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RASBHARI

SUPER CHOCOLATE SHAKE

KIT KAT SHAKE

MILK ROSE SHAKE

PINK CITY PAPAYA

STRAWBERRY THICK SHAKE

PINEAPPLE THICK SHAKE

BUTTERSCOTCH THICK SHAKE

THICK SHAKE WITH ICE CREAM

CLASSIC COLD COFFEE

CLASSIC COLD COFFEE WITH CHOCO ICE CREAM
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MAIN COURSE

TANDOORI PANEER TIKKA MASALA (ONION CARLIC)
GRILLED PANEER CUBES MARINATED IN SPICES, COOKED IN A RICH,
CREAMY TOMATO-BASED GRAVY.

PANEER BUTTER MASALA

PANEER SIMMERED IN A BUTTERY, CREAMY TOMATO S5AUCE WITH MILD SPICES.

PANEER LABABDAR.........coccitecsannaans T 340
A FLAVORFUL DISH WITH PANEER IN A THICK, SPICED TOMATO GRAVY WITH CREAM.

PALAK PANEER. .......co 0. a0 00uas SARRIRT e, T §o s 2 ABSD

PANEER CUBES IN A SMOOTH SPINACH PUREE, SEASOMNED WITH SPICES.

HANDI PANEER (ONION GARLIC)
PANEER COOKED IN A BROWN GRAVY WITH RICH AROMATIC SPICES.

MATARPANEER lllllllllllllllllllllllllllllllllllllllllllllll!llzgo
PANEER AND GREEN PEAS IN A SPICED TOMATO-BASED CURRY.

PANEER BHURII
SCRAMBLED PANEER MIXED WITH TOMATOES, AND SPICES, SERVED DRY OR SEMI-GRAVY.

PANEER DO PYAZA (ONION GARLIC]
PANEER COOKED WITH DOUBLE THE AMOUNT OF ONIONS IN A SPICED CURRY

PANEER ANCARA (ONION GARLIC)
SMOKY PANEER DISH WITH BOLD SPICES AND A CHARRED FLAVOR.

PANEER TAKA TAK
A SIZZLING PANEER DISH COOKED WITH THREE TYPES OF
BELL PEPPER IN A PAN WITH TANGY SPICES

DILLI WALA SHAHI PANEER

A ROYAL DELHI-STYLE PANEER CURRY WITH A CREAMY, NUTTY GRAVY.

PUNJABI KADHAI PANEER (ONION GARLIC) .......... e o-nae oo lines .335
PANEER STIR-FRIED WITH BELL PEPPERS AND SPICES IN A WOK-LIKE KADHAL.

SHAHI MALAI KOFTA

SOFT DUMPLINGS OF PANEER IN RICH & CREAMY CASHEW-BASED GRAVY

NAVRATAN KORMA

A MILD, CREAMY CURRY WITH NINE TYPES OF VEGETABLES AND NUTS.

KAJU MASALA
CASHEWS COOKED IN A SPICED, CREAMY TOMATO GRAVY.
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AMRITSARI KULCHA COMBO
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ALOCO PYAAZ KULCHA COMBO
SERVED WITH AMRITSARI CHOLE, BOONDI RAITA,CHUTNEY, PAPAD, SALAD & ACHAAR

RICE COMBO

CHOLE WITH RICE

RAJMA WITH RICE

MAAHKIDALWITHRICE . .......ccciviiiviiiiinenen e R N 199
DAL MAKHNI WITH RICE

. THALI COMBO

SRI GOVERDHAN BHOG

MASALA CHAACH, CHAAT, FARSAN 2, DAL, MALAI KOFTA, PANEER SUBJI, ALOG SUBJI,

MIX VEG., GATTA MASALA, KADHI, BEDMI POORI &, TANDOR! ROT| 2, JEERA RICE, KHICHDI, MATHURA PEDA,
CULAB JAMUN, CHUTNEY, PAPAD, ACHAR & SALAD
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CHAACH, FARSAAN 1, DAL, KADHI, PANEER SUBJ|, CHANA MASALA, MIX VEG.,
JEERA RICE, TANDORI ROTI 2, MISSI ROTI 1, KHICHDI, CHUTNEY, MATHURA PEDA,
GULAAB JAMUN, PAPAD & SALAD

RAJASTHANI THALI

CHAACH, KADHI, GATTA MASALA, DAL TADKA, ALOO SUBJI, ALOO PYAZ PANEER,

MIRCH TIPORE, JEERA RICE, TANDOORI ROTI 1, MISSI ROTI 1, KHASTA DOODH ROTI 1, RAJASTHANI SIRA,
SERVED WITH BHUJIA, LASAN Kl CHUTNEY, PAPAD, & SALAD

PUNJABI THALI

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

SATVIK THALI
PANEER SUBJI, MIX VEG, DAL TADKA, BOONDI RAITA, TAWA ROTI 4, GULAB JAMUN, SALAD & PAPAD

B g E

k.1
P

’ e ———
\‘;‘;" .

Wk,

<

l
'

=

IR, BN F Y -3 ' #9) r #u % H FH N E IR AT ! ‘,'ﬂ= -
(8 by A N ll. 1( l ( AL p Y AN A
R R e R e R T R e R O R S A R T ST




"JI.&‘K’..FJL}“L".‘.’JI*\L’ S SRR/ 'ﬂ:@l‘-’.’.‘-ﬂ@.ﬂ- ‘Jf.*\!-’.@‘m“'faff*ll’ ‘JI&R"‘JL&W‘."JL‘
R U AR Tt A bt b 4 28 Rl 2 w0 R A ot PR b M L .

Sh o b
oYy &
st Fussn

TANDOOR SE

TANDOORI PANEER TIKKA
MALAI PANEER TIKKA
ACHARI PANEER TIKKA
TANDOORI MASHROOM TIKKA
MALAI MASHROOM TIKKA
ACHARI MASROOM TIKKA
BUTTER MASALA CHAAP
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TANDOORI PLATTER
PANNER TIKKA, MUSHROOM TIKKA, HARA BHARA KABAE,
DAHI KE KABAB & MASALA CHAT SERVED WITH MINT CHUTNEY

PANEER BUTTER MASALA WITH CHUR CHUR NAAN
SERVED WITH CHUTNEY, PAPAD, SALAD & ACHAAR

MAAH KI DAAL WITH CHUR CHUR NAAN
SERVED WITH CHUTNEY, PAPAD, SALAD & ACHAAR

AMRITSARI CHOLE WITH CHUR CHUR NAAN
SERVED WITH CHUTNEY, PAPAD, SALAD & ACHAAR

DALMAKHNI WITH CHUR CHUR NAAN
SERVED WITH CHUTNEY, PAPAD, SALAD & ACHAAR
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MOJITO MINT

LAVENDER THE LEADY

BLUE OCEAN

PINA COLADA.

SUNRISE

AERATED BEVERAGES

ICE CREAM SCOOP (Per Scoop)

(STRAWBERRY, VANILLA, CHOCLATE, BUTTER SCQOTH)

PACKAGED DRINKINGWATER-TITR. . .......ccciiiiiiiianainnananas 30

SOUP

TOMATO SOUP ... ivvnrirsnnnritassisisassisansssrasssisnnsssornns no
HOT AND SOUR
MANCHAO

S

%

'8 t',cyt\n 'ﬂ Pt ] ¢ LR ’“'\" (4]
e R R A OR ﬂ‘ﬂ'frﬁ‘h“"’fﬂ ﬁ\'?'fril'ﬂm. P TP Y T T T Ty



&)

tJ;.¢.11u'u+u’4.TJ;.+.\1? AL IINLLL G AIIET T o LIS E g LENLLE S L fJJ+11zﬁJJ+u?¢tJ.wng.¢1x'
-Hf “t #5 an b ud Y | 3 if‘s“ . R u R Sk

Pt A

KAJU CURRY

A RICH CASHEW-BASED YELLOW GRAVY WITH AROMATIC SPICES
MIX. VEGETABLE MAKHAN WALA

MIXED VEGETABLES IN A BUTTERY, CREAMY SAUCE.

PALAK CORN

SWEET CORN COOKED IN A SPINACH-BASED GRAVY.
AMRITSARI CHANA MASALA (ONION GARLIC)
SPICY CHICKPEAS COOKED IN A TANGY TOMATO-ONION CRAVY.
RAJMA RASILA

RED KIDNEY BEANS IN A THICK, SPICED CURRY.

GOVIND GATTA........... At e R, N L SRR o . o . 260

GRAM FLOUR DUMPLINGS IN A TANGY YOGURT-BASED CURRY

KADHI PAKODA

YOGURT-BASED CURRY (KADHI) MADE WITH GRAM
FLOUR AND SPICES, PAIRED WITH CRISPY PAKODAS.

SEV TAMATAR Kl S5UBJI

A TANGY TOMATO CURRY TOPPED WITH CRISPY SEV (FRIED GRAM FLOUR NOODLES).
ALOO SABJI SIMPLE

SPICED POTATO CURRY, A STAPLE SIDE DISH.

ZEERAALW.IIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIlllllllllll.lllllllll]gu
POTATOES TEMPERED WITH CUMIN SEEDS AND MILD SPICES.

TAWA MASALA CHAAP (ONION GARLIC)

SOYA CHAAP COOKED ON A GRIDDLE WITH SPICY MASALA.

MATAR MASHROOM

GREEN PEAS AND MUSHROOMS IN A SPICED CURRY.
MASHROOM DO PYAZA (ONION GARLIC)

MUSHROOMS COOKED WITH EXTRA ONIONS IN A FLAVORFUL GRAVY.

MAITHI MALAI MATAR
FENUGREEK LEAVES, CREAM, AND PEAS IN A RICH, MILDLY SWEET CURRY.
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KULCHA

ALOO KULCHA (SINGLE)

ALOO PYAZ KULCHA (SINGLE)

CHEESE CAPSICUM KULCHA (SINGLE)

PANEER KULCHA (SINGLE)......centvuss T, T 1o

BREAD BASKET

ASSORTED BREAD BASKET
TANDOORI ROTI 2/ MISSI ROTI 1/ BUTTER NAAN 1/ STUFF KULCHA 1

MAKHANBHOG BASKET

ROTI 1 /BUTTER NAAN 1 /CGARLIC NAAN 1 /MASALA LACCHA 1 /KHASTA DUDH ROTI 1 /MIS51 ROTI 1
JLACCHA PARATHA1

SALADS

LACCHA MASALA ONION
HARE SALAD KI TOKRI
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NAAN

SPICY CHEESE NAAN
GARLIC BUTTER NAAN
BUTTER NAAN

PLAIN NAAN

STUFFED NAAN

CHUR CHUR

STUFFED CHUR CHUR SINGLE sus s« v ccvnsnnnsnsscnsnsnnes ERssans s ns
PLAIN CHUR CHUR SINCLE

FED U0 S FR N N S FE IN _ Y4 S EIN SN 0y FRN IS F IR D YN TN TS B
P Y e T e T P o Y T T Y Y T S T e Y T




NAEQIAINS L IS E o AT S LRI L LIS S @ R RIS QAR EQ AAINS Lo JATANS 2 o SANNE L Q L AT L L X7,
PSP T RS T A b T S g A A A R0 as B s A S s n

3

(Y
8

2l

& .
RGP e ety

TANDOOR SE

T

ROTI

KHASTA DOODH Kl ROTI
MISSI ROTI

TANDOORI BUTTER ROTI
TANDOORI PLAIN ROTI
TAWA RQTI PLAIN
TAWA ROTI BUTTER
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PARATHA

LACCHA MASALA PARATHA
METHI PODHINA PARATHA
LACCHA PARATHA

TANDOORI ALOO PARATHA

TANDOORI ALOO PYAZ PARTAHA
WITH RAITA, CHUTNY & ACHAR

TANDOORI| PANEER PARTAHA
WITH RAITA, CHUTNY & ACHAR
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DAL KI HANDI

DAL YELLOW TADKE WALI
(MIXED YELLOW LENTILS SIMMERED & SEASONED IN PUNJABI STYLE)

SPECIAL DAL CHUTMA (ONION GARLIC)
(PREPARATION OF 5 BASIC LENTILS TEMPERED IN CHEF'S SECRET SPICES)

DAL MAKHANI
(BLACK LENTILS COOKED OVERNIGHT ON CHARCOAL EMBERS)

MAAH KI DAAL

A RICH PUNJABI DISH MADE FROM WHOLE BLACK GRAM

(URAD DAL) AND KIDNEY BEANS, SLOW-COOKED TO A CREAMY CONSISTENCY.

DAL PALAK WALIL.....ccoiicananns Slane s vananansnekin wamaa u oansaie
COMBINING COOKED LENTILS WITH FRESH SPINACH (PALAK), SEASONED

WITH A SPICED TADKA OF CUMIN, GARLIC, AND GINGER.
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RICE AND BIRYANI

CURD

PINEAPPLE RAITA.
FRUIT WALA RAITA
MASALA DAHI BOONDI
MIX VEG RAITA

DAHI TADKA

PLAIN CURD
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PAPAD

ROASTED PAPAD- 2 PC
MASALA PAPAD - F P (R 0w o o aiole s s iale o s e 1 a2 90

SWEETS

KESARIYAJALEBISTOO GM. oo %e oo voacveecaneonalilliesiy B e 65

RAJASTHANI SIRA o2 S B« o« vn v vwv sl s s v vinn s SIRRIOEIEERNR © o » v s »'s 121
THICK GRAIN COOKED IN DESI GHEE

CULAB JAMUN- 2PC :
MATHURA PEDE (3 BESH. ... el ..o on e i@ oo waitinll, 08 L A 75

MAKHAN BHOG SPECIAL THANDI KHEER

A CREAMY INDIAN RICE PUDDING SWEETENED WITH EARTHY JAGGERY INSTEAD OF SUCAR,
FLAVORED WITH CARDAMOM AND GARNISHED WITH GHEE-FRIED NUTS.
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