Timing - 11:45 to 22:45

Vegetable Khichdi 230
Veg Rolls in Parathas (Veg/ Paneer) 150/180
Maggie ( Plain/Masala/Paneer ) 90/105/120
Cheese Mﬁ'e 145
Egg Maggie 115
Chicken Maggic 150
Chicken Mayo Sandwich 150
Chicken Pakora ( 6 Pcs ) 190
Green Salad 80
Mix Veg Raita 80
Boondi Raita 100
Kung Pao Veg 180
Veg Manchurian Dry ( 8 Pes ) 170
Chilli Pancer Dry [ 8 Pcs ) 190
Chilli Potato 170
Honey Chilli Potato 170
Hara Bhara Kebab ( 8 Pcs ) 170
Vi&h.\mihbabial‘ui 180
Xung Pao Chicken ( 8 Pcs ) 250
Chilli Chicken Dry (8 Pcs ) 250
Chicken Manchurian Dry ( 8 P¢s ) 250
Honey Chilli Chicken ( 8 Pcs ) 250
Chicken Shami Kabab ( 8 pes ) 270
Pancer Do Pyaza 210
Pancer Makhanwala 250
Pancer Butter Masala 230
Mutter Pancer 230
Pancer Ra-Ra 265
Kadha Pancer 230
Palak Pancer 230
Palak Corn 200
Mix Veg 185
Hing Dhaniya kai Chatpatte Aloo 175
Aloo Jeera 160
Gobhi Mutter Adarkai 195
Kadhai Vi 200
Kadhai Chicken (4 Pcs ) 260
Murgh Ka Salan ( 4 Pcs ) 260
Murgh Labbabdar ( 4 Pecs ) 260
Chicken Ra-Ra [ 4 Pes ) 280
Butter Chicken (Boncless/With Bone)

(4 Pes/ 5 Pes ) 320
Chicken Tikka Masalal s Pes ) 310
Mutton Curry ( 4 Pcs ) 410
Egg Curry (03 Pcs) 205

Mutton Khada Masala (4 Pes ) 410



Dal Tadka 170
Dal Lasooni 170
Dal Palak 180
Dal Makhani 200
Chilli Paneer With Gravy ( 6 Pcs ) 210
Veg Manchurian Gravy ( 6 Pcs ) 195
Veg in hot garlic souce 195
Chilli Chicken With Gravy ( 6 Pcs ) 260
Chicken Manchurian Gravy ( 6 P¢cs ) 260
Chicken in hot garlic souce (6 Pcs) 260
Rice- Plain Basmati /Jeera Rice 160/170
Veg Biryam 200
Veg Hakka Noodles 200
Vi Fried Rice 200
Chicken Biryani 250
Chicken Hakka Noodles 250
Chicken Fried Rice 250
Tawa Roti ( Plain/Butter ) 30/35
Laccha Prantha 55
Gulab Jamun ( 2 Pcs ) 90

Paneer (3pic)+Dal tadka+baby
paratha(1pic)+sirka salad+chutney

Chilly paneer (3pic)+noodles 190 {9

Veg manchurian (3pic)+noodles 175

Chilly chicken (3pic)+noodies 220

Chicken manchurian (3pic)+noodles 230



