MAIN COURSE- (PANEER)

1. Paneer Bu;:ter Masala
2. Kadhai Paneer
3. Shahi Paneer
4. Paneer - Do - Payaza
S. Paneer Burji
6. Paneer Lawabdar
7. Matar Paneer
8. Mix Veg.
9. Malai Kofta
10. Veg Jawfriji
11. Dal Makhani DAL
12. Dal Tadka
13. Chana Masala
14. Pindi Chana Masala
15. Masala Chaap CHAAP
16. Rogan Chaap
17. Tawa Masala Chaap
18. Kadhai Chaap
19. Butter Masala Chaap
20. Gravy Malai Chaap
21. Mushroom
22. Matar Mushroom
23. Butter Mushroom

24. Mushroom - Do - Payaza

Half
120
130

120

120

120

120

100
100
150
100
100
80

80

110

100

120

110
120
120
120
120
110
120
110

Full

200
220
200
200
220
200
180
170

170
180
150
150
200
180
200
190
220
200
220
220
200
220



1. Tandoori Roti
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. Tandoori Butter Roti
3.
. Plain Naan
. Missi Roti

Butter Naan

. Stuff Naan

Laccha Parantha
Garlic Naan

. Mix. Parantha

10. Paneer Parantha

RICE
1. Veg Biryani

2. Veg Pulav
3. Fried Rice
4. Plain Rice

5. Jira Rice

1. Boondi Raita

2. Mix. Veg. Raita

- 10/-pcs
- 15/-pcs

S0

RAMTA

S0

Full

170

150

150

70

80

70

80



CHINESE
1. Veg. Spring Roll
2. Papeer Spring Roll
3. Veg Chowmin
4. Paneer Chowmin
S. Singapuri Chowmin
6. Veg. Hakka Noodles
7. Chilly Paneer Dry/ Gravy
8. Chilly Potato
9. Honey Chilly Potato
10. French Fry |
11. Chilly Mushroom
12. Veg. Manchurian Dry/Gravy
13. Paneer Manchurian Dry/Gravy
14. Veg. Momos Steam
15. Paneer Momos
16. Manchurian Gravy Momos
17. Kurkure Momos Veg.
18. Kurkure Momos paneer
19. Tandoori Momos Veg.
20. Tandoori Paneer Momos
21. Veg. Fried Momos
22. Paneer Fried Momos
23. Gravy Momos Veg.

24. Paneer Gravy Momos

HALF FULL
-80/-2pcs
- 100/-2pcs

- 40 70

- 70 120

- 70 120

- 70 120

- 120 200

- 60 120

- 100 180
- 60 100
- 100 180
- 80 140
- 100 180

- 50 80
- 60 100

- 70 120
- 80 140
- 90 160
- 70 120
- 80 140
- 60 100
- 70 120
- 70 120
- 80 140



