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e Main Course

Butter Paneer Masala
Kadai Paneer
Angara Paneer
Paneer Do Pyaza
Shahi Paneer

Chola Paneer
Paneer Lawabdar
Paneer Tikka Masala
Paneer Bhuriji

Jain Special Paneer
Chola Masala
Mushroom Masala
Malai Kofta

Kaju Curry

Kaju Masala

Mutter Methi Malai
Soya Chaap Masala
Mutter Paneer
Paneer Rogan

Dal

Dal Fry

Dal Butter Fry
Dal Punjabi Tadka
Dhaba Dal

Dal Makhni

Rice
Plain Rice
Jeera Rice
Mutter Pulao
Paneer Pulao
Veg. Pulao
Kashmiri Pulao
Veg. Biryani
Hyderabadi Biryani
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220
220
220
220
230
220
240
250
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230
200
220
230
230
230
220
220
200
240

160
170
170
180
220

100
120
130
150
150
190
170
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Mini Meals
Dal Makhni, 2 Lachha, Curd, Achar, Salad 220
: Paneer Lawabdar, 2 Naan, Sirka Onion, Raita, Salad 220 !

é Soya Chap Gravy, 1 Naan, 1 Lachha, Sirka Onion, Raita 220 %

Butter Paneer, 2 Stuffed Naan, Raita, Salad 230
4 3

Thali
Student Thali 200

(Butter Paneer Masala, Dal Fry, Rice, Salad,
3 Tawa Roti, Dessert )

Regular Thali 230

(Butter Paneer Masala, Dal Fry, Jeera Rice, Salad,
Papad, Boondi Raita, 4 Chapati, Dessert )

Special Thali 250

(Paneer, Mix Veg, Dal Takda, Mutter Pulav, Boondi Raita
Salad, Papad, 4 Chapati, Dessert )

Deluxe Thali 320
( Panner Lawabdar, Malai Kofta, Dal Makhni

Fruit Raita, Veg Pulav, Salad, Papad, 1 Maan, 1 Lachha

Gulab Jamun, Soup, Chach)

Dessert
Gulab Jamun (2 pcs) 70
: Gulab Jamun with Ice Cream 60 !
d Rasgulla (2 pcs) ) Py
Ice Cream (Double Scoop) 60
Sizzling Brownie 150
' Chocolate Shots 60 '
Brownie Shots 70

Nutella Shots 70
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SEASONABLE SABZI
Aloo Gobhi 170
Aloo Mutter Gravy 180
Aloo Jeera 170
| Sev Tamatar 180 |
P Bhindi Masala 170 P
Sev Bhgji 200
g Punjabi Dum Aloo 200 %
: Kashmiri Dum Aloo 220 :
Bread

Tandoori Roti 20
Tandoori Butter Roti 25
Tawa Chapati 20
Tawa Butter Chapati 25
Lachha Paratha 50
Butter Naan 20
Garlic Naan 60
Paneer Naan 70
Cheese Naan 70
Cheese Garlic Naan 80
Onion Kulcha 50
Paneer Kulcha 60
Masala Kulcha 55
Herbal Roti 45
Stuffed Naan 60
Aloo Parantha 140
(2 Paranth, Curd, Chutney, Achar)

Paneer Paratha 150
(2 Paranth, Curd, Chutney, Achar)

Aloo Pyaj Paratha 145

(2 Paranth, Curd, Chutney, Achar)

Chaap
Achari Chaap 150
Malai Chaap 170
Soya Chaap 145
Bharra Chaap 155
Peshawari Paneer Tikka 200
Hariyali Paneer Tikka 190

Malai Tikka
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Starters
Veg Pakoda 130
Paneer Pakoda 150
Chhola Bhatura 130
Pav Bhaji 120
Chola Kulcha 200
Paneer Tikka 250
Soya Chaap 180
Aachari Chaap 190
Malai Chaap 200
Peshawari Paneer Tikka 260
Onion Pakoda 120
French Fries 110
Sweet Corn 100
Crispy Corn 160
Peri Peri Fries 130
Peri Peri Cheese Fries 150

South Indian

Masala Dosa 120
Onion Masala Dosa 130
Mysore Msala Dosa 140
Paneer Msala Dosa 160
Paneer Cheese Dosa 170
Rawa Masala 150
Onion Rawa Masala 160
Paav Bhaji Dosa 160
Uttapam
: Veg Uttapam 140 :
@ Onion Uttapam 140 A
Onion Tomato Uttapam 140
Paneer Uttapam 160
IDLI
Idli Sambhar 130
Fried Idli 160
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Sizzlers

Veg. Sizzler
Chinses Sizzler
Nukkad Special Sizzler

Soup

Tomato Soup

Hot N Sour Soup
Veg Manchow Soup
Sweet Corn Soup
Cream of Mushroom

Dahi Ki Bahar

Boondi Raita
Veg. Raita
Mixed Fruit Raita
Plain Curd
Butter Milk
Sweet Lassi

Salad

Onion Salad

Green Salad

Sirka Onion Salad
Peanut Masala Salad
Fried chilly

Aloo Chat Salad

Papad

Roasted Papad
Roasted Masala Papad
Fry Papad

Fry Masala Papad
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300
300
350

110
110
110
120
140

100
110
120
70
50
70

60
70
70
90
50
90

30
45
40
50
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