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' |Have a
¢> pleasant
., dining
experience.

Welcame to Sagar Restaurant, home of the authentic Northern
Indian cuisine. We have a wide range of Vegetarian and
Non-Vegetarian dishes, prepared true to the original spice
and cooking style of the Maharajah era, with a modern twist.

We also cater to large groups and special functions. Find out
how we can make your event memorable, for you and your
guests.

At Sagar, Your Satisfaction is Qur Pride,

v Authentic Northem Indion Cuisineg




Tandoori Delicacies

Our barbecue delicacies. Fresh from the clay oven (Tandoor).
A tandoor is a clay oven in which charcoal is aglow at all times.

Price
Paneer Tikka RM 31.00
Home-made cottage cheese marinated with Indian spices and grilled in the clay oven
Haryali Paneer Tikka RM 33.00
Cubes of home-made cottage cheese marinated in spinach, mint, Indian spices and barbecued
Malai Paneer Tikka RM 33.00
Cubes of home-made cottage cheese marinated in mild spices and barbecued
Vegetable Tikka RM 23.00
Chunks of soya marinated and grilled
Veg Sheekh Kebab RM 26.00
Minced vegetables marinated and barbecued
Tandoori Achari Mushroom = RM 23.00
Mushroom-marinated-in-pickle;-herbs-and-barbecued
Tandoori Mushroom Duplex RM 30.00
Mushroom stuffed with cottage cheese, dry fruit, marinated with spices and barbecued
Tandoori Chicken = RM 20.00
Chicken marinated in special herbs, yogurt; Indian spices and barbecued
Half Tandoori Chicken <= RM 36.00
Full Tandoori Chicken = RM 65.00
Tandoori Tikka (Boneless) = RM 30.00
Chunks of boneless. chicken marinated in spicy herbs.and barbecued
Reshmi Kebab (Boneless) RM 32.00
Chunks of boneless chicken marinated in mild herbs, barbecued and layered with fluffy eggs
Chicken Malai Tikka (Boneless) RM 34.00
Boneless:chicken marinated in mild spices and barbecued
Afghani Chicken RM 30.00
Chicken marinated in mild spices, special herbs and barbecued
Boti Chicken —=- RM 30.00
Barbequed chicken marinated in spicy special herbs
Malai Tangri RM 34.00

Chicken drumsticks marinated with rich creamy paste, spices and barbecued

~l@— denotes spicy item ¢ gl =gl extra spicy * Prices subject to 10% service charge and prevailing govt. tax
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Tandoori Delicacies

Our barbecue delicacies. Fresh from the clay oven (Tandoor).
A tandoor is a clay oven in which charcoal is aglow at all times.

Spicy Honey Glazed Tandoori Chicken Wings -

Chicken wings marinated, barbequed and tossed with honey and spices

Fish Tikka (Boneless)

Boneless fish marinated in herbs, yogurt and grilled in the clay oven

Ajwain Fish Tikka

Boneless fish marinated in Thyme seeds, Indian herbs and barbecued

Sheekh Kebab

Minced mutton marinated in special herbs and barbecued

Tandoori Prawns
Prawns marinated in special herbs, yogurt, Indian spices and barbecued

Golden Fried Prawns

Deep-fried prawns marinated in lemon and Indian herbs

Palace On Wheels

Price

RM 26.00

RM 30.00

RM 32.00

RM 35.00

RM 50.00

RM 45.00

RM 70.00

Assorted meat (Chicken, Mutton, Fish) barbecued in clay oven and served on a sizzling hot sizzler

Habra Mail

Assorted tandoori vegetarian barbecued platter, served on a sizzler

Paneer Platter
Assorted barbequed home-made cottage cheese served on a platter

RM 60.00

RM 68.00

=gl denotes spicy item ° ~egiid— ~agl— extra spicy * Prices subject to 10% service charge and prevailing govt. tax



Appetizers (The Beginning)

Tangy & Tounge tickling specialties from streets of India

Punjabi Tikki

Mashed potatoes mixed with Indian spices and deep-fried

Garam Alo

o Chat =

Cubes of potatoes sauted with spices

Aloo Tikki

Mashed deep-fri

With Chole =

ed potatoes served with spicy chickpeas

Pani Puri ~=-
Small crispy cracker like balls filled with spiced potatoes and served with Indian herbal water

Papri Chat

A cool Northern Indian snack with sweet and sour mint sauces

Sev Puri

A cool Northern Indian Mumbai street snack

Corn ChatPata <=

Corn marinated

Peanut Ma

with spices and deep-fried

sala —=—

A tangy spicy peanut salad full of Indian flavour

Chana Chaat =

A tasty and tangy snack made from white chickpeas with spice powders, onions and tomatoes

Kaju Fry

Cashew nuts fried and tossed with spices

Cheese Corn Tikki

Corn/and mashed potatoes marinated with herbs and deep-fried

Veg ‘Cutlet

Finely'cut assorted vegetables mixed with Indian spices and deep-fried

Samosa (2

pcs)

Deep-fried Punjabi curry puffs filledwith spicy vegetables

Shingara Samosa =
Specially prepared samosa with spicy vegetable served with chickpeas curry

Pakora (Normal)
Jullience of fresh vegetables dipped in spicy batter and deep-fried

Paneer Pakora
Slices of home-made cottage cheese dipped in spicy batter and deep-fried

Gobi 65 (Fried)

A traditional South Indian dish, where cauliflower is‘marinated in Indian herbs'and deep-fried

Paneer 65

Price

RM 15.00
RM 15.00
RM 22.00
RM 16.00
RM 16.00
RM 18.00
RM 16.00
RM 15.00
RM 15.00
RM 35.00

RM 20.00
RM 15.00
RM 9.00
RM 19.00
RM 13.00

RM 20.00
RM 25.00

RM 28.00

A South Indian dish, where home-made cottage cheese is marinated in Indian herbs and deep-fried

Onion Pakora
Onions rings dipped in spicy batter and deep-fried

Chilly Pakora <=

Green chilli marinated in spicy batter and deep-fried

Mix Vegetables Pakora —=-
Assorted vegetables dipped in spicy batter and deep-fried

Harabara Kebab

Finely cut garden vegetables mixed with'special spices made into cutlets and deep-fried

Sesame Honey Potatoes ~=-
Deep-fried potatoes. tossed with honey, sesame seeds and spices

RM 15.00
RM 15.00
RM 22.00
RM 22.00
RM 16.00

~l@— denotes spicy item ¢ gl =gl extra spicy * Prices subject to 10% service charge and prevailing govt. tax
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Appetizers (The Beginning)

Tangy & Tounge tickling specialties from streets of India

Price
Chicken Loli Pop RM 25.00
Chicken wings deep-fried with spices and herbs
Chicken Pakora RM 28.00
Cubes of chicken marinated with herbs, dipped in spicy flour and deep-fried
Chicken 65 RM 30.00
A traditional South Indian dish, where chicken is marinated in Indian herbs and deep-fried
Khathi Kebab ~=- RM 30.00
Boneless chicken cooked with spicy masala and served in specially prepared bread
Fish Finger RM 30.00
Deep-fried fish marinated in lemon and herbs
Amritsari Fish Pakora - RM 30.00
Fish marinated in spices, dipped in spicy batter and deep-fried
Grill Mutton Champ e RM 35.00
Mutton chops marinated with Indian spices and grilled
Sweet Corn Vegetables Soup RM'10.00
Soup prepared with mix vegetables and sweet corn
Sweet Corn Chicken Soup RM..13.00
Soup prepared with eggs, shredded chicken and sweet corn
Cream Of Tomato Soup RM . 10.00
Soup prepared from fresh tomatoes and cream, garnish with bread croutons
Hot & Sour Vegetables Soup = RM 10.00
Spicy soup prepared with mix vegetables
Hot & Sour Chicken Soup ~=- RM 13.00
Spicy soup prepared with chicken and eggs (drops)
Manchow Soup Veg RM 10.00
Soup prepared with chopped mix vegetables and topped with fried noodles
Manchow Soup Non-Veg RM13.00
Soup prepared with chopped chicken, egg and topped with fried noodles
Lemon Coriander Soup RM 10.00
Soup prepared with coriander and lemon
Tomato Shorba RM: 10.00
Shorba made from tomato and Indian spices
Rasam = RM-.10.00

An authentic South Indian soup made of tomato, curry leaves and spices

=gl denotes spicy item ° ~egiid— ~agl— extra spicy * Prices subject to 10% service charge and prevailing govt. tax



Dal

Lentils Curry

Tharka Dal

Yellow lentils tempered in special Indian herbs

Mah Makhani

Whole black lentils cooked with butter on slow fire

Amritsari Dal
Whole black lentils cooked with pure ghee on slow fire

Sambhar

A lentil-based vegetable stew cooked in South Indian style

Dal Pancharangi

Different types of lentils cooked on slow fire with Indian herbs and spices

Masala Chole

Chickpeas cooked in masala gravy

Rajma Curry <=
Red kidney beans cooked in spicy onion and tomato gravy

Plain Kadhi

Popular Northern Indian dish made of gram flour, yogurt and spices

Paneer

Home-Made Cottage Cheese

Methi Paneer

Home-made cottage cheese cooked with fenugreek leaves and spices

Makhani Paneer

Home-made cottage cheese cooked in a rich thick gravy with nuts

Paneer Lawabdar

Home-made cottage cheese delicacy cooked in tomatoes and vegetable gravy

Kadai'Paneer ==
Home-made cottage cheese prepared with Indian spices and capsicum

Paneer Tikka Masala ~=-
Barbecued home-made cottage cheese cooked with spicy masala

Price

RM 18.00

RM 22.00

RM 25.00

RM 21.00

RM 20.00

RM 18.00

RM'16.00

RM 16.00

RM 29.00

RM 27.00

RM 30.00

RM 27.00

RM 35.00

=gl denotes spicy item ¢ —=gii— =agl— extra spicy * Prices subject to 10% service charge and prevailing govt. tax
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Paneer

Home-Made Cottage Cheese

Price

Butter Paneer Masala RM 30.00
Home-made cottage cheese cooked in specially prepared onion and tomato paste
Palak Paneer RM 25.00
Home-made cottage cheese cooked with spinach
Paneer Begum Bahaar <= RM 30.00
Home-made cottage cheese cooked in spicy onion and tomato gravy
Paneer Chat Pata <= RM 26.00
Home-made cottage cheese cooked in a tangy flavour
Kaju Paneer Masala RM 37.00
Home-made cottage cheese cooked in onion gravy with cashew nuts
Paneer Dilruba RM 35.00
Home-made cottage cheese cooked in rich thick cashew and tomato gravy
Hydrabadi Paneer ~=— RM 35.00
Home-made cottage cheese cooked in a rich, spicy and aromatic gravy with spices and mint

Yogurt
Plain Dahi RM 10.00
Home-made yogurt
Dahi Bhalla RM.12.00
Home-made yogurt served with lentil fritters
Raita RM 10.00
Home-made yogurt beaten and served with herbs, cucumber, onion and tomatoes
Cucumber Raita/Onion Raita RM 10.00
Home-made yogurt beaten and served with cucumber or onions and:spices
Boondi Raita RM 10.00
Home-made yogurt beaten and served with Boondi
Green Salad RM 10.00
Onion Salad RM 10.00
Freshly cut onion slices
Kachumber Salad ~=- RM 10.00
Freshly chopped salad served with Indian spices and herbs
Lacha Onion <= RM 10.00
Freshly cut onions served with Indian spices.and herbs
Roasted Papad (2pc) RM 10.00
Papadaum (4pc) RM 4.00
Roasted Masala Papad (Ipc) = RM 10.00

=gl denotes spicy item ° ~egiid— ~agl— extra spicy * Prices subject to 10% service charge and prevailing govt. tax



Vaishnav Bhojan

Vegetarian Specialities

Aloo Gobi

Cauliflower cooked with potatoes

Pudina Gobi Chatpati —=—

Cauliflower cooked in mint and other seasoning

Banarsi Gobi

Cauliflower deep-fried in batter and cooked with spices and masala

Kaju Masala

Cashews cooked in thick onion tomato paste with spices

Mix Vegetables

Fresh seasonal garden vegetables cooked in Punjabi style

Vegetables Jalfrezi —=—
Garden vegetables sauced with mild spices

Malai Kofta (4pcs)

Fried vegetables and cheese dumpling cooked in"thick and rich creamy sauce

Veg Kofta-Curry

Vegetable dumplings cooked in thick gravy

Ek Bhindi Do Pyaz

Okra cooked with onions and tomatoes

Masala Bhindi

Okral cooked in spicy thick-masala gravy

Achari Bhindi ==—

Tangy and spicy okra curry cooked with spices and pickle masala

Bhindi Kurkuri

Finely cut/okra dipped in'batter and deep-fried

Navratan Kurma
Different types of garden vegetables cooked. in mild-curry with nuts

Methi Malai

Garden vegetables cooked in rich white gravy with fenugreek leaves

Vegetable Makhani

Garden vegetables cooked in rich butter and tomato gravy

Dum Aloo Stuffed

Stuffed potatoes cooked in rich gravy

Peas Mushroom Curry
Green peas cooked with mushrooms in a specially prepared curry

Mushroom Jalfrezi ~=-
Mushrooms cooked with garden vegetables sauced with mild spices

Price

RM 22.00

RM 23.00

RM 27.00

RM 37.00

RM 22.00

RM 25.00

RM 26.00

RM|25.00

RM 20.00

RM 21.00

RM 22.00

RM 18.00

RM 24.00

RM 24.00

RM 24.00

RM26.00

RM 19.00

RM 24.00

gl denotes spicy item © g~ =agl— extra spicy ¢ Prices subject to 10% service charge and prevailing govt. tax
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Vaishnav Bhojan

Vegetarian Specialities

Kadai Mushroom =
Mushroom prepared with Indian spices and capsicums

Butter Mushroom Masala

Mushroom cooked in rich and delicious creamy gravy

Kadi Pokare =
Vegetable fritters cooked in yogurt and specially prepared gravy

Bengan Masala ~=-
Eggplant cooked with potatoes and Indian spices

Bengan Bharta =
Mashed barbecued eggplants cooked with Indian spices

Bengan Sambal ~=— ~=—
Eggplant cooked in hot spicy paste

Jeera Aloo —=—

Potatoes cooked with cumin seed and seasoning

Khasmiri Dum-Aloo
Potato cooked with mild spices in onions and tomato gravy

Saag Aloo

Spinach cooked with potatoes and:Indian spices

Plain $aag (Spinach)

Spinach cooked with Indian spices

Mock Meat

Price

RM 22.00

RM 26.00

RM 22.00

RM 20.00

RM 24.00

RM 20.00

RM 16.00

RM 21.00

RM 20.00

RM18.00

High protein soya product delicacies specially: created for our vegetarian customers

Veg Butter Chicken

Barbecued vegetarian chicken cooked in tomato, butter and rich cream sauce

Veg Chicken Masala =

Vegetarian chicken cooked with spicy onion and tomato gravy

Veg Masala Prawns =
Vegetarian prawns cooked in Indian spices

Veg Fish Curry

Vegetarian fish cooked in-South Indian style

Ve§ Amritsari Fish

Fried vegetarian fish cooked in specially prepared onion sauce

Veg Methi Fish

Frie

Veg Mutton Varval ==

Vegetarian mutton cooked in caramelized onion, ginger, garlic and spices

Veg Mutton in Coconut Curry

Vegetarian mutton cooked in onion tomato masala, spices and coconut/milk

vegetarian fish cooked in specially prepared white gravy with fenugreek leaves

RM 27.00
RM21.00
RM 21.00
RM 20.00
RM 25.00
RM 25.00
RM 22.00
RM=24.00

gl denotes spicy item * —agiid— -agl— extra spicy * Prices subject to 10% service charge and prevailing govt. tax



Murgh Ka Bhandar

Chicken Delicacies

Chicken Makhanwala / Butter Chicken (Boneless)

Boneless barbecued chicken served in tomato, butter and creamy sauce

Butter Chicken Masala

Boneless barbecued chicken served in specially prepared thick onion and tomato paste

Rogani Chicken =
Traditional Northern Indian chicken curry

Punjabi Chicken with Bone = <=
Chicken cooked in thick gravy with a spicy flavour

Chicken Do Piaza (Boneless) =

Boneless chicken pieces cooked with onions, capsicum and Indian spices

Chicken Kurma (Boneless)

Pieces of chicken cooked with specially prepared kurma sauce

Kadai Chicken (Boneless) <=

A spicy boneless chicken delicacy cooked with onions, tomatoes and capsicum

Chicken Masala (Boneless) <=

Boneless chicken cooked in thick gravy

Chicken Mughlai (Boneless)

Chicken cooked in-arich-mild creamy gravy

Chicken Rara <=
Minced chicken with. pieces of chicken cooked with spicy masala

Saag Chicken

Chicken cooked with:spinach

Chicken Tikka Masala {(Boneless) =

Barbecued boneless: chicken cooked with spicy onion'and tomato gravy

Chicken Maharaja (Boneless)

Boneless chicken cooked with eggs in.a tomato and onion based gravy

Chicken Varval with Bone —=—
Chicken cooked in a semi dry masala with ginger, garlic'paste and Indian spices

Sagar Special Chicken

Chicken and mutton cooked in thick cashew nut sauce with Indian spices and dry fruits

Hydrabadi Chicken ==

Chicken cooked in a rich, spicy. and aromatic gravy with spices and mint

Chicken Gravy -

Chicken gravy only (without meat)

Chicken Vindaloo ==

Chicken cooked with potatoes in onion, tomato masala with touch of vinegar for the tangy

spicy flavour of Goa cuisine

Chicken Kolapuri =
Chicken-cooked with fresh ground spices and onion tomato gravy

Price

RM 35.00

RM 38.00

RM 26.00

RM 28.00

RM 30.00

RM 32.00

RM 30.00

RM 30.00

RM 34.00

RM 34.00

RM 28.00

RM 32.00

RM 34.00

RM 30.00

RM-38.00

RM 35.00

RM 10.00

RM 30.00

RM 30.00

~=l@— denotes spicy item ¢ gl =gl extra spicy * Prices subject to 10% service charge and prevailing govt. tax
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Gosht Ka Bhandar

Mutton Delicacies

Mutton Masala =
Mutton cooked with onions, tomatoes and spices

Mutton Rogan Josh =
Succulent pieces of mutton braised in gravy flavored with aromatic spices

Keema Matar
Minced mutton cooked with green peas

Mutton Kurma
Mutton cooked in kurma gravy

Sheekh Kebab Masala —=— ~—=-

Barbecued minced mutton cooked in spicy thick dry gravy

Saag Mutton

Boneless mutton pieces cooked with spinach

Kadai Mutton ~=-
A spicy mutton delicacy cooked in onion.and.tomato-gravy

Mutton Vindaloo ~=-
Mutton cooked with potatoes in onion tomato masala with a touch of vinegar
for the tangy spicy flavour-of'Goa cuisine

Mutton In Coconut Curry

Mutton cooked in onion tomato masala, spices and coconut milk

Bhuna Mutton-—=— —=—
Mutton pieces cooked with onion, tomatoes and spices and cooked till dry

Mutton Varval —=-
Mutton cooked in semi dry masala with ginger garlic paste and Indian spices

Mutton Mirch Masala ~=-
A spicy mutton delicacy cooked.in onion-and tomato paste

Sagar Special Mutton ~=—
Traditional Indian-mutton curry with bone cooked with chef’s special herbs

Price

RM 30.00

RM 32.00

RM 32.00

RM 32.00

RM 36.00

RM-30.00

RM 32.00

RM 32.00

RM 32.00

RM 35.00

RM 35.00

RM 32.00

RM 35:00

=gl denotes spicy item ° ~wgiid— ~agl— extra spicy * Prices subject to 10% service charge and prevailing govt. tax



Sagar Ke Jal Se

Seafood Delicacies

Amritsari Fish
Fried fish cooked in specially prepared onion sauce

Fish Curry

Fish cooked in thick coconut curry

Fish Gravy

Fish gravy only (without meat)

Masala Fish =

Fish cooked in thick spicy onion paste

Sambal Fish ~=—
Fish cooked in thick onion and chilly paste

Mehti Fish

Fried fish cooked in specially prepared white gravy with fenugreek leaves

Kadai Fish ~=—
A spicy fish delicacy cooked in onion and tomato gravy with capsicum

Fish Tikka Lawabdar

Fish cooked with special onion and cream sauce

Fried Fish

Fish- marinated with herbs, spices and deep-fried

Masala Prawns
Prawns cooked in thick onion paste

Sambal Prawns =
Prawns cooked in thick-onion-and chilly paste

Prawns Makhanwala
Prawns cooked in a tomato, butter and cream sauce

Prawns Curry -
Prawns cooked in"a spicy thick coconut gravy

Sizzler

Vegetable Sizzler

Specially prepared vegetable cutlet, served with grilled tomatoes, potatoes and a

Sagar special sauce, served on a hot;sizzling plate

Chicken Sizzler
Specially prepared chicken cutlet served with fried boiled egg and a

Sagar special sauce, served on a hot sizzling plate

Eggs

Egg Curry

Boiled eggs cooked in traditional curry

Egg Burji

Mashed eggs cooked with Indian Spices

Egg Kurma

Eggs cooked with specially prepared kurma sauce
Boiled Egg
Omelette

Price

RM 32.00
RM 29.00
RM 12.00
RM 29.00
RM 29.00
RM 32.00
RM 29.00
RM 34.00
RM 32.00
RM 35.00
RM 35.00
RM 38.00
RM 34.00

RM 32.00

RM 36.00

RM 14.00

RM 11.00

RM 15.00

RM 10.00
RM 10.00

~=l@— denotes spicy item ¢ gl =gl extra spicy * Prices subject to 10% service charge and prevailing govt. tax
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Indian Chinese Cuisine

Vegetarian Chowmein
Stir fried noodles cooked with Indian spices

Chicken Chowmein (Boneless)
Stir fried noodles cooked with boneless chicken and Indian spices

Vegetarian Fried Rice

Rice stir fried with vegetables and Indian spices

Vegetarian Chicken Fried Rice

Rice stir fried with vegetables, veg chicken and Indian spices

Paneer Fried Rice
Rice stir fried with vegetables, cottage cheese and Indian spices

Vegetarian Szechuan Fried Rice =
Rice stir fried with vegetables, Indian spices cooked in hot and tongue tickling Szechuan sauce

Egg Fried Rice

Rice stir fried with vegetables, eggs and Indian spices

Chicken Fried Rice

Rice stir fried with Indian spices, vegetables, chicken and eggs

Chicken Szechuan Fried Rice =
Rice stir fried with-vegetables, Indian spices, chicken and eggs cooked in spicy, sour,
hot and tongue tickling Szechuan sauce

Prawns Fried Rice

Rice stir fried with Indian spices, vegetables, \prawns and eggs

Vegetable Manchurian ~=-
Garden vegetables dumpling cooked in soya sauces with a twist of Indian flavours

Paneer Manchurian <e-
Cubes of home-made cottage cheese cooked in spicy sauce with a twist of Indian flavours

Gobi Manchurian e

Cauliflower cooked in spicy dry soya sauce with Indian spices

Chilly Paneer =
Home-made cottage cheese cooked with onions, capsicum and hot spices

Chilly Mushroom -

Mushroom cooked with onions, capsicum and hot spices

Chilly Chicken/(Boneless) -

Boneless chicken cooked with onions, capsicum and hot spices

Chilly Fish <=

Fish cooked with onions, capsicum and hot spices

Chilly Prawns -
Prawns cooked with onions, capsicum and hot spices

Szechuan Fish = <=
A dish made by tossing fish in spicy, sour, hot and tongue tickling Szechuan sauce

Szechuan Chicken = -
A dish made by tossing chicken in'spicy, sour, hot and-tongue tickling Szechuan sauce

Price

RM 16.00

RM 20.00

RM 18.00

RM 22.00

RM 22.00

RM 20.00

RM 20.00

RM 22.00

RM 24.00

RM 32.00

RM 22.00

RM 26.00

RM 24.00

RM 26.00

RM 24.00

RM 30.00

RM 30.00

RM 42.00

RM 30.00

RM 30.00

=gl denotes spicy item ° ~wgiid— ~agl— extra spicy * Prices subject to 10% service charge and prevailing govt. tax



Traditional Indian Breads

Price

Tandoori Naan RM 7.00

Fine flour bread cooked in the clay oven

Garlic Naan RM 9.00

Fine flour bread cooked in the clay oven with chopped garlic as toppings

Ginger Naan RM 9.00

Fine flour bread cooked in the clay oven with chopped ginger as toppings

Dhania Naan RM 9.00

Fine flour bread cooked in the clay oven with corriander leaves as toppings

Butter Naan RM 9.00

Fine flour bread cooked in the clay oven and topped with butter

Keema Naan = RM 16.00

Fine flour bread stuffed with spicy minced mutton and cooked in the clay oven

Mix Basket RM 32.00

A mix variety of Indian breads consisting of Roti, Plain-Naan, Garlic Naan and Butter Naan

Amritsari Kulcha RM 14.00

Fine flour bread stuffed with spiced potatoes and cooked in the clay oven

Tandoori Roti RM 8.00

Traditional 'bread made from wholemeal flour

Butter Roti RM 9.00

Traditional ‘bread made from wholemeal flour and topped with butter

Missi Roti RM 10.00

Indian bread made with a combination of wheat flour, gram flour and seasoned with spices

Tandoori Paratha RM 10.00

A layered wholemeal bread

~=l@— denotes spicy item ¢ gl =gl extra spicy * Prices subject to 10% service charge and prevailing govt. tax




Traditional Indian Breads

Price
Kashmiri Naan RM 15.00
Fine flour bread stuffed with dry fruits and cottage cheese
Paneer Kulcha RM 15.00
Fine flour bread stuffed with home-made cottage cheese
Cheese Naan RM 14.00
Fine flour bread topped with cheese
Peshwari Naan RM 16.00
Fine flour bread stuffed with dry fruits
Onion Kulcha ~=- RM 12.00
Fine flour bread stuffed with onions
Pudina Paratha RM 12.00
A crispy, flaky, layered, mint flavored wheat flat bread
Lacha Paratha RM 10.00
Layered fine flour bread topped with butter
Lacha Paratha - Atta RM 10.00
Layered wholemeal flour bread topped with butter
Mirch Parantha - RM 12.00
A layered wholemeal bread with chillies
Chapatti RM5.00
Traditional Punjabi bread cooked on a hot plate
Butter Chapatti RM 6.00
Traditional Punjabi bread cooked on a hot plate topped with butter
Aloo Paratha RM\1.4.00
Wholemeal bread stuffed with spicy potatoes
Aloo Cheese Parantha RM 16.00
Wholemeal bread stuffed with spicy potatoes and cheese
Gobi Paratha RM 14.00
Wholemeal bread stuffed with flavoured cauliflower
Paneer Parantha RM 16.00
Wholemeal bread stuffed with flavoured cottage cheese
Makhani Paratha RM 10.00
Wholemeal bread cooked with butter
Poori (2pcs) RM 10.00
Deep-fried wholemeal bread
Bhatura (2pcs) RM 10.00
A fluffy deep-fried bread prepared from all purpose flour
Roomali Roti RM 8.00

Thin fine flour bread made with eggs on a special hot plate

=gl denotes spicy item ° ~wgiid— ~agl— extra spicy * Prices subject to 10% service charge and prevailing govt. tax



Chawal Ka Bhandar

Wonders Of Basmati Rice

White Rice

Plain steam basmati rice

Plain Biryani

Spiced basmati rice

Jeera Rice
Basmati rice cooked with cumin seeds

Green Peas Pulao

Basmati rice cooked with green peas

Kashmiri Pulao
Basmati rice cooked with dry fruits

Tomato Rice

Basmati rice cooked with tomatoes

Veg Pulao

Basmati rice cooked with assorted vegetables

Nilgiri Pulao

Basmati riceicooked.with. mushrooms and special“Indianherbs

Mixed Vegetable Biryani —=-

Spiced basmati rice cooked with mixed vegetables

Paneer Briyani =
Spiced basmati rice cooked with home-made cottage cheese

Vegetarian Mutton Briyani -
Spiced basmati rice cooked with vegetarian mutton

Vegetarian Chicken Briyani =
Spiced basmati rice cooked with vegetarian chicken

Chicken Biryani =
Spiced basmati rice cooked with chicken

Mutton Biryani —=-
Spiced basmati rice cooked with mutton

Prawns Biryani -
Spiced basmati rice cooked with prawns

Hydrabadi Biryani (Boneless) -

Spiced basmati rice cooked with boneless chicken and mutton

Khichdi

A tasty and healthy dish which is prepared with rice and lentils

Price

RM 12.00

RM 16.00

RM 15.00

RM 17.00

RM 21.00

RM 19.00

RM 20.00

RM 22.00

RM 25.00

RM 28.00

RM 28.00

RM 28.00

RM 29.00

RM 33.00

RM 35.00

RM 37.00

RM 15.00

~=l@— denotes spicy item ¢ gl =gl extra spicy * Prices subject to 10% service charge and prevailing govt. tax







‘ Sagar

Authentic Northern Indian Culsine

Thank You

For Your Support
Please Come Again

Tel : +603 2284 3532
Fax: +603 1284 2534

G'Sagar Restaurant
@ sagar_restaurant

Member of Kuala Lumpur Tourist Association

Your Satisfaction is Our Pride.
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