





MOCKTAILS

Coffee Frappe 200
Ground dark roast coftee, milk, chocolate syrup .
Pacific Blue 200 (o 2y
Lychee crush, lime juice, blue curacao

Beach Day 200

Basil leaves, mango juice, apple juice, strawberry crush

Mint chocolate 200

Pepper mint, chocolate syrup, vanilla ice cream \ A

Strawberry Siling 200

Strawberry crush, lime juice, sugar syrup & sprite

Queen Of Hotel 200

Mango juice, mango pulp, vanilla & fresh cream

Spicy Guava 200

Guava juice with house of spice

Fruit Punch 200

Mix fruit juice, vanilla ice cream, strawberry crush

Lychee Martini 200

Lychee juice, cranberry juice, lemon juice, black salt

Virgin Pina Colada 200

Pineapple juice, coconut milk, fresh cream, vanilla ice cream

Green Envy 200

Khus syrup, sprite, basil seeds

Kala Khatta Martini 200

Kala khatta syrup, crushed ice, lime juice

Margarita (Strawberry / Kiwil 200
Mojito (Virgin / Apple) 200
Cold Coffee (with ice cream) 200
Lemon Ice Tea 150

NOTE : Mocktails & refreshment won't be served one by two



REFRESHMENT

Fresh Lime Soda

Fresh Lime Water

Jal Jeera Soda

Butter Millc (Plain / Masala)
Lassi (Sweet / Salted)
Mineral Water

Sﬂft Dri"kE 1B00 milk

HOT BEVERAGES

Tea / Black Tea / Lemon Tea
Ginger Tea
Milk

Nescafe

80

75

70

60/ 70
120

35

5

45
50
50
60



SIZZLER

Veg. Sizzler 450
Paneer Sizzler 500
Mushroom Sizzler 460
A Hot Play 525
Paneer Hot Chilli Garlic Sizzler 525
Paneer Shashlik Sizzler 500
Paneer Tikka Sizzler 500

PIZZA

Margarita Pizza 290

Spicy tomato sauce, oregano, chilli flakes topped with cheese

Garden Fresh Pizza 340

Toasted exotic veg., topped with cheese baked in oven

Italian Pizza 340

Butter toasted american corn, mushroom, jalapeno topped with cheese

Pesto Veg. Pizza 350
Bahy spinach, pock choy, cottage cheese and mozzarella cheese

BBQ Veg. Pizza 360
Paneer Tikka Pizza 350
Pizza Half "N" Half (Choice) 360

Mote: Each Topping Rs. 70/~ Extra




Pasta

Brude Lasagne 380

Green peas, spinach, paneer, based on the spicy tomato sauce with
cheese sauce baked

From Qur Pasta Theatre 380

Let the chef know your favourite pasta—fusilli, penne, spaghetti. and he
will create a yummy delicacy in your most preferred sauce. Our house
special sauce. Arrabiata, aglio garlic olio oil, alfredo, basil pesto, pink
sauce, mushroom cheese sauce

RISOTTO

Mushroom Risotto 350
Tomato Risotto 350
Mix Veg. Risotto 350

BAKED DISHES

Macroni Cheese Baked 380

Veg. Augratin 380

Baked Vegetable 380
SOUPS

CONTINENTAL

Zuppa Di Broccoli 210

Roasted Bell Pepper Soup with Garlic Bread 210

Vegetable Broth Soup 200
French Lentil with Rosemary Soup 200
Cream Of Soups (fomato / Palak / Veg.) 210

Cream Of Mushroom Soup 210




CHINESE

Veg. Manchow Soup

Veg. Hot N Sour Soup

Veg. Sweet Corn Soup

Veg. Clear / Palak Soup

Veg. Yakhni Soup

Spinach Cottage Cheese Soup
Burnt Garlic Soup

Talumein Soup

French Onion / Veg. Noodles Soup

Lemon Coriander Soup

INDIAN

Paneer Pakoda
Aloo Tikki

Corn Tikki

Hara Bhara Kabab
Irani Tikli

Corn Methi Tikki
Cheese Pakoda

Veg Crunchy

@ = Chef 5pl. j - Spicy

- Sweet

180
180
180
180
190
200
210
190
190
200

330
240
250
250
260
250
350
280




TANDOORI

Paneer Malai Sheekh Kabab 350
Paneer Tiranga (9 Pcs) 360
Paneer Tikka 330

Paneer Pahadi / Paneer Methi Seekh Kebab 340
Paneer Achari Tikka 330
% Paneer Hiltop 360

Paneer Kalimiri Tikka / Mushroom Tandoori 340

@ Mushroom Dingri 350
Aloo Tandoori 280
Gobhi Tandoori / Veg. Seekh Kebab 300
Veg. Cheese Seekh Kabab 360

#  Veg. Chili Mili Kabab 350
Paneer Malai Tikka 340

% Paneer Lasooni Tikka 350
Tandoori Platter (24 Pcs) 900
Palak Methi Seekh Kabab 350
CHINESE

@/ Paneer in Black Pepper 330

%/ Thai Chilli Basil Potato 320
Spinach Manchurian Dry 310
Veg. Dragon Roll 310
Spinach Corn Roll 310
Crispy Corn 310

E- chetspl. P - spiey - Sweet
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TS

Veg. Spring Roll
Paneer Schezwan
Paneer Satay (Schezwan)

Paneer Satay (Peanut)

Paneer Manchurian / 65 / Chilli Dry

Thread Paneer

Veg. Manchurian / Chilli / 65
Veg. Crispy

Mushroom Salt N Pepper
Mushroom Chilli
Mushroom Hot Garlic
Babycorn Chilli

Kung Pao Potato / Paneer
Korean / HongKong Paneer
Paneer Butter Pepper Garlic
Tingo Paneer

Thai Chilli Sweet Paneer

Starter

Cheese Corn Croquette

Fungi Trifulati

295
330
350
360
320
350
280
290
310
310
340
300
310/ 350
340
350
350
350

325
350

Butter roasted mushroom stuffed with mornay sauce (baked) served

with garlic bread

@ = Chef 5pl. j - Spicy
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Cajun Fried Baby Potato 270

Balanch baby potato fried and topped with cajun

Potato Cheese Shot 270
Mesh potato mix cheese served with mayo tomato
Jungli Roll 210
Malai Paneer Roll 280
Exotic Veg. Stir Fried Roll 290
Cheese Cherry Pineapple 250
Cajun Grilled Paneer 320
Paprika Roasted Paneer 320
#  Fried Potato Peri Peri 180
#  Fried Peri Peri Paneer / Mushroom 230
Roasted Potato Chilli Garlic Sizzling 250

Deep fried cube potato mix of the garlic

chilly served in hot plate

Cheese Corn Ball 290

Mexican Skin Veg. 310

Fried potato, stuffed mexican veg.. cheese,

served with sour cream and salsa

Veg. Tacos 260
Baked beans, three pepper and red tomato sauce
Chimichanga 300

Stir fried oriental vegetable and deep fry roll served with salsa

Enchilada Veg. 350

Black bean, rucchini and cheese stuffed with tortilla bread

Quesadilla Veg. 350

Mushroom, three pepper jalapeno green olive from grill

@' Chef Spl. j - Spicy - Swest



MUNCHIES

French Fries

Peri Peri French Fries
Dirty Fries

Garlic Bread

Cheese Garlic Bread

Classic Nachos

Refried beans, cheese sauce, texmex salsa & sour cream

Cheese Chilli Toast
Cheese Olive Bruschetta

Mushroom Cheese Olive Bruschetta

Hot & Cold Bruschetta

INDIAN MAIN COURSE

Aloo Mutter / Jeera

Aloo Gobhi / Palak / Methi
Palak Paneer

Palak Lasooni

Palak Plain

Chana Masala

Mix Veg.

Navratna Korma

Veg. Kofta

Malai Kofta

Paneer Kofta

@ = Chef 5pl. j - Spicy - Sweet

165
175
230
200
260
280

290
300
300
300

240
240
320
290
270
270
270
315
310
330
350




¥ Veg. Panchvati 290

Veg. Chop Masala / Amritsari 280/ 290
Veg. Jaipuri / Chilli Milli / Tawa 300
Veg. Jalfrezi / Korma / Kadai 300
# Veg. Kolhapuri 300
Veg. Maharaja 320
Veg. Makhanwala 300
# Veg. Hyderabadi 300
Baingan Bharta / Tomato 290
Bhendi Masala / Bhendi Fry 280
Bhendi Do Payaza 280
Dum Aloo Punjabi 290
Paneer Kadai / Paneer Bhurji 320 / 350
Paneer Tawa / Mutter 330
Paneer Masala 320
Paneer Pasanda 340
# Paneer Kolhapuri 320
Paneer Makhanwala 330
Paneer Tikka Masala 330
Paneer Amritsari 330
Paneer Baby Mushroom Masala 340
Paneer Lasooni 335
Methi Mutter Masala 280

E- chetspl. P - spiey - Sweet



Mushroom Masala 290

Mushroom Tawa / Kadai 310
Mushroom Tikka Masala 300
Mushroom Kheema Masala 300
Mushroom Amritsari 300
Kaju Makhanwala 360
Kaju Masala 360
Plain Dal 170
Dal Fry 200
Dal Tadka 210
Butter Dal Fry 220
Dal Kolhapuri 220
Dal Palak 220
Dal Makhani 230

SPECIAL DISHES

Veg. Diwani 350
Veg. Peshawari / Patiyala 340 / 360
Paneer Peshawari 350
Veg. Lajawab 330
Paneer Lapeta 350
Paneer Toofani / Lajawab 350
Paneer Khazana 390
27 Yard Special 340
Bhuna Masala 340

@ = Chef 5pl. j - Spicy - Sweet



INDIAN BREAD

Roti

Methi Roti / Pudina Roti
Khasta Roti / Missi Roti
Makai Roti

Bread Basket (Mon to Fri)
Kulcha / Paratha

Stuffed Kulcha

Aloo Paratha / Gobhi Paratha
Methi Paratha / Pudina Paratha
Stuffed Paratha

Cheese Paratha

Paneer Paratha

Naan

Cheese Naan

Stuffed Naan / Garlic Naan
Cheese Chilli / Garlic Naan

Garlic Roti

With Butter Extra Rs. 10/~ & Cheese Rs. 20/

INDIAN

Steam Rice

Jeera Rice

Dal Khichdi / Tadka
Curd Rice / Tadka
Palak Khichdi / Tadka

40
50
70
70

400
70

110

115
90

125

150

140
70

145

140

150
80

175
200
250 / 260
250 / 260
250/ 260



Veg. Pulao
Paneer Pulao

Green Peas Pulao

BIRYANI

Veg. Biryani / Dum

Veg. Hyderabadi Biryani / Dum
Paneer Biryani

Paneer Tikka Biryani

Veg. Tawa Biryani

Veg. Bamboo Biryani

Chettinad Biryani

SALAD

Green / Tomato Salad
Russian Salad
Kachumber Salad
Caesar Salad

Burnt Corn Salad

Penne with Grilled Veg.

@ = Chef 5pl. j - Spicy
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220
260
220

280/ 290
280/ 290
350
350
320
350
330

120
170
110
180
180
180




RAITA

Veg. Raita 110
Pineapple Raita 140
Boondi Raita 120
Curd 100
PAPAD
Roasted / Fried Papad 45
Masala Papad 70
EXTRAS
Schezwan Sauce 30
Green Chutney 20
Fried Noodles 20
CHINESE MAIN COURSE
J  Vegetable Hong Kong 280
Vegetable in Green 280
% Red Thai Curry / Green 320
Paneer in Hunan Sauce 350
@/ Paneer in Hot Garlic Sauce 360

E- chetspl. P - spiey - Sweet
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RICE
Veg. Fried Rice

Veg. Schezwan Fried Rice
Triple Fried Rice

Veg. Burnt Garlic Rice

Veg. Combination Rice
Paneer Fried Rice

Thai Fried Rice Red / Green
Mushroom Fried Rice

Pot Rice

Thai Pot Rice

Black Pepper Pot Rice

NOODLES
Veg. Hakka Noodles

Veg. Schezwan Noodles
Veg. Singapore

Veg. Hong Kong Noodles
Veg. Chilli Noodles

Veg. Triple Noodles

Veg. Chinese Chopsuey
American Chopsuey

Veg. Thai Noodles

@ = Chef 5pl. j - Spicy - Sweet

250
260
310
330
320
280
300
280
350
360
360

250
260
280
280
280
310
280
290
330




CLASSIC MAIN COURSE
Veg. Stroganoff With Sarbari Rice

Carrot zucchini three bell pepper mushroom

garlic with cheese sauce / pink sauce

Veg. Hot Pot

French beans carrot zucchini bell pepper with
tomato sauce topped up with slice fried potato

and cheese baked

Oyster Mushroom Burgundy

Pan fry mushroom, paneer served with rice

gri”ed ".reg:-_'l:able_. derrii riim salice

Ratatouille With Parsley Rice

Buttery parsley rice
Cottage Cheese, With

Three Pepper Sauce

Paneer steak, saute vegetable three pepper sauce
g

Mexican Veg. With Rice

Mix mexican vegetable with rice

DESSERT

Ice Cream Scoops (2 Scoop)

Vanilla With Hot Chocolate

Honey Fried Noodles With Ice Cream
Gulab Jamun

Sizzling Brownie with lce Cream
Malai Kulfi

Gulab Jamun with Vanilla lce Cream
Triple Sundae

Caramel Custard

Matka Kulfi

Brownie

410

430

440

420

430

400

150
170
200
130
260
150
170
240
150
150
150



19

FALOODA
Rose Falooda
Kulfi Falooda

Special Falooda

MILKSHAKE
Vanilla MilkShake
Strawberry MilkShake
Chocolate MilkShake
Oreo MilkShake

160
170
180

165
165
165
165
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27 Yard

MULTICUISINE VEG FAMILY RESTAURANT

CRYSTAL HOSPITALITY
Shop No. 6 & 7, Kothari Compound, Chitalsar, Manpada, Thane (w) - £00610.
Tel. : +491-22-25895566 - +91-22-25897766 - +91-7506290808 . +91-7045080077

Note:
» All Govt. Taxes as applicable - Valet Parking Available
Please give us 30 mins. to serve you fresh - We use refined Sunflower oil for Cooking.



