Hotel Aai Shappath Marathi

MENU CARD

GHATKOPAR MULUND

Shop No. 9, Insanali Compound, | Shop no 1 & 2, Runwal Commercial,
Opp. Shanti Niketan, LBS Road, | LBS Road, opp. Nirmal lifestyle Mall,
Ghatkopar (W), Mumbai - 400 086. Mulund (W), Mumbai - 400080.

Contact : 89767 74395 /96 / 97 / 98 Contact : 77188 77627 / 927
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oic Ulg
Kande Pohe

dclc U2
Batate Pohe

3 A

Tarri Pohe

Dlor 1B
Kolache Pohe
o Hlou

Tel MithPohe
343 (3usm)
Upitha (Upama)
derel asl (2 olal)
Batata Vada (2 pc)

dsl1 urd (Ris1er)
Vada Pav (Single)

|B83 155)
Misal

3o ua
Misal Pav

Gol o ua
Dahi Misal Pav

K220
Usal

JHad Uid
Usal Pav

a3l 3D
Vada Usal

Bad a3l
Only Tari

3a3dsl (2 Bl Weic)
Aluwadi (1 Full Plate)

31a3dsl (31 teie)
Aluwadi (Half Plate)

oifeR adl (2 B wie)
Kothimbir Vadi (1 Full Plate)
oIf¥idlz ast (31en wie)
Kothimbir Vadi (Half Plate)

derel 91sil (2 wie)

Batata Pakoda (1 Plate)

®lal ofil (% wie)

Kanda Pakoda (1 Plate)

BREAKFAST
03l st
84 Puri Bhaji
84 IAU] iT (2 5191)
Ghavan Plate (Marathi Dosa) (2 po)
105 31fdledl (dicosrdt)
Amboli (Made of Rice flour)
disi3dl 31idicdl wie (2 ofol)
126 Bajrichi Amboli Plate (2 pc )
31 (§ S191)
84 Appe (6 po)
3fsG "Rl (12 of91) + oIR@I! devlt
384 Udit Ghari (12 pc) + Coconut Chutney
o1t asi (3 o1e1)
54 Gilla Wada (3 pc)
G2l gsl (3 ope1)
27 Dahi Wada (3 pc)
9lelId i3l (¢ ofdl)
126 Shegaon Kachori (1 pc)
BRI A quiden
140 Sheera (In Clarify Butter)
forr gt
158 Sheera Puri
a1 auIidl (quidctt)
63 Chaha Chappati ( In Clarify Butter)
Hollal oIS
68 Maleeda God
Hcilgl wisvil
84 Maleeda Phodni
wIsvilar sird
50 Phodnicha Bhat
eIeiidis (R ofol)
105 Thalipith (2 pc)
SdR1 Uicbc A (dcIel) (2 ofel)
63 Jwari Pockets (Potato) (1 pc)
Al Uidbcd (eB=1.) (2 ofd1)
105 Jwari Pockets (Veg.) (1 pc)
S uicbe A (ueilR) (2 oiol)
63 Jwari Pockets (Paneer) (1 pc)
HeX DIl (2 ofor)
74 Mutter Karanji (2 pc)
14

ofltc]

126
126
126
126
126
126
126
126

63
126
168

14

84

84
126
126
126
126
140
126



™

facel el

VIDHARBHA THALI

facs! enmadt (30w | VIDARBHA THAL seeciay 630

Ve 4 T a1, e PRes, PIAGR TS, e, TROTIe! (9 ),
ForaS, SR Wi (Q 71) fobar Tameht (3 =),
ARG GROT 9 SAIEN HI, AATCTHd
Tarri Vada, Gavachi Kurdai, Kothimbir Vadi (1 Pc), Chhas,
Puranpoli (1 Pc), Tandalachi Kheer, Batatyachi Bhaji Sukki, Sukki Bhaii,
Vangyache Kaap, Chunvadi, Jawari Bhakri (2 Pc) or Chapati (3 Pc),
Nagpuri Varan+Sada Bhat, Masale Bhat.

fergel oadt (399er) | VIDARBHA THALI (REGULAR) .l 475
TeErell g, T, QRTINS (9 7, Higa@ri WK, o G
eI gl WIoi a1 By gras),

SN 9T (2 77T) fpar Tuwh (3 ),

ARG =T 9 AL 9T fhdl AT,

Gavachi Kurdai, Chhas, Puranpoli (1 Pc),

Tandalachi Kheer, Baialyochi Bho]i Sukki,

Vangyache Kaap, Chunvadi, Jawari Bhakri (2 Pc) or
Chapati (3 pc), Nagpuri Varan & Sada Bhat or Masale Bhat.

fereel emadl (fefh) | VIDARBHA THALI (MINI) 310
SRl HIHN (R ) UL (3 1), YA GR0T & AT 41
Gavachi Kurdai, Chhas, Sukki Bhaji, Vangyache Kaap
Bhaiji, Jawari Bhakri (2 Pc) or Chapati (3 pc), Nagpuri
Varan & Sada Bhat

Ie: DS WY yaref A1 TR B, TRIe 2076 dariel R0 d Y fffie 9o SH Al Su
el R, & 71 faeal.

Note : All food is cooked freshly after order in the restaurant. Special Thali may take 20 to 25
minutes. It is request to kindly bear with us.



SHTI A1 2lcoll OUR SPECIALITY THALI

fézs1 emadt | BIRDA THALL ™ 310

aerd faRS, 3rEis! (9 ), digarl i (9 1),
IRT, 9, TGHl Gros, JBAS!, DIV,

AR T, HThe! PIRIER, ASHe!, Agd (9 1)
Walacha birda, Amboli (1 Pc), Rice bhakri (1 Pe),
Varan Bhatt, Rice kurdai, Aluwadi, Loncha,

Naralachi chuﬁeny, Kakdi koshimbir Solkadhi,
Modak (1 Pc)

ffRar e1adl | DHIRDA THAL ™ 310

bl fRRST W41, Turd (9 +71), SaRt |G (9 =19), HId, 920 (9 dI1dl), 7§ gss, DU,
31, Dbl DIRER, DIRER a1, R, Joeh (2 1)

Suka Dhirdi Rassa, Chapati (1 Pc), Jwari
Bhakri (1 Pc), Bhatt, Varan (1 vati),
Wheat Kurdai, Loncha, Thecha, Kakadi
koshimbir, Kothimbir Wadi, Chass,
Gulgule (2 Pc)

e JTHeES W Ut 51 TR B, VIR AT T9aaT R0 d Y e 9 S es. Hu
eIk ERTaT, 8 79 e,

Note : All food is cooked freshly after order in the restaurant. Special Thali may take 20 to 25
minutes. It is request to kindly bear with us.



3 TS et
PROTEIN RICH THALI

3cdl AAS! 2nedl | PROTEIN RICH THALI 475

gelvdrd A1s fhar A¥E) ¥R, Uikl / S, Hed! S, f3Rep, @l Hd,
dicee DRI, A= uIgs, didb, Hidd (SaNl/ der/ Skl (H3eiEl 9 =)

Hulgyache Madge Or Tomato SarZunka/PithalMatki UsalZhirkaVari BhatBeetroot
KoshimbeerRagi PapadChhasBhakri (Jawari/ Bajri/ Nachni) (Any one 1 PC))
Zhirka, Vari Bhat, Beetroot Koshimbeer, Nachani Papad, Chhas, Bhakri (Jawari/
Baijri/ Nachni) (Any one 1 PC)

Ale: JFAIES e Tgrel d TaR Blld. TRIe AT aaeT 0 o Yy e 9@ Sy 21w, Hual
YN e, € w9 fawdl.

Note : All food is cooked freshly after order in the restaurant. Special Thali may take 20 to 25
minutes. It is request to kindly bear with us.



AR erast ™
UPVASACHI THALI

JUARALT eIod! (ztwrer) | UPVASACHI THALI (SPECIAL) 630

QYA TS (2 ), SUARIF SN (9 =), AN al (9 1),
Argerun RarSl, dercarn b4, Idrear fbdr sererl Histl, IsriiR ge (Y ),

Upwasache Thalipith (2 pc), Upwasachi Kachori (1 pc), Sabudana Wada (1 pc),
Sabudana Khichdi, Batata kis, Ratalyachi or Batatachi Bhaji, Rajgira Puri (5 pc),
Bhagar Bhat, Shengdana Aamti, Dahi, Khobryachi Chatni, Piyush

JUARALCh 21edt (weew) | UPVASACHI THALI (Regular) 475

YA S (2 ), WIS gl (9 1), deieil fadsd, dercardl |isd,
RISTIRT Q{1 (Y =), ¥R HId, 2GS, S8, gy

Upwasache Thalipith (2 pc), Sabudana Wada (1 pe), Batata Kis, Batatachi Bhaii,
Rajgira Puri (5 pe), Bhagar Bhat, Shengdana Aamti, Dahi, Piyush

JUAIAL emadl (fwit) | UPVASACHI THAL (Mini) 310

ISV a9l (9 1), delicardl Wistl, ISTHRI G (4 7), HR 9,
Sabudana Wada (1 pc), Batatachi Bhaji, Rajgira Puri (5 pe),
Bhagar Bhat, Shengdana Aamti, Dahi, Piyush

Ale: ITeES T yered 951 TUR B, VR AT Tt 0 9 4 e 9% S0 1@, S
&R ERTET, B 79 o,

Note : All food is cooked freshly after order in the restaurant. Special Thali may take 20 to 25
minutes, It is request to kindly bear with us.



el aedt ™
KHANDESHI THALI

Adlolcoll enadl (wirurer) | KHANDESHI THALI (SPECIAL) 630

BUT, T PYes, BIRER a8l (9 7), WHSH B,
QRUTGIES! (9 +11), digercl W, ereard Yl Hioll, bl
Yiofl, diare w4Id, S 99, Sleldg) d el Hid, Fel
SN *, DU QX (4 1) fehar Turdl (3 =7)

Phunge, Gavachi Kurdai, Kothimbir Vadi (1 Pc),
Khandeshi Kadhi, Puranpoli (1 Pc),
Tandalachi Kheer, Batatyachi Sukki Bhaji, Sukki
Bhaii, Vangyache Bharit, Dubuk Vadi, Dal Batti & Sada Bhat, Masale Bhat,
Kalnachi Puri (5 Pc) Or Chapati (3 Pc)

o1t emadt (3serer) | KHANDESHI THALI (REGULAR) 475

T PRos, WHSE Hel, RO (9 ), dieodr i,

STl bl HIST Febl {IGil, Ggehds!, Hosurl Q11 (4 ) febar

AT (3 ), SleTdel 9 ATEN 9Id fohdl #¥Tel HId

Gavachi Kurdai, Khandeshi Kadhi, Puranpoli (1 Pc), Tandalachi Kheer,
Batatyachi Sukki Bhaji, Sukki Bhaji, Dubuk Vadi, Kalnachi Puri (5 Pc) Or Chapati
(3 Pc), Dal Batti & Sada Bhat Or Masale Bhat

Aieic gl enadl (Brtt) | KHANDESHI THALI (MiNi) 310

HouTTel G¥t (Y4 =) febar =ardl (3 ),

SleTael 9 A1 Hid

Gavachi Kurdai, Khandeshi Kadhi, Sukki Bhaji,
Dubuk Vadi, Kalnachi Puri (5 Pc), Or Chapati
(3 Pc), Dal Batti & Sada Bhat

Ae: IFAPS Te yared a1 TR BN, e A16 FarIet R0 d Y fIfTe 9@ 1w, Fu
i erman, & 7 O,
Note : All food is cooked freshly after order in the restaurant. Special Thali may take 20 to 25

minutes. It is request to kindly bear with us.



DIDY ol oMadl
KONKAN KANYA THALI

DIDU] Dol A (3Wwie)

| KOKAN KANYA THALI (sPECiAL) 630
| 9e1e as (8 W), dicerd fhar Arauii s, siads, Aleide,
IHer AIgd (9 ), TG R, dercard ot ot, ol
HISH, Rt afill, BT IeToN I, AGeoral HIb (Q ) fbar
UL (3 ), A GROT G AT 97, AT

Batate Vade (4 Pc), Tandalache or Nachniche Papad, Aluvadi, Solkadi,

Ukadiche Modak (1 Pc), Tandalachi Kheer, Batatyachi Sukki Bhaiji, Sukki Bhaii,
Bharleli Vangi, Kale Vatane Usal, Tup Varan & Sada Bhat, Masale Bhat,

Tandalachi Bhakri (2 Pc) or Chapati (3 Pc)

PIDUI Boll A | (3o9er) KOKAN KANYA THALI (Regular) 475

Ticer fpar ARk ugs, Adee, See Aigd (9 =T)
B> SN ITD, Tigarl HHd (2 =) fopar =t (3 =),
U TROT G FIEM U fHar T

Tandalache or Nachniche Papad, Solkadi,
Ukadiche Modak (1 Pc), Tandalachi Kheer,
Batatyachi Sukki Bhaiji, Sukki Bhaiji, Kale Vatane Usal,
Tandalachi Bhakri (2 Pc) or Chapati (3 Pc), Tup Varan & Sada Bhat or Masale Bhat

BB Dol 2SI | (Biolh) KOKAN KANYA THALI (MiNi) 310

digosrdl Wil (R +19) febal TUIRil (3 1), U <RUT 9 41T i
Tandalache or Nachniche Papad, Solkadi, Sukki Bhaiji, Kale Vatane Usal,
Tandalachi Bhakri (2 Pc) or Chapati (3 Pc), Tup Varan & Sada Bhat

Ae: 3RS Hd el T TR BldId. W2 YTe aae 0 o Y fife d@ B 21wl Syl
v eRmEn, & =9 g,

Note : All food is cooked freshly after order in the restaurant. Special Thali may take 20 to 25
minutes. It is request to kindly bear with us.




"ICHI 201601
GHATMATHA THALI

HICHIN 23t (gien)
GHATMATHA HALI (SPECIAL) 630

e, Tercar o fpar Ter gRes, DIRUER T8
(97T), 1, ROTANG! fpar FRTTom dredt (9 T), St
ER, T Gl HIStl, D! |1, WRedl i, AT,
ISR WY (2 771) fpar Turdt (3 771), PIsviiR) SRUT 9 e Hd, JEe 9|

Misal, Batatyachi Kis Or Gavachi Kurdai, Kothimbir Vadi (1Pc), Chhas,

Puranpoli Or Shengdana Poli (1Pc), Tandalachi Kheer, Batatyachi Sukki Bhaiji, Sukki

Bhaii, Bharli Vangi, Masvadi, Bajri Bhakri (2 Pc) Or Chapati (3 Pc), Phodniche
Varan & Sada Bhat, Masale Bhat

EICHT 2Tl (353eR) | GHATMATHA THALI (Regular) 475

Jercard fod fohan Tl PRes, e, QRUTdres! fohar THIGToM Uit ( Q)

dicerl @R, Fercardl bl HISH, el i, Treds!, I HIhe (2 77)

fopan Tt (3 ). BIevi™ TRoT g 1 e R AT W

Batatyachi Kis Or Gavachi Kurdai, Chhas, Puranpoli Or Shengdana Poli (1Pc),
Tandalachi Kheer, Batatyachi Sukki Bhaiji, Bharli Vangi, Patvadi, Phodniche Varan &
Sada Bhat Or Masale Bhat, Bajri Bhakri (2 Pc) Or Chapati (3 Pc)

EICHISN eMadl (fof) | GHATMATHA THAL vy 310
© SR WIS (R ) fpaT el (3 ), WIS @Rl 9 e Hid

( Sukki Bhaii, Patvadi, Batatyachi Kis Or Gavachi Kurdai,
Chhas, Bajri Bhakri (2 Pc) Or Chapati (3 Pc), Phodniche
Varan & Sada Bhat

Ae: SAFTeAES | Uaref are! TR BN, VRIS e S are 0 I Yy MfFe 98 SF] 2. Fu
€ eRTaT, & =79 faa,

Note : All food is cooked freshly after order in the restaurant. Special Thali may take 20 to 25
minutes. It is request to kindly bear with us.



fEaradt J91es uate! Hiwali Special Menu

S9! (3ERIA FUI [391)

Rodge (Amrawati Spl Dish)

GEl as (3 ofo1)
Dahi Wada (3 pc)

d20] (b3
Varan Fal

)6 |
Shengole

HId, urd 3nfur aevfi
Rice Pav & Chatney

126
126
126

f31c31 a1 (3 o191)
Gilla Wada (3 pc) 126

126

3fsc ard (12 o191) + sIRoI! devit
| Udit Ghari (12 pc) + Coconut Chutney

deRA 33
Bajriche Unde

(G e
Lapshi

B3oRId HSO

Hulgyache Madge

126

126
84
210



WRISTo] #ASH

Fusion Marathi

&1 etk fedal (2 o) 55
Thecha Paneer Tikka (2 PC)

adl Usil? UbIsl (R o1dl) 55
Thecha Paneer Pakoda (2 PC)

ol Urd (< o191)
Thecha Paav (2 PO



oldie] Ugrel
New Receipy

\' URUIR &S (% oto1) 95
‘ \' Purnache Dind (1 pc)

arelod (2 ofa1) 95
Patoli (1 pc)

913 feftbel | SPECIAL TIFFIN 170

3 U, TS/RRT

" Rice, Varan, Suki Bhaji, Rassa Bhaji,
3 Chapati, Vadi/Sheera




ARIIAIS dRIR

Ready to Eat

Aisa) 100 gm 58/-
Hisol (ARISII) 100 gm 68/-
3JUdA ISl 500 gm 160/-
TSI

IG3IUIs A 500 gm 160/-
grav] dic 500 gm 160/-
digord 500 gm 160/-
3isiodl Uio

deRid 500 gm 160/-
3Misiadl dio

3 tie 250 gm 160/-

THANK YOU ! VISIT AGAIN !!




100 gm

100 gm
100 gm
100 gm
100 gm

712/-
72/-
12/-
12/-
712/-



Diwali Special

200 sia 500 i 1 fpea
104 260 520
104 260 520
104 260 520
125 312.50 625
125 312.50 625
104 260 520
144 360 720
144 360 720

bAS 4
e
Me ==

-

== oy



dIeiri feRs
Valache Birde
Hcd! 3D (IXAN
Mataki Usal (Rassa)
DI Jbl
Mataki Suka
Pl dcl Aad
Kale Vatane Usal
H39!
Hulgyache Madge
3fser #sen + 3f3c ulus

Udidache Madga + Udid Papad

3fSer SR
Udidache Dangar

el AR
Tomato Saar
313l

Akkha Masoor

tioct
Pithal

SIUIch]
Zhunka (suka)

urcast
Patwadi

Chunwadi

ARIGS!

Masvadi

Ais3l (JYebl)

Sandge (Sukka)
A=) (IIAM)

Sandge (Rassa)
Ol bl At
Shevachi Sukki Bhaji
Qrdrcl 3 st
Shevachi Rassa Bhaji
93l aioft

Bharali Vangi
dreeId $13d
Vangyache Bharit
diol bIU 91151l Jcbl
Vange kaap Bhaji Sukki

168
168
168
168
210
210
210
168
168
158
168
168
168
265
168
168
158
158
168
168
168

dis] I SIS 31
Vange kaap Bhaji Rassa
disfl scter 341
Vangi Batata Rassa
icrel Ybl

Batata Sukka

dere] A

Batata Rassa

@sl

Veg Kolhapuri
Ulcih Ueilz

Palak Paneer

Uail? 9fsil

Paneer Bhurji

Uoil? FAICT

Paneer Masala

Uoiz feeBsl #d1et
Paneer Tikka Masala
3t BIs] 3HWD

Ole Kaju Usal
BI5] DI
Kaju Kurma
WU HISi
Fansachi Bhaji
oISl
Mhadya
sliaficll s1rsit
Bhogichi Bhaji (Seasonal)
sedich sirsit

Rushichi Bhaji (Seasonal)
fora fedl ensit

Mix Green Bhaiji (Seasonal)
oIGICH STTSil

Shradhachi Bhaji (€250l
ASTHRIBT

Veg. Maratha

dolloll PIUAl DI

Banana Kofta Curry

HBRICCIRIoT PIUl B3I
Maharashtrian Kofta Curry

(check availibility)

168
168
126
158
265
265
265
265
265
265
265
315
158
315
315
315
315
367
367
367



gl Racst
Sabudana Khichdi

3l (< ofa1)
Sabudana Vada (2 pc)

PR Raast
Bhagar Khichdi

SUdRIRI AIciUis (2 o1e1)
Upwas Thalipith (2 pc)
ST BaRl (< 511
Upwas Kachori (2 pc)

Astella gl a deier sirsit
Rajgira Puri + Batata Bhaji

Mint Tea

3IBIDT
Ukala

fere
Piyush

o1 BIDl
Nescafe
feig arvft
Lemonaide

&Y Use

Kairiche Panhe

6.
4
%

JUdRIE Uerel
FOOD FOR FAST

94 919 811cl 31101 YleIguelrdt 3191t
Bhagar Bhat & Shengdana Aamti

94 P B
Kelyache Shikran
Gel

84 Curd

126 SHdller al_'éasl
Upwas Dahiwada

126
140
Uel

REFRESHMENT

32 DR Tt
Kokam Sarbat
b

40 Chhas
B2 | [5; [a T4

40 solkadi

126 fier3c diez (A1)
Mineral Water

40 f¥e13et dfez (e13)
Mineral Water (chilled)

25 iﬁ (Seasonal)

38

126
105

21

126




9BIGIUIR Ugel
FOOD FOR SOUL

giercon oI 40 fre
Shengdana Thecha Zhirka
Yiereiun Ay aevit 48 T
Shengdana Solapuri Chatnee Khalgut
YISIGIUN IUARITK! 31T

158 YISIGIUI YRUT Uladt (§ o)

Shengdana Upwasachi Aamti Shengdana Puran Poli (1pc)
SRIGIRIR 3d 158 oG
Shengdana chi usal Mhadya

ud 1ISil

PAAV BHAJI
urd 1St 158 f¥reil e a3 (2 sta1)
Pav Bhaji Mini Butter Bhakri (1pc)
SCRICE S| 177 WA 9 (R o)
Jain Pav Bhaji Butter Pav

urd sl sl a et e s 180 AN UM (2 5191)
Pav Bhaji + Mini Butter Bhakri Plain Pav

f&3as
GREEN BHAJI

Feiidl sirsil (Qferem arcl) 210 BRS (IRAIA)
Methichi Bhaji Karle (Masala)

331 PRI 210 3[R (FAIAI)
Bhendi Fry Gawar (Masala)
Ddidl a1l (ST 210 19 Ul (YebI)

Kobichi Bhaiji (Daal Kobi) Lal Bhopala (Dry)
DIl si=il (R cIhol) 310 S0 WD
Kobichi Bhaji (with coconut) Daal Palak

o I 158
Kaccha Kelachi Bhaji

158
158

63
146

25
13

210
210
158
210



gurdiadt (3 ofe1)
Puranpoli (1pc)

f31ait gRumIadt (2 ster)
Mini Puranpoli (1pc)

DS AGD (2 o0T)
Ukadiche Modak (1pc)

ol
Sheera

digooril IR
Rice kheer

gideIrch 3R
Shevyachi Kheer

SIS HIdU (3 o19l)
God Ghavan (1pc)

gRa (2 ofa1)
Gharge (2pc)

bIbldl dIfYied

Cucumber Raita

olls ugrel

SWEET DISH
3HRA
67 Aamras
3ERA T3
32 Aamras Puri
fORdw
45 Shirwal
84 JeRIrcdl s (8 ofer)
Ravyachi Sanjori (1pc)
126 SISIGIUI YT WSl (¢ o1eT)
Shengdana Puran Poli (1pc)
ool Brpu1
126 Kelyache Shikran
3 Uladl
84 Ras Poli
105

Gt 31 (R of9I)
Dudh Ladoo (2pc)

252
336
252
60
63
84
126

126

It is ladoo made up of steamed rice floor

stuffed with coconut and gulkand.

These steam ladoo are cooked in jaggry
water and thickened with coconut milk

DIfYidR

SALAD

30

dicee oIfFid
Beet Root Raita

40



Glad

DAAL
3 aRu1 9 qu G|
Turiche varan + ghee 140 Kadhi 158
WISl aRul (dsdbl) Bl udIEI
Phodniche Varan 140 Kadhi Pakoda 183
B 168 ~ FromE 210
Nagpur Varan Hulgyache Madge
el 168 | paoovc 210
Daal vati Udidache Madge +Papad
YR 3MACK sfiep
Masoor Amti 158 Zhik 158
HCD! ST T HWDIC
Matki Dal Rassa 158 Khalgut - 158
Katachi Amti 158 { - :& == /
— y
RICE
HIEN HIc
Sadha Bhat 84 S —
WISUI Sifd 126  Curd Rice 158
Phodnicha Bhat 3o Rererd
disil 3iict 168  Moong Khichdi 158
Vangi Bhat Ao
discil 911 1 68 Ta'dka Khl(hdl 168
Tondali Bhat e
FATCT o1 168 Nagpur Gola Bhat 210
Masala Bhat ST ST
sl g 158 Bhagar Bhat 84
Jeera Rice Br—
AU I 168 Marathwada Spl. Nilanga Rice 210
Vatana Bhat g x o
Usilz . GPates) 1.000
lGIC 183 Pangtitla Masale Bhat '

Paneer Pulav



quIct (3 o191)
Chapati (1pc)

aurdl Arsied quidel (g s1s1)
Chapati in Clarify Butter (1pc)

g (' 5P1)

Puri (5pc)

SARY 1B (R 5191)
Jwari Bhakri (1pc)
dIGR I (2 5191)
Bajari Bhakri (1pc)
diGoorl $1ab3t (2 o1a1)
Rice Bhakri (1pc)

sirquiiedt sl (¢ stot)
Nachani Bhakri (1pc)

diGord Bss
Rice Kurdai
a1l Iss
Wheat Kurdai

AEGI6l UlUS
Sabudana Papad

dicIcaIrc b
Potato Salli

HIhA

BHAKARI

18 HIAUT (2 olaT)
Ghavan (1pc)

23 31ielcdl (8 s1o1)
Amboli (1pc)

84 dIsil tidlcdl wie (¢ s1o1)
Bajrichi Amboli Plate (1 pc)

45 DoauIrdl g3 (9 5191)
Kalanachi Puri (5pc)

45 BoovIIT HIB3 (3 519T)
Kalanachi Bhakri (1pc)

45 3R (2 79T)
Gavasani (1pc)
b3 (2 oIdl)

45 Gakar (1pc)

SdRI UUsS
Jawari Papad

sirauit uras
Nachani Papad

dicor uus
Rice Papad

3Sc[d Ulus
Udit Papad

45
45
45

84
50
60
60

28
28
28
28



