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Pure Veg.

Punjabi Masala With
Rajasthani Tadka
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Breakfast - 10.00 am to 12.00 pm
Lunch-12pmto 4 pm ,
Dinner - 7 pm to 11 pm
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BREARFAST

Sandwich’s
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1. Vegetable Sandwich 2145
2. Masala Sandwich 2165
3. Cheese Grill Sandwich g 225
4.Vegetable Grill Sandwich 2175
5.Vegetable Cheese Grill Sandwich 2245
6.Club Sandwich 2285
Paratha’s
1. Pind Special Paneer Paratha 2245
2. Tawa Paratha (Aloo/Pyaaz/Gobhi/Mix) Z195
3. Tandoori Paratha (Aloo/Pyaaz/Gobhi/Mix) 2225
South Indian
1. Pind Special Paneer Dosa €325
2. Masala Dosa v 235
3. Masala Cheese Dosa SPAS
4.Plain Dosa 2195
5.Mysore Masala Dosa 2295
6.Rava Onion Masala Dosa 2295
7. Masala Uttapam 2265
8.Plain Uttapam 2225
Kulcha's
1. Pind Special Paneer Kulcha 2295
2. Tandoori Kulcha (Aloo/Pyaaz/Gobhi/Mix) 3245
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Pasta’s b
1. Creamy Alfredo Pasta g325 =
2.Red Sauce Pasta 2295 {
-l 3. Cocktail Pasta 2805 5
T »‘-1\
& Pizza’s £
1. Margherita 2365
R <
~ 2. Tandoori Paneer 475 =
5 3.0TC (Onion, Tomato, Capsicum) 2375 ﬁ
\-z 4.Farm House (Mix Veg and Mushroom) 425 =
s 5.Sweet Corn 2365 =
& S
~ SOUp S 3
~ . Tomato 2165 =
¢§ 2.Manchow 2185 ;5
R 3.Hot and Sour 5 74 S
4 >
3 Burger's 9
Q‘ 1. Crispy Veg 10D ;
~ 2.Classic €245 =
'E"SI =)
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Chinese Special

Paneer Chilly (Dry/Gravy)
Veg. Manchurian (Dry/Gravy)
Chilly Mushroom

Crispy Corn

Masala Crispy Corn
Cheese Balls

Hara Bhara Kebab
French Fries

French Fries Peri Peri

10. Cheese Nuggets

1. Spring Roll

12. Paneer Kathi Roll

13. Steam Momos

14. Fried Momos

15. Plain Maggie

16. Veg Maggie

17. Cheese Maggie

18. Veg Cheese Maggie

19. Veg Chowmein/Hakka Noodles
20.Schezwan Noodles

21. Manchurian Noodles
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= 1. Sev Tamatar (Sweet/Spicy) 2295 ﬁ
2. Mix Vegetable (Sweet/Spicy) 2355 b
] 3. Baingan Ka Bharta (Seasonal) 2395 ;:
~ 4. Sev Dudh (Sweet) 2345 ;j
3 5. Yellow Dal (Sweet/Spicy) 2245 E%
\.r?. = . o S‘L\
& 6. Gujarati Kadhi (Sweet) 2295 >
i 7. Kaju Curry (Sweet/White) 2495 i%
& | | 2
2 8. Kaju Masala (Spicy/Sweet/Red) 2495 2

~s
) . =
G; 9. Gujrati Masala Khichdi (Sweet/Spicy) F205 <
3 10. Bhindi Dahi wali (Sweet/Spicy) 2345 ;;2
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RAJASTHANI
oTon

1. Govind Gatta

g

2. Ker Sangri
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3. Sev Tamatar
4.Malai Pyaaz

5. Aloo Pyaaz

6. Rajasthani Kadhi
7. Rajasthani Mix Dal
8. Bati

9.Churma
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STARTER'S
L Tandoor 57
1. Paneer Tikka Z365 b
2. Malai Paneer Tikka 395 =
3. Tandoori Chaap €345 {
< 4.Malai Chaap Z3/5 5~
? 5.Mushroom Tikka 2375 3
& %
~ b o
> Papad %
1. Roasted Papad €20 A
- 2. Roasted Masala Papad 735 i3
7 3. Fried Papad 230 =
§ 4.Fried Masala Papad F45 ié
& 5.Roasted/Fried Makki Papad g45 5
3 6.Roasted/Fried Makki Masala Papad €60 ;
& Salad <
@: 1. Green Salad 2125 E;
\Q 2.Kachumbar Salad 2125 s/
-E"SI <2
V&
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MAIN COURSE

Pind De Chole
Pind Da Rajma
Kadhi Pakoda
Masala Chaap
Chaap Lababdar
Jeera Aloo

Gobhi Aloo

Aloo Matar

Dum Aloo

. Mix Vegetable

Bhindi Masala

. Bhindi Fry

. Red Malai Kofta

. White Malai Kofta (Sweet)
15,
16.
17
18.
19.
20.Paneer Butter Masala
2.
22. Paneer Angara
23. Paneer Toofani
24. Shahi Panner
25. Paneer Bhurji
26. Veg Kolhapuri

Mushroom Masala
Matar Mushroom

Red Kaju Masala

White Kaju Curry (Sweet)
Kadai Paneer

Cheese Butter Masala

e 285
2295
2295
2395
2395
2295
2325
2325
2365
2345
2345
2325
2415
2465
2425
2425
2495
2495
2395
2445
2495
2465
2465
2425
2495
2445
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1. Dal Fry 2225

2. Dal Tadka 7265

< 3. Dal Makhani 2295 =
> 4.Yellow Dal Fry €245 {
5. Yellow Dal Tadka B85 5
6. Pind Special Dall 2345 ;
!
R . &
= Rice W
1. Steam Rice Z15%
2 2. Jeera Rice 2215 5
Q 3. Fried Rice 2295 b
4. Schezwan Fried Rice 2325 |§?
R 5. Manchurian Fried Rice 2345 {g
Ci 6. Veg Pulao 2315 5
~ 7. Matar Pulao 2295 S
;*% 8. Kashmiri Pulao (Sweet) 2325 %’{9
R 9. Veg Biryani 2395 e
d 10. Hyderabadi Biryani 2395 5
& 11. Masala Khichdi 2295 1
X =
= i =
& Raita g‘;}
R 1. Mix Veg Raita Z135 E{f
g 2. Boondi Raita 2125 5/
% 3. Pineapple Raita (Sweet) 2145 K
E}:ﬁ 4.Plain Curd €85 '&%
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BREADS 7€

Tawa Roti Plain

Tawa Roti Butter
Tandoori Plain
Tandoori Butter
Laccha Paratha

Missi Roti

Makki Ki Roti (Seasonal)
Bajre Ki Roti (Seasonal)
9. Plain Naan

10. Butter Naan

1. Cheese Naan

12. Garlic Naan

13. Cheese Garlic Naan
14.Chur Chur Naan

15. Butter Kulcha
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SPECIAL

Punjabi Thali- 350

(Paneer, Chole, Dal, Rice, Papad, Sweet Gulab Jamun,
Tandoori Butter Roti, Mint Chatni, Achar)

Gujarati Thali- 350

(Mix veg, Sev Tamatar, Dal, Rice, Papad, Sweet Gulab Jamun
Tandoori Butter Roti, Mint chatni, Achar)

Rajasthani Thali - 350

(Dal Bati, Kadi, Rice, Tandoori Butter, Sweet Churma,
Papad, Lasan Chatni, Mint Chatni)

UNLIMITED FOR ONE PERSON (SWEET ONE TIME)
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TREATS

Desserts

1. Kesar Lassi

2. Salted Lassi

3. Pind Sp. Matka Lassi
4.Mango Lassi

5. Butter Milk

6.Gulab Jamun (4Pc.)
7. Pind Sp. Rabdi

Beverages

1. Chocolate Shake
2. Kit Kat Shake

3. Oreo Shake

4. Pineapple Shake

5.Mango Shake

6. Strawberry Shake

7. Fresh Lime Soda (Sweet/Salted)

8. Virgin Mojito

AT & BT

1. Cold Coffee

280
280
2120
2180
240
280
2120

2. Cold Coffee with Ice cream

3. Kulhad Tea
4. Kulhad Coffee

Ice Cream

1. Vanilla

2. American Nuts
3. Chocolate
4.Mango

5. Pineapple

6. Strawberry

GST Extra | Outside Food not allowed. | We use Pure Groundnut oil and Desi Ghee.

Half Portion served with Extra charges.

260
200
2120
290
Easly,
L)

2185
2185
2185
2185
2185
2185
285

el 95

2135
5o 5
240
260

Jain Food Also available with additional charges of 40 Rs per portion. | Please provide 20-25 minutes after order to serve.
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