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MOCKTAILS

FRESHFRUITJUICES « .o vvveeeeeeveeeeeeenneeeeennnnneeeeeesh Ny O

(Seasonal)

MIXEDFRUITPUNCH . . e it eiitieeeeeeeeeteisennssnnsnnssennsnnsensannnsnnes
(Cream And Fruit Juices Topped With Apple and Mint)

ERAIGOUADA,... oo oo b seeravees s, srpsagtisrmmsnsgs & SeiEts st TR s bl 41w &

(Pineapple Juice And Fresh Coconut Cream)

MINTMOID . Gasowmsniinsn s 5s s sauminnmae » o4 soeinind'd g dlaw s a's sbmieen salda bl

(Fresh Mint and Lemon in Crushed Ice)

ORANGEBLOSSOM wvccnnpesssevinmmniosonnnnenummensonsssssusdossesssssdsss

(Combination of Caned orange juice and aerated water)

BLUELAGOON .« eevveneeeencnessenessssnsnsnesssssnssssnnssnannsnsnnnsns
(Combination Of Soft Drink & Blue Curacao)

STRAWBERRY LAGOON ... e i ceceeeeeeieesiensnsasasesesasasasnnasassnsnsnss
(Combination Of Soft Drink & Strawberry Crush)

BEVERAGE

COLD COFFEE WITHICECREAM . .. ... ..iceivieierererncncncnamsnsasasnnsnnnnse
COLDCOFFEEPLAIN .. cvccc civn v s swmnaasin o soswmifoms s o s s s s emamnn s o oet
MILESHAKE ot . icimeumnnsns o’ s nmafifan bia s o s dafe vin sfaisit Dald oia s e & i S AT OIS
(Chocolate/ Vanilla/ Strawberry/ Mango)

MILK SHAKE PREMIUM S . v e cie o e ettt « o S i ot vt O

(Kaju Draksh, Kesar Pista, Butterscotch, Almond Caramel)

OREOMILKSHAKE ..., # oo i i i e o dae b o S L L it e e
DA e e s « o e e annssnsanns
(Sweet/ Saited)

LAXMI SPECIALLASSI ....coeceecenncnnarninnaass naooaurit IS I OSOHC
(Hang Curd Serve with dry fruit)

YR A o e o e I i
(Plain/ Masala)
FRESH LIME WA TE R e e e o s e e e 0 A AR
(Sweet/ Salted)

FRESH LIME S D A et e e O it vunnnssnsers
(Sweet/ Salted)

SRR YA s dnmaotanannottotatnaantdoc: O TaAAAaEERaE it

AERATEDDRINKS260ML ....vceiceineennnnnnn SRR, , . . . A e |

(With Service) ¢ ,
D TR e o o o St o St h R ... o

(Lemon/ Peach)

T



FROM THE SALAD BAR

GARDEN FRESH GREEN SALAD
SPROUTED BEANS SALAD

(Beans Sprouts, Tomatoes, Cucumbers & Spring Onion with French Dressing)

~ RUSSIAN SALAD
(Salad of Mixed Diced Vegetables with Mayonnaise& Diced Pineapple)

MEXICAN NACHOS SALAD

(Red Kidney Beans Maze & Tri Colour Bell Pepper Served With
Chilly Flaxes & Nachos On Top)

ALOO CHANNA CHAT
(All-time Favorite Potato & Chick Peas Salad Served With Mint &

Tamarind Chatni With Sev)

MEXICAN MAZE SALAD
(Corn With Chilly flaxes & Lemon Dressing)

WALDROFF SALAD

(Apple dices with mayonnaise sauce, Topping with walnut celery and Red Cherry)

CURD PREPARATION

PLAIN CURD
VEG RAITA
BOONDI/ CUCUMBER RAITA
PINEAPPLE RAITA

%.130
<.160

%170
%.180

<.150

.160
<.190




SOUPS

DAL TAMATAR KA SHORBA

(Fresh Lentil Puree Blend With Tomato Puree Cooked With Mild Herbs)
PALAK KA SHORBA..........

(Fresh Spinach Puree Cooked With Mild Herbs)

TOM YUM SOUP,

(Clear Vegetable Hot & Sour Soup - Thai Style)

VEGETABLES CLEAR SOUP

(Payasanne Of Carrot, Cabbage, Spinach, Beans, Baby Corn & Broccoli)
VEG HOT & SOUR SOUP

(Julienne Vegetable Cooked In Spicy Chilli Sauce With Touch Of Soya & Chinese Spices)
LEMON CORIANDER SOUP.

(Brunoised Of Vegetable Cooked With Garlic, Chopped Coriander With Veg Stock
& Juice Of Lemon)

SWEET CORN SOUP.
(Sweet Soup Of Corn & Corn Paste With Touch Of Sugar)

ASIAN SOUP.
(Exotic Asian Vegetable Cooked In Veg Stock With Touch Of Spring Onion & Coriander)
KHOW-SEY.
(Burmese Soup With Touch Of Brunoised Of Bell Peppers, Gram Flour,peanut Butter
Galangal & Kaffere Lives & Coconut Milk)

VEG. JADE SOUP.
(Chopped Vegetable Cooked In Basil, Spinach & Garlic Paste With Touch Of Bell
Peppers Served In Green In Colour)

CREAM OF TOMATOES
MINISTORNIE

MECXIAN TORTILLA SOUP

%.160
%.160
%170
%.160
%170
Z.160

.160
.180
%170

%170

.160
<.160
%170



STARTERS

PANEER BADSHAH TIKKA (EIGHT PIECES)
(Paneer Squares Cooked With Hang Curd & Spices In Mild Taste With

Touch Of Chat Masala & Butter On Topped)

PANEER SHOLAY KEBAB (EIGHT PIECES) %.340

(Stuffed Paneer Squares Stuffed With Mint Sauce & Cooked With Spices In Dark
Red Colour)
ACHARI PANEER TIKKA (EIGHT PIECES) 3.340

(Paneer Squares Cooked With Hang Curd & Spices Of Achar Masala In Spicy Taste With
Touch Of Chat Masala & Butter On Topped) :

PESTO PANEER TIKKA (EIGHT PIECES) | Z.350
(Paneer Squares Cooked With Hang Curd & Pesto Sauce It's Fusion Cooking Which

Gives Mild Taste)

GABBAR PANEER TIKKA (EIGHT PIECES) Z.350

(Paneer Squares Cooked With Hang Curd& Cashew Paste With Beetroot Paste
It's Mild In Taste)

s 7350

LAXMI SPECIAL PLATTER { TWO PIECES OF SIX DELICACY OF TANDOOR) %.420
(Chef's Special Delicacy Of Six Selected Kebab) ,
KANDHARI KEBAB (EIGHT PIECES) %.300

(Melange Of Vegetables With Touch Of Chef's Special Spices & Infused With Cheese
Cubes Deep Fried Kebabs)

ROASTED PAPAD A0
FRIED PAPAD 350
MASALA PAPAD ( FRIED / ROASTED) .60
(Papad Served With Toppings Of Kachumbar & Chat Masala On It) .

VEG MANCHURIAN DRY. X275
(Fried Veg Dumpling Cooked In All-time Favourite Manchurian Sauce)

VEG BALL HOT GARLIC SAUCE .280

(Fried Veg Dumpling Cooked In Garlic & Chilli Paste Sauce With Touch Of Soya Sauce &
Spring Onion)

MUSHROOM SCHEZWAN DRY. <320

(Fried Mushroom Cooked In Schezwan Pepper Sauce With Touch Of Soya Sauce &
Spring Onion) ;

 MUSHROOM CHILLI DRY ~ i ‘ 330
"\ (Batter Fried Mushroom Chunks Cooked In Gariic, Hllly & Soya Sauce With ched Of £ |
~Tempered Capsicum & OnIon,DIce) ¢y B v % B iy

. HARA BHARA KEBAB. v i g
,. (T-l“ lthy Kebab made fromm smashed potato green pIece Lsplnach In de wﬁ; 'SEerve {;
B 0 ‘% chutney) . i 3 Nty




STARTERS

GOBI MANCHURIA DRY <.239

(Batter Fried Cauliflower Flowerets Cooked In Chilly Garlic, Spring Onion With
Soya Sauce & Touch Of Vinegar)

VEG CRISPY %.300
(Exotic Crispy Veg Sauté With Fresh Chilli Paste & Tomato Ketchup Finished

With Spring Onion)

VEG SPRING ROLL %.275

(Exotic Julliene Vegetqable Tempered With Chinese Herbs & Filled With Paper Thin
Cover Of Flour & Deep Fried Served With Schezwzn Sauce)

GOLDEN FRIED BABY CORN WITH SWEET CHILLY SAUCE Z.300
(Baby Corn Diamond Coated With Flour Batter & Tossed In Sweet Chilli Sauce & ;
Finished With Spring Onion)

NYOMAN VEG - 275

(Exotic Vegetable Cooked In Corn Flour Dust & Sauté With Touch Of Chinese Secret
Five Spice Powder & Topped With Green Spring Onion)

PANEER MANCHURIAN DRY %.320
(Batter Fried Paneer Chunks Cooked In Chilly Garlic, Spring Onion With
Soya Sauce & Touch Of Vinegar)

PANEER SCHEZWAN DRY %.340
(Fried Paneer Chunks Cooked In Schezwan Pepper Sauce With Touch Of Soya Sauce
& Spring Onion) :

PANEER 65 DRY %330
(This Fusion Paneer Dish Is Combination Of Chinese & Southern Part Of India With

Mixture Of Two Country Which Cooked In Curry Leaves Mustard Seed &

Touch Of Chilli Paste & Curd)

PANEER CHILLY DRY <330

CHEESE CHILLI TOAST ( 6 PIECES) <.200

TOMATO AND OLIVE BRUSCHETTA ( 6 PIECES) <.200

JALAPENO CHEESE BALLS (6 PIECES) Z.320

CHESSE CIGAR STICK ( 8 PIECES) <330

CHEESE NACHOS <.250

TACOS 3250
(Speciality Of Mexico Clty Street Food Fllled With Red Kidney Beans & N
Mexican Herbs) ‘fi {
MEXICAN WRAP SO T.240 N
(Combination Of Maze & Red Kidney Beans With Julienne Of Capsicum, i ﬁ %
Cabbage & Onion) %@ b :ié




MAIN COURSE

~ KASOORI METHI PANEER

- (Paneer Square Cooked In Onion Gravy With Touch Of Kasoori Methi)

—p

pemarrs -

. PANEER BUTTER MASALA

PANEER RARA MASALA
(Paneer Cubes Cooked With Grated Paneer In Tomato Onion Gravy With Spices)
PANEER LAZIZ

(Paneer Chunks Cooked In Onion Gravy With Touch Of Cheese & Butter Speciality Of
Punjab Region)
FUSION PANEER BHURJI
(Fine Chopped Paneer Cooked With Tri Colour Bell Peppers With Touch Of Chopped
Tomatoes & Onion)

PANEER KHURCHAN SPECIAL

- (Diamond Cut Of Paneer Cooked With Julienne Of Capsicum & Onion Cooked In

Onion Gravy With Touch Of Mild Splces)

PALAK PANEER
(Paneer Cubes Cooked In Fresh Chopped Spinach With Tomato & Onion Masala)

PANEER TIKKA LABABDAR -
(Paneer Tikka In An Aromatic, Spicy Gravy With Sautéed Onion)

KADHAI PANEER -
(Cottage Cheese And Bell Peppers Tossed In A Spicy Traditional Curry)

(Fresh Cottage Cheese Cooked In Butter And Tomato Gravy)

CHEESE BUTTER MASALA
PANEER TOOFANI -
(Small Chunks Of Paneer Cooked With Rich Tomato Gravy With Pounded Hot Spices)

PANEER PASANDA
(Paneer Stuffed With Nuts Simmered In A Special Curry)

MALAIKOFTA
(Dumpling Of Paneer Cooked In Cashew Nut And Onion Gravy)

PANEER TAWA MASALA
(Cut Of Triangle Paneer Cooked With Diced Cut Of Onion, Tomatoes & Green Bell
Peppers Cooked With Onion Gravy With Touch Of Indian Pounded Masalas)

LAXMI SPECIAL PANEER NAZAQAT
(Combination Of Paneer Cooked In Two Types Of Gravy Tomato & Spinach Chef’s
Special Dish)
NARGISI DO PYAZA e
(Nargisi Kofta Cooked In Yellow Gravy With Two Typrs Of Onion)
NARGISI KOFTA :
(Cottage cheese dumpling in dual colour cooked with red gravy In hot
home-made spices) '] 9 T

%.375
%379
%.400

<.400

%.400

3.350
X375
<.360
X.400

<.400
%.375

X.375
3.400
<.390

%.430

X375

%.380 |

PTG T T -



- SUBZ KE BAGICHE SE

LAXMI SPL SUBZ NAZAKAT
(Combination Of Exotic Indian Veg Cooked In Two Types Of
Gravy Tomato & Spinach Chef's Special Dish)

LAXMI SPECIAL VILAYATI SUBZ
(Combination Of Exotic Continental Vegetable Cooked In Mild Yellow Gravy
With Touch Of Chopped Dry Fruit Mild In Taste)

SAM SAVERA

(Combination Of cottage cheese and palak kofta in Indian gravy)

CHEESE ANGOORI

(Cheese Koftas, tossed in smooth tamota and white gravy blank)

BHINDI DO PYAZA
(Fried Okra Cooked In Onion & Tomato Masala With Touch Of Onion Gravy
& Tempered With Onion Diced )

ALOO KIBAHAR
(Jeera / Methi/ Tomato / Capsicum / Palak / Gobhi / Mutter)

SABZI MILONI TARKARI

(Spinach preparation with cottage cheese, mushroom, corn green piece & baby corn)

METHI MUTTER MALAI

(combination of fenugreek leaves and green peas cooked in a rich white gravy)

VEGETABLE MAKHANWALA
(Fresh Mixed Vegetable Cooked In Fresh Tomato Puree With Touch Of Mawa,
Butter & Cream Sweet In Taste )

VEGETABLE KADHAI :
(Fresh Vegetable Cooked With Diced Of Onion, Capsicum Crushed Whole Red Chilly &
Coriander Seed With Onion Gravy )

VEGETABLE JAIPURI
(Fresh Mixed Vegetable With Shredded Cabbage Cooked In Papad & Onion Gravy
Specialty Of Rajasthan)

VEGETABLE KOLHAPURI =<
(Fresh Mixed Vegetable Cooked In Kolhapuri Loungi Chilli Paste With Touch Of Curry
Leaves & Grated Coconut.)

VEGETABLE BEGUM BAHAR
(Combination Of Indian & Continental Veg Cooked In Onion Gravy Mild In Taste)

VEGETABLE ANGARA -

(Fresh mixed vegetable cooked with tomato gravy & tempered with Rajasthani chilly
with touch of onion & green bell peppers dice )

VEGETABLE TOOFANI

(Fresh mixed vegetable cooked with rich tomato gravy with pounded hot spices)

]
e

»1-,,;
)
P

%.400

%.425

<.350
Z.350
<.260

.260
.350
%375
<.340

2300

3340

.350

X360

2360 |

3340

i



SUBZ KE BAGICHE SE

VEG. NAWABI HANDI |

(Fresh Assorted Vegetable Cooked With Awadhi Speclal Masala Cooked With
Touch Of Spinach Pure Its Mild In Taste )

GOBI MUTTER MASALA
(Fresh Cauliflower & Green Peas Cooked With Spices & Onlon & Tomato Masala)

KAJU CURRY
(Fried Cashew Nut Cooked With Onion Gravy With Touch Of Fresh Cream & Hot Spices)

KAJU MASALA
(Fresh Cashew Nut Cooked With Tomato Masala With Indian Spices It's Gives
Mouth-watering Taste )

KHOYA KAJU
(Combination Of Cashew Nut & Condensed Milk Sweet Taste From The
Time Of Mughal's)

NAVRATAN KORMA
(Combination Of Nine Vegetables ‘fruits & Nuts With Touch Of Sweetness &
Rose Essence Very Mild Taste It's Called Nine Gems Curry From The Time Of Mughal'’s)

DAL KA JAYKA

DAL FRY
DAL TADKA
DAL PALAK
(Dal Cooked With Fine Cut Of Spinach)

DAL MAKHANI

(Mixed Dal With Rajma Cooked In Tomato Puree With Cream & Butter)

%.350

%.260
%.430
3.430

%.400

%.430

3.240
Z.250
%.250

Z.340



o
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“TANDOOR KA NAJRANA

' PLAINROTI ‘ =
' BUTTERROTI
~ MISSIROTI
' ROTIBASKET ( SIX TYPES OF BREAD)
PLAIN NAAN
 BUTTERNAAN
STUFF NAAN
CHEESE NAAN
- CHEESE GARLIC NAAN
 GARLIC NAAN
 BUTTER KULCHA
HARIYALI KULCHA

LACHHA PARATHA

BASMATI KA SWAD

STEAMED RICE

CURD RICE
(Delicacy Of Southern India Tempered With Mustard Seeds & Curry Patta)

HYDERABADI BIRYANI

(Speciality Mint Flavored Rice With Mix Vegetable From The House Of
Hyderabadi Nawabs Region)

CHILMAN BIRYANI
(Special Veg Biryani With Smoked Flavour)

VEGETABLE BIRYANI
(Basmati Mix With Vegetable & Spices Cooked With Tempered Hot Spices)

- LAXMI SPECIAL DUM BIRYANI
(Chef's Special Vegetable Dum Biryani)

- PULAD
| (Choice Of Vegetable / Green Peas/ Jeera/ Barista/ Kashmiri .blend With Basmati Rice )

~ KHICHDI
" (Plain/ Masala )( All-time Favorite Melange Of Dal & Rice )

i

%40

%.330
3.60
%19

%.100

%125

%130

%115
.10
%.85
.80

%.170
X.220

.320

3320
.320
X.330
%.230
%.230

275




RICE & NOODLES

VEG FRIED RICE
(Chopped Exotic Vegetable Sauté With Rice & Finished With Spring Onion)
'\ SCHEZWAN FRIED RICE

(Chopped Exotic Vegetable Sauté With Spicy Schezwan Sauce With Rice
. & Finished With Spring Onion)

|
. THAIPOT RICE
: (Combination Of Rice & Noodles With Fried Garlic Flavour With Spring Onion)

‘ COTTAGE CHEESE POT RICE

| (Rice Cooked With Small Chunks Of Fried Paneer With Fried Crispy Garlic Finished

- With Spring Onion)
LAXMI SPECIAL FRIED RICE

' (This Special Rice Cooked With Mixture Of Exotic Vegetable, Rice & Chefs
Special Spices)

' VEG. HAKKA NOODLES
- (Julienne Of Vegetables Cooked With Noodles & Touch Of Light Soya Sauce
- Speciality Of Hakka Region)

| VEG. SCHEZWAN NOODLES

| (Julienne Exotic Vegetable Sauté With Spicy Schezwzn Sauce With Noodles &
l Finished With Spring Onion)
|

CHILLI GARLIC NOODLES
| (This Noodles Are Famous For Spicy & Hot Cooked In Spicy Chilli Paste &
© Garlic Good For Spicy Food Lovers)

PASTAS
{

' CHOICE OF PASTAIN POMODORO BASILICA
| (Penne, Macaroni, Fusilli, Farfalle ) (Pasta Tossed In Rich Tomato Concasse With A
.; Generous Helping Of Basil That Lends Remarkable Lingering Flavour
| With Cheese Bread / Garlic Bread)

f CHOICE OF PASTAIN CREOLE SAUCE

(Penne, Macaroni, Fusilli, Farfalle) (Pasta In A Mix Of White Sauce And Tomato Sauce
lavoured With Parmesan & Oregano With Cheese Bread / Garlic Bread)

4

K

f CHOICE OF PASTA MASALA MAFIA
l

(Penne, Macaroni, Fusilli, Farfalle) (Pasta In A Fusion White Sauce Flavoured With

Coriander, Tomato, Bell Peppers And Green Chilli, Served Regular Or Creamy With
Cheese Bread / Garlic Bread) :
CHOICE OF PASTA IN PESTO SAUCE

(Penne, Macaroni, Fusilli, Farfalle) (Pasta Tossed In Coarse Sauce Made Of Basil/nuts,
parmesan Garlic, & Olive Oil, Served Regular Or Creamy With Cheese Bread /

' Garlic Bread)

L

<.280
<.300

<.330
<.330

3.320

<.260

<.280

<.280

3.320

- %.330

2360

- T370




CHOICE OF PASTA IN PRIMAVERA : <.340
(Penne, Macaron|, Fusilli, Farfalle) (Pasta Tossed In Light Aromatic Spice Creamy
Parmesan Sauce Laced With Roasted Red & Yellow Pepper Pesto With/ Garlic Bread)

BAKED DISHES

BAKED LASAGNE <.360
(Layers Of Pasta Sheets And Fresh Vegetables Topped With Gooey Melted
Cheese Serve With Toasted Garlic Bread)

CHEESE CANNALONI <.360
(Pasta Sheets Filled With Chesses & Spinach & Served With Cheese Sauce & Gratinated)
MACARONi MAGIC <.340

(Pineapple/plain) (Boiled Macaroni Cooked With Plain Or With Pineapple In Béchamel
Sauce & Topped With Grated Cheese & Gratinated)

BAKED VEGETABLE <.340
(Exotic Vegetable Cooked In Béchamel Sauce With Touch Of Garlic & Butter & Topped
With Cheese & Gratinated.)

TASTE OF MEXICO

MEXICAN RICE <.260
(Spice Rice With Maze, Red Kidney Beans & Bruno’s Of Tri Colour Bell Peppers With -
Touch Of Garlic & Chilly Flaxes)

MEXICAN HOT POT RICE <.300
(Spice Rice With Maze, Red Kidney Beans & Bruno's Of Tri Colour Bell Peppers With

Touch Of Garlic & Chilly Flaxes Served With Special Salsa & Nachos )

[TALIAN SPICY RICE - %.300

CHEESE AND SPRING ONION QUESADILLA <.330
(Stuffed Tortilla With Sauteed Chopped Garlic ,spring Onion, & Bell Peppers
Julienne With Cheese)

BEAN AND CHEESE ENCHILADAS 2 ' <.330
(Tortillas, Stuffed With Baked Beans, Cottage Cheese And Baked) ah H‘

" €/ ‘e_‘ : ¢ 5 -
VEG BURRITTOS L N ;;: 2k 2330 |

(Filled With Spicy Red Kldney Béu'w Coe

-~
W

@h‘!’a@ﬁ%‘\kﬁé .f.ff )




PANEER SHASHLK SZZLER ..o S

(Square Cottage Cheese Cooked Wnth P;gk Saucggervegﬂhtl&g(_otilc, 99 gﬂ

ITALIAN SIZZLER L g Y\ 7 o Sl

(Fusilli Pasta Served With Pale Yellow Sauce & Penne Pasta served With Pln Sau ek

With A Piece Of Cannelloni With Fries & Exotic Veg ) y 4 ‘..L e o v
MEXICAN SIZZLER LA 3819
(Combination Of Mexican Rice, Mexican Wrap & Tortilla Flute Served With Tomato Salsa)

SATELLITE SIZZLER %519

.~ (Combination Of Macaroni Pasta Served With Verde Sauce, With Creole Rice & Exotic
Veg In Agli Olio Served With Chesses Toast )

CHINESE SIZZLER <549

(Combination of fried rice, noodle, Paneer chilly, & Manchurian served on hot
griddle with hot garlic sauce )

INDIAN SIZZLER <.549
(Combination Of Paneer & Veg Gravy With Biryani Served With Baby Nan, Paneer Tikka

On Hot Griddle With Smoke )

LAXMI SPECIAL SIZZLER <.549

(Combination Of Pasta With Exotic Vegetable With Agl| Olio & Garlic Butter Rice
Served With Garlic Bread )

DESERTS & SWEETS

VANILLA ICE CREAM %.80
CHOCOLATE ICE CREAM Z.90
RAJBHOG ICE CREAM . .90
BUTTER SCOTCH ICE CREAM <.90
' STRAWBERRY ICE CREAM ' - %90
~ ALMOND ICE CREAM X.100
SUNDAY SPL ICE CREAM %.180
AMERICAN NUTS ICE CREAM Z.100
SIZZLING BROWNIE ' %.200
GULAB JAMUN (2 PCS) Z.80
. MOONG DAL KA HALWA 2110

IGAJAR KA HALWA (SEASONAL) .10




' MIX VEG PARATHA
' BREAD BUTTER (TWO PIECES)
' BREADBUTTER JAM
 BUTTERTOAST / JAM
|

' COFFEE

BREAKFAST MENU (08.00 A.MT0 10.30 A.M)

MASALA POHA

UPMA
PURI BHAII
CHOLLE BHATURA
ALOD PARATHA WITH CURD

MILK
TOMATO OMLET (CHILLA)
VEG CUTLET (TWO PICES)
CORN FLAXES

HI- TEA(03.30 PMT0 06.00 PM)

- SANDWICHE'S

|
|

J

VEG SANDWITCH (PLAIN] (TWO PIECES )
VEG SANDWITCH (GRILLED)CTWO PIECES )
VEG 6 CHEESE SANDWITCH ( PLAIND CTWO PIECES )
VEG 6 CHEESE SANDWITCH (GRILLED) (TWO PIECES)
FRENCH FRY e

Z.100
.100
170
Z.190
%160
%.150
.10
%.90
%.90
.50
.60
.60
Z.90
%.90
%.80

%.100
%.140
.150

. RAT0
AT

“m‘,-




PIZZA*S

MARGRITA PIZZA

(Classic plain pizza with sun dried tomatoes)

MUSHROOM & CAPSICUM PIZZA

(Roasted tomato sauce, mozzarella cheese & buttered mushrooms)

PANEER TIKKA PIZZA

LAXMI SPECIAL PIZZA

MUSHROOM & OLIVE PIZZA

MIX VEG PAKODA (8 PIECES)

PANEER PAKODA (8 PIECES)

%.199

%.299

%.260
%.280
.280
%.150
%.220
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