KUCHH CHINESE HO JAYE

Veg. Momo/ 51 #HT

Veg. Fried Momo/ d51 W6I$8 Al

Chicken Momo/ faes1 HIHY

Chicken Fried Momo / fe5e1 W35 A
Veg. Tandoori Momo/ da1 degdl HrHt
Chicken Tandoori Momo/fd<se1 dogil 5t
Mutton Momo/ Hcat Jit

Mutton Fried Momo/ #cs 161358 A5
Mutton Tandoori Momo/ #cst degil At

Momo Kurkure/ 515! ag3ept

Momo Gravy Veg. /A4 i<t 3ot

Chicken Momo Gravy/fa@ss1 5 i

Veg Thukpa /ds1 gaar

Chicken Thukpa/f@5s1 gaar

Veg. Chowmein/ a1 g1&Hls

Chicken Chowmein/ fdc5e1 arssisr

Paneer Chowmein/ Yeii ar&Hte

Hakka Noodles/ &1 <[55H

Chicken Hakka Noodles / fibei &bl sgsaH
Singapore Noodles/ fMy{ =EeH

Chicken Singapoori Noodles/ a4 Mgl =EoH
Veg. Spring Roll/ 331 fign {&

Chicken Spring Roll/ &4 fun Is

Chilli Paneer f@&! Uoflt (Dry & Gravy)

Veg. Manchurian/ 33 #egfiae (Dry & Gravy)
Chilli Potato/ faa! erét

Honey Chilli Potato/ &ft fet werer
Mushroom Chilli/ #IFH fdol

Gobi Chilli/ 7<ft 3t

Golden Fried Baby Corn/ 7iIcs1 Y135 4l Bie
Veg. Fried Rice/ 351 16138 T30

Paneer Fried Rice/ ol 135 T3H

Egg Fried Rice / TII 6135 T30

Chicken Fried Rice/ {54 w135 13d

Chilli Chicken With Bone/ fac! fdass fae dlet
Chilli Chicken Boneless/ fa@ fdasa1 dist &4 (10 U)

Fried Chicken / T61$8 fdcbat




VEG TANDOORI SNACKS

Hariyali Veg Seekh Kabab/ &ftaret &st #ha wsamw 2 200
Veg. Seekh Kabab/ @5 Hia wa@ \‘5{:;--‘ & 180
Stuffed Mushroom Tikka/ us #9FH fEaes «y ‘;'{ p— y 250

Mushroom Tikka / Fer+ feaest TN '8 220
Paneer Malai Tikka/ Usiit #&T¢ feeen - 260
Pudina Paneer Tikka/ &teT uefit feaesr 220
Paneer Achari Tikka/ gsfit atarit f@ers 220

Paneer Tikka/ Usfit feaesT 220
Soya Chaap/ Wiar ag 300
Soya Chilli Chaap/ Wan fRieeit g 230
Soya Malai Chaap/ e 5&78 9 200
Soya Achari Chaap/ Har starft a9 180
Soya Tandoori Chaap / Her degdl @ 180
Yaariyan Special Deluxe Paneer Tikka afTe ®91es fRoaw Yeilx fRaes! 280
NON VEG. TANDOORI
Tandoori Chicken/ degil fdesa 400
Irani Chicken/ $1sit f@a5a 430
Afghani Chicken/ 3wt fdaset _ 430
Chicken Tikka/ fadas<1 f2cenT (8 Piece) 360
Chicken Lollipop/ st sreftara tf" — 260
Malai Chicken Tikka/ 7T fese1 fearesT (8 Piece) P - 80
Hariyali Chicken Tikka/ &Rarei! et feaesr (8 Piece) s. *\\j:\ 360
Achaari Chicken Tikka/ 3ar{l fde5e féaesT (8 Piece) 360
Afghani Chicken Tikka/ 3Gl fddser féacsT (8 Piece) 400
Chicken Seekh Kabab/ fd@5e1 #ia c5ara (Per Plate) 240
Hariyali Chicken Seekh Kabab/ 240
afiare fdaset Hia &aa (Per Plate)
Mutton Seekh Kabab/ #csi HRa @ara 280

Yaariyan Special Chicken Tikka nftai ¥9re fdase fRaes! (8 Piece)




BEVERAGES

Hot Coffee/ &ic ®iw!

Cold Coffee/ &S BIwH!

Hot Chocolate/ &ic dichde
Tea/ 91

Black Tea/ @& &

Lemon Tea/ 3%a &

Ginger Tea/ forit @

Cold Coffee with ice Cream
BIts DIl fag AEHBH
Mango Shake/ &1 916
Strawberry Shake/ wgiaf giep
Butter Scotch Shake/ @3 Wb 9Icb
Banana Shake/ €=1sil 916
Chocolate Shake/ oo 91eb
With ice cream all shakes/

fae sswEM Jiie Siaw

SNACKS

Veg Pakora/ 451 UebI3l (Per Plate)
Paneer Pakora/ UeilR Ucpi3l (Per Plate)
Mix Pakora/ fAca UaBlET (Per Plate)
Veg Cutlet/ 351 &5ede (Per Plate)
Cheese Cutlet/ @5t &co¢ (Per Plate)
Finger Chips/ f fdd (Per Plate) 90
Veg. Burger/ da1 @R 40

Veg. Cheese Burger/ 451 ot @i 70
Cheese Burger/ dai @1 50

Chicken Burger/ fddbel @97 60
Chicken Cheese Burger/ a1 a1 @it




MAIN COURSE NON VEG

Butter Chicken/ @ci et

Kadai Chicken/ @grs fdasa

Tawa Chicken/ @ar f@ess

Lemon Chicken/ &%= fdewa

Chicken Curry/ A& &1 (Per plate)

Chicken Rara/ fia5=1 T | 300
Chicken Patiala/ fdss uféaen 280
Chicken Do Pyaza/ fidse1 & @ian 240
Chicken Changezi/ faase it 240
Chicken Kali Mirch/ @ @1 fid 240
Chicken Tikka Butter Masala/ fd5e féaesT act #HT 240
Kumauni Chicken/ GATSsil fddsel (Home Style) 250
Egg Curry/ v 51l (2 Egg)

Egg Bhurji/ o1 4ail (2 Egg)

Mutton Rara/ #icel TU 200
Mutton Do Pyaza/ #ice & @ISl 160
Mutton Curry/ #icel i 150
Mutton Handi/ #es &St 160
Mutton Masala/ #icel HHIGI S 170
Mutton Rogan Josh/ #cat 10T Girer 160

SALAD / RAIETA

Kukumber Salad/ §@R=R #o©
Green Salad/ i<t ¥o%

Onion Salad/ 3ifefide HG
Kachumber salad/ g HOT<
Dahi plane/ & @at

Veg. Raita/ 331 Tar

Boondi Raita/ 4&l I=ar
Pineapple Raita/ Ui3eiewdd Jradr
Fruit Raita/ The Tadl

Papad Dry/ Urds §13 (Per Pcs)
Papad Fry/ 993 1¥ (Per Pcs)
Papad Masala/ Urqg #H1ey (Per Pcs)

580
520
460
460
460

480
120

60
350
300
290
300
320
300




MAIN COURSE VEG

Dal Fry/ <1o W18 i 120

Dal Makhani/ I #dsit 180
Dal Tadka/ & a§eb! 130
Dal Handi/ & ¢ 140
Dahi Aloo/ & 3¢}, T T 140
Aloo Gobi/ ey il - 140
Jeera Aloo/ ST 31Ty, 120
Mix Veg/ fiad a1 160
Chana Masala (Chole) / 91 #HI®T (OI6) 140
Shahi Paneer/ 91Tl Usilt 220
Mutter Paneer/ #ci Uail{ 180
Palak Paneer/ UIcib UsilX 180
Palak Mutter/ UI6d Act 180
Kadhai paneer/ &g Usil : 240
Paneer Do Pyaza/ Uail @l @Sl e 240
Paneer Tikka Butter Masala/ UdfiX @bt eict HHIGH : 260
Paneer Butter Masala/ Usil{ ¢ #H1SI 240
Paneer Bhurji/ Uit 4oit 240
Paneer Hyderabadi/ 9silX 2c3amat 220
Paneer Pasanada/ UsiX UHel 280
Makhani Paneer/ Adrsil Uaily 220
Dum Aloo/ ©H 3Ity 180
Kashmiri Dum Aalu/ o &5 311eg 220
Navratan Korma/ siaidel bRHT 280
Mushroom Tikka Butter Masala/ A3H fearb! et AU 300
Mushroom Masala/ #2I%H HHIGT 240
Mushroom Mutter/ F3F# He3 220
Methi Mutter Malai/ Aeft #iex 7o13 180
Malai Kofta/ #oT3 cbIgen 280
Paneer Kali Mirch/ 9sfiX 1o fid 220

Yaariyan Special Paneer Tikka Butter Masala/
anfier T Usti feaeeT aes AHe : 300




BREAKFAST

Aloo Paratha/ 3Tey urer
Paneer Paratha/ Ysf{ Uirar
Mooli Paratha/ 7&! Wer
Mix Paratha/ fiad Ttiar
Gobi Paratha/ T 3T
lachha Paratha/ &1 WiIeT
Pudina Paratha/ eisir tier

Poori Bhaji/ it wTft (4 Piece) 80
Chole Bhature/ Oi& %l (2 Piece) 80
Butter Toast/ ¢ ¢li< (2 Piece) 40
Veg Sandwich/ @51 #vsfdd (2 Piece) 60
Egg Omelette/ U1 JHGC 40
Egg Omelette With Slice/ U7 SHa¢ fae TOI5H . 50
Egg Half Fry/ o &5 wrd S 50

Boil Egg / €9id® €71 (2 Piece)

SHURUAAT SOUP SE

Tomato Soup/ THEI {U 55

Veg Soup/ a1 U \ 55
Veg Hot & Sour Soup/ a4 #c TUs AR U ‘ 60

Veg Manchow Soup/ a1 #edis {4 60
Veg Sweet Corn Soup/ @51 wic @wlsf {U 60
Cream Of Mushroom Soup/ BIA 31Tt HIFH {U 70
Chicken Soup/ fa@s1 {u

—
-

Chicken Hot & Sour Soup/ fddsal #ic TUS AT H{U =2

r L
K

Cream of Chicken Soup/ 5t 31 fddbel U
Chicken Manchow Soup/ fdd5¢] HeTars {U

—




ROTI

Tandoori Roti/ degll 1&

Butter Roti/ 91 {1l

Tawa Roti/ aariét

Tawa Butter Roti/ aar a3 {idt

Chilli Paratha (Green) / di®! U131 (&)

Chilli Paratha (Red) / 91 G361 (@1%)

Chilli Roti/ dielt U

Chilli Garlic Roti/ faell mfdlas I

Khasta Roti/ awar 1t

Missi Roti/ A% I

Onion Missi Roti/ Jiforerst &t A

Plain Naan/ @4 silel

Butter Naan/ 9t silal

Cheese Naan/ ©l51 silet

Garlic Naan/ Mf&ep silet

Stuffed Naan/ U i1

Kashmiri Naan/ &3t sifer

Onion Kulcha with Chola/ Jifeierst ggear fae Gio “
Stuffed Kulcha with Chola/ ®® %l fde Gion
Keema Naan / @1 5iial (Non Veg.)

Yaariyan Special Kandhari Naan
aTial TS B silet

RICE / PULAO / BIRYANI

Steam Rice/ &\ T3

Jeera Rice/ ST T$H

Mutter Pulao/ #cI gaiid

Veg Pulao/ 351 J&d
Kashmiri pulao/ G g
Veg Biryani/ do fa3ermeit

Egg Biryani/ o fatreit
Chicken Biryani/ fda5< faareit
Mutton Biryani/ #cai fasarett




AB MEETHE Kl BARI

Rasgulla/ TR (2 Piece)
Gulab Jamun/ T[T 55T (2 Piece)
Vanila Ice Creem/ afoiol ASHBMA
Strawberry Ice Cream/ FIa{l SEHBH
Chocolate Ice Cream/ Ticboe ATSHBIH

Butter Scotch Ice Cream/ ¢ ThId SII3HDH

We use quality vegetables refined & butter for cooking.
Please give us 20 to 30 min for better quality preparation.
All prices are subject to change without any prior notice.

Taxes as applicable.

The above image are representation purpose only.

Some item are seasonally available.

Complaint & feedback register available in counter for better
improvement.

BONDING OVER FOOD
Lala Bazar Almora

Naval Printers, Almorai# 9719099588




