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MEMORABLE DELICACIES
Family Dining Experience
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One of the world’s oldest Civilizations was Born in India with a Kaleidoscopic variety and Rich
Cultural Heritage. The Mythic Legacy of Indian food reflects a perfect blend of this Diversity &
Cultural Influences.

We at QAF The Flavor House create Memorable Delicacies & Deliciously Healthy food with
Authentic Flavors from this Diverse Infusion of Aromatic blend, Offering you the best of Indian,
Mughlai, Chinese & Tandoori Cuisine that has Inspired the Culinary World.

We commit to serve the finest quality food in a warm and Comfortable Ambience. Our passion for
food is reflected in our Menu.The Menu is Inspired by Traditional Dishes such as Indian Tandoor,
Culinary Richness from Awadhi and Mughal Eras, North Indian taste buds, and Chinese Flavors
Infused in Indian Food Traditions Prepared for Sophisticated Palates.

Cookingis an Art and Our Chefs have Mastered the Art by combining Traditional Recipes and
adding their Own Personal Touch to the Dishes. Whatever you eat from Our Kitchen you would
surely Enjoy the Tantalizing Flavors.




MISSION

Our mission is to create MEMORABLE DELICACIES INA FINE DINING EXPERIENCE

filled with Happy Moments. . \ : \ 7
The Fusion of fresh Ingredients and Bold Flavors are sure to Tickle your taste buds. :

VISION

Our vision is to make ourselves a BRAND OF THE NATION, We at QAF the Flavor
House aspire to spread the Taste of our gourmet menu to everyone, with this
vision, we c.elebrate the Taste of Good Food. ' :

OUR CORE VALUES

Qaf The Flavor House is dedicated to quality food and exemplary services.

We committed to the common goal of making Aromatic and Flavored Memories
for our guests and elevating the standards and expectations of Dine-in.
WE LIVE BY OUR CORE VALUES. NN !‘*
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HONESTY & RESPECT
QUALITY & CONSISTENCY
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INTEGRITY
We Act Ethically and Honourably In Every Aspect. a
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1. Chicken 65 300
2. Chicken Galouti Kabab 280
3. Mutton Galouti Kabab 350
4. Mutton Seekh Kabab 350
5. Mutton Burra 350
1. Dahi Ke Kabab 250
2. Hara-bhara Kabab 220
3. Chatore Aloo 220
4. French Fries 150
5. Peanut Masala 120
6. Kabuli Chana Chaat 120
7. Masala Papad 80
8. Roasted Papad 40
Raita / Salad

1. Boondi Raita 80
2. Kachumber Raita 80
3. Mint Raita 80
4. Pineapple Raita 100
5. Green Salad 100
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Jusli Murgh Qaf Special
Grilled Chicken In Butter & Cream Curd

Tandoori Chicken

Murgh Afghani Roasted
Murgh Achari

Tangdi Kabab (4)
Chicken Tikka (6)
Chicken Malai Tikka (6)
Chicken Seekh Kabab (6)
Chicakn Gilafi Kabab (6)

10. Murgh Persian Kabab (6)

11. Tandoor Mix Platter

240

210
230
230

480

400
450
450
270
240
280
240
280
280
580
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Paneer Tikka (6)
Paneer Malai Tikka (6)
Achari Paneer Tikka (6)
Soya Masala Chaap (6)
Achari Soya Chaap (6)
Malai Soya Chaap (6)
Veg Sheek Kabab
Tandoori Veg Platter

200
230
230
180
180
200
200
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1. Koyla Chicken Qaf Special 320 600
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3. Chicken Korma 260 500

4. Chicken Rara 260 500

5. Chicken Kadhai 260 500

6. Butter Chicken 260 500

. 7. Chicken Do Pyaza 260 500
8. Chicken Kalimirchi 260 500

9. Chicken Lababdar 260 500

10. Chicken Curry 260 500

1. Mutton Rara 540

2. Mutton Do Pyaza 480

3. Mutton Roghan Josh 480

4. Mutton Kadhai 480

5. Mutton Curry 480

6. Mutton Stew 480

7. Mutton Tawa Style 480
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Malai Kofta

Paneer Lababdar
Paneer Butter Masala
Kadhai Paneer
Paneer Do Pyaza
Shahi Paneer

Matter Paneer

Palak Paneer
Navratan Korma

Mix Veg

. Mashroom Masala

. Matter Mashroom
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250
250
250
220
220
220
210
210
210
210
180
180
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14.
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20.
21.
22.
23.

Soya Rara

Soya Chaap Masala
Dal Makhni

Dal Tadka

Pindi Chana
Chana Masala
Dum Aloo

Aloo Gobhi Masala
Aloo Jeera

Aloo Plaak

Matar Palak

180
180
200
160
160
160
200
140
140
140
140




6%{///1/@5 e

SOUPS :
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Manchow Soup

Hot And Sour Soup
Sweet Corn Soup
Lemon Coriander Soup
Clear Soup

Thupka

Talumin

Veg Spring Rolls
Honey Chilli Potato
Chilli Potato

Corn Salt And Pepper
Dry Gobhi Manchurian
Veg Manchurian Dry
Chili Mushroom Dry
Soya Chili Chaap

Chili Paneer Dry

100
100
100
100
100
130
130

150

b :10)
130
130
130
130
160
160
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Chicken Spring Roll
Chicken Garlic (Dry)
Chicken Honey Chili (Dry)
Chicken Salt & Pepper (Dry)
Chicken Manchurian
Chicken Lollipop

Drums of Heaven

Chicken Kai Chi [Wings]

180
220
220
220
220
250
250
250
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~ ISNOTJUST GOOD

ITIS FINGER-LICKING
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DIMSUM

- 1. Classic Dim Sum 120 160
( Steam / Fried / Tandoor)
FRIED RICE / NOODLE
1. Lamb Fried Rice 250
2. Chicken Fried Rice 180
Y | 3. Egg Fried Rice 160
i 4. Veg Fried Rice 150
5. Chili Garlic Rice 160 180
6. Singapori Rice 160 180
7. Qaf Special Chowmin 160 180
8. Hakka Noodles 160 180
9. Chili Garlic Noodle 160 180
10. Singapori Noodle 160 180
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Veg In Hong Kong Style
Veg Kung Pao Sauce
Veg Manchurian Gravy
Veg Hot Garlic Sauce
Chili Paneer Gravy

200
200
200
200
250
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Chicken Chili Gravy

Chicken Hot Garlic Sauce
Chicken Black Pepper Gravy
Chicken Manchurian Gravy
Chicken Hong Kong Style
Chicken Kung Pao

Chicken Double Dragon
Chicken Hunan Style

Lamb Combo
Chicken Combo

(Rice / Noodles with Gravy Toped)
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250
250
250
250
250
250
250
250

350
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Rumali Roti

Mughlai Parantha
Tandoori Roti
Tandoori Roti Butter

TANDOORI PARANTHAS
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Lachha Parantha
Mirchi Parantha
Pudina Parantha
Aloo Parantha
Pyaz Parantha

Paneer Parantha

15
40
10
15

40
40
40
40
40
70

NAAN

Plain Naan

Butter Naan

Aloo Naan

Garlic Naan

Paneer Naan

Veg Stuffed Naan

OCGC Naan

(Oregano, Chilli, Garlic, Coriander)

S OB U U CORS O B s

KULCHA
1. Aloo Pyaz Kulcha
2. Mixed Kulcha

3. Paneer Kulcha

35
40
S50
50
80
80
80

50
60
80
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Steam Rice

Jeera Rice

Lemon Rice

Matar Pulao

Veg Pulao

Qaf Special Murgh Awadhi

Dum Biryani

Qaf Special Mutton Dum Biryani

120
140
140
160
180

300
450



Desserts

1. Kheer
2. Phirni
3.  Gulab Jamun
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Tea

Coffee

Cold Coffee

Lassi (Sweet / Salty)
Chaach (Butter Milk)
Lemon (Water / Soda)
Soft Drink

Mineral water
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80
80
80

40

60

100

60

40

40

as per MRP
as per MRP



T h food you’ll love...
eTradition we’ll follow...

Thank You
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Birthday Farties, Kitty Farties, ete.
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@ f QAF THE FLAVOR HOUSE
Sector b, Sheetla Mata Road, Sheetla Colony, Opp. HUDA Ground,
THE FAVORHOUGE Gurgaon, Haryana - 122001
Some of the items may not be available at all times. Items shown in pictures may very from actual servings.

GST extra as applicable. All disputes are subject to Gurgaon Jurisdiction only.
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