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MULTI CUISINE RESTAURANT




Introducing
multi - Guisine Restaurant

Every Meal co Celebration

HAYAT

The rooms surrounds the open air courtyard. On one side you can glimpse
the outward through the windows. The wind swept Cinderlla are caught in the
lights. The figures, architecture and painting blends beautifully with the
elegance you sit anywhere in the restaurant and you can feel the soothing
effect & essence of “"Hayat”.

The flavours of Cuisine from India, China & Thailand are echoed in the menu.
The Sun which never sets in the Hayat, mirrors the fine decor which
transports you to the classical era of Indian, Sino—thai aristocracy. The
grandeur of a period when the arts were patronized by the royal families of
these three great cultures.

Enjoy the ambience & food in this beautiful place and for a moment,

believe you are in the Hayat.




MOCKTAILS

Vergin Watermelon Margarita :
Watermelon Juice, Lime Juice Tomato Puree
Cooler :

Coconut Water, Lime, Cucumber & Mint
Cindrella :

Apple Juice, Lime, Cola, Strawberry Crush
Blue Lagoon :

Blue Curacao, Lime, Grenedine Syrup,
Top up with Sprite

Hayat Fantasy :

Orange Juice, A[Juice, Grape Fruit Juice,
Lemonade & Soda Water, Vanilla Float
Mango Mule :

Mango Juice, Puree, Lime,

Tabasco Sauce

Mountain Mojito :

Lime Juice, Orange Puree, Mint Syrup,
Soda Syphon

Lavender Lamonade :

Honey, Lamonade, Lime Juice, Splash
with Soda

Ginger Freshney :

Ginger Juice, Tabasco Sauce, Lime Juice
Top up with Limca

Strawberry Martini :

Lime cordial, Ginger, Mint Leaves,
Strawberry Crush

Under Composition Scheme




BASMATI KA KHAZANA

Mutton Biryani Spl.

Mutton Biryani

Chicken Biryani Spl.

Chicken Biryani

Biryani 2 in One (1pc Mutton, 1pc Chicken)
Egg Biryani (2pcs)

Hayat Fish Biryani

Dum Sabji Nawabi Birayan
Chicken Tikka Biryani - (4pcs)
(Boneless roast Chicken with egg. potato)
Kashmiri Pulao

Vegetable Biryani

Steam Rice

Jeera Rice

Peas Pulao

Green Salad 80.00
Mixed Raita 90.00

ASSORTED KABAB & PLATER

Hayat Special Assorted Plater 625.00
(2 Mtn Bara, 2 Fish Tikka, 2 Chkn Reshmi, 2 Chkn Haryali)

Assorted Plater Chicken 550.00
(2 Chkn. Tengri, 3 Chkn. Reshmi, 4 Chkn. Heryali)

Chelo Kabab 600.00

(Saucy Grilled, 4 Boneless Chkn. & 4 Mutton piece on the bed of saffron rise
served with grilled Tomato & Lacha Onion)

Under Composition Scheme




TANDOOR KA KHAZANA

Chicken Tengri Kabab - (4pcs)
{Marinated Chicken Leg, grilled in Tandoor oven)
Chicken Tengri Kabab - (2pcs)

(Marinated Chicken Leg, grilled in Tandoor oven)

Chicken Tandoori Full - (4pcs)

{Whole Chicken Marinated in tandoor masala, grilled in oven)

Chicken Tandoori Half - (2pcs)

(Half Chicken Marinated in tandoor masala, grilled in oven)

Chicken Tikka Kabab - (6pcs)

(Boneless Chicken Chunks Marinated in Indian Spice, grilled in oven)

Chicken Reshmi Kabab - (6pcs)

(Boneless Chicken Chunks Marinated in Youghurt & Cashwe nut paste, grilled in oven)

Chicken Haryali Kabab - (6pcs)

{Boneless Chicken Cubes Marinated in Spinach Paste, grilled in oven)

Chicken Hayat Kabab
(Boneless Chicken Cubes Coated with Cheese & Egg, grilled in oven)

Chicken Malai Kabab - (6pcs)

(Boneless Chicken Marinated with cashwe nut paste, cram, mawa and seasoned)

Chicken Noorjani Kabab - (6pcs)
(Boneless Chicken with pudina marinated)

Adrak Ke Panje - (3pcs)
(Breast Mutton rack marinated in cashew paste, mawa seasoned with ginger)

Shikari Nulli Kabab

(Curd and cashew nut preparation)

Under Composition Scheme




SEA FOOD - KABAB / GRAVY

Rs.
Fish Tandoor Butter Masala (4pcs) 450.00

(Tender Fish marinated with Indian Spice, Served in Red Gravy)

Fish Masala 425.00

(Pan Fried 6 Pcs coocked in yellow gravy)

Prawn Masala - (6pcs) 500.00

(6pcs. of Prawn marinated in tabsco sauce, red chilli paste grilled in oven)

Tandoor Whole Bhetki 625.00

(Ginger-garlic paste with curd)

Prawn in Tandoor - (6pcs) 499.00
(Ginger-garlic paste with curd)

Ajwain Fish Tikka - (4pcs) 425.00
(red version with Ajwain)

Lashuni Fish Tikka - (4pcs) 425.00
(Boneless Fish with garlick flavour)

Prawn Hara Payaza - (6pcs) 495.00

(Spring onion Flavour)

CHICKEN DAWAT - £- HANDI
Chicken Chatpata - (6pcs) 365.00

(6 Boneless Chicken Served wtih Tangy Tomato gravy)

Chicken Rezala - (1pcs) 215.00
(Chicken with white gravy)

Chicken Kassa (1pcs) 215.00

(Chef's own delicacy)

Chicken Chaap (1pcs) 215.00
Chicken Bharta (Shredded) 260.00

{Julien cuts Chicken in white gravy)

Chicken-Do-Payaza (4pc) 285.00

{4pcs Chicken tossed with capsicum & onion served in yellow gravy)

Chicken Haryali Masala (6pcs) 350.00

(6pcs Boneless Chicken tempered with wumin & coocked in spinach gravy)

Chicken Reshmi Btr. Masala (6pcs) 360.00

{Chicken cooked in yellow gravy)

Chicken Tikka Btr. Masala (6pcs) 360.00

(Chicken kababs seasoned in Indian masala gravy)

Chicken Butter Masala 285.00

Under Composition Scheme




Chicken Tangri Btr. Masala (4pcs)

(Tandoor Chicken legs cooked in tomato gravy)

Chicken Tangri Btr. Masala (2pcs)

(Tandoor Chicken legs cooked in tomato gravy)

Chicken Tandoor Btr. Masala (4pcs)

{Tandoor whole Chicken cooked in butter tomato gravy)

Chicken Tandoor Btr. Masala (2pcs)

{Tandoor whole Chicken cooked in butter tomato gravy)

Murgh Punjabi

(4pcs. of Chicken With Bone served spicy with tomato gravy)
Murg Mithi Malai (4pcs)

Dehati Chicken - (4pcs)
(thik yellows gravy)

Chicken Tikka Lababdar - (6pcs)

(Boneless Chicken red gravy)

Matki Chicken - (4pcs)

{Bone Chicken with medium spice)

MUTTON DAWAT - E- HANDI

Mutton Kassa
(Mutton in own Indian delicacy)

Mutton Chaap (Minced Mutton)

Mutton Rezala - (1pcs)

Mutton-Do-Pyaza - (4pcs)

Dum Mutton Handi - (4pcs)

Bhuna Mutton - (4pcs)

Mutton Rogan Josh - (4pcs)

Mutton Rara - (4pcs)

Mutton Tawa Masala - (4pcs)

Gosht La-Jawabh - (4[][:3) (Onion and cashew nut gravy)
Hari Mirch Ka Bhuna Gosht (Greeny Gravy with Chilli)




VEG DEKCHI KA KAMAL

Hayat Sabji

(Assorted Veggis in yellow gravy)
Aloo Dum Panjabi

(Tandoori Allo cooked in tomato gravy)
Veg Jhalfrezi

(Star fried vegetables tempered with Indian masala)
Mashroom Masala

Palak Paneer

(Paneer cooked in spinach gravy)
Kadhai Paneer

(Cottage Cheese in kadhani masala)

Paneer Butter Masala
{Cottage cheese cooked in yellow gravy)

Dal Makhani

Yellow Dal

Egg Tarka

Mashroom Do-Payaza

Paneer Tawa Masala

(Semi red gravy)

Paneer Tikka Lawahdar - (6pcs)
(Medium spicy red gravy)

Veg Dewani Handi

{Medium spicy yellow gravy)

Under Composition Scheme




ROTIYON KA MELA

Tandoor Roti
Tandoor Roti (Butter)
Butter Nan

Plain Nan

Masala Kulcha

Hayat Spl. Nan

Aloo Paratha (Winter)

POULTRY (CHICKEN)

Konjee Crispy Chicken 310.00

(Julien Chicken star fried with red chilli, soya sauce, with capsicum & onion)

Garlic Pepper Chicken 315.00

(Own delicacy)

Hot Garlick Chicken 310.00

(8 pes. boneless chicken tossed in red hot garlic sauce

Lemon Garlick Chicken 310.00

(Slice Chicken, white sauce with capsicum rd yellow piper & lemon juice)

Schezwan Chicken 315.00

(Slice Chicken star fried with red yellow piper & finished with schezwan sauce)

Chilli Chicken 315.00
(Own delicacy)

Chicken Manchurian 315.00

(8 pes. Chicken in Manchurian sauce)

Sweet & Sour Chicken 310.00

{Chicken balls in red chilli tomato sauce)

Chicken 65 315.00

Chiken Cutlet 285.00
Crispy boneless Chicken Fry With French Fry))

Under Composition Scheme




APPETIZER 1
S.

Crispy Chilli Baby Corn 245.00

(Deep fried baby corn tossed in chilli Tomato sauce)

Paneer Pepper Salt 275.00

(Star Fried tofu with onion & vinegar)

Paneer Chilli (Dry) 290.00

(Pan fried cottege cheese in chilli vinegar sauce)

Mashroom Pepper Salt 290.00

Star fried mushroom with onion & vinegar)

Crispy Chilli Mushroom 290.00

(Mushroom sauted in chilli sauce & tomato sauce)

Crispy Chilli Potato 185.00

(Frunch fry tossed in tomato chilli sauce)

Red Pepper Chicken 290.00

(Slice Chicken, Red pepper onion & chilli sauce)

Roasted Chilli Chicken (with bone) 355.00

(8 pes. Chicken star fried with onion, capsicum, pepper, tomato chilli sauce)

Drum of Heaven (8 pes.) 395.00

(8 pes. Chicken wings butter fried, tossed in red chilli tomato sauce, worcestershire sauce)

Pan Fried Fish 435.00

(Slice fish pan fried with onion

Fish Pepper Salt 435.00

(Star fried with onion & vinegar)
Butter Prawn Pepper Salt 499.00
Golden Fried Prawn 499.00

Pan Fried - (6pcs) 485.00
(crunchy fried) {crunchy fried)
Garlic Pepper Prawn - (6pcs) 499.00
(Crunhy fried with garlic)

Garlic Butter Mustard Fish - (6pcs) 435.00

(Fried Fish with mustard sauce)

Fish Fry - (2pcs) 300.00
(Crispy boneless Fish)

Dragon Chicken 310.00

(Slice Chicken fried with red chilli sauce)

Fish Finger 375.00

Under Composition Scheme




SOUP
Rs.

Sweet Corn Veg | Non - Veg 180/ 200
Hot & Sour Veg [ Non - Veg 180/ 200
Manchow Soup Veg | Non Veg 180/ 200
Coriander Soup Veg | Non - Veg 180/ 200
Veg Mushroom Soup 180210
Tomyum Soup - Non Veg [ Prawn 190/ 225

SEA FOOD

Fish Manchurian

Slice Fish in Schezwan
Fish Hot Garlic Sauce
Prawn In red Hot Sauce
Prawn Manchurian
Chillin Prawn

Hot Garlic Prawn

Hot Garlic Prawn
Schezwan

Under Composition Scheme




RICE & NOODLE

Hakka Noodles :

Veg

Non - Veg

Mixed

Chilli Garlic Noodle :

Veg

Non - Veg

Mixed

Singapore Noodle :

Veg

Non - Veg

Mixed

Schezwan Noodle :

Veg

Non - Veg

Mixed

Garlic Noodle :

Veg

Non - Veg

Mixed

Vegetable Fried Rice
Vegetable Schezwan Rice
Chicken Fried Rice

Mixed Fried Rice

Egg Fried Rice

Hayat Special Rice (Non-Veg
Hayat Special Noodle (Non-Veg)

Under Composition Scheme




CHOPSUEY &
GRAVY NOODLE

Pan Fried Noodles :
Veg

Non - Veg

Mixed

Cantonese Noodle :
Veg

Non - Veg

Mixed

Chinese Chopsuey :
Veg

Non - Veg

Mixed

American Choupsuey :
Veg

Non - Veg

Mixed)

AKHRI MITHAS

Ice-Cream

Tutti Fruiti

Gajar Ka Halwa ( Winter Special)
Kesar Malai Firni

Sahi Tukra

Under Composition Scheme




NT MUL

-

TAURA
IND

@)
S3d AN\

SALAP More, PS. : DOMUR
BANKRA, HOWRAH'- 711409



Mavat Special Thali

MUTTON THALI
Fish fry ,Mutton Kassa, Chicken Kabab,
Pulao, Butter Nan, Salad, Raita ,Papad ,
Brownie with ice cream

699/-

FISH THALI

Pulao/ Plain Rice, Mug dal , Jhuri Aloo bhaja,
Luchi, Aloo Dum Punjabi, Fish kalia,
Chatni, Papad, Firni, Ice cream
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