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SOUPS
@] HOT & SOUR VEG /NON VEG /7 PRAWNS

Aromatic Vegetables & Mushroom In Traditional Red Chilli
Paste & Dark Soya

SWEET CORN VEG /NON VEG /PRAWNS
Creamy Corn, Aromatic Vegetable Stock And White Pepper

0 MANCHOW SOUP YEG/NON VEG/PRAWNS
Manchow Soup Prepared with Various Vegetables

ATTUKAL PAYA SOUP
Barrel House Mutton Leg Paya Soup

CREAM OF MUSHROOM YEG/NON VEG
Fresh Cream, Mushroom, Aromatic, White Pepper, Butter, Celery Leaves

o] CREAM OF SPINACH VEG/NON VEG
Fresh Cream, Spinach, Aromatic, White Pepper, Butter, Celery Leaves

|6/ CREAM OF BROCCOLI VEG/NON VEG
Fresh Cream, Broccoli, Aromatic, White Pepper, Butter, Celery Leaves

@] LEMON CORIANDER SOUP VEG/NON VEG/PRAWNS
Tangy And Flavorful Clear Soup

@] NOODLE SOUP VEG /NON VEG /PRAWNS
A Variety Of Soup With Noodle Served In A Light Broth

'/ CREAM OF TOMATO SOUP
Made with Tomato and Fresh Cream
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@] BARREL CAESAR SALAD VEG /NON VEG /7 PRAWNS
Made with Mix Lettuce and Croutons, Parmesan, Caesar Dressing

KOSAMBARI SALAD
South Indian Traditional Salad Made with Moong Dal, Carrot, Coconut,
Mustard and Curry Leave

'/ GREEN GARDEN SALAD

MAXICAN SALAD VEG/CHICKEN
Iceberg Lettuce, Romaine Lettuce, Amercian Corn Red Yellow Bell Paper, Cocktail Dressing

SPICY GRILLED CHICKEN SALAD
Iceberg Lettuce, Romaine Lettuce, Red Yellow Bell Paper, Onion Cucumber Red Lettuce, Spicy Dressing

GHOST PEPPER SALAD
Made with Grill Chicken , Boild Egg, Mix Lettuce And Bell Pepper

BAR BITES

'/ BARREL HOUSE CHAKHNA BOX
a platter of crunchy and spicy snacks

| PEANUT MASALA
Fried Peanut Topped With Chopped Onion, Tomato And Spices

‘o] BOILD PEANUT MASALA
Boild Peanut Topped With Chopped Onion, Tomato And Spices
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FRIED CASHEWNUT
Fried Cashewnut Topped With Salt And Peppar

[®l MASALA PAPAD
Fried / Roasted Papad Topped With Chopped Onion, Tomato And Spices

'®| CRISPY VEGETABLES
Deep Fried Mixed Vegetables Filled With Chef Special Masala

ONION PAKOADA
Deep Fried Indian Snack Served With Mint Chutney

o] FRUIT PLATE
Fresh Cut Fruit Served With Salt And Pepper

rROM GONTI

e/ LOADED NACHOSE VEG/NON VEG
Home Made Nachose Chips, Salsa, Black Bean, Cheese Sauce, Sour Cream

CLASSIC FRIES
Salted Fries

‘o] CHEESE CHERRY PINEAPPLE
The Salty And Sweet Combination Of Cheese , Pineapple And Cherry

BEER BATTER ONION RINGS
Beer Marinated with Peri Peri Seasoning

PERI PERI FRIES
Spicy Peri Peri Seasoning

') BARREL FRIES BASKET
Three Types of Fries

| CHEESE GARLIC BREAD
Garlic Butter Bread Toast

‘el CAJUN SEASONED POTATO WEDGES
Home Made Cajun Seasoning Potato

| CHEF SPECIAL FRIES
Garlic Flavor Deep Fry with Cocktail Sauce

@] CRISPY POTATO CORN CHEES BALL
Marinated Chees, Corn and Potato

PERI PERI CHICKEN STRIPS
Peri Peri Chicken Grilled with Cocktail Sauce

SHALENDRA CHICKEN GRILL
Grilled Chicken with Coriander Flavour

CHICKEN NUGGETS
Crispy fried Chicken Cubes Served With Fresh Mayonnaise Sauce

Marinated with Mustard Sauce Deep Fry

GRILL BBQ PRAWNS
A Dish of Prawn's Grilled in BBQ Souce
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LEMON GARLIC PRAWNS
A Dish Of Prawns Cooked In A Flavorful Butter Sauce With Lemon And Garlic

¢ BBQ CHICKEN WINGS
Baked Chicken Wings Tossted in Sticky Spicy Barbecue Sauce

CRUMB FRIED CHICKEN
Cryspy Deep Fried Chicken Serve with Cocktail Sauce

® WINGS ON FIRE
Fried Chicken wings Tossed with Spciy Sauce

CHIMICHURRI CHICKEN WITH HUMMUS
Magical Green Herb Sauce Marinade in Chicken and Serve with Hummus

@/ COUNTRY STYLE PANKO PRAWNS
Crispy Panko Fried Prawns Serve with Garlic Parmesan Dip

GARLIC BUTTER PRAWNS
Saute Prawns, Butter, Cream Cheese and Fresh Herb Serve with Bread Costonie

BEER BATTER FISH AND CHIPS
Fried Beer Battered Fish and Serve with Fries, Green Peas, Tartar Sauce
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FROM GRARGOL EiIs TANDOORIE
o PANEER TIKKA
Cottage Cheese Marinated Yogurt and Tandoor Spices Serve with Mint Chutney

‘¢l ALMOND MALAI BROCCOLI
Broccoli Marinated with Cream, Cheese, Aimond Power, Yogurt, Spices and Cardamom

‘o] DAHI KE KABAB
Most Popular Appetizer In North India Made with Yogurt and Spices, Mixed Nuts

VEG SHEEKH KABAB
Mixed Vegetables and Cottage Cheese, Tandoor Spices

| TANDOORI SOYA CHAAP TIKKA
Soya Pieces Marinated with Tandoori Masala Sp[ices and Most popular Vegan Lover Dish

o] VEG HARABARA KABAB
Fried Kabab Made with, Mixed Vegetables and Potato, Green Peas, Spinch, Spices

STUFFED PANEER TIKKA
Cottage Cheese Marinated with Yogurt and Podi Masala, Tandoor Spices

TANDOORI SOYA CHAAP TACOS
Indian Flavor Tacos

'] UMAMMI STUFFED MUSHROOM
Tandoor Stuffed Mushroom Made with Cheese and Vegetables, Spices

LAL MURGH ANGAAR
Chicken Chunks Marinated with Tandoor Yogurt Masala and Spices

¢ MURGH MALAI CHEESE TIKKA
Chicken Chunks Marinated with Cream, Cheese, Yogurt, Cardamom, Spices

ANGAAR TANDOORI CHICKEN HALF /7 FULL
Chicken Marinated In Tandoori Yogurt Masala and Fresh Ginger Garlic, Indian Spices

¢ BANJARA CHICKEN KABAB
Marninated in a Rich, Yogurt, Based Mixutre of herbs & Spieces

o] TANDOORI CHICKEN TIKKA TACOS
Indian Flavor Tacos Serve with Sour Cream, Salsa

BHATTI MURGH TIKKA
Authentic Spicy North Indian Punjabi Dish



¢ KALMI KABAB
Chicken Drumsticks with Tandoor Spices and Yoghurt

CHERMULA CHICKEN TIKKA
Moroccan Herbs Spices and Chicken Chunks

JHINGA AJWAINI
Prawns Marinated with Yoghurt Ajwain and Ginger, Garlic, Tandoor Spices

HYDERABADI FISH TIKKA
Fish Cubes with Lemon, Fresh Basil, Turmeric Power, Tandoor Spices

® TANDOORI FISH TIKKA
Basa Fish Cubes, Turmeric Power, Tandoor Spices

CHICKEN /7 MUTTON SEEKH
Made with Minced meat, Spices, Onion, Ginger,Garlic, Mint and Cheese

TANDOORI PLATTERS

TANDOORI VEG PLATTER

TANDOORI NON VEG PLATTER
TANDOOR SEA FOOD PLATTER

WORK FROMW ASIA
'®| CHILLI GOBI /PANEER /MUSHROOM/BABYCORN
Cottage Cheese Tossed In Chilli Sauce and Bell Pepper

| WOK TOAST CHILLI CRISPY CORN
Deep Fried Crunchy Sweet Corn Are Tossed In Garlic, Onion Spices

®] INDO -CHINA GOBI/MUSHROOM/PANEER /BABY CORN
Indo - Chinese Popular Appetiser

[®/ KUNGPAO PANEER
Spicy Fried Paneer with Peanuts & Vegetable

(¢ HUNAN STYLE PANEER/BABYCORN
A Popular Chinese - American Dish Flavors Chillies , Vinegar

® | HONEY CHILLI BABYCORN / POTATO
Crispy Fried Baby Corn Tossed In Sweet , Spicy Honey Chilli Sauce

' DRAGON GOBI /MUSHROOM /PANEER /7BABY CORN
Crispy Fried Vegetable Tossed In A spicy Chef Special Sauce

®| SCHEZWAN GOBI /MUSHROOM /PANEER /7BABY CORN
Crispy Fried Vegetable Tossed In A spicy , Sour , Hot Schezwan Sauce

¢ BARREL HOUSEG6S CHICKEN/MUTTON/PRAWNS /FISH
Tossed In Fresh Yoghurt , Curry Leaves, Dry Chilli And Musturd

INDO-CHINA CHICKEN /7 MUTTON / PRAWNS/ FISH
Indo - Chinese Popular Appetiser

LEMON BASIL CHICKEN
Marinated Chicken Mixture of Lemon Grass and Basil Leaves

® NAMPRIK CHICKEN
Marinated Chicken Mixture of Basil Leaves




HONEY CHILLI CHICKEN
Crispy Fried Chicken Tossed In Sweet , Spicy Honey Chilli Sauce

THAI CHILLI CHICKEN
A Touch of Sweet And A Great Hit of Chilli

STEAMED WONTON VEG / CHICKEN /7PRAWNS
Stemed Wonton Stuffed With Vegetables

FRIED WONTON VEG / CHICKEN /7PRAWNS
Tender Wrappers Stuffed With Vegetables

INDOCHINA CHICKEN/MUTTON/PRAWNS/FISH
Indo - Chinese Popular Appetiser

CHILLI CHICKEN 7 MUTTON/ PRAWNS / FISH
Tossed In Chilli Garlic Sauce, Bell Pepper

DRUMS OF HEAVEN
Chicken Wings Tossed In Shanghai Sauce

CHICKEN LOLLY POP
Crispy Fried Chicken Wings Marinated In Chilly , Ginger And Served With Dippling Sauce

HUNAN CHICKEN
Sliced Chicken Breast In A Savory & Spice Sauce

DRAGON CHICKEN
Crispy And Tossed In Spicy Sauce With Dry Red Chillies And Cashews

CHICKEN GINGER /7 GARLIC
Delicious spicy Chicken Marinated In Curd And Tossed With Onion, Garlic/Ginger

LEMON CHICKEN
Fried Chicken Coated In A Zesty Tangy Garlicky Lemon Sauce

EGG CHILLI /65 / MANCHURIAN
Deep Fried Egg With Choice of Masala

TEMPURA PRAWNS
Deep -Frying Crispy Prawns
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IHIN GRUST PIE€€A
CLASSIC MARGHERITA PIZZA
Mozzarella Cheese, Fresh Basil, Tomato Sauce

PIZZA SANDALWOOD
Grilled Zucchini snf Rosemary Saute Mushroom Topped Pizza
with Grilled Broccoli, Olives and Pesto

| PANEER TIKKA PIZZA
Indian Flavor Pizza

' FRESH VEGGIE SPECIAL PIZZA
Cheese, Onion, Green Bell, Pepper, Mushroom, Paneer, Sweet Corn, Black Olives

MAXICAN DELIGHT PIZZA
Cheese and Chillies, Tomato, Sweet Corn, Onion

BARREL HOUSE BURST PIZZA
4 Types of Different Taste with our Special Topped Cheese

PERI PERI ONION CHICKEN PIZZA
Intensely Flavorful Spicy Grilled Peri-Peri Chicken, Bell Pepper's and Onion

CHICKEN TIKKA PIZZA
Tossed In Chilli Garlic Sauce, Bell Pepper

ANDHRA STYLE CHICKEN PIZZA
Indian Flavor 4 Types Masala
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Spicy Barbecue Sauce, Chicken .Onion, Mushroom, Mozzarella Cheese

CHICKEN TIKKA PIZZA
Indian Flavor Pizza

SOUTH INDIAN VEG/NON VE
®| PANEER GHEE ROAST
Most Popular Dish In Mangalore

| PUDINA PANEER / MUSHROOM / BABY CORN
Onion, Chopped Capsicum, Garlic, Chilli, Butter and Pudina Flavor

| METHI PANEER /7 MUSHROOM / BABY CORN
Onion, Chopped Capsicum, Garlic, Chilli, Butter and Kasturi Methi Flavor

PEPPER DRY PANEER/MUSHROOM/BABYCORN
Garlic, Onion, Chilli, Curry Leaves, Light Soya, Pepper

9 CHICKEN SUKKA
Made with Fresh Coconut, Ghee, Onion, Ginger, Garlic, Spices

¢ OIL FRY KABAB
Ginger, Garlic Paste, Yellow Egg, Cornflour, Maida, Lemon Juice

CHICKEN GHEE ROAST /PRAWNS /7 MUTTON
Mangalorean Style Ghee Roast

® PEPPER DRY CHICKEN/MUTTON/FISH | PRAWNS
South Indian Spicy Dish

GUNTUR CHICKEN
Onion, Tomato, Garlic, Guntur Chilli

CHICKEN CHETTINADU
Onion, Tomato, Garlic, Curry Leaves Chap

o ANDHRA STYLE CHICKEN CHILLI
Garlic and Green Chilli Base

ONION CHICKEN
Onion, Garlic, Chilli and Pepper

¢ CHICKEN METHI DRY
Onion, Ginger, Garlic and Kasturi Methi Flavor

¢ PUDINA CHICKEN
Onion, Ginger, Garlic and Pudina Flavor

MUTTON KHEEMA BALLS
Kofta Consist Of Balls, Made with Mutton Minced and Spices Serve with Mint Chutney

PEPPER EGG DRY
South Indian Spicy Dish

MUTTON SUKKA
Lamb and Spicy Coconut Masala

PUNJABI CHICKEN DRY
Marinated Bone less Chicken With Pepper And Curd

@




®)]SOLAY CHICKEN KABAB
Barrel House Chef Twist

®|EGG PAKODA
Boiled Egg, Mixed with Gram Flour Batter and Fried In Oil

J'J.F_\J .F-
CHOOSE YOUR FAVOURITE PASTA > PANNE, FUSILLI, SPAGHETTI
@ WILLD FUNGHI SAUCE
Mushroom based Sauce for Pasta contain Cream and Butter, Parmesan Cheese, Fresh Herb

@|/AGLIO EOLIO PARMIGIANO
Extavirgine Olive Oil, Parsley, Garlic, Parmesan Cheese

¢ |REGGIANO ALFREDO SAUCE
Cream based Sauce made with Cream, Parmesan Cheese, Onion, Fresh Parsley

*|/ARRABBIATA SAUCE
Spicy Tomato Sauce, made with Garllic Tomatoes and Chilli Peppers,
Fresh Basil Cooked in Olive QOil

¢ BASIL PESTO SAUCE
Basil Pesto Traditionally made with Fresh Basil and Pine Nuts, Parmesan Cheese, Olive Oil

[®]FIVE HERBS FUSLIE PASTA
A Spiral Type Pasta Cooked With Vegetables To MAKE Great Delicious Meal

¢ BARBEQUE GRILL CHICKEN WITH JASMIN RICE
BARBEQUE SAUCE , GRILLED CHICKEN WITH JASMIN RICE

SICLLERS
©|BBQ PANEER SIZZLER
| CHICKEN SAUCLIC SIZZLER
| CHECKEN SKEWER SIZZLER
®/CHICKEN TIKKA SIZZLER

WOK COURSE RIGE & NOODLES

[®/®JCLASSIC HAKKA NOODLES VEG / NONVEG / EGG
Hakka Noodles Indo-China Preparation That Is Made By Tossing Boiled Noodles and
Vegetables

®|®¢|]SCHEZWAN NOODLES VEG /NON VEG/EGG
Schezwan is Hot Red Chilli, Flavorful Schezwan Peppers

®|¢|STIR FRY RICE NOODLES VEG / NON VEG / EGG
Rice Noodles Loaded with Crisp Tender Vegetables, Flavorful Garlic and Ginger

CLASSIC FRIED RICE VEG /NON VEG /7 EGG
Fried Rice a Asian Dish Made By Stir Frying Cooked Rice In A Wok with Vegetables, Soya

[®|®]SCHEZWAN FRIED RICE VEG / NON VEG / EGG
Schezwan Rice Is Spicy Chinese Fried Rice Made with Schezwan Sauce

GREEN THAI CURRY VEG / CHICKEN WITH JASMINE RICE
Green Curry Is Considered The Most Popular Curry In Thai Cuisine and Rich Flavors
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¢/ GREEN THAI CURRY FISH DISH/PRAWNS wITH JASMINE RICE
Green Curry Is Considered The Most Popular Curry In Thai Cuisine and Rich Flavors

e/ THAI RED CURRY VEG/CHICKEN WITH JASMINE RICE
Thai Curry Traditionally Made with Thai Spices, Coconut Milk, Curry Paste, Palm Sugar and
Sweet Basil

BURNT GARLIC FRIED RICE VEG/NON VEG/EGG
Fried Rice a Asian Dish Made By Burnt Garlic

o/ SHANGHAI FRIED RICE VEG /7 NON VEG /7 EGG
Dilicious Stir - Fry From China Combined Fluffy Rice

[®|¢)| SINGAPORE NOODLES VEG /7 NON VEG / EGG
Singapore Noodle Made With Curry Powder And With Pepper

®|e] AMERICAN CHOP SUEY VEG / NON VEG
Singapore Noodle Made With Curry Powder And With Pepper

®*. DRAGON CHOP SUEY VEG / NON VEG
Crunchy Veggies Tossed In Starch - Thickened Sauce With Crispy Noodles

1 — el \
CHINESE GRAVYS
[®/®]HOT GARLIC VEG / CHICKEN / PRAWN
Spicy Garlic Gravy Combination For Rice And Noodles

SWEET AND SOUR VEG /7 CHICKEN /7 PRAWN
Sweet And Sour Gravy Combination For Rice And Noodles

¢/ CHICKEN IN BLACK BEN SAUCE
Chinese Chicken Gravy With Black Ben Sauce

INDIAN MAIN GOURSE

| LASOONI DAL TADKA
Made with Yellow Lentils, Ghee, Chilli, Tomato, Onion, Cumin Seeds,
Fresh Coriander and Perfect Garlicky Flavors Dal

| AWADHI KOFTA CURRY
Exotic Indian Gravy Dish That Comprises Of Two Parts Kofta and The Curry, Kofta Basically
Ball Made with Minced Of Veggies and Spices

©|BUTTER PANEER
Butterpaneer Is A Rice and Creamy Curry Made with Paneer, Spices,
Onions, Tomatoes, Cashews and Butter

o|SAAG WALA PANEER
Saag Paneer Is A Popular Indian Vegetarian Dish Made Of Spinach and
Other Leafy Greens with Cottage Cheese, Indian Spices

KAJU MASALA
A Rich Creamy Indian Curry Made with Cashews

©/MATAR MUSHROOM KI MASALA
Semi Dry Curry Made with Green Peas, Mushroom, Onions,
Tomatos, Indian Spices, Fresh Coriander

©]VEG KOLHAPURI/HYDERABADI
Traditional Indian Gravy

CHICKEN KOLHAPURIZHYDERABAD
Traditional spicy Indian Gravy

MUGHLAI ZAFRANI CHICKEN
Rich Chicken Curry Cooked with Cashewnut Paste and Indian Spices,
and Flavoured with Saffron

MURGH TIKKA MASALA
Indian Classic Curry Dish with Soft Tender Chunks of Char-Grilled Chicken,
Simmered Briefly In A Delicious and Super Aromatic Tikka Masala Gravy, Rich Creamy
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MUTTON ROGAN JOSH
Rich Mughlai Dish Made with Tender Mutton Pieces, Ghee, Onion, Ginger, Garlic, Melange of Spices

SAAG WALA CHICKEN
Classic Indian Curry Made with Fresh Green Leaf and Spinach, Indian Spices

'®| JEERA RICE /7 GHEE RICE

Flavoured Cumin Rice Made with Cumin Seeds, Ghee and Basmati Rice

STEAMED RICE
Steamed Rice Is Simply Plain White Rice That Is Cooked Using Water and Steam

[®] CURD RICE
Popular Savory South Indian Dish Prepared with Pre Cooked White Rice and Curd, Tempering Spices

'®] DAL KI KHICHDI
Rice and Lentils Are Cooked Together Made with Boiled Rice, Mixedlentils, Ghee, Indian Spices

| VEG PULAO

Fragrant Basmati Rice Is Cooked with Vegetables and Indian Spices

®/BIRIYANI RICE
Aromatic Pulav Style Biriyani Rice made with Short Rice

Lucknowi Chicken Biryani Is Cooked Meticulously with Layersof Perfected Meat and Rice and Meat Is Forst
Marinated In Ehole Spices and Yogurt, Slow Cooked, This Most Popular Biryani In North India

| KACCHI DUM MUTTON BIRYANI
Delicious Biryani Made with Lamb Meat Pieces Are Marinated with Lots Of Fried Onions, Yogurt and Ghee, Whole
Spices

EGG BIRIYANI
Aromatic Pulav style Egg Biriyani made with Short Rice

BARREL HOUSE ON BIRYANI CHICKEN 7 MUTTON
Aromatic Pulao Style Biryani Made with Short Grain Rice, Special Blend Of Spices and Fresh Herbs

INDIAN BREAL
PLAIN ROTI 7 BUTTER ROTI
PLAIN NAAN / BUTTER NAAN / GARLIC NAAN
PLAIN KULCHA / BUTTER KULCHA
'¢] CHEESE GARLIC KULCHA
's] ONION KULCHA
TANDOOR VEG KULCHA

- 1 ol ol
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SIZZLING BROWNIE
Chocolate Brownie And Vanila Ice Cream With Smokey Twist

BROWNIE WITH ICE CREAM
Chocolate Brownie And Vanila Ice Cream

FRUIT SALAD WITH ICE CREAM
Mix of Various Fruits And Nuts Served With Vanilla Ice Cream

CHOCOLATE MOUSSE
Soft Melting Dark And White Cake

FLAVOURS ICE CREAM
Choice Of Scoop Ice Cream

ADD ON ITEMWS
CHICKEN - 109 PRAWNS -139 CHEESE - 109 VEGETABLE -
SEA FOOD -
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