


“ Soups
Jomato 50{1}} .

(A classic tomato soup simmered with cream and served with bread crumbs)

.f)[:i,l I 'l(i ; j: U (i x_S O {Jf'))
C C l
(A warming soup with lemon, chilli peppers and chinese vegetables)

Hot And Sour

(Spicy soup made with mushroom, Chopped vegetables, ginger and garlic)

)’\’f(::.rachou}- 50{,{?()-

(A chinese spicy soup seasoned with garlic and ginger and served with fried nood|es)

Ueq Sweel Corn QOU)

(Mashed corns, cream and finely diced vagetabm‘a simmered with chinese sauces)

--_L.(_’IT WL (_ f_'.l-"l’-l'_’.(l.-!’ H_[ er c_\-l’_.l.{f[- )

(A soup of fresh vegetables flavoured with lemon and coriander leaves)

UOC{ ([G(I 2 xSOU}U

(A classic clear soup with vegetables)

Chaal & 5nackb

Desi Chee Jikekei (1 }c)

Pari ])uu (fjtffu/ 3(11:)
p(:/)cft Chaat

Dahi Bhalla (i /)c)

Mire Chaat

r(f”f > (Jf:ul; (ha a 'y ( Dahi (j( o (}u[;];rf)
Palak Patta Chaat

)\cf] Kachowri

Chale Kulche

Pau Bhu L

Aloo Jjum (4 j)() (J)(oi Chcao)
Chole f;Bha{m’@ (Lesi (he 1)

\(}HJI(’ f\uf UHI )(’ (1)(”\! (jh(’(’)
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South Indian

2 Pe Jdli + 2 Pe Uada
Jdli Sambhanr ( 4 pe )
Uada Sambhar ( Z Pe )
@ape—% Plain Dosa
Masala Dosa

Rava Plain Dosa
Onion Masala Dosa
Onion Jomato (.,[H.Ia!)a.-m
épﬁ- Paneer Dosa

Mix Ueg Ultapam

Rava Masala Posa

Continental

(Qegeta&fﬁér Cheese .;B.wrge:%

French Fries

U@geta_f)fe Cheese gﬂi{ed Sandwich
Cheese Pizza

Uzeg Cheese Pizza

Arrabiata

Alfredo

Mix Sauce

Cheese Corn Roll ( 6 pe )

X




Platters

South Indian Plalter

(2 Pc Idli, 2 Pc Vada, Mini Dosa, Mini Uttapam, Sambar & Chutney)

Chinese Platter

(Honey Chilly Potato, Spring Roll, Chilly Paneer Gravy,
Munchurian Gravy, Fried Rice, Noodles)

Jandoorvi Platter 600
(Veg Seekh Kebab, Paneer Tikka, Aloo ke Drums, Tandoori Broccoli
with A bowl of Dal Makhani & 1 Butter Naan)

310 Floor, Rajpur Road




Chinese Starter

U(zg Momos Steamed

”zuj Momos in Hot (jurft c Sauce

(Delicious wrappers filled with assorted vegetables)

:}"{jone,(-(__j C-:}"':l.l'.!'l'.:_t_f Polalo

(Fried pofato ﬁngers' tossed in sesame, honey chilli sauce)

Corn Salt & ..3!:)0J)IPG.-'V_/J"[Of’l@g Chilli Corn

(_ ) 0(} ’\/{( LI C’T UL, 1) ‘ﬂ
(Manchurian balls cooked with assorted vegetables, herbs & spices)

: )D( rneen: .;‘f\-’{( 1 f'].(’,.-}{].f,-i Vi, j)}U
(Manchurian balls cooked with paneer, herbs & spices)

Chill: Y Mushraom J)ry

(Peppers & Mushroom tempered with Chinese sauce)

U@g Salt & J)e”wr

(Fried Crispy Veg. tempered with salt & pepper)

(HSP(] U(?(] }{OFT(’J C}HH CjCH“C

(Crispy Veg. tempered with garlic sauce & honey)

j]f“y })O'H{"(’l J)J y

(Cottage cheese cubes cooked with capsicum onion,
green chillies and selected herbs and spices)

Chilly Broccoli

(Brocco'li tempered with chillies)
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Chinese Main Course

UP?CIGMP Chowmein
(Dish from stir fried noadles with chilli
chinese sauces and vegetables)

Hakka Noodles
(Indo-Chinese preparation with fried
vegetables & noodles)

4! Nevican, (}’ ’N 7){ 264 Jﬁij

£
(Fusion of American dish with fried crispy noodles
and crunchy mix veggies)

(j’l LH{j’ ( ar th \ OOCH&)

(Stir fried noodle with garlic &chillies)

Sir \gapLL vi, Noodles
(Stir fried noodle with Singapur Style)

\(Qeqemfjfé Fried Rice

i
(Rice with vegetables, selected herbs and spices)

Uuﬂy (fuﬂu“ Fried Rice

¢
(Indo-Chinese cuisine which is fiery, hot and spicy)

)@H \’1(1!]{ !‘I tM"iCI fl CI’VU AHY
(Manchurian balls cooked with assorled vegetables, herbs & spices)

Sweet & Savr _Qe( etables
(Exotic veg. with sweet & saur sauce)

J)LIH(’GF \/[LIH{_}LUH(IH ( Yavy
(Manchurian balls cooked with paneer herbs & spices)

(J’l{ut] J)CH”IGGP ({PGU{I

(Cottage cheese cubes cooked with capsicum onion,
green chillies and selected herbs and spices)

Mix )e? Hol C, arlic Sauce

mpered in Chinese garlic sauce)

\ (Exotic veg
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Indian Starters

( 9 CAp Seckh Kebab 340

(Spicy mixed vegetables, minced, skewered and cooked in tandoor)
Dahi Kebab 340
(Home made spices mashed paneer with yoghurt crumbed preparation)

Hara Bhara Kebab 340

(Spinach, potato & cheese and Indian masala)

Jau wdoori S oya Chaa P 380
(Tender cubes of marinated chaap finished in tandoor)
Malai doya Chaa D 380

(Creamy cubes of marinated chaap finished in tandoor)

A bt ;Sn_fzu (Chaa / ) 3650
(Achari flavoured ¢ aap finished in tandoor )

\f\r’f‘{,u»}';:-1-’0():' n J H&.k’r..r ,35()

(Mushroom marinated with Indian masala & finished in tandoor)

Aloo ke Irumes 380
(Stuffed potatoes marinated in tandoori masala roasted in tandoor)
Panecer Jikka 440

(Tender Cubes of Marinated Cottage Cheese finished in tandoor)

Yaneer Malai Jikka 440

(Chunks of cottage cheese marinated with yoghurt,
capsicum onions, spices and herbs cooked in tandoor)

Paneer Hart ya li Jikka 440

(Paneer, capsicum and onions marinated with hung curd,
palak and mint sauce)

St iﬂim [ Mushwoom 440

(Stuffed button mushroom marinated in tandoori masala roasted in tandoor)

Daki ke Sholed 440

_ (Crispy bread rolls stuffed with peppers & curd )

Jandoori Broccoli 440

(Broccoli marinated with hungcurd and Indian spices and finished in tandoor)




Main Course

Adraki Aloo Ciobht

(Fried potato & cauliflox;ver prepared with Indian spices & masala)
Aloo Achawvi

(Fried potatao flavoured with achari masala)

]eem Aloo

'-(Potatoes cooked with cumin & Green chilly and served dry)

Dal Jarka wali

(Yellow lentils tempeed with cumin seeds, onions and tomato
green chilies A home touch recipe)

Mix Ue( elable

(Vegetable tampcrcd with cumin and cooked with onion and tomato)

J-_.)i.n.cf-i.- C}'ianna .f’\-”[a:ﬁa &1-

(Chic peas cooked in masala gravy)

J)O'} ‘{G}(h{’j’f”

(Velvet smooth combination of lenntils and Rajma finished in Dumpukht )

,Ual )Bhi,ij\} WaAa

(Velvet smooth combination of lenntils finished in Dumpukht )

Weg. Jalfrezi
(Julienne vegetables cooked in spicy masala)

l) Um "“OO ;B anarast
(A delicacy dish from banaras and flavoured with fennel seed)

Do Aloo Kashmivi

(A delicacy dish from kashmir and flavoured with assofieda and fennel seed)

U eq KO}’KG

(Veg Kofta cooked in golden onion gravy)
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Cheese Malai /m}l a

(Dumplings of cottage cheese with dry fruits and cashew nut gravy)

Shahi Paneer ( UWhile (j ravy )

(Cubes of cottage cheese cooked in Mughlai Gravy)

Nauvratan Shahi Korma
(Mixed vegetables cooked in creamy gravy with dry nuts & fruits )

Paneer Buller Masala
(Fresh cottage cheese with cooked in rich tomato & onion gravy)

Paneer Shahi Korma
(A dish from Avadhi cuisine and cooked in cashew gravy )

Kadhai Paneer

(Cottage Cheese stir fried with tomato, whole red chillies, onion
capsicum, hame ground spices and cooked in karahi)

f(a r!h a /\{t ,J.-ﬁ.!'i YOOIN

(Pepper and mushroom cooked with onion & tomato masala gravy)

Paneer Lababdar 440

(Cottage cheese cooked with tangy tomato gravy with chopped capsicums)

Sa ya Chaa P Masalc 440
(Chunks of soya cooked in tomato onion gravy, aromatised
with authentic indian spices)

Palak Corn 440

(Spinach and corn tempered with cumin and Indian spices)

.;’\"{Cl( ary: )) aneer j_’;()
(Cottage cheese and green peas cooked with onion tomato gravy
with cream butter)
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\.f"\,-rlu&lfl.-i*‘OOﬂ’l» JUO pqa ZA
(Mushroom and button onions cooked in chef's spicy thick gravy)

Matar Mushroom
(Mushroom and matar cooked in chefs special spicy thick gravy)

Palak Paneer

(Cottage cheese cooked in spinach gravy flavoured with
burn garlic, garnished with sliced ginger & crem)

L

JDC! neer- Jf[([((fl’ [V[Cfo(f IG

(Pancer tikka cooked with tomatoes, finished in butter and
topped with cream)

)Ua reer- V[Cf hO‘ ra j ol
(Stuffed Cottage Cheese cooked in yellow gravy)

Bireads

Jandoori Roti ( Plain/Buiter)

(A flat bread made out of whole wheat flour inside a very hot tandoor clay oven)

Lacha Prantha

(A healthy layered flat bread prepared with whole wheat flour)
J_-..)(,tcﬁf’l(jl- j.:)’VC[-f’I-tFlCI

Misot Rati

(Tandoori bread of whole gram flour
mixed with Besan and baked in Tandoor)

Naan (Plain/ Butter)

(A flat bread made out of fine flour inside a very hot tandoor clay oven)

Cj arlic Naan

(Naan with chopped garlic & butter on top)

\Slu#c({ Naan (Onion/ Aloo)
(Round bread stuffed with Onion Aloo stuffing)

Ol UH—G({ - Naan ( ‘Paneer /Onion )
\(Round bread stuffed with Paneer Onion stuffing)

¢
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Basmati ki

J)/{CH_’H j\fC(’

(Plain Steamed Basmatirice)

Jeera Rice

(__Basmati rice tempered with zeera)

Ueg- Pulao

4
(Basmati rice tempered with vegetables)

Ueg- .;Bi-iyani- with. Raita
Lakhnaovi Biryani 40

(Lakhnavi style layered biryani with Indian spices )

Salads Raita & papad

Plain ﬁapad (3 Pc) 850
( }G--’J’f{'fﬂﬂ ( j"’.fr(zan.- Salad I

(Mixture of raw green vegetables)

Onion Salbadd

Raita
(Mix Veg / Pineapple / Boondi)

N




Desserts
Ra&guﬂb, ( T PC')
gulab (7(;1 mutin ( -f PC)

Rasmalai ( [ pc )

Uanitla Jce Cream with

Chocolate Sauce (1 Scoap )

Desi Cﬁlee [a[ebf (100 gm )

A/{(ZI_.[PUU_. with. Rabwi

HGEU}Q 5@0_(50_”(1& ( 100 9 ﬂ’[--)
({f( yar,/ ‘.J\/{(}Oﬂgﬂ Da })

Ku[}t Faluda ( Seas on.a_.f-)
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Meal Combos

Paneer Rice Combo
Chole Rice Combo
gef[:lou)- Dal Rice Combo

Dal Makhani Rice Combo

Sarso ka Saag & Ma kke ki Roli (seasona) 3

Aloo Kulche iwth Dal & Raita
Paneer Kulche iwth Dal & Raita

T S SR e

5£1£(]j€0t ta aua..ifa,&i&'tg

Aloo Samosa ( b pe )
Pyaz Kachori ( [ P‘"’)

Shahi Samosa
Ueg Pa .U(gj,z-
Paneer P Uﬂ

Dhokla ( 2 PC".)

Khandui ( / I)C)

\ Sandwich Dhokla ( 2 pc )




Bwefrage@

Juice
.5{3/;'(; Dvink
-.J:E'-(.I (Green/Cardamom/Masala/Ginger/Assam Tea)

Loosi Bweet /Sakted)

Lemon Hot Jea
(Decoction of Tea, Sweetened and flavoured with Lemon)

Fresh Lime UWater

(Fresh lime served with chilled water)

Fresh Lime Soda
(Fresh lime served with chilled sada)

Hot (f'o#ib.,e- (Black Coffee/Latte/Cappucchino)

Lemon Jce Jea
(Decoction of Tea, Sweetened and flavoured with Lemon)

Cold Ct)};&a(a-/’/w ith Jee Cream 130 /150

(Full Cream Milk, Vanilla Ice Cream with Chocolate Powder)

Oreo Shake (70
(Full Cream Milk, Chocolate Syrup & Oreo Biscuit)

Kitkat Shake

(Full Cream Milk, Chocolate Syrup & Kitkat Chocolate)

U-E-r--"qi-ﬂ ..f'\*’[oj o
(Freshly Muddled Lime chunks with brown sugar and
mint topped with sprite)




