











78. PANNER BUTTER MASALA 350.00

(Cottage cheese cugbes cooked to tomato gravy)
79. KADHI PANNER 350.00

(Cottage cheese & capsicum cooked in hot tangy gravy)
80. MUTTER PANNER 350.00

(A blend of cottage cheese & pieces)
81. SHAHI PANEER 400.00
( Served in White gravy )
82. MALAI KOFTA 400.00
(Cottage cheese dumplingh in white gravy)
83. NAVARATAN KORMA 400.00
(A blend of nine vegetable in white gravy)
84. VEGETABLE JAALBRZI 350.00
85. MIX VEGETABLE 300.00
86. CHANA MASALA 300.00
(Mild spiced chiok poase in thick gravy)
87. MUSHROOM & PEAS CURRY 350.00
(Cooked with mushroom in Indian herbs)
88. DUM ALOO KASHMIRI 300.00
(Potato stuffed cheese with dry fruits)
89. ALOO MUTTER 280.00
(Peas potato cooked with gravy)
90. STUFFED TOMATO 350.00
(Tomato stuffed with cheese & cooked in rich gravy)
91. Dal Makhani 250.00
(blackbeetles & bnals cooked on slow fire)
92. Dal Maharani
(Mild flavored lentils garnished with coriander)

94. SWEET N SOUR VEGETABLE
95. VEG. MANCHURIAN
6. CHILLY PANNER




30.00
60.00
80.00
70.00
80.00
150.00

65. CHEESE NAAN 200.00
66. STUFFED NAN & PARATHA 150.00
67. LACCHA PARATHA 100.00
68. PUDINA PARATHA 100.00
69. ONION KUECHA & MASALA KULCHA 120.00

RAJASTHANI THALI

% 70. RAJASTHALI SP. VEG. THALI 749.00
{Ra]asthh taste in Rajasthni style)

* 71. RAJAWADA SP. VEG. THALI 749.00
{Nort'h Indian food served in Panner mix veg.)

4 72. RAJASTHANI SP. NON VEG. THALI 849.00
(Taste in Rajasthani Masala served in lal
Mass & Jodhpuri Chicken)

TASTE OF RAJASTHAN

73. KADHI PAKODA 300.00
(gramflour curry with fritters & asafetida)

74. GUTTA JAIPURI 300.00
(Spicy chic-pea flour dumpting in yogurt)

75. PAPAD TAMATAR 350.00
(Papardoms and tomato curry in Jaipur style)

76. ALOO PAYAZ 300.00

77. DAL BANJARA 350.00

(Mix lentils cooked over night tampered
with cummin and butter)




: : _ 300
430.00

" (Chicken cooking in Indain style thick curry)

500.00

500.00
(Boneless chicken with vegetables)
102. CHICKEN TIKKA BUTTER MASALA 650.00

{Boneless pieces of chicken grilled clay oven
& with tomato gravy)

103. BUTTER CHICKEN 550.00
(Tanduri / grilled chicken cooking in creme Tomato gravy)
104. KADAI CHICKEN 550.00
{Chicken Cooking with onion & capsicum)
105. MURGH MALAI CURRY 650.00
(Cubes of boneless chicken grilled in clay
oven served with sauce)

106. JODHPURI CHICKEN 600.00
(Boneless chicken in yellow gravy)
107. EGG CURRY 350.00

L MUTTON o

108. MUTTON CURRY 550.00
(Mutton Cooking with spinach)
109. LAL MASS 650.00
(Meet cooking in traditional Rajasthni style)
110. MUTTON ROGHAN JOSH 550.00
(Mutton cooking brown gravy)
111. MUTTON SHAHI KORMA 650.00
(Mutton & Onion stri-fried)
112. MUTTON DO PIYAZA
13. MUTTON DAHI WALA




“INDIAN RICE

114, CURD RICE

115. VEGETABLE PUALV
116. PEAS PULAV

117. PLAIN RICE

118. JEERA RICE

119. SAFFRAM RICE
120. VEG. BIRYANI

121. DAL KHICHDI

122. NAVRATAN PULAV
123. CHICKEN BIRYANI
124. MUTTON BIRIYANI
125. CHICKEN SHAHI PULAV 550.00

126. SWEET N SOUR CHICKEN
127. CHICKEN WITH GARLIC
128. CHICKEN CHILLY

129. CHICKEN MANCHURIAN

130. VEGETABLE FRIED RICE
131. MUSHROOM FRIED RICE
132. CHICKEN FRIED RICE
133. EGG. FRIED RICE

134. MIXED FRIED RICE

135. VEG. THALI
136. NON VEG.THALI
137. DAL BATI CHURMA







