A

pure vegetarian

A VEGETARIAN HAVEN

WITH IT’S RICH HERITAGE OF THOUSANDS OF YEARS,
|'| DELHI EXCELS IN FOOD CULTURE.
DRAWING INSPIRATION FROM IT,
HOTEL ALKA CLASSIC BRINGS YOU f
"VEGA" RESTAURANT A DELIGHTFUL '
VEGETARIAN HAVEN WHICH GIVES YOU
MORE THAN JUST A DELICIOUS MEAL.
ESTABLISHED IN 1982 , "VEGA" BRINGS YOU THE FINEST ART
OF DELHI'S VEGETARIAN CUISINE. EXPERIENCE A NUTRITIOUS
AND FLAVOURFUL FEAST.
RELISH VEGETARIAN DISHES
COOKED TO PERFECTION BY OUR MASTER CHEF.
EVERY DISH IS DELHI'S SPECIALTY WITH THE APPETIZING
| AROMA OF AUTHENTIC FLAVOURS.

ENJOY THE MAHARAJA THALI ,
PERFECT ASSORTMENT OF DELICIOUS
REGIONAL DISHES ON A
SINGLE PLATTER OR ORDER A LA CARTE.

EXPLORE DELHI'S CULINARY HERITAGE AT VEGA.



JEN]

BEVERAGES & MOCKTAILS

(12:00 NOON TILL 23:00 HRS.)

JALJEERA

(A REFRESHING CUMIN & MINT FLAVORED APPETIZER SERVED CHILLED
WITH LEMON SLICE & MINT LEAVES)

CHAAS

(ICE CHILLED EUTTERMILK, TEMPERED WITH FRESHLY ROASTED
CUMIN SEEDS, GARNISHED WITH FRESHLY CHOPPED CORIAMDER LEAVES)

THANDAI

(A TRADITIONAL SUMMER COOLER OF CRUSHED ALMONDS IN CARDAMOM
FLAVORED MILK, PERFUMED WITH SAFFRON)

LASSI MANPASAND

(SWEET CHURNED YOGHURT SERVED CHILLED)

FLAVOURED LASSI

(STRAWBERRY, ROSE OR KESAR)

AAM KA PANNA

(A REFRESHING DRINK MADE WITH RAW MANGOES, FRESH MINT, SUGAR,
SALT & ROASTED CUMIN POWDER)

AERATED SOFT BEVERAGES

(CHOICE OF PEPSI/FANTA/SPRITE/LIMCA)

FRESH LIME SODA
DIET AERATED DRINK

CHOICE OF JUICE (CANNED)

(APPLE/TOMATO/ORANGE/PINEAPPLE/MANGO)

COLD COFFEE WITH ICE CREAM

(COLD COFFEE SERVED WITH ICE-CREAM)

RED BULL

TEA/COFFEE/ MASALA TEA/
ESPRESSQO COFFEE

GOVERNMENT TAXES AS APPLICABLE

99

99

199




BEVERAGES & MOCKTAILS

(12:00 HRS. TILL 23:00 HRS.)

MINERAL WATER (1000ML.) 65

FRUIT PUNCH 199
(A SWEET BLEND OF ORANGE, PINEAPPLE OR MANGO JUICE WITH
CREAM & GRENADINE S5YRUP)

MOJITO 199

LEMON / CRANBERRY /STRAWBERRY OR APPLE
(A REFRESHING DRINK WITH MUDDLED MINT LEAVES,
LIME JUICE TOPFPED WITH SPRITE)

BLUE LAGOON FANTASY 199

(A DELIGHTFUL COMBINATION OF BLUE CURACAQO 5PIRIT WITH CASH OF SODA)

SOUP/SALADS

(12:00 HRS. TILL 23:00 HRS.)
CREAM OF TOMATO 145

(THICK CREAMY TOMATO SOUP SERVED HOT WITH A DASH OF CREAM)

TOMATO BASIL SHORBA 145
(TOMATO SOUP FLAVORED WITH FRESH BASIL SERVED HOT)
MULLIGATAWANY 145

{THICK SILKY LENTIL BASE SOUP SERVED HOT WITH LEMON ON THE SIDE)

HOT & SOUR VEGETABLE SOUP 145

{A SFICY & TANGY CHINESE STYLE SOUP MADE WITH
ASSORTMENT OF FRESH VEGETAELES)

VEGETABLE SWEET CORN SQUP 145

(THICK CORN SOUP WITH VEGETAELES)

FRESH GARDEN GREEN SALAD 105
(CUCUMBER, TOMATOES, RADISH, BEETROOT, CARROT AND FRESH
GREEN LETTUCE WITH GREEN CHILIES & LEMON)

CHATPATTA CHANA SALAD 130

(RICH IN PROTEINS, HEALTHY & DELICIOUS SALAD MADE WITH WHITE
CHICKPEAS & CHEF'S SPECIAL INGREDIENTS)

CRUNCHY MIX SPROUTS SALAD

(RICH IN PROTEINS, HEALTHY & DELICIOUS SALAD
MADE WITH FRESH MIX SFROUTS)

GOVERNMENT TAXES AS APPLICABLE




VEGA TREASURES

(12.00 HRS TO 23.00 HRS)

ALOO MASALA ww &

(ROUNDELS OF POTATOES DEEP FRIED, COATED WITH
CHEF'S SPECIAL SPICES & GREEN CHILIES]

CHILLY PANEER (DRY)
(A GREAT APPETIZER WITH CHUNKS OF COTTAGE CHEESE COATED

IN A BATTER,DEEP FRIED, SAUTEED WITH OTHER PEPPERS & SAUCES
TO MAKE IT EXTRA TASTY)

HONEY CHILLY PANEER

(A POPULAR INDO-CHINESE RECIPE OF CRISPY FRIED
PANEER , TOSSED WITH HONEY & CHIL! SAUCE)

PANEER SIZZLER%> 445

(OUR CLASSIC COTTAGE CHEESE FREPARATION WITH DICES OF TOMATO,
CAPSICUM COOKED IN LUSCIOUS SPICES SERVED WITH PINEAPPLE RING)

HONEY CHILLY POTATO 275

(A POPULAR INDO-CHIMESE RECIPE OF CRISPY FRIED POTATO FINGERS,
TOSSED WITH HONEY & CHILI SAUCE)

TEA TIME NIBBLES

(16.00 HRS TO 19.00 HRS)
(ALL SNACKS WILL BE SERVED WITH FRESH MINT CHUTNEY
& VEGA SPECIAL MITHI SOUNTH (SWEET CHUTNEY)

VEGETABLE PAKORA

(VEGETABLE PAKDRAS MADE WITH POTATOES, CAULIFLOWER, CAPSICUM,
GREEN CHILIES DIPPED IN A SPICY GRAM FLOUR BATTER & DEEF FRIED)

PANEER PAKORA

(COTTAGE CHEESE MARINATED WITH SALT N PEFFER DIPPED
IN SPICY GRAM FLOUR EATTER & DEEP FRIED)

VEGETABLE CUTLET

(VEGETAEBLE CUTLET SERVED WITH FREMCH FRIES)

PANEER CUTLET

{COTTAGE CHEESE CUTLET SERVED WITH FRENCH FRIES)
FRENCH FRIES
(SALTED / MASALA)

S CHEF'S SPECIAL s SPICY w# s EXTRA SPICY
GOVERNMENT TAXES AS APPLICABLE

——]

175

295

295

225

285

255

285

135



SUBZ BAHAR — VEGA CLASSICS

OUR ALL TIME FAVORITE, MUCH LOVED & HANDPICKED SIGNATURE DISHES SINCE 1980
(12.00 HRS. TO 16.00 HRS. & 19.00 HRS TO 23.00 HR)

MIX VEG, HANDI 295
(BATONS OF CARROT, CAPSICUM, CAULIFLOWER,

FRESH FRENCH BEANS, CABBAGE & FRESH PEAS TOSSED,

COOKED WITH TOMATO GRAVY & HOME GROUND SPICES)

ALOO JEERA 295

(DICED POTATOES COOKED WITH CUMIN SEEDS &
GARMISHED WITH CORIANDER LEAVES)

BANARASI ALOO 295

(BABY POTATOES DUM COOKED WITH SPECIAL BANARASI
GRAVY = 4 FAVORITE OF ALL VEGETARIANS)

KASHMIRI DUM ALOO 295
(SMALL POTATOES STUFFED WITH COTTAGE CHEESE COOKED

IN SIMMERING TOMATO & WATERMELON SEED GRAVY, GARNISHED
WITH CORIANDER LEAVES)

BHINDI MASALA 295

(LADY FINGER COOKED WITH CHEF'S SPECIAL CREATION
QF DRY SPICES)

MUGHLAI GOBHI 295

(DELIGHTFUL ELEND OF CAULIFLOWER WITH FARM
FRESH PEAS & CASHEW NUTS)

MALAI KOFTA 375

(A GOURMET'S DELIGHT, KOFTAS MADE OF COTTAGE
CHEESE STUFFED WITH KHOYA,DRY FRUIT & SIMMERED IN
CHEF'S OWN SFECIAL GRAVY WITH SAFFRON TOUCH)

METHI MATAR MALAI 375

(A DELICIOUS NORTH INDIAN CURRY MADE WITH FENUGREEK
LEAVES, PEAS & CREAM GARNISHED WITH GREEN CHILIES,
GINGER & CORIANDER) "

GOVERNMENT TAXES AS APPLICABLE



VEGA THALI : COMPLETE MEAL

(12.00 NOON TO 16.00 HRS. & 18.00 HRS TO 23.00 HR)

MAHARAJA FEAST < 545

(A tribute to Royalty, we bring an elaborate daawat from the
Majestic regions of North India)

(We start with our highly recommended thandai / jaljeera
followed with Soup, mouth watering snack & a healthy salad.
The Thali consists of an Indian scrumptious vegetables, Cottage
cheese & creamy Dal served with Dahi bhalla accompanied with
an array of the finest Indian breads, shahi pulao & papad,
finished to perfection by our chef's special sweet creation with
an exotic traditional kulfi)

MAHARANI FEAST 445

We start with tangy jal jeera. The Thali consists of Indian
scrumptious vegetable. Cottage cheese & creamy dal served
with cooling raita, healthy salad accompanied by clay oven roti,
missi roti, plain rice & papad, sealed to perfection by our Chef’'s
special sweet creation,

L CHEF'S SPECIAL ~a SPICY  ~us s EXTRA SPICY

GOVERNMENT TAXES AS APPLICABLE




P

TANDOORI MALAI GOBHI 340

(SCRUMPTIOUS CAULIFLOWER FLORETS. MARINATED WITH HUNG YOGHURT
& AROMATIC SPICES COOKED OYER 5LOW CHARCOAL FIRE}

VEG.SHAMI KEBAB 285

(TENDER MELT THE IN MOUTH KEBABS MADE OF CHICKPEA AND

TRADITIONAL SPICES)

DAHI KE SHOLEY 285

(A FLAVOURFUL BLEND OF EXOTIC SPICES, FRESH CORIANDER

£ GREEN CHILLIESBOUND IN HUNG CURD - IT IS CRUNCHY h

QUTSIDE & SCFT INSIDE)

NARAM DIL KEBAB 385

(A MIX OF PANEER & CHEESE ALONG WITH QUR INHOUSE SECRET SPICES.
CRUNCHY QUTSIDE & SOFT INSIDE. )

BHUTTE KA KEBAB 285

(KABAB MADE OF SWEET CORN & INDIAN SPICES COOKED
ON A GRIDDLE PLATE )

SOYA CHAAP - MALAI / ACHARI 285
(SOYA CHAAP MARINATED IN CHEF'S OWN SPICES & YOGHURT,
SKEWERED & BAKED IN CLAY OVEN, SERVED HOT WITH MINT DIP)

RAJMA GALOUTI SLIDER 385

(MELT IN MOUTH KEBABS MALE CF MASHED KIDNEY BEANS AND
TRADITIONAL 5PICES STUFFED BETWEEN KESAR INFUSED BUN
SERVED WITH MINT SAUCE)

TANDOORI PLATTER < 499

(COMBINATION QF MOTIANA ALOQ, VEG. SEEKH KEBAB ,
PANEER TIKKA & CHARCOAL MUSHROOM & TANDOCRI GOBHI)

ASSORTED KEBAB PLATTER <& 499

(COMBINATION OF NARAM-DIL KEBABR, , VEG.SHAMI KERAR &
DAHI- KE- SHOLEY & BHUTTE KE KEBAE)

G CHEF'S SPECIAL s SPICY v EXTRA SPICY
GOVERNMENT TAXES AS APPLICABLE



VEGA VEG. CLUB SANDWICH

(PLAIN/TOASTED/GRILLED)

GRILLED CHEESE SANDWICH
WITH FRENCH FRIES

GRILLED TANDOORI PANEER TIKKA
SANDWICH

KEBABS & TANDOORI TREASURE

(GRILLED SPECIALTIES FROM THE EARTHERN OVEN)
(12.00 NOON TO 23.00 HRS)

VEGETABLE SEEKH KEBABS

(KEBABS OF MINCED VEGETABLES MIXED WITH INDIAN
SPICES & HERBS ROASTED IN CLAY OVEN)

MOTIANA ALOO

(SCOOPED BA3Y POTATOES 5TUFFED WITH PANEER,

DRY FRUITS, CORIANDER,GINGER & GREEN CHILLY SKEWERED
& ROASTED OVER TANDOCR)

CHARCOAL MUSHROOM

(BUTTON MUSHROOMS STUFFED WITH COTTAGE CHEESE,
MIXED BELL PEPPERE MARINATED IN CHEF'S SPECIAL
SPICES ROASTED IN CLAY OVEN )

PANEER TIKKA

(KEBABS OF FRESH COTTAGE CHEESE MARINATED IN A
BATTER OF GRAM FLOUR,CARCM SEEDS & CHILIES, SKEWERED
& GRILLED IN CLAY OVEN )

(SCRUMPTIOUS BROCCOLI FLORETS, MARINATED WITH HUNG YOGHURT
& AROMATIC SPICES CCOKED OVER SLOW CHARCOAL FIRE)

* TANDOORI BROCCOLI &=

CPCHEF'S SPECIAL ~# SPICY o~ EXTRA SPICY

GOVERNMENT TAXES AS APPLICABLE

285

285

285




MOZZARELLA NAAN

(REFINED FLOUR EREAD FILLED & TOPPED WITH MELTED
MOZZARELLA CHEESE TOPPED WITH BUTTER)

CHEESY KESARIYA MALAI KULCHA

(OUR CREAMY SPECIALITY BREAD THAT MELTS IN YOUR MOUTH. THIS FRIED
KULCHA CONTAINS CHEESE,CREAM & COTTAGE CHEESE INFUSED WITH SAFFRON)

BANARASI TAMATARI KULCHA ™

(A SPICY TANGY FRIED KULCHA STUFFED WITH FRESH TOMATOES, GREEN
CHILLIES & COTTAGE CHEESE. A LOCAL FAVOURITE!)

STEAMED RICE

(FINE QUALITY OF BASMATI RICE COOKED & STEAMED)

JEERA RICE

(COOKED BASMATI RICE TEMPERED WITH CUMIN SEEDS WITH A DASH OF GHEE)

NAVRATAN PULAO

(AN IRRESISTIBLE ASSORTMENT OF COMEINATION OF NINE DELICATE & LEADING
VEGETAELES, COTTAGE CHEESE CUBES & DRY FRUITS MIXED WITH FINE QUALITY
OF BASMATI RICE FLAVORED WITH SPICES)

VEGETABLE DUM BIRYANI

(A DELICIOUS MEDLEY OF FINE QUALITY OF BASMATI RICE DUM
COOKED WITH VARIETY OF VEGETABLES & 5P|CES)

PEAS PULAO

(FINE QUALITY OF BASMATI RICE COOKED WITH GREEN PEAS & TEMPERED
WITH WHOLE SPICES WITH DASH OF GHEE)

MASALA KHICHDI

(BASMATI RICE & LENTILS COOKFED TOGETHER IN & MFL ANGE
OF FLAVORFUL SPICES & INDIAN HERBS)

ROASTED / MASALA PAPAD

(LARGE THIN PARADUM MADE WITH LENTILS 8 BLACK PEPPER,
CEEP FRIEC OR ROASTED & SPRINKLED WITH TOMATOES,
CUCUMBER & SPICES)

3 CHEF'S SPECIAL s SPICY s wus EXTRA SPICY
GOVERNMENT TAXES AS APPLICABLE

135

245

200

190

200

245

245

215

245

80



BREADS & PULAD

(12.00 HRS. TO 16.00 HRS. & 19.00 HRS TO 23.00 HRS.)

TANDOORI ROTI

{WHEAT FLOUR BREAD BAKED IN A CLAY OVEN)

MISSI ROTI
{AN INDIAN BREAD MADE WITH GRAM FLOUR, SEASDNED
WITH CHEF SFECIAL SPICES & BAKED IN CLAY CVEN)

KHASTA ROTI

({CRISP INDIAN BREAD MADE WITH COMBINATION OF
SEMOLINA & REFINED FLOUR COMBINED WITH FENNEL&
CARDAMOM SEEDS & BAKED IN CLAY OVEN)

LACCHA PARANTHA

{LAYERED VYWWHEAT FLOUR BREAD BAKED IN
CLAY OVEN & TOPPED WITH BUTTER)

PLAIN TANDOORI NAAN

(LIGHT LEAVENED BREAD, BAKED IN CLAY OVEN)

BUTTER NAAN

{A BUTTER FLAVORED ROUND WHITE FLOUR
MULTILAYERED BREAD BAKED IN CLAY DVEN)

STUFFED NAAN
{WHITE FLOUR BREAD, STUFFED WITH POTATOES OR
COTTAGE CHEESE TOPPED WITH BUTTER)

STUFFED PARANTHA
(WHEAT FLOLR BREAD STUFFED WITH POTATQES, COTTAGE CHEESE
OR MIXED VEGETAELES TCFPED WITH BUTTER)

VEGA SPECIAL PARANTHA <=

{PUDINA/MATAR/ADRAK,/HARI MIRCH OR LAL MIRCH)
(A MULTILAYERED WHEAT FLOUR BREAD, TOPPED WITH YOUR CHOICE
OF STUFFING, BAKED IN CLAY OVEN & TOPPED WITH BUTTER)

AMRITSARI KULCHA

(CRISP AS WELL AS SOFT LEAVENED BREAD, STUFFED WITH BOILED,
MASHED POTATOES, SEASONED WITH SPICES & INDIAN HERBS
BAKED IN CLAY OVEN)

C3CHEF'S SPECIAL  « SPICY  wr s FXTRA SPICY
GOVERNMENT TAXES AS APPLICABLE

60

75

95

95

75

95

115

115

15



MANPASAND PANEER

(12,00 HRS. TO 16.00 HRS. & 19.00 HRS TO 23.00 HRS)

MATAR PANEER

(COTTAGE CHEESE & GARDEN GREEN PEAS COOKED IN
THICK MILDLY SPICED GRANY)

KADAI PANEER

(A CLASSIC NORTH INDIAN DISH WITH JULIENNES OF
COTTAGE CHEESE & CAPSICUM COOKED WITH TOMATO GRAVY &
POUNDING CHEFS SFECIAL INDIAN HERBS)

SMOKEY PANEER BUTTER MASALA <>
(COTTAGE CHEESE COOKED & SIMMERED IN A TOMATO

GRAVY BLENDED WITH INHOUSE SPICES, TORPED WITH

BUTTER. THIS GRAVY HAS A CHARCOAL LIKE SMOKEY AROMA

AND FLAVOUR.)

PANEER LABABDAR

(RICH & AUTHENTIC DISH PREPARED WITH SOFT & SUCCULENT COTTAGE
CHEESE, DUNKED IN CREAMY TOMATO & CASHEW BASED GRAVY)

SHAHI PANEER

(COTTAGE CHEESE PIECES SIMMERED IN RICH TOMATQ
BUTTER GRAVY & LACED WITH CHREAM)

PANEER KALI MIRCH

(COTTAGFE CHEESE COOKED AND SIMMERED IN A CREAMY CASHEW
BASED GRAVY SEASONED WI|TH FRESH BLACK PEPPER)

PALAK PANEER

(COTTAGE CHEESE COOKED IN THICK FARM FRESH SPINACH GRAVY)

SAAG PANEER (SEASONAL)

(COTTAGE CHEESE COOKED IN THICK FARM FRESH MUSTARD LEAVES)

P CHEF'S SPECIAL  wsr SPICY s s EXTRA SPICY

GOVERNMENT TAXES AS APPLICABLE

365

375

385

375

375

375

375

375



MAKHANA MUTTER MUSHROOM

(A RICHBLEND OF MAKHANA GREEN PEAS & BUTTON MUSHROOM
COOKED & SIMMERED IN THICK TOMATO GRAVY GARNISHED WITH
GREEN CHILIES, GINGER & CORIANDER)

MUSHROOM CURRY

(BUTTON MUSHROOMS COOKED IN AN INTRIGUING INDIAN HERBS &
TOSSED WITH A TANGY TOMATO GRAVY)

VEGA SPECIAL STUFFED TOMATO'S &

(FRESHLY PICKED RED TOMATOS STUFFED WITH COTTAGE
CHEESE& DRY FRUITS COOKED IN SIMMERING TOMATO &

WATERMELON SEED GRAVY, GARNISHED WITH CORIANDER LEAVES)

NAVRATTAN KORMA >

(A COMBINATION OF NINE HANDPICKED FRESH GARDEN VEGETABLES
COOKED IN CHEF'S SPECIAL GRAVY TOPPED WITH NUTS)

PALAK KOFTA

(KOFTAS MADE OF COTTAGE CHEESE COOKED IN THICK FARM FRESH
SPINACH GRAYY TOPPED WITH FRESH CREAM)

KAJU CURRY =

(CASHEW NUTS COCKED IN AN INTRIGUING INDIAM HERES
& TOSSED WITH A TANGY TOMATO GRAVY)

SARSON KA SAAG (SEASONAL)

(A CLASSIC WINTER DISH FROM PUNJAB MADE FROM MUSTARD LEAVES,

SPINACH & CHENOPODIUM ALBUM TOPPED WITH BUTTER)

MIRCHI KA SALAN

(GREEN CHILLY CURRY THAT WORKS GREAT WITH PULAQ BIRYANI)

G CHEF'S SPECIAL s SPICY s s EXTRA SPICY
GOVERNMENT TAXES AS APPLICABLE

375

365

375

375

295

499

365

295



