:'.gﬂﬂ.h.l:l.l.r

Avocado Vango Salod = 20.00
At el wedel 16 8 sireing - End akinenl deby Gipcalls
fedtiming 2 Sombination of dlced avadcads, mango, and i
mgradioras ke red orfon, dlantre, and & 3esty ma dressng.

molynars
Canifle Pt B 6.00
=
Hummis E9.00
Al g e
Hummuns With Salisd B18.00
i:r.kﬁ-rrnﬂ-i-v S

bommmus Wil Beol £820.00
JAiiL e
Min Pl & 25.00

SOUPS rrasees
:- HEATA AT
; A e e guinile plaady gy
|zl jlents ] Auevnl=ag 6 s @ jaali ﬁl—é'-"i‘—sﬂ Manchow Chichen Scup B15.00

Fiot & Ssour Soup ey Chi)

Hotandeoarsoupe 3 popularchinemsoop knownforiis contRstng
Rarors ol spley nred our. L rypdeally comimien o brotn thiskonesd with
cornstarch, ofen with irgredieeds ke tohs. mieshrooms berrboo
shoots, and egp ribbors.

lglaad laas] Gglha 8 )3 G4 gau | WL (OS]
Sweel Corn Soup Ueg Chi) B13 215
Bwoat com olp le a3 lnde chmess shyie soup made eith mised
vopgios, sveet corm keenels & pepper; Sorve as A sarbar wath
biread toast, noodies or st

glao/ i hd ushe & i A T
Cheir Soup Veg Chi P13 815

Cldar soup Is # 50U that & mads by simmanng vegpes, & o megat
1Fs P s sl the Masaere mie neleeddd THEGE SO0 e el 2l r o
ars great Tor these o o ol dle

g puiamuislo by Gt 16 G jga

Creean OF Tomato Mushroon: Soup 2 13.00
S8 i

Dl Soup B13.00

il i il

Chickow  minncheny poup B oo posndar, Aoesful snd  cpioy
I o1 resias g p B i snredised chickar, wegetables, and a moh,
&l iphtty thickerad Droth, ottan gamshed with onspy fried noodies

gloadoyyhdrig.n
Cream OF Chicken Soup B 15.00

Erazm af chicken coup i 3 thich, cresmy soup mada wihh chicken
brcah, mulle ar cream, ard thickemad with floar or comistard

B m yygal
il Sowip B 16.00
Seafood soup loa H:mr'hll and oftan hearty =i fosiring wafos

types of seafood, such-asshime, ecallogs, clams, musssls, snd fren,
cookied an 3 bioth ar eeamy Hase

ol p g gt
Mackn Mudlon Soup #16.00

Ik rruthom sou p, atse Known a5 attin soum, 15 a tradibonial Bemks
syl rrurtton soup . kricae for e fich aromatic: and spicy flesdrs

2L LA Gaui s g
"irnulﬂlmuf French Saoup ASP
Frignich oreon =owg is a soup of corions, gantly fried and then cockod

In'mamt stock or water, usoaily sared gratindad with croutons or &
larger plews of bread ¢ 1 walif o an iR
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Toplas
Chichen 65

3l jgau il L plog
Chichen Diry Frey Sortind

wols ke jails plas

Panoor Speclal Chicken Fry

ETTHL 1;,1.:11:' glaa
Citkspy Filed Chichen

Aips piaa
hichen hawathi

moliLigs glas
Chichen Kondutiam

merepakead Ceklimaiesl sl

i e
B178 34

818836

-
818836

G .
#1188 36

- -
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| el
L
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wlal prgla
Dirasgien Chicken
Ciraginn chickern & § populir mflan-cneia NHenn Sl Sdeved Wi
ar) wgaet e, slarter, or sicls chyh

[ 1ALF T P
219838

450 ol ploa O T
Chichen 1ollipop 819838
Chichen lelllias & & popllai hds-Ehifksds appaelize whishe §

frenched chicken dromaties mannaisd and than bater fred o
bEsked untli orsp.

Papchan Boet Chilli 8198638
I Bl [ A fevdae b i oo et P o SO TaE st ool

nref coshed mesl 15 coated with cem Noup and rmaids, deep-Try the
pReces and than lomsed &L S0y 58 6ns, Chilli sauce and sphces

Beat Kondatinm B 20840

Thi ket julsy B dhalleloun dalg Rl el ke lanillerranml Docalrg
a dishvis mot easy, but sxperience ghes mnfidence. Similaty this
flavoriul beaf kondstam isnot ust'a Havor ooqpdesan.

i Lot

T
French Fites #6 B12

S | A R | ~ PANOO
camtt  AEETAUSANHT
= . e _nm 1"_'._‘.L.|.IJ . I:U_-I-L!J HAL~ UL
LS R G - e
Sqquid Golden Rings 5194 38 Spinach Delight B158 30
Sl gohden o ane § ppulid sealedd 6ppetlies (Hal st ~
of Gite-mpesd rings of soplit that hewe besn bwitsnsd and gesp-fnsd .JMII;EE«JJ R [ HaE T FiEL ]
unkll crisepy and golden Brown Olbora Salt & R?ﬂﬂ'r 215830
e 208 40 Citspy Fited Vegetable #15 £ 30
YT U -I.ﬂ 3 [HAI® 1PILE
Hsh Yarunal B 208 40 Gobl 65 B15 B 30

IRl varLivil, B ke 56 resen vaiussd A TE I B 8 st irdlan
Eryle of piwpasng Tibtd THI, particuarly popular bn tamil hadu.

gl AL 1 LV
ﬂvﬁ Yisrunal B8 42
ety plan
Dvnamile Chichen £ 29.00

Dynamile chichen & o popular appeiier fealuring origps frieg
chickis piecss. (osesd it 8 cheamy, Spicy sauoe

AT L )

[hvnamibie Prvns 35,00

e b ey bl Ll crmy

G 05 = o delious cospry Tied Bpeetiper made Wit caiNowe:,
spices, yoghurs ans Rers 55 Toomes sro Uts popolar stsies |
i [ralarm restiunimis

T g uiis T
MMushroom 63 816832

Musleipomm G W popubn moaith Rilian SERMEr o apieliier, wiimes
ey chlchiian 18 bl T Lisngg mioe heeores | Rt ol charkasn

T il [ HEE TP
Pancor &5 BT B34

Posmar 84 = o popular Imdlon appetler & dnoch mbds with

gt g T pransser [[ndian coriage &leess) b s
thontossed ina sploy suco
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Maiin #ias L
Chichen Masala B8 32

Chickan rradaa 18 & @rmphe IMaBan disd rrsche With chécien, spiape
P AT TV v D T Do S o] WY 1, TARI, PO O par @it

i ol gun ploa .
Chichen Chukka (Fry) E16832
Chikks mears ary in Tamel, The splog dry chicken chukka & a

Seih ndian disfrlchly manmaTe Witk numeiaus Seed s, 1T s Wsn
servad In 3 eeemd r||-_|,' corgichanoy

|'I.EL'..||"-‘_F..‘-“-|J wﬂlﬂl [ _HalF 1 FUR
Ol by CToilli (sl Thisd B178 34

CHIIN chichan = & popdlar mda-Lhinese dish 1hat eses chicker, and
= of Hakla Chimoss hawitage, In inda, this may nchudo- 2 wanety af
dry chickan preparatiar:

[ end] Ciasg j plas L
b Boasi (Sasimi Ly 17 8 34

~“hicken o o diey where 3. chinogn e soglage] aoheclo o moporn
Ty By Iy o, el g ol o o, T Sl T Pl il el Dhes i

e Skl s el sslr

- -

[§cabiemi], fale i
Chicken Pepper (Semil Cranad

Pappad chicioe, alel WPSWn 6 pieE Tiy =hick [T

B 18836

shucken masala, @ 8 pepun indian dsh particulany From Sauth
el Charscesyibed Dy 1R Spidy Bl Seppery Mg

g e wnam] 2l jaaaelaa [HAE T
Chichen Hyderabadi 1Semil Gany) B 188 36
Chickn Fycassrabaidi ia & rich spicy cusry from Wydsdabacl, 1% made

wih ohickalh, carafmeabzesd onlonm, YOG and RoRratid sploed
usuially wefingt tmminkees

[ 5 ] Lo gy gien [ TP T L
Chichen Famuma oy Blab3Ie
Chitke Kiuiisme W e mdd G ey IGlen Gy Weele = S1TS A

= braieul m 3 sauma typlcelly mode wiEh yopurt, cream. andfoe
ooconut milic along with a blend of smmatic spoes

giaadin [ HAF ¢ FiRL |
Chichen Stew #1183

Chichken chimy 15 a- daliclous rmesd wih chickan, potatoes nrd G
potSE0Es OMong and J[rrms (s all simmered in & rioh- ssasonad
eF e bt il Bt

l5ils] ok plais L a4 ploa 8
Chicken Purdabl (Curmy) 12 836 hichen hadail #1186 36

Chechon penfabi, alse dmoesn ae punjabl chicken curry, o popular
FParth ncd b den Teaiud ng chbosar cooked n e ik, Maswertul grossy,
T Witk B Tainso-nlon Daks and afcrmatic apioes

(uac] 5 ygolgs plaa .
b I |H|-.-|||u|i Usegpiid #1848 36

ERCEsn l'Hlllldr:IIJ'l |6 & i ar manaaehliien iy G S RO
Teai fow ffek spioy and eeristle Ravni W oodalrated Trar (he ey of
kdieapun by reaharaelviea, (edla, ored 1 charmmesipes by the s of
rn-:.l'.l:r £ Ll S5t el SO i i ARt

| old andy s §pol #ag) glaa [ RAF T FUT
Butter Chicken Mone Somd G B188 36
Butter chicken w = claree indon fch mans with marmated £

grilled chichen [tandoon chicken|, simmenad s 3 creamy tomats
gravioeny

Muinaay) zlaa G
Bumer Chickaen YViasala #1985 38

By cldckan resal, @5 Knders s rrargh makhen K e popdar
Ik digh corra ity of o ilod cieckse o o dolr, cnmirrey Torn - b
SRy, spgeel Wit Ganar imsslE ard ofhey ancimalie IDGTEN apioes

e e i rd s ddrd ey

Chickan Bidal ales B ms karahi cHcken =23 pesiites ifsh fisrm
the indian sobocomtines. Chicken & slow cocked with tomatoes
and sploms A spedal iron wok keown as kedal

|t} gk gl e
Chichien Radal (ol P19P 38

Paestanl chicoan karahi, 3iss known 22 Kadal chicean, & a faeorol
arl e thess dny cunmy deh kripayr for mg noh rematnoess anr wee
of frosh ginger, Qantc, and Fomatlc SpCEs

IMie 150 by L i
Chicken Tikda Masala 8198638
Chiekén Ukla Fbasla Rl raastad chicharn B oa ey, aplpad

tomaty suca. Enown far (s onche tangy flawor and vibrant
oranga=ied coor

A5 il gl L
Tibckin Chaettl Corry B8 258 40
Chickms chatti curry &= a kerala-snto dith cooked in a vaditionsl daypot it
ek @ g i by Mol Cooking inasrPsn oo ek good tadio to the

£y It gomed. whall with roe. parsia Ehapati naan, apeen, diyspeam, #



BEER & UISHN

| 1]
>
=

HESTRIINART

e 5k mal [ HALF T R
Beof Masala 817834

Boef masala ks a rich; sploy indian dish made with aromadic masala
T 117G OF 1] S yEd 'L H dloet, R redFas, of e it Bidgcls

gLl e 5 oy | )
Beet Varttivathu Blab 36

Flespl” waraisheathi, oo Herala Teead Ty, 183 nicy ary bl incest [rom
i la, Bleesl 5G] WL Sl ety Ter) Foasted Uil sy Mo
A mhTeast dry

o 1ial o g i) mal T
Beer G url:lu[h'_'r BB 36

Besf cocomut Iy of boal ulasthiyati, is 2 kerala dish whens beed
iE Sioascookod with spioes snd roasted with cocomaat until crespsy

Sl by el TS0 0 1O
Beser Rosasi 18 & 36

i imETE oaa Peal - e gt Bars el Foae relery te 8 g ol
el beed thait o8 fyplealy eoched |r B men, thadigh T eam alss b
b o skt B ey Codlksd

ad Lig a5 440 ot
g9 51 h ma e h 18

Beer Varuthanschatha

Beet Peppe

[ HALE b FULL |

B 196 38

Igld 5 s raaf
B Tawa

[ _Hell ¥ HoLL ]

B 208 40

= TRl MELLER TR E S

Log o5 s o
Beof Baeruma

B19pB 38

T BuFuama b feh and crea iy madiar-ay e Baed claimy Krvdian T
3 FiEh Al creq iy iy : 7 Wi
106 FeE o rat s TIguF RG] Ter i iyisal

51255 4hy mal i
Beor Kadial B19538

Bosal Kaclal s o cleliciomie apagy B TssoaTil disk orcde sich T fieast
st GFaaa, Lo Glrer, gires & fredl Groi il Sices

el leps & o) mal
Beeei Faunnapiskan

L o

819638

Beer St B19BE38

Bassl itign 1508 sl et Deal (el B1ed miesl] B cooked |h
Trigiabel, ooy wtith w3 T el || bl oot abomis Lot PO i Crdia. Ul
1 el W gmncter onsd 1 Masnrg melhd Engeir e

Sk e 2
Beet Liver

st it 5580 e G
Beet Chattl Curm B 258 45
Bl chatti cumy B & Navorhid kerelasrybs ol winaoms Desl’ |
Ehonie=Eorcskeidd Iy A ERrThan ol (el waeh @ DeEnd of spices aid
Ean reaited ROCRTSDS, GWPE 1T 5 uhigile, Rty Taita

M TQ N € UISEING - PANOOR

blotam= [ fef TR
Mutton Masals B 208 40
Muiton cumry see krowan an mutten maessla or makton gravy w3

dedicicis indian curry déon of soft tenoker chaunks of maat in 2 socy
S0 boaTTata gray.

[ vz ] g oo L
S luticuy Plosi = f'.q'.n_'l.? B8 L2

Murttion roast = a digh wheors muuttom iy ooshmd mnd ronEeE ofheEn
Wi apices ardd Eomatics W Carn b |'|||-:|||H_-:! I WL s

Sution kadal {Semd Crayy) B2l 42
MLIEGE kel ™ 6 jraguigs ol rxHan g 00 goalf]ervEl S

rooknd with tamatoss, ginger, garic, graoen chillies and 3 spadal
sen Brargd kvowen 38 kadil rusdsla

= Pl § .\l..ll_g-_u o=l | HALF | R ]
Munon Mughbal Seml G B 216 42

MILET rrvuistila) & & el sl flavorful ireEaaes calisy, Riveen Tar 1S
EdsiTy MUETY GF ey A Tendlel Frittan pledes

[ e ] L gamcd | HE P § Py

Mution Do Praza (Seml Gy 218 42

rALTE el gniars: 18 n papilar | i dish ke e ol Dyl
gravy and the g enarous se of orcns

Lo i) 5o llas m=l O =
Mutton Kedhapord (Semi Crnyd BB 42

Mutton kadthiapari 5 & faory, spicy indian mution cuny originating
fromi tha oty of kelhzpar in mabamshica, ind=s

v Y S TERPOTE T

=

b po wuad g olog jaad [ HalF T Pt}
Mution Rogan Josh Semil Crasd B 2= 432

kATe Faan A0l 16 & MeagrfE, saaralie ard Edrle neling ssivy
o oy
woecilially Pram the Kasbredd sicipe

el aioy o
Mo St BZE 52
Mitton steaw is a hoalthy dish made by simmenng pleoss of mutton

[shaep el in & Bubd e Wil wgetablos, usiE e AwEil |

banader

gulibl g jla oo L
Maton Vierutharachatb B21E8 42

Fgton wanshaRchatng 18 o Mavorful ke R-STss muttcll Curcy
e ractErihed by (ke Aely gy MmacE watly raaites ensarit g
EORCQE,

IéJ_D |_11.|'_'|_I| '9.;[].!_ _.15 |i|__|.| - --I'I!--l!ll-
Mutton Yoratllavasth (Semil Grneyd =218 42
kgtion - sarattlyathiy,  aloo known . 28 mubeon mast or erach

warthiyathu, is 3 popular kerala-style dish featunng bander mutton
P Ces ol Wl P aFCEmalin SRIGes Rl Rlode-toaelEd Ta @ ek, dark
b oodair

I 30 wa=d] Lo g ol EIULE TR
Moo Fasreemis (Seml Gray) =274 L2

BALETEE B PR, 0 e R e 16 B pepkilar [rdlaroliEh Taatusng
enciey riatton coaked tn e poh erea my, anod msrmabes grrey;

{'-LIEI -.:.J|-I-ll-I mal .
Mtk Chati Corry B 288 48

BAUEton Chathl cury B 3 badnionsl emlz-styie mution oemy cookod 0
2 day pot; skeo knowe 2= 3 et which rmperts = umnus, sty fizeor



VEG. CUISINE g
P— b — b T NEET AT
. - 53, Jla [ RALF § PO |
ola - il Tl Bl15 228
:I-."I I:p\ ‘E tﬂ -EI\ Eﬂ Dol tontca |5 @ oo Lilar Srlfion (8P osiie veith lntiie That ame soekisd
= LIEI Ga g e o ey, Lo Bosmpuensd walh & i of hioT of] f
gheo ntused with spicec.
SRS S et [ HALT § PUL ]
M Yegetable Corry #0820 F‘il-"d*:l L LT
Yl Whisklwaeni 815830
Lo s s G Bk i et duT, Ecki Eaae Trabit. i, Wic Fou:
Vigetabde hunme B4 828
s Uil i
o gl Y T Chana bisaka B4 B28
i Vvl B4 8128 Chama matain. alea known 3z chole masals, & 2 pepaular indian dish

Alnd FRLITEE, Sk ki b B Al frikdvail o1 potans Bustel maiala,
o popdlar IS n ik Featuring Dtatosg codaad |Bob Iy,
CaIftiony, N0 gy ToTRIc-besad gravy.

=iy gl T T
o Palok #14H28

Al palakis s popider ndan dlsh consisting of potatoas |[aloo) ard
spinoch ipalak] cooked togather with spices.
| HALF [ FOLL |

gl :
Ko bl B 149 28

&log pobl = 3 poputar irdlan osh made with potatoas [losd ang
culdevwdy [qubi] 2ookod wiih spioo

Log po Ll Ll T
Saovarainn karuma B15 830

Hararatna: komrms I5'a sreamy, mikl spiced Indlan curne aftan
neosimagd Wil meaghlal guisia

e Skl s sl ssln

Msaniinrig e v ks ehari| cooknd Ir @ Maycefal spiced eavy

Dlugie Lol | T
Rajima Masaka B8lsB28
Raira fraEa s 5 e popular pern mdiin disn Maiurng red Kidrey

benk Emimeered In g flawcral gies made with cnjons, tamatees
ared & biend of aramatic St

st jga T
CGobi Nasala D14 B 28

Gaobi masala s a wonderul ety gravy miade by cooking gobé fiorsts
nromats, cnion £ coconut batoa pures and Mmoared Spices

IR ol s« L | HALF B Feil ]
Green Peas Vasala B4 B 28
Ly [rnal Tesesedbd vrbhr hormonsel ) ik FYvalas v e, 55t Inclin oy -]

sy ek aikh grsan peoc (matal] e the st mgredaet, e o Mol ard
arsrralhe gl gh, oty Waafiri i 2 e ard shaarmy Lol Dinl oriy

VEG. CUISINE - ranoo
— L S cumdt  EEETA L T
Ul fog i il B
Mleeshroom Masala Paneor Masals Bls B 28

BALNT OO sl 6 vl b lenoesirry Fra s wWith mosheoos
coskird in 3 spiced groy

JLh O Lk [k N Full ]
Mlrshrownn Wi & 15/ 30
RALRMFGaIT EniflEr, albn Hneres i faler uthecssm of malar
Prmishiragis, |88 popudar Wadlin dish Beaiuiimg @ Nar il euimy made
Wl Hishirarms @l grees EEaL

pulmdn lensy [ HEE B
11,:1-1"..1'*1 H-lﬂh.'l[nlﬂ E‘ 1&- E‘ IB
Wog. kelhaedn g o agley miad wegetabie susty Tioem the befagur
regeon of mahamshtta, indla. & wnown tor nch, arcrmatic flavos
ane fiery hoat, achicwad througn a unique blend of raassed cpicac

a2 i L i
i.‘i“l.‘lill'll-r' Tiackisi 2314828
Fackyi vegeiabie, alss Ereem o veg kadel, s 8 popular nerth inden

clish BRRuFing minsd vegetabies cocke] i & Lhick spky Grivy,
ofren i B khclsl

i—"-’i-“.l'ﬂﬂ' [ WAE P
egelable Mahhand E15 &30
Yogetabla Makhand, dss knowT &% Yeg Malharwala & & rioh and

craammy IFcian cumry Pracs il fdeed egetabieg I 6 BUIERY,
rerfiaho-Teatedl Siage

s L= T [ HF 0 FIL
Paneer Tikka Masida Bi16 B 32

Parssr tiks mrossls = sn sl dish of paress tkhs chesss sroed e
spEred gray, M is 2 vegetaran altemiare o chicken thic rusaly

e e i rd s ddrd ey

Parwe makali 15 6 popular werth mdan didh Teatiing indan cRiaos
chessse fpneer| cocked non flverful spiced iomaio-bosed gravy

Sl Iy [HETT W ThL
Palak, Paneor B4 & 28

Falak panear s 3 popule moan deh conestng of spinach [palak|
and indizn chagte {pansar| cookod In 2 flaworful cury

;:d.ll..lu.l.a.n.u‘ G
Chilly Panweer B15 B30
Chill plurvesar @ popdlar Fde-chil iste ek oo with Sanoe coalo, oy
Prind parid Jroien chesss] (uDes Boesall N B 4acy bwedl ard EirsTy

hlds

H e e
ancer Nakhani #8158 30
EJ‘!-J-.' [ HAZ N PO ]
Pancer Fuadad #1158 30
Mae plo gl CHAT W FULT ]
Ildl'rl oy "illrﬂr; it IllH,ll-l ﬁ‘I ﬁ 3{.
IMie Bk f [ HaF §Hb
Panesr Butiier Masala 816 832

Parmin bulber rarssin alsn kngen an bafier panssn, o popule mdan
cl=y cened g of parssr [irefion chseda) conkad iy p Foh, crasny Doensd-
ELTES P



SEAFOOD CUISINE

Mg aloal
Fish Missala

Fixh rmamais s favwrful mdan dish ofens suryee g doy fry Sty g
fish ibat & rmaringtoed and cookad with a blond of ssomaticspios.

gofdoul CHF UL

1 Mol 817 B34

Fish meally;, also knosn s fish molse, & 2 tradtianal kermlashyde fsh

CurTy. IUs charaduized Oy RS creamy, cocemut mik-bised gravi
and mild. amormatic soloes

([T BT CHAE | R
Fish Mango Curry 818 B 36
Fish s cury, -ulli:-l Wriran G8 Mol MANGE Curty, |8 8 Nevoriul

south indian gleh, partcutarly popisiar in karala; that comibinees tha
ang inesd of nawy Sngs with the richreis of Coood mill

Lol Musea 4i5 T
Squid Masaks (Crny B8 336
Eouid reisa b, ake knren 25 kanava mamla or gguld roasd, oo dsh

fegturing squid cockod i a flavorf, spcy masala. s 3 popular
ssafnnd ReepRTaTion |1 indian oulsire, pRarTic Ay n coaTal segion

[ g ol Mesen . A4 L o
Crab Masala (Grany? 819 & 38

Crah masla e a dlavartul seaith indian dishowhons oab = ooaked in
a spicy, oftan tomato-based, gravy or rmasala’ its a popular seafood
Pesigsn krerden e (R8T

Claug gy L T
Cmb Roadi B 20 & 40

Cmb mzaes, alan linosyn as rganchs reast inmabyvalbam, s apopudnr pesfocd
chidh, pariciuialy 0 keials, indh i Seabures craos cosknd In @ Nevartul
senad of s, oricn, Tematos, and ol grorralic agreckenng

WY DR PR LTI T

E L b 4

F -s I’AHDDII

REETALFAMNT

L
8208 40

Pawa® Fricasbe liow Ressseful b doim el Baatiing Erassnd [On |
coakad in 3 spiced ordon-tomato Based grasy it pically indutes 3
bisnc of aromatic Spoes |1 Ke TUNTIENT, CLOTn, COmanar, an o garam
IvtaEaln, crauling & Tk AR Ly By

Al jguy S0y eyl =
an':-;[kwlnbuud 21842

Prawes dry fry, i 2 spioy, semi -grawr south indan style seafood dch
that —an b sarved @ an aDeater and a sido b T madn coUrse

IRain B3 oiug ) ALY W PLCL
Pevwns Butier Nlasala B 24P 48

Fleisa o amisr rrisepii, mheo Hows b i rsstoanl 5 i Hef anc creaiy
Irdizn di bl ockmd | na beihany tomiatn- based gravis

[ 0 s i g § Loan
Fish Buosast Seml Gravy) AS PER SIZE

Flsh foast & 3 mitFod of cooling Tl syheee 0 5 ot ol dry
It anwirormSnL, GRS (N BN Open OF coer BN oopeen Mlaimes, Do
achlevs § Bfegy eatsdnr Pl 6 edakad e

e l'|I:II||
by AS PER SIZE
Fizh fry cam refarto e thengs fiod fies Heal o 3 sodal omnt whone
fried Mah is the medn dish. in U confiet of & o o et L offan
Inchotes other sackes oo franch fries; coles bw, and wrious ssuces

Fish Chatdl Corry AS PER SIZE

Fish chattl arry, alse hrowen as claypat fish oury or mesn chatil
culry, 5 3 tradiSonal keradastyle Heh curmy cooknd 0 a cay pot
[eRarl],

PANOOR SP. RIC

Eu_.t':.puh:
Titcken Madhia

Chtchen st | 8 bhiclilondl yeermal sl fealising chichen
ool oy hel (Eossd or gellled an shaspdal giding B sy,
EFfy Bxleslor

ale plag _

b b Al
Chiches marndi & 2 populas misddis aastem dish, arlginating from
yaman, thil featonin siow- cockd chickai pnd doe |Mused with
AFGHTIARE AEHces

wgsaa glaa
Chicken Madioon
Chicken madican |5 a popular midafe eastenn digh, parocudarhy

ey e el Sasidi Brebin, knorsh 1or (08 Sloa-cpaked chickien
arl flaecriil res

ML ELG
Chichazn Majboos

Chidhosn magbodd 8250 krown i machbool, = 8 popilar mdce
sactarn rios dech, particistarly prevalent 0 tha-guif egion. & featunees
fiaworful rice cooked with chicken, aromatic spices, ard somstimes
WeETamdet ||l tonmasoes G Cantels

B Lyl 4
Chemibue Bili-vamil

Cheitag hiryanl refers 10 Biran| cooked anch ssresd noa racdvional
copoes poxt callad 3 chamba s 3 styla of presorsation. ofan
srmphaairing e srarmatic s Mavorful qualkles of the SEsmanl

AR OO TN TL OO

E‘J-ﬁ"-‘l._a-“-'_l-'.'

mprooean CulEne B ransaried v he for Broom, oo e oo, Brad

vEEan i irsing traci v, 5 G S b, ves b o ful bty o inesy
mousiataring

o create 3 maroocaEn Checken enyanl, cormbinng the
Frogrant dpkam of Franesed Wit e balesnd Branl tecke ko

Py i g

Parclis Bilivaind

Fardz birvan ks 2 ype of dam binyant w o parboied moo s lyveeod
with a cookod maat o wegotabie mivters, than sealed with a doegh
Of DAy oF L= and Caked 10 cfeatd a fasomal and arsm adc st

JUS adgr il

Pothumkaal Blivani

et bl Birymni 6 & p n-nqi,ngwummﬁl el vty Dol A
in wayanad mgion This is 3 vasoty dish and the manoe @t
ivmserTur vt Tha spley Maverful.

G50

Mution Bubdsari

surte Bukharl des |8 & Posgrant and Nasalull dds clah, poplsr
|F rrecdie sEilem afHd sarhe souilh asian cllivirss, Pedtu g Lefchs
rmartton and aroematic spices | Ike cisnamon, custiing, and cardamom

O 1 =B T

Mutton Raan Bévani

BALLTEs Fampy Erlryan | e A Dy af Birgaiy thet fealuiss 8 wivils sg o
lammb aF FUTERA (el led Fagn) 50 BN conterpiecn clom-cnakad ane
rrairlrated 1r @ Bleod of spices sl yogun



CHINESE CU[SIN

=1 PANOO

wowedd  ESTAUBAHT

ﬁ.i-mﬂﬁ Fteed Rice £15.00

W, Frisd Fies jo wn (nde Chinsds drah rmdde By atin iying coskad
rica alohg with vegaiabiss. muces in a2 wok

ey pliie
Fag Fied Rice B 16.00
glaa g Lis jjl
Chickes Faed Hice 8 17.00

Chicloen friad rica made: n inde Chinsse stye, Simcle, casy bo rmska
B adslicous fried rge made with tendar chichen, sops saues wnsgar.

Sy ool Lae |l

Boeet Fried Rice B2 20.00
Beuf tiind rlce is & oish whese cooked tica |5 stirdried with boaf,
vopatzhilat, and offen doge byplcally saasened with sow salce and
pihar savory ingredisnt

prad Ayl

Nt Fitedl Rice = 22.00
cheig | Lo |l

Pravwns Filed Rice B 23.00

Prawvd feled fice bl winh pre cockoed DEoWT i, agq, mrileid
wegetalibn anel pennd Topped with Fresh harbe

]! 5 . s _L‘

Ml Fed Rice & 23.00

& limle it af searything came Logether o wel B TUE minod Tiod
ez viiehe vy Chiciesn, Eranwn-eg ] and weg e

lalas jlera] obg i L i

Seherwan Filed Rice (Vg Chi) B817N19
i jedld Ly Lha )l

Singapore Filed Rice & 23.00

b N e T e L L

Folig ) i bads  Liis |4
Schezwan Faed Rioe Svhis Prawns) & 25.00

Srhezwnn Fried Fiics ina popular irde-Chingss dish-that comibines
thie flavars of Chinose fried ricewith schamsan Sauon

Sispittios JAits o i
Stngapore Mived Fried Hice # 25.00

T ap e i e Frieed Hios o Maearlul mclo-Chi pese cigh, @ wanalion
of Mgl roo thal wmobresinbe slevonts of Chmeon, insior, e
sarElimed Mally ol

g i
Titple Fed dce B 25.00

Trighes vice B complatn md Wik coordinagion of roe, nakics necced ind
Pl ok walmch |6 sy vilth apd oy SO rasciniliien grasy,

CHOP SUEY

LT GOULLLL

Chop Suey Chinese & 28.00
E:,ﬁaﬂ;.d.:a-nuugull

hop Suey American B 28.00
ol gl
Chop Suey Ausaalian B 28.00
g bl aogls
Chow Meln Amerlcan = 28.00

CHINESE CUISINE - ranoow

ke i)

Vogetabile Noodhs
Vepetakio noodlas- s s haalthy Chiress inspked digh whera cocked
noodias ars st fried with bois of vegetables: Fumhor the @ch =

saasned with a sglash of uUces; vinegal end bisck pepper toup
tha tasha and flmor

£ 16.00

wLisg Lt
Eagg Moodies
Egng inoodles et @ food hacks by soding & dough mads Naen whsat

ot i @goas mbo Aatabests wihich e then oot Into fabon ehapes
and cooked in boling wator

8 17.00

Blaikig (S a
Chlecbasn MSapisidlion B 18.00

Chixhes noadies are 3 dolicinie faver packed masl o st fried
Asoces, chickan, vegaiabhs A e

SloolslEdig (A es

Chickemn Hakka Nisodies = 20.00
Claizhiss ok ha pesiile e lhellam wtreet shgle Aol fuse ksl wirh
bald & spioy fiawos. Thess suir fried indo chness noodles aremada
walch @y rivcedlis, Chickan bresst, PRl segetalies and o gubds,
AT LR

g digAro

Pravvns Mooiles 282400
Ohoemy, flavourpacked thick noedlas, tendar julcy prasrs shrimp)
EooRE Lo |LsEarght S delighilully seesl, Crisp liesh wegeables:

AT LY
Mieed Meonalles & 24.00

reibae] Mool pa o0 debeesis Nl pacs@il e of st fned
tioodies with, chicken, prawnegQ. vegotabies and sooac

e e i rd s ddrd ey

il s £l gy o
Scheewon ThL Moodles B 20.00
Ceharwnn Moeoduws 8 & fasoribe fram tha iedeChineds Sulsmne.

| i coctid necclles are Sossed IR 4 SRicy, saesl ot ard Tangy
Featryimb dis e hisfuean R

wlg i lug p g A o
SCheewan Pavwns Soodies B 26.00

Scherwan Prawnk MNoodiet I an moo-Chiness dish: conslsimg of
moodke wi-fied with pradne Grd @ @ioy Teharaan L.

JAuiie g jah digAce
e herwan Vi Moodles B 26.00

Trese Scheresn Moades we 8 foite frem e inde-Chiness
CigErE A clinibs Cosbipd] ratociled B Ioseed i & Sy, Del, ol
artd Lemgy hsmemads sehe rean shuces

wAudimgi Aig yien

Chilli Carlic Noodles = 25.00
CHI Garlke Mecalles (s 5 Tiavarfl, spley noodie cish RS coim bires
coaked roodies withy & chili and garic-based @uce. often stir-fned
wiih wugEtabies and ouha seasenings

A ALE L Gia 1%
Singapare Noodles B 24.00
Girgapone noodiss. 350 kmown a5 Singapore mal fun, is 8 stivdbed

roadic cich popularin IndceChiness resauRnts, characterted by
s thim nice wermicel| noodies ansd B dstingt ourry povwder fiwees

e CF T T ST T )
Singapore Mixed Noodles & 26.00

Ciggn paere lidclke, B popltar Chiness TRl Sshy, ae Typealy rracs
wiith thin ree nocdles, cunry possdor, and a miof vegetnbses fke boll
PP, Morsg with waiimg, po jor chickien|, and reeal saushgs



GRILL SPOT

| PANOOR

NEET AT

e g A1 plas
'L|1[-|.|-.1.1'L Tkka Bonebess

Chicken Tkl gre Ddnelecs peosd oF chigkan, rrprindted in ipidied
YOG, TResaad on b MThl skewel and (ookbd o Fes chandosl

B 20/40

LT At #4513
Chicken Seckh habak B 20/40

Chickan seekch kabab is 2 type of keoab popaular insouth asiE, mada
it minced chicken, woices, and heros, fonmad inke o ofindrical
vhape on sheveary, nrd then grled ar sochked in o tondcor

il Pl o
SWutton Seckh Rababs B 25/48

wuiton seekh kebal is 3 pogulsr indian and pakstani dish meda
TECumy rri e AYVUINGN SaaT i MMk TRt 8 sapscrmd With i
shapod onta dagapars and grilat] or cenkoed cuor an open Fame

Fg.u.l.ﬂ gloa
dllled Chicken & 17/30

Grisd chicken typecally refers 3o chickan that has boen cookoed
o a il sesulting |n e ameky Mees end ofpen @ FeaslSE SpTsn
=erirepared by Trisal clyadiesn

LbLd] 5 4y ol
Beer Kb AS PER SIZE
Vi ﬁllj £ 35/65/120

iy peifl s a rchiy spiced middla exstem food with =0 assortmont
af grilkind rrenets

e Skl s el sslr

- e S—

[roonl] ooad e #aa

Charcoal (Al Faham) & 22/40
Jads ol e plaa

Charooal |':'|'11|1 B 25/46
Jaallunmaslde plas

Cliaicoal Bed Chilli B 25/46
ol luirmaal e #las

Charcoal Coreen Chilli B 25/46
S gpmanille plas
Charcoal Perd Perd B 26/48

Ehareasl Penl Ber| pelers Lo ellclsn o oiler medts thal mre
mairFal=d WA S ey S, kit a8 Be | paery and EPeer J|||H4:n.1-'
Elaieand

sbioliisoaal Lo #lsa
Charcoal Thnambie B 26/48
Cynamite charcoal (Kek refers to 3 typo-of dharcosd wend a5 fual

potentmiy for Barbecuing or rther haating purposes:and s naol
robted. o the sxpieais dyramers

gl ngy aoall e plaa
Charcoal Pollichothu & 30/55

Chamal pobichatin & 3 Rerad-sopbe cisi wosre chicken |15
iareialad, whhllsa Frlad, ared 1han conhisd IPRide & Badans laal
sy, often with a flevofull masata and = final grifing ovar chacoal
Tor @ Srnoky’ Finsf

GRILLSPOT

| PANOOR

REATAE

Ml itar
Mutton Asavis

B 32.00

L)
Lamb Chaops AS PER SIZE

= et

1ssh Gl AS PER SIZE
Joad el il
Fi=h Thka Hasmersr Filk=
Ula/ 5ale] o jglais
Shivaarma { Normal [ Splcy ) B7/B

AS PER SIZE

TANDOOR SP.

Saliplaa
Tandooa Chicken B 2254

Tandoor chicken = 2 populsr dish from the Pdan subenntinant,
characharized by &= vibrant red color and smoky Bror,

155 g5llo
Malal Tikka B 21/42

flintu tildka 1 n popudar indisn digh, tpicaity made with bonalass
chicker marirated in 3. creermy midure, than priled or bakod

e e i rd s ddrd ey

B 18/36

Panaer tRbka i p popalar Indion appeiroor and anack whare cubes
of pamaar {indian cheesa) are mannated in a spoced vopart mixtirs
amd than grifed ar baked

153 e
Hirtvali Tikdea
Hariyall Tz It 3 popuar indi=n apoobimrs krowin for B vibear
grech color, dedved from iha marnade of fresh beebs and spices

&g jladif
himﬁ Tikka B 21/42

Acharl Thia iz 3 Worth indan deh of boneles chicken plocea
marirated N = spiced yogurt and pidkla-favored manmade; than
Grakes In & Tandess of pan

B 21/42

Fish Tikka B 22/44
Fiury U b i g preofulag | radian appetiie) of fasn codiises sl mada

Froim matinemed &l ghiled o bDakied plecs ol Tek, Dvpcally
ST T P

N LT A
M Phistter £ 30/55/110

A Mix HaBor, also known as 5 Mixed Platier, isa dish that fastures a
vallaty of food, typically grilked of cooked M, Srved togathe: on
3 Sngn pateor platior,

UGS nall glas
Buryal Tanwdood Chicken B 25/50

Royd Tardedr Chicssn 1§ & classle mdlin diss conasling of chicken
marinated m yogurd grd spiees, thon fregibonally foobkod o3
Landaor



PANOOR SP

CIAL | PANQOR

giladi il 5 g
bunii bz Vattichathn

Euri]l  EEER  veRlchalbwl el e 8 Mulabes-siie  chackien
deh. specficall. 3 roast or drpfry pepanton; &E 2 popils
rares artam desh (0 Eerala clishne, &rown for ks nch flanams snd
HAGIALIE Spces

giluitlyd gigh nigs

Fundl Koehi Thadlichath

Hunjl Enghi  fglichathy orefem mon o Malobar-snde chisken
claby specificaly @ roest or dreTry peeparation. M4 & popula

PPyl et a it @b [ Reenin cubiins, Knowen far s e favan and
arcrmatic gpeas

gilalil o
Borhi i hath

Knrhl Mirachathu b3 popular and tradBicnal Malsbard desh from
tha indian stato of kerala: it irobves stuffng a whole chickon with s
E0|Cy aminn Massia and than pan-frdng It o perhactios

b N e T e L L

= el i

tawg | gl ol

Muticn Thattu Foas

MU B Lhallu Posst i 6 dmb wbsrs haiion, (e ries of 8 mlre
cheep, k cookod oftee by roacting. urbd tender and fzeorfil, 1 5an

be prepared invarows ways, from slewcoaled ieg af muttan roasts
=R+t = U g Fr T = L

CLaig |5 ARG ol
M luiton Buharl ot

Mutton Buharl Bogst, alko known 2 Mutbon Chuilcs Buhari Sova;
Iv a Mol south indian desh fedturing encir mation plecs
£l e-reenn kst [ | ey, ardmanic aplce dene

Wi
Mutton Thala Coers

Mutton thalta corry =1 3 deli doos  def o Tamil Culeine thas poas
perfect a5 3 sido dsh with white hot rice or swith almast amything
Thia 5picy SI0MRTc coonst flasaiod curmy s delcious-an d onjoyatia:

PANOO

- PANOOR

wacll  EEUTAVESH]

gL g ESugui

Fish Podfbc bty

fien polichathiv s 3 papulsr Kersls receae whichis tried fish costed
wakh & mesale pid wrapped (0 Ennne leaf, B s bnewn as mesa

pollichatho - or fehwrapped ir banana faaf o cvar the workd whiicn
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