PASTA

Cheese Tomato

Cheese Tomato Mushroom
Veg White/Red Sauce
Chicken

White Cream Cheese

MAGGIE/MACRONI

Plain Tadka Maggi 100
Masala Maggi 150
Macroni Cheese 220
Macroni Tomato Cheese 230
Tomato Cheese Spaghetti 260
White Sauce Spaghetti 300
Creame Cheese Spaghetti 250
Chicken Spaghetti 350

CHINESE STARTER

Honey Chilli Potato 300
Veg. Manchurian Dry/Gravy 330
Paneer Chilli Dry/Gravy 330
Chicken Manchurian Dry/Gravy 400
Chilli Chicken Dry/Gravy 400
Bhuna Chicken 400
Bhuna Mutton 450
Fried Chicken Half/Full 500/1000




NON VEG

Egg Curry 250

{Delicious Indian Egg Recipe Served with Curry)

Egg Bhurji 180
{Egg Bhurji Scrambled Eggs)

Chicken Curry 350

{Chicken cooked with thick curry prepared with onion, garlic, chilli, ginger etc)

Chicken Masala 430

{Chicken cooked with chilli, onion, garlic)

Chicken Korma 400

{Solw cooked chicken n yogurt spice powder whole spices)

Chicken Do Pyaza 400
{Chicken cooked with onion & gravy)

Butter Chicken (Half / Full) 550/900

{marineted chicken grilled & cooked in tomato gravy with spices finised with fresh cream)

White Chicken 550

(Cooked with ginger, garlic, red chilli, cashew & groundnut paste)

Lemon Chicken 500

{Cooked with lemon yogurt, cream, garlic, ginger & black pepper)

Mutton Curry 500

(An indian curry dish prepared from mutton vegetable)

Lal Maas 680

(Mutton curry from Rajasthan prepared in sauce or curd & spices)

White Mutton 600

{Cooked with ginger, garlic, red chilli, cashew & groundnut paste)




SANDWICHES

Classic Cheese
Vegetable with Cheese
Cheese & Tomato
Cheese Chilli Garlic
Mushroom Onion

SALAD

Onion / Tomato 70/80
Green / Kachumber 120/100

SOUP

Tomato

Tomato Cream
Vegetable

Veg. Mushroom
Mushroom Cream
Veg Noodles
Chicken

PIZZA

Cheese Pizza
Cheese/Veg. Pizza
Cheese Onion Pizza
Cheese Tomato Pizza
C.T. Mushroom Pizza
Chicken Pizza

MASHED POTATO

Mashed Potato Boiled Veg 220
Mashed Potato Baked Beans 240
250
280




BREAKFAST

Toast (Butter/Jam/Peanut Butter/Nutella)
Paratha (Plain/Aloo/Gobhi/Paneer/Mix Veg.)
Puri Bhaji (4 Pcs)

Poha

Porridge (Plain/Honey Banana/Mix Fruit)
Muesli with Milk/Curd/Honey

Muesli with Banana, Milk & Honey

Mixed Fruit Muesli with Curd & Honey
Omellete (Plain/Masala/Mushroom/Cheese)
Boiled Egg (2 Pcs)

Scrambled Egg

Fried Egg

Plain Curd

Banana Curd

Mix Fruit Curd & Honey

Corn Flakes & Milk

Corn Flakes, Banana & Milk

Corn Flakes, Mix Fruit & Milk

120/120/180/200
50/80/80/100/100
180

140

140/190/200
220

240

250
90/120/130/130
50

120

90

60

80

HOT TEA/COFFEE/MILK

Black Tea

Milk Tea (Plain/Ginger Masala)
Assam / Darjeeling

Green Tea

Honey Lemon Ginger

Hot Chocolate

Angara Special Instant Kalhad
Black Coffee

Milk Coffee

Hot Milk




AERATED DRINKS /| CANNED JUICE

Mineral Water : 30
Sparking Water (Soda) Cat : 40
Fresh Lime Soda (Sweet/Salted) e 70
Soft Drink (Coke/Sprite/Fanta/Limca) 19 80
Diet Coke -

Red Bull

Canned Juice (Orange/Pineapple/Mix/Cranberry)

LASSI

Plain

Sweet or Salt

Banana

Mango

Papaya

Banana Chocolete

Banana Honey

Mixed Fruit / Ra,

Coffee Lassi "
Cold Coffee e

Colf Milk

FRIES QUICK BITES

French Fries 180
Peri Peri Fries , 250
Cheese Fries N 270

_ o
Angara Special Fries *;%:AH" 300
(Mayonnaise/Peri Peri Sauce/Cheese/Salsa/Olives) }M _
Papad (Roasted/Fry/Masala) ' 30/40/60

Peanut Masala

PAKODAS

Veg. Pakoda
Paneer Pakoda
Onion Pakoda
Potato Pakoda




BIRYANI / RICE CHAPATI

Veg. Biryani 270 Tawa Chapati Plain
Egg Biryani 290 Tawa Chapati Butter
Chicken Biryani 350 Plain Naan

Mutton Biryani 440 Butter Naan
Angaara Special Mutton Biryani 500 Garlic Naan

Veg Pulao 200 Cheese Naan
Paneer Pulao 250 Cheese Garlic Naan
Kashmiri Pulao 260 Lachha Paratha
Peas Pulao 190 Missi Roti

Garlic Pulao 200

Mushroom Pulao 230

Steamed Rice 140

Jeera Rice 150

Garlic Rice 160

Lemon Rice 180

Dal Khichdi 250

DESSERT

Plain Pancake

Lemon Sugar Pancake
Lemon Honey Pancake
Honey Banana Pancake
Nutella Pancake
Banana Nutella Pancake
Chocolate Pancake

Vanila Ice Cream
Strawberry Ice Cream
Butter Scotch Ice Cream
Chocolate Ice Cream

Gulab Jamun (2 Pcs)
Jaisalmeri Ghotua (2 Pcs)

Rice Pudding

#.




CHINESE RICE NOODLES

Veg. Fried Rice 240
Veg. Schezwan Fried Rice 280
Egg Fried Rice 290
Egg Schezwan Fried Rice 300
Chicken Fried Rice 330
Chicken Schezwan Fried Rice 350
Veg Noodles 220
Veg Schezwan Noodles 240
Egg Noodles 250
Egg Schezwan Noodles 260
Chicken Noodles 280
Chicken Schezwan Noodles 300
Veg Hakka Noodles 250

RAJASTHANI DISHES

Jaisalmeri Ker Sangri (Dry / Gravy)
(A Delightful & Unique Combo of Vegetables
from Rajasthani Cuisine with Desert Beans)

Gatta Curry

{Gram Flour Dumplings in Curd Curry)
Kadhi Pakora

{Deep Fried Gram Flour & Onion Fritters
are Simmered in Spice)

Sev Tomato

(Delicate preparation of tomatos tempered
with cumin seeds & ginger)

Fry Raita
{Spice yogurt fried with butter & garlic
with onion & tomatoes)

Veg Raita
(Mixed vegetable raita is a magical

combination of various delicious vegetables
on the bed of beaten curd)

Bundi Raita
(Fry raita made withspiced yogur and boondi)

Aloo Pyaz
{(Panjabi dish, Potato , Onion & Spicy Masala)

Sandri Kadhi
(Saastnegri ki phali are very thin green long beans
and peppery in cooked with curd and gram flour)

400

300

270

250

180

120




INDIAN DAL & CURRIES

Dal Fry

(Punjabi Yellow Dal Cooked with Onion & Tomato)

Dal Tadka
(Dal Fry is Spicy Punjabi Dish made from mixed Dals)

Mix Vegetable

(Cauliflovor, Carrots, Potatoes, French Beans, Capsicum, Peas, Onion, Tomato & Green Chilli)
Bhindi Masala

(Fried Okra Lady Finger Stuffed with Garam Masala, Spices, Onion, Tomato & Garlic)
Aloo Matar

(Mouth Watering Indian Curry recipe of Potato & Green Peas)

Jeera Aloo

(Potato Boiled Tempered with the flavars Cumin Seeds)

Aloo Gobhi

(Mouth Watering Indian Curry Recipe of Potato & Cauliflower)

Aloo Palak

(Pured Spinach Cooked in Spiced with Potato)

Dum Aloo Kashmiri

(Mild Spiced whole Potato Curry Cooked Light Spiced & Healthy Yogurt & Tomato)

Kaju Curry

(Roasted Cashew Nuts Cooked in Tomato, Onion & Spices Based Rich & Cream Sauce)
Malai Kofta

(Unigue Filling of Malai and Dry Fruit in the center of Mashed Potato Ball)

Kadai Paneer

(Made from Paneer Cooked in a Spicy Gravy made of Onions, Tomatoes & Capsicum)
Paneer Butter Masala

(Tradiciaonal Punjabi Recipe where in soft pieces of paneer are cooked in
rich creamy butter & Tomato Gravy)

Shahi Paneer

(Made with Paneer & Tomato Based Spicy Gravy)

Paneer Pasanda

(Cottage Cheese made in Dry Fruit Grawvy)

Mutter Paneer

(Cheese Cooked with Tomato, Green Peas & Ginger)

Palak Paneer

(Soft Paneer Cubes are Simmered in Smoth, Vibrant Green, Medium, Spicy Spinach Gravy)
Paneer Bhurji

(Crumbled or Grated Paneer Cooked in Spicy Tomato Gravy) P
Stuff Tomato




