ON THE ROAD
Cafe & restaurant

BREAKFAST

Mineral Water
Masala Tea

‘Black Tea

Coffee with Milk
Black Coffee

Cold Coffee

Fresh Lime Soda
Fresh Lime Water
Masala Nimbu Pani

Mango Lassi
Chocolate Lassi
Sweel Lassi
Salt Lassi

Butter Milk
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NOTE: MINIUM COOKING TIME 20 TO 30 MINUTES FOR LUNCH & DINNER.
PLEASE SPECITY NON SPICY, SPICY OR MEDIUM FOR INDIAN DISHES.




ON THE ROAD
Cafe & restaurant
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RAJASTHANI SPECIAL
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NOTE: MINIUM COOKING TIME 20 TO 30 MINUTES FOR LUNCH & DINNER.
PLEASE SPECITY NON SPICY, SPICY OR MEDIUM FOR INDIAN DISHES.
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Crilled Ueg. Cheese S/W
‘Bombay S/W

Veg Manchurian
Paneer Manchurian
Cauliflower Manchurian
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ON THE ROAD
Cafe & restaurant

FRIED RICE
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NOTE: MINIUM COOKING TIME 20 TO 30 MINUTES FOR LUNCH & DINNER.
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ON THE ROAD
Cafe & restaurant
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NOTE: MINIUM COOKING TIME 20 TO 30 MINUTES FOR LUNCH & DINNER.
PLEASE SPECITY NON SPICY, SPICY OR MEDIUM FOR INDIAN DISHES.




Margherita Pigza
‘Paneer Pigga

0.T. C.Pigza
Tomato Cheese Pigza
Sweet Corn Pigza

Veg Pigga

Chocolate Milk Shake
Strawberry Milk Shake
Kiwi Milk Shake
Pineapple Shake
Mango Milk Shake

ON THE ROAD
Cafe & restaurant

STARTERS
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NOTE: MINIUM COOKING TIME 20 TO 30 MINUTES FOR LUNCH & DINNER.
PLEASE SPECITY NON SPICY, SPICY OR MEDIUM FOR INDIAN DISHES.




ON THE ROAD
Cafe&restaumnt

MAIN COURSE

Palak Paneer

Mutter Paneer
‘Kadai ‘Paneer

Shahi Paneer

Corn ‘Paneer

‘Paneer Burji

Cheese Butter Masala
‘Uegetable Kofta
‘Paneer Kofta

Kaju Curry

‘Kaju Butter Masala
Khoya Kaju

‘Bhindi Masala
‘Khada Loosuni Palak
Covind Catia

Veg Kolhapuri
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NOTE: MINIUM COOKING TIME 20 TO 30 MINUTES FOR LUNCH & DINNER.
PLEASE SPECITY NON SPICY, SPICY OR MEDIUM FOR INDIAN DISHES.




