SARAT BOSE ROA

For more information, call

98317 80405 | 91633 08730 | 98317 80403

O www.facebook.com/aaheliirresistiblybengali

If You Are Allergic To Any Food Item Please Inform Our Chef About It

Government Taxes As Applicable
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If you are allergic to any food item please inform our chef about it

BATA POSTOR BORA 4Pcs/ 332 Kcal
Poppy Seed and Grated Coconut Dumpling Finished on Griddle
VEGETABLE CHOP ©@ 4Pcs/ 182 Kcal

Bengali Traditional Snacks Prepared with Beetroot, Carrot and Seasonal Vegetables

AAMADA CHANNAR ANGURI ® & 4Pcs/ 398 Kcal
Crumbed Cottage Cheese Croquettes

BEGUNI 4Pcs/ 290 Kcal
Traditional Village Style Bngali Fritter Made of Eggplant

PUR BHORA ACHARI LONKA 4Pcs/ 190 Kcal

Long Green Chillies Stuffed with Cottage Cheese, Onion, Pickle Chillies and Batter Fried
MOHINI MOCHAR LOTIKA

Crumbed Croquettes of Banana Blossom, Deep Fried

PRAWN CUTLET ™ %

Prawns Seasoned with Kasundi and Crumb Fry

MURGIR DANABHAJA & @&
Freshly Chicken Deep Fried in A Bengal Gram Batter

BATA MACHER MASALA BHAJA
Crispy Fried Labeo Bata Fish

KOLKATA FISH FRY % @«
Kolkata's All-Time Favourite Fish Fry

4Pcs/ 282 Kcal

2Pcs (9/10)/ 342 Kcal

4Pcs/ 323 Kcal

2Pcs/ 342 Kcal

2pcs (65 to70 gm / pcs)/ 382.0 Kcal

SUBASITO GANDHORAJ MURGI BHAJA & © 6Pcs/ 379 Kcal
Bengal Lime Flavoured Marinated Chicken Deep Fried
GANDHARAJ FISH FINGER < 6Pcs/ 390 Kcal

Bengali Lime Scented Finger Cut Bhetki Crumb Freid

[®] Vegetarian ~ [a] Non-Vegetarian

Gluten %D Nuts (& Dairy. ™ Prawn &Seafood >« Fish 4 Chicken

X355

185

I355

3125

3205

%295

3405

¥355

X355

3405

I355

X525

Government taxes as applicable

If you are allergic to any food item please inform our chef about it

AAMSOTTO KHEJURER CHUTNEY 3 @ 100mm/ 217 Kcal

Homemade Sweet Condiment Made with Dry Mango and Date Palm Preserve

AAHELIR MISHTI DOI (&
All-Time Favourite Homemade Sweet Curd

CHANNAR KHEERER MALPOA @ (&
Fresh Cottage Cheese Pan Cake Deep Fried & Soaked in Sugar Syrup

RAJOKIYO RAJBHOG (®
Cottage Cheese Dumpling Simmered in Thin Sugar Syrup

AAHELIR SANDESH
Famous Sweet of Bengal Made from Homemade Fresh Cottage Cheese and Sugar

PANTUA (3
Saktigarh Special - A Traditional Sweet Similar to Gulab Jamun But with a Twist

100gms/ 193 Kcal

2Pcs/ 368 Kcal

2Pcs/ 212 Kcal

2Pcs/ 401 Kcal

2Pcs/ 317 Kcal

[®] Vegetarian

C% Dairy @) Nuts

2155
2125
2155
2155
2155

3155

Government taxes as applicable



AAHELITE

® AAHELIR MAHOTSAV & %9
The Complete Vegetarian Course of Bengali Meal

@ AAHELIRBHOJ & % 9
A Journey Through the Entire Course of Bengali Meal Including Two
Non-vegetarian Options, Pre-portioned Food Served in Traditional Style

i AAHELIRRAJBHOJ % &) (B & o
An Exotic Spread for Bengali Food Connoisseurs with Three
Non-vegetarian Selections

i AAHELIRBHURIBHOJ % & (® " e 1106 Kcal 32495
A Complete Meal with Authentic Vegetarian and Four Non-vegetarian delicacies of Bengal

@ DESITHALI % & (& 820 Kcal 3899
An Exotic Spread For Bengali Food-Saak Bhaja, 1Veg, Cholar Dal,Chicken Kosha, Prawn Malai Curry,
Begun Bhaja, Luchi, Papad, Sweet/Sweet Curd, Chutney

. BANGALIR THALITE BHAJAR BOICHITRA

A Traditional Bengali Veg Thali with Begun Bhaja, Bori Diye Saak Bhaja,
Potol Bhaja, Peyaj Postor Bora, Aloo Makha, Dal, Rice, Papad, Chutney, Rasogolla

842 Kcal 31095

954 Kcal 31295

992 Kcal 31895

560 Kcal 3699

[®] Vegetarian ~ [a] Non-Vegetarian
@ Dairy &) Nuts ﬂ‘ Seafood ﬂ‘ Mutton Seeds 9) Spicy

If you are allergic to any food item please inform our chef about:it Government taxes as applicable

NIRAMI-ER BOICHITRA

SUKTONI (&
A Traditional Bengali Bitter & Sweet Preparation of Mixed Vegetables

SONA MUGER DAL (®
Aromatic Dal Preparation with Perfection

NARKELI CHOLAR DAL & (&
Bengal Split Gram Cooked with Coconut

JHURI ALOO BHAJA &
Julienne of Potato Deep Fried

BEGUN BHAJA
Fried Brinjal

PATOLER DORMA (B @
Stuffed Pointed Gourd Cooked in a Rich Onion Gravy

BORI DIYE SAAK BHAJA
Bengali Seasonal Leafy Shallow Fried with Sun Dried Urad Dal Dumpling

ALOO POSTO
Potato Cooked with Coarsely Ground Poppy Seed

KAJU DIYE GHOROA KOSHA ALOOR DUM &) 9
Baby Potato Cooked in Homely Style with Tomato and Nuts

GURU BARIR MOCHAR GHANTO ® ® &
Banana Blossom Cooked in Grandmother Style

CHANNAR MALAICURRY (& &
Indian Fresh Cottage Cheese Cooked in a Cashew Gravy

PHOOLKOPI RAI SHORSHE PALONG (&
Cauliflower Cooked with Spinach and Mustard

ENCHORER DALNA (SEASONAL)
Baby Jackfruit Cooked in Rich Onion Gravy with Cubed Potato

DHOKAR DALNA :
Bengal Gram Cake Cooked in a Simple Slurry

[®] Vegetarian

250gm/ 298 Kcal

250gm/ 123 Kcal

250gm/ 237 Kcal

100gm/ 154 Kcal

2pcs/ 192 Kcal

4pcs/ 190 Kcal

250gm/ 298 Kcal

250gm/ 240 Kcal

250gm/ 255 Kcal

250gm/ 187 Kcal

4pcs/ 76 Kcal

250gm/ 219 Kcal

250gm/ 238 Kcal

4pcs/ 381 Kcal

(B Dairy @ Gluten &) Nuts Seeds 9 Spicy

If you are allergic to any food item please inform our chef about it

Government taxes as applicable

3225
155
2155
3155
%215
X235
3325
3355
3225
3325
X305
3225
3225

3225



- POSTO KATLA @@ 2pcs/ 365 Keal -~ ¥375
Chunks of River Fish Cooked in Poppy Seed Gravy :

@ BHETKI KALIA S o« 4pcs/ 338 Kcal 775
, % : : s E =  FULKO LUCHI 4pcs/ 540 Kal 7135
z Kolkata Bhetki Chunk Cooked with Chef's Special Kalia Gravy Homely Style Puffy Bread Deep Fried
BHETKI PATURI % a 1pc/ 280 Keal = 3995 '
Bhetki Fish Marinated with Mustard, Green Chilli Wrapped in Banana Leaf & Steamed o RADH_A BALLAVI @ : S 4pcs/ 662 Keal X165
Deep Fried Puffy Bread Filled with Lentil Mixture
A DAB CHINGRI (18/20 count - medium size) 5 4pcs/ 388 Kcal ¥895
Jumbo Prawns Cooked in Tender Coconut Shell  STEAMED RICE 250gm/ 221 Kcal %125
@ CHINGRIMALAICURRY (9/10 count-jumbosize) ‘% % 8 4pcs/410Keal 3755 ieamcs SasnatiBice
Jumbo Prawns Cooked in Rich Coconut Milk Gravy © BASONTIPULAO @ (B 250gm/312Kcal 3205
m BHAPA ILLISH @« S 1pc/ 464 Kcal 31095 Rich Saffron Flavoured Aromatic Rice Made with Kaju, Kishmish and Ghee :
Hilsa, pteamect in Hand Grond-iustard T COOCHBEHARI CHINGRI PULAO % (B 250gm/ 398 Keal 2475
@ ALOO BEGUN DIYE CHARA PONAR JHOL < 2pcs/ 325 Keal - ¥525 Aromatic Rice Cooked with Prawns from Coochbehari Zamindari Cuisine
Sweet Water Fish Cooked in Homely Style with Eggplant
5 PABDAR JHAL @ Ipc/385Keal 7455 I MOROG POLAO & & 250gm/ 324 Kcal 3405
Butter Fish Cooked in Mustard and Onion Gravy Flavourful Rice Cooked with Chicken From Zamindari Cuisine
m KANCHALONKA DHONEPATA MURGI B/L & & 4pcs/390Kcal 495 @ KUMOR PARAR MANGSHER PULAO & #f 250gm/ 812 Kcal  ¥755
Boneless Chicken Cooked in Green Chilli and Coriander Gravy Aromatic Rice Cooked with Mutton Prepared with Homemade Ghee
m DESIMURGI KOSHA & 4 4pcs+1pc /440 Keal 3455
Country Chicken Cooked in Traditional Bengali Style with Potato
@ GOALANDO GHATER MURGI JHAL & 4pcs/ 472 Kcal  ¥I555
Goalando Pur Traditional Spicy Chicken Curry
m MUTTON DAK BUNGALOW ® 4pcs/ 980 Keal 3995
Chunks of Mutton Cooked with Egg, Dak Bungalow Style
a KALO BHUNA MANGSHO #f 4pcs/ 992 Keal 3995
Traditional Bangladeshi Mutton Cooked with Homemade Spice Mix
@ ROY BARIR KOSHA MANGSHO »f 4pcs/ 960 Kcal 995
Chunks of Mutton Cooked in Thick Onion Gravy
@ ALOO DIYE MANGSHER JHOL #f 4pcs+1pc/ 916 Keal - T995

Home Style Mutton Curry Cooked with Potato

[a] Non-Vegetarian [®] Vegetarian  [a] Non-Vegetarian

(R Dairy &« Fish 'W%Seafood “‘::‘ Prawn ‘ Chicken ™ Mutton 4 Spicy & Nuts Seeds (f& Dairy %Seafood ‘ Chicken Gluten @) Nuts P Mutton Seeds

If you are allergic to any food item please inform our chef about it Government taxes as applicable If you are allergic to any food item please inform our chef about it Government taxes as applicable



