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e HHIAT Yl4s 80/- N
%3 Masala'Papad @.!E
o BIfAGR a8t 120/- 0
%{Q) Kothimbir Vadi €%
% . A1 TS 60/- %
?@) Fry Papad p.
: fi%
) e
RS &
N S + -
% mﬂ'{q@ 120/ iog
%‘; . Tisrya Bhujan!e 480’- \%
% o TEmT A= 299/- C}
%@} Kheema Mirchi @*%
ij@ . Emlipop 300,- @%é
) o HCUT (%R /gd . -f:
ij)g Mutton [(Fry,a,’SukI*{a]:‘aEI-3 ) 350, @é
2 o HCUT TRET 350/- é
%O Ttmn Kharda . (@.{é
4 o IR (BT / gob) 250/- >
%:rjv} Chicken ( Fry/Sukha) é
o [ThdIS] 250/- .
% Chicken Kharda I @i
5 o Wb B APC &
<—) Sea Crab Fry ;&
< 3
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Fish Marinated In Malvani Masala & Shallow
Fry With Caramalised Garlic & Curry Leaves
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To Add Pungent Taste.
Steamed Fish In Banana/ Turmeric Leaves With

Green Marinate of Herbs & Spices

Bombil

o EPTST
Mackrel

. XA

Mandeli

o TETPHcS

Squid

(Rava/Masala) APC
(Rava/Masala/Steamed) APC
(Rava/Masala) 375/-
(Rava) 300 /-
(Rava/Masala/Steamed) 200)/-
(Rava) 190/-

(Masala) 400,_
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Marination With Tandoori Masala Infussed With A

Smokey Tandoori Flavour

o UAR

Paneer

o Ucic

Pomfret

o Bloddl
Prawns
o Whal

Crab

_""'u
e |dcbd
Chicken

o fohor

Fish

o fApAdgd

Chicken Tandoori

(Tandoor Tikka/Pahadi/
Banjara/ Malai Tikka)

(Tandoor Tikka )

( Tandoor Tikka/Pahadi)

( Tandoor Tikka)

(Tandoor Tikka/Pahadi/
Banjara/ Malai Tikka)

(Tandoor Tikka/Pahadi)

(Full/HalF)

349/-

APC

550/-

APC

299/-

450/-

550/350/-
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Malvani Fish Fry Along With Prawns Curry
On The Top Of Hot Rice Accompined With
Dried Shrimps, Tikhale Bhakri and Solkadi

o gIHS APC

Surmai
o UOacic APC
Pomfret
o Plicdal 550/-
Prawns
o Wepal APC
Crab
o difdel 350/-
Bombil
> :
¢ o APTST 300/-
%‘j Mackrel
o
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%@ A Traditional Malvani Fish Curry Cooked With
gj@ Freshly Scrapped Coconuts Along With Some
Indian Spices

APC

i

Surmail

5
0l

APC

o
O
3
=
=
o
T

= : 349/-

Prawns

o hloddl HITAT 349/-

Prawns Masala

» fau=ar 71 450/-

Tisrya Masala

o WhST HATAT APC

Crab Masala

o EPTIST HATAT 349/-

Mackrel Masala
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D Sourcul Special (HRPpdT) €

Tangy Spicy Flavourful Curry Cooked in Earthan pot
Along with Coconut & Freshly Grounded Masala

0V

o dPISI 349/-
Mackrel

o Uad 349/-
Pedve

o ik 349/-

White Anchovy
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o UAR HATAT 279/-

Paneer Masala

UAR I AGTAT  289/-

Paneer Butter Masala

o AR El'ﬂ@'rﬂ_a 289/-

Paneer Kolhapuri

o 1T MTIT 189/-

Shev Bhaji

o fOac 189/-

Pithal

o AP W3 189/-

Eggplant Filling

o WAL Tt 189/-

Stuffed Eggplant

e SIcd WBIA / dshl 200/-

Dal Fry/ Tadka

o PBIBIAICIUIT3HD 189/-

Kala Watana Usal
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o RABATITA/ITT  289/-

Chicken Masala/ Rassa

o HCUT HHTAT/ IXAT 349/-

Mutton Masala/ Rassa

o 3TBUN fAehA3bBE  289/-

Alani Chicken Ukad

o 3TAUIIHCUI3PBPE  349/-

Alani Mutton Ukad

F o

o ST HIATAT 199/-
Egg Masala
e €2t 900 /-
Chicken Handi

o HCUTESl 1150/-

Mutton Handi

et

o BT age/ AT 289/-

Chicken Masala/ Rassa

o HCUTHAICT/IXAT  349/-

Mutton Masala/ Rassa

Ok Ok O O Ok O O Ok Akfﬁxf@vﬁ@ﬁwﬁm@—\ﬁﬁkﬁa@v@v@%

o B sl 900/-
Chicken Handi QQ
o HCUTES! 1150/-

Mutton Handi
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o HCUT 2Tt (g1 /) 449)-
Mutton Thali

(3TBUTT TET, SBIGST ITHT, HeUT , HeuT 35T,
SSTVITHT, MY, Hlcidbal )

o . HCUT TSI (I1/=7am@) 599 -
Spl.Mutton Thali

(31Te50Tt TTET, <hTesT TXT, HEUT, WST Heul, 37T
THTAT HeUT &1, 2ot vra/ faafoft, wiesd,
Hieidbal)

o fABTATST  (gw/7Eem) 349/-

Chicken Thali
(3BT T, HIBT 37397, A, s T,
SSUit AT, U, Tleidet )

o W B AUTS} (gw1/m7wmem)  449/-

Spl.Chicken Thali
(31Te8uft 33T, PIedl 3791, e, e wes), 3iar

.Kf’;\.
B e ¥ e, e

qyTen e v, Eeroit v/ faafoft, aresd,

HieTdhal)
o higsl ds Tadl 349/-

Kombadi Vade Thali

(3Tt g1, A vare, e w2,
HTeAduit a2 MTd, Ticidal )

o HCUTAS AT 449|-

Mutton Vade Thali

(37TcBUTT ITHT, HeoT HETAT, HeuT 35T,
HTdoi g8 MTd, Jicibel)
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Non Spicy Chicken / Mutton Dish Specially

for kids with flavourful & Healthy Soup

o 3TTBUNt fap ATt 349/-

Alani Chicken Thali

3TTBUTT HCUT 2Tedl  449/-

Alani Mutton Thali

XK

. @31 ATt 269/-

Spl Veg. Thali

e, Iram ¥3d, 31 9151 318,414,
Hipal, UTTe, 3], HIfR agl,
Tt AT, it )

1R 2Tab! 299/-

Paneer Thali
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% A Traditional Biryani Consist Of Fluffy Basmati Rice Layered {%
7 Over Tender And Succulent Pieces Of Meat Accompained =
%};} With The Mesmerising Aromas Of Homemade Spices éé
%) o e faatolt 349/- <
%{5 Chicken Biryani %
! . Teur fafolt 309/ 3
%o-;» Mutton Biryani “@fé
; . Prat frfot  399/- <
%cf; Prawns Biryani C{
3 o 1 fazioft 299/- &
{'J Veg Biryani H\
) ¢
i : <G
4 . RO 70/149)- ?
%3 Indryani Rice @é
> . ferafoit s 120/- &
% Biryani Rice (D}%
A . AT anBot T 199/- “
%@ Chicken Alani Rice =t

o HCUT AU WA 249/- G

gg Mutton Alani Rice
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Y Indian Breads €

o YTl 25/~

Chapati

o W Iﬂﬁﬁ 30/-

Rice Bhakari

o AR MBI 35/-

Jwari Bhakari

o HTAdUIl g2 70/-

Malvani Vade

3dbeld Hich 50/-

Ukadiche Modak

e WIdYH 70/-

Kharvas

o T PIcs 70/-

Caramel Custard

o IS 90/-

Rabdi

o JCATSSTH 60/-

Gulabjam
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') Beverages/ Soft Drink €

o AR dIeR 15/30/-

Mineral Water

« TlcTbal 50-
o Phifcgad 30/60/-

‘:’:‘5“ Al «.k%_ .4“’-:"- Ol A e )
E; DG TP, FhE; Ot 15
‘h -);::I_ ::}I [} { L

®* 5% GST Applicable

® Minimum 15-20 Minutes Required Food
Prepration

e Order Once Placed Can not Be Cancelled

e Sharing Not Allowed . Extra Charges-130
(Includes 1 Bhakri And Rassa)
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