PAHADI KITCHEN

(11:00 AMTO 10:30 PM)
(Local cuisine)

Gahat ke Parathe

Amkhade ki chutney
Made fi ; jaggery.dry red chilliand dry
fruits,sw

Kumaoni Raita
Frepared from curd. turmeri cucumber, green
chillies and the must angy in flavaur,

Aalu Gutoo

part

for making A
nona af tham

= and coriander, this dish in Kumaon is a must try,
Bh: hut

Sisunak Saag

For th who @ he

Laai ka Saag
Pahadi Lai
variaty of




BEVERAGE MENU

Mocktails | oo s sormme 2 mer

strawberry/Peach] Fresh
emon chunks,lemon juice Topped up
arkling water.

Virgin Mery

Tama

made from Blue
her ingredien

h, lemon juice

Punch

mtaining frult or fruit

The Kasar Special Mocktail
endron juice, top with sparkling water
e made Spices.

efits for heart.
rt

WINTER
MOCKTAILS

Thyme Celemantine
Thi gat erby age SUppOrts immunge
| and antimic properties
mentin

Cozy Tea Toddy
Taditlonally, a hot toddy is
and




HANGOUT DRINKS

Fresh Lime water/Soda ¥ 30/50

| Plain,Swaat, Salted, Masala)

Smoothie / Kulhad < 80/100

{Mango/Orange/Banana)

Lassi / Kulhad < B0/ 100

Rose lemonade (Sweet/salted!Plain)

Butter Milk ( Chanch)

{PlainfMazala)
Masala Coke

Aerated Drinks

{Coke/Fanta/Sprita)

On MRF’

On MRP’

SHAKES / JUICES

| Oreo Shake <120

I Bottled Water

I Classic Shakes < 100

{Mango,Banana, Strawberry, Chocolate)

Fresh Fruit Juice T 70,100

Watermelon'Orangel Sweetlime/Pineapple®

Preserved juice I 50

Waterrmnelon' Orangel Sweetlime/Pineap phe®

HOT BEVERAGES

I Tea f Coffee ¥ 30/60

Flavoured tea < 60
{Green,Cha mila, English Braak arl grey,ginger
wd with Drga grmon wadgas,

I The Kasar Special Tea




Bhat ki Dal igia:

Madwa ki roti
Madua roti or Ragi is considered to be
goad digestive related izsu

Jhangora kheer
Jhangora or Barm d Millet gr
of Uttarakhand is one of the olde
mankind. Jhangara is :

to it being gluten free.

Kasar Special kumaoni Thali 7 350/500




