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: DAL KIi HAN DI

DAL YELLOW TADKE WALL . ....c.c.0avee O L e, ER IR TR, 300
(MIXED YELLOW LENTILS SIMMERED & SEASONED IN PUNJABI STYLE)

SPECIAL DAL GHUTMA (ONION GARLIC) tieniesaieericsiaiaseien... 3510
(PREPARATION OF 5 BASIC LENTILS TEMPERED IN CHEF'S SECRET SPICES)

DAL MAKHANI. c..cocvvisinanrsnnne ‘) ..... 350
(BLACK LENTILS COOKED OVERNIGHT ON CHARCOAL EMBERS) -

MAAH KI DAAL. ........ L B ISR I 310
A RICH PUNJABI DISH MADE FROM WHOLE BLACK GRAM f .,. 5
(URAD DAL) AND KIDNEY BEANS, SLOW-COOKED TO A CREAMY CONSISTENCY

DAL PALAK MWALL. v et e _-__,'f‘; ............. e !‘&%

COMBINING COOKED LENTILS WITH FRESH SI}INACH (PALAK}, SEASONE >
WITH A SPICED TADKA OF CUMIN, GARLIC, A_IiD GINGER & P " -
P, ‘§ .
A

MATARPULAOD. . ccvvueineviacens

VEG PULAO......... il
STEAMED RICE. . ........ B e e }
JEERA RICE . . 245 o heas s o gl . .. B 28

SPECIAL BIRYANI......... SR

FRUITW’;&LA RAITA M L

MASALA DAHI BOONDL. « v vt nnnenneseeesenannns R 5155
MIX VEG RAITA. ..\ \vveeennnnn.. I s s R N I 1
DAHITADKA ......... Sy EERR S gl ) el e ve...T0
PLAINGURD =, A2 2p i e L 0 & D A e T 190
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MIXED VEGETABLES IN A BUﬂE%' : >,
PALAK CORN 1.1 vvveves s uin s Has il U0 ORR b b oo ....290

SEV TAMATAR KI SUB3I . ... T

A TANGY TOMATO CURRY TOPPED W|TH CRISPY SEV (FR'EE";‘MM FLOUR%IOCIDLES]

ALOO SABJISIMPLE «..cvueennennes s, g R 150
SPICED POTATO CURRY, ASTAPLE..SH:?E' DlSH.ﬂ )

ZEERA ALOBEAL. B 5. SR L e e
POTATOES TEMPERED WITer\'bJMIN SEEDS AN LD SPICES. g .
TAWA MASALA CHAAP (ONION GA’RLIC} ...... s B L e D

SOYA CHAAP COOKED ON A GRI _
MATAR MASHROOM ..0.utunitasosaneanencnees.s fpee - SiE 780 2350
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MAIN COURSE

TANDOORI PANEER TIKKA MASALA (ONION GARLIC)....... vessans3
GRILLED PANEER CUBES MARIMATED IN SPICES, COQKED IN A RICH,

CREAMY TOMATO-BASED GRAVY. o ?&’"’* e

PANEER BUTTER MASALA. . ...otuuasnssnnatsentoiiiuisernniein..3

PANEER SIMMERED IN A BUTTERY, GREAMY TbM.;ATcﬁ;s;,AUCE WITH MILD SPICES.

PANEER LABABDA .L
A FLAVORFUL DI @rnm PAN CED TOM!
PALAK PAN ,"._n :

MATARPANEER '.
PANEER AND GREEN0@N A SPICED TBMAT

PANEERBHURJI. .....

PANEER DO F AZA(ONIQN c:Anuq............;"'....
PAMEER CDOKE_

PANEER AN( / RA {ONIQN cgnuc % R =
SMOKY PANEER DISH WITH BOLD SPICES AND A ¢
_

PANEERTAKEATAK .\

."I,.mf_ 10 =
PANEER 5T|R -FRIED WITH EELLPEP}:E S‘LAN\D SP|CES IN A WOK-L"(E KADHAl

SHAHI MALAI KOFTA 34
SOFT DUMPLINGS OF PANEER IN RICH & CREAMY CASHEW-BASED GRAVY |

NAVRATANKORMA......................... 36
A MILD, CREAMY CURRY WITH-NI'NE TYPES OF VEGETABLES AND NUTS.

KAJUMASALA : 36
CASHEWS COOKED IN A splcen CREAMY TOMATO GRAWY.
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NAAN

SPICY CHEESE NAAN, . ey ..o ooovovvainsniiniioscsninnnss e T30
GARLIC BUTTER NAAN . ST ¢ .. oo oo dmedhocsiiasiss s v vans oo 120
BUTTER NAAN. ..... o - &

PLAIN NAAN. ............
STUFFED NAAN...... &
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PR ......5. .. 120
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STUFEFED CHUR CHURS
PLAIN CHUR CHUR Si
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THANDAK KA KHA.'.IANA

;l",'i £ BRIJWASILASSI c..voisanns e Ll s A i R T L 25

:i' MASALA CHAACH ...iiersasasnsainaces e ) TR e e d 60

A MASALA LEMONADE R T LR X S 110

(31 KALA KHATTA.....counenee . S o B e e svissins no

B3 LEMON ICE TER 433 3 ivnn e o v enonenssene e SRR ERFoecnoerrer™ 1o

:3’, PIACHE ICE TEA . cuavssennssennunsonnssssnss A v v e S 1o
%!"} RGO MO s s o oo min sisfeTho s Susednlaiinnn c vt deinet gl g "7 95

R2F LAVENDER THELEADY ....oooincqinecensnsnnnnnensn it fin 70 ... 120
[33% BLUEOCEAN ........oocoveeese e N, - O - 130
’%:} BINACOLRDA. - -« -+ et ot lad St e PO ZEARGLY ..130
f} § SUNRISE.....ooocoeesininesociess: N SR~ 5 120
.'.3" AERATED BEVERAGES ........i.u:- e et TN on MRP
) |CE CREAM SCOOP (Per Scoop)
-& (STRAWBERRY, VANILLA, CHOCLATE, BUTTER SCOTH) «vvvennannnsensasasss s 10

L 50

%
B4 PACKAGED DRINKING WATER-TITR. +ecnvneassnsnnnceees

'- TOMATosoup.'.-......._....... e e i VR SRR PR o
'l:} HOTAND SOUR . .ecvvninsrnsenscnses L L S 20
Cilerens o L e B A IR
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(333 MANCHAO............
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AMRITSARI KULCHA COMBO

PANEER KULCHA COMBO ........ TR R B dr i sighd .. 280
SERVED WITH AMRITSARI CHOLE, BOONDI RAITA, CHUTNEY, PAPAD, SALAD & ACHAAR

MIX VEGETABLE BUTTER KULCHA COMBO. . .....cccoaavaus
SERVED WITH AMRITSARI CHOLE, BOONDI RAITA, CHUTNEY, PAPAD, SALAD & ACHAAR
]

‘\.........”..-.240

S%D & ACHAAR

ALOO PYAAZ KULCHA COMBO vesaasras
SERVED WITH AMRITSARI CHOLE, BBONDI RAITA,CHUTNEY, ﬁl;'h

RIC

CHOLE
RAIJMA

MAAH KI DAL WITH m@
DAL MAKHNI VITH Sk

MIX VEG., GATTA Mmm. KADHI, BEDMI pooa
GULAB JAMUN, CHUTNEY, PAPAD, ACHAR &5

SRI VALLABH 0G ;
CHAACH, FARSAAN 1, DAL, KAD ANEER-SIJB CHA MASALA, MIX VEG.,
JEERA RICE, TANDORI ROTI 2, MISS] ROTI 1, KHICHDI, GHUTNEY, MATHURA PEDA,
GULAAB JAMUN, PAPAD & SALAD

RAJASTHANI THALL. .........c.c0vuehan el e e e s e e ..... 481
CHAACH, KADHI, GATTA MASALA, DAL TADKA, ALOO SUBIJI, ALOO PYAZ PANEER, '
MIRCH TIPORE, JEERA RICE, TANDOORI/ROTI 1, MISSI ROTI 1, KHASTA DOODH ROTI 1, RAJASTHANI SIRA,

SERVED WITH BHUJIA, LASAN KI CHUTNEY, PAPAD, & SALAD
PUNJABITHALI. ......coooiiinnanann.n OB aoG GEBoo000 et e o

PANEER SUBJI, DAL MAKHANI, MALAI KOFTA, CHANA MASALA, BOONDI RAITA, LACCHA PARATHA 1,
BUTTER NAAN 1, JEERA RICE, GULAEB JAMUN, SERVED WITH CHUTNEY, ROASTED PAPAD & SALAD

SATVIK THALI....... 0500000600000 000 GG0EE oo G OCHG o BEa0000 <. 271
PANEER SUBJI, MIX VEG, DAL TADKA, BOONDIIRAITA, TAWA ROTI 4, GULAB JAMUN, SALAD & PAPAD
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BRIJ KiI CHAAT

RAJ KACHORI
DAHI BHALLA

PAPDI CHAAT

DAHISEV POGRI . . ..o pael . o i 08 e
SEV POORI el :
BHEL POORI :
BHALA PAPDI

BRIJ KI ALOO TIKKI ....

PALAK PATTA CHAAT







alﬂlE“Mj‘ gubadened canes ﬁ..n-&-luo'*"""' 4
P oasnaenh s SLSECE 1 “‘_.‘-..,,..-‘ q
MAU\'C”“" FERPRRTRRE Sy 'R 710
N‘HTANMCHM sasn iR ydld--o-_'_."“.f’ J
S J'i .‘.r':‘:-:-;.,.._. --a-uao‘)':-mo
Jis v ise rrmbl W 9 '.349

Vs suofavsd 3

B,
CHUTNEY

.. 348

1
3 . N N - -l..cto-o-!-to-n-.--ﬂ
*  JAAH KI DAAL WITH CHUR CHUR .
SERVED WITH CHUTNEY, PAPAD, SALAD & ACHAAR
AMRITSARICHOLEWITHCHURCHURNAAN......................29

SERVED WITH CHUTNEY, PAPAD, SALAD & ACHAAR

DALMAKHNI WITH CHUR CHUR NAAN L. .eivveeernnrnnsasssnnnseas
VED WITH CHUTNEY, PAPAD, SALAD & ACHAAR
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