Veg. TaWa —eeem e e e e —190
Veg. Handi — e 195
Veg. Kadal - e e e e — | 95
Veg. Hyderabadi ~—mmee e e ee e | 60
Veg. Maratha e e —-200
Veg Kheema oo =} =3
Veg. Do Pyaza--eeeeceeemerrrimmssissmesansancnces =155
Veg Maharaja - ceeee oo e ~ee=200
Veg. Kofta -~ e e e 190
Veg. Makhanwala-ee e e e —[ 60
Veg Kurma s e 150
Veg Jaipun — e 155
Veg. Patiyala oo e 200
Paneer Masala e rmemmemmnae e ——— 165
Pancer Lababdar-eeemeeememccce e ceeeee e e a2 35
Panecer Mutter sm e e ——T S
Paneer Tikka Masala —- e eeeeee e e 200
Pancer Handi—s—rrersre e srre e v e v mm mem —=200
Pancer Kadai —eeeeemeeme e e -200
Paneer Kolhapuri - ——eeeemeam s aemee e meeene 185
Paneer Mushroom Masala —«esemmmeemeeenscnnan 195
Pancer Mushroom Handi <<=« +-smsemmeerencean ---205
Panecer Mushroom Kadai ~--vrmmmemescnaeaeea208
Paneer Patiyala-—-mmememeeremcre e e -—--=235
Paneer Lassuni ——— e ceneeeaeaa 208
Paneer Tawa - —w e eee oo --230
Paneer Mushroom Tawa------—-—-——-—--—240
i 160
Paneer Makhanwala ———--—-——-———————170
Paneer Maratha SNSRI {1
Paneer Kofta - ——————— 175
Paneer Bhuriji - - ]
j aneer 220
' ) 200
210

I55

veen 165

- =200

«eeea200

175

185

Pomfret Biryanl sseessessescmmeceees

SUCMAl Biryani seeseeressssssrmeossesessnsem s
$>———— MUTTON BIRYAN <
Mutton Biryan! s« - l-j g

Mutton H)n'.lt:rallmli.Bi'ryal'li--------«----—-!rii e nmaneee260

<> EGG R
Egg Biryani 150
=> RICE VEG. R
Vaibhav Spl.Veg. Biryani 215
¥°" Hy::pbad gBlry: :3
: rabadi ni o4
P:Eeer Blmni' ——e- 170
Paneer Tikka Biryani 190
Mushroom Biryani 170
Veg. Pulavy 135
Paneer Pulav 165
Green Peas Pulav 140
Dal Khichdi 140
Palak Khichdi 140
Curd Rice 130
Dal Rice 90
ecera Rice 110
cera Rice 70
Steam Rice 90
Steam Rice - ----50
Plain Rice s 50
Plain Rice (H) 30
$oy——— CHINESE RICE VEG, —&R
Veg. Fried Rice -~ 50
Veg. Schezwan Fried Rice 160
Veg Manchurian Fried Rice 180
Veg Triple Schexwan Fried Rice- 190
Veg Combination Rice & Noodles ———eee-e- 170
Veg. Sin re Fried Rice 160
Paneer Fried Rice 180
Paneer Schezxwan Fried Rice -190

Paneer Manchurian Fried Rice --——eeneeeeeaa2200
Paneer Triple Schexwan Fried Rice —210
Mushroom Fried Rice 170
Mushroom Schezwan Fried Rice ~——--—a-— 180

£>—— CHINESE RICE NON-VEG. —™
Chicken Fried Rice AT

Chicken Schezwan Fried Rice 180
Chicken Manchurian Fried Rice —eeeee210
Chicken Triple Schexwan Fried Rice -230

Chicken Combination Rice & Noodles —---—-1

2z Fried Rice 150
Egg Schezwan Fried Rice - Iﬁﬂ
Egg Manchunan Fried Rice 180
Triple Schezwan Fried Rice 195
ns Fried Rice 210

s Manchurian Fried Rice-—-— -240.

s Toiple Schezwan Fried Rice ——-eeeeee 250




> SOUP R
Veg Manchow soup—reeeeeeeeicecmcmcaeae e | 00
Veg Hot & Sour SOPI.Ip----.........-............_mg
Veg Clear Soup ~ceececrecrrsretorirensentmecemnae=9§
ch NOOd'Q SOUp—v—---——-uu-uu—--—-.....-_...-........95
Veg Tomato Soup —— —9S
Veg Palak Soup- —--95%
Mushroom Manchow soup --=---saecmimmmeeaaa 100
Mushroom Hot & Sour Soup —=-seceeceeeeemeea | 00
Mushroom Clear Soup - vee—95
Mushroom Noodle Soup 100
Chicken Manchow soup —-— 120
Chicken Hot & Sour Soup - 120
Chicken Clear Soup - 115
Chicken Noodle Soup --120
5> SEA FOOD ——@R
Prawns Koliwada - --230
Pomfret Fry 300
Bangda Fry 150
Surmai Fry 280
Tariki F 150
Pr‘.twnsr{‘lmla Fry 210
Prawns Masala -——- -- 200
Bangda Masala 160
Surmai Masala 300
Pomfrec Masala 360
Tarili Masala —— -160
Bangda Puli Munchi 160
Tarili Puli Munchi------ 160
Prawns Handi —— 265
so——— AUTHENTICTHALI'S —&
Veg.Thali - 135
Egg Thali 180
Chicken Thali — 2120
Mutton Thali .- --- -—-260
Pomfret Thali e—e----- -—-- ---380
Surmai Thali —=—------ - -~ 370
Bangda Thali --210
Tarli Thali --200
Pomfrec Tawa Thali .:..P.S.
Surmai Tawa Thali------- ARS.
Bangda TawaThali-— A.PS.
Tarli Tawa Thali ~A.FS.
b FiISH TAWA —G2
Pomfret Fry Aﬂg.
Surmai Fry e ‘_"ARS'
Bangda Fry - AFS.
Prawns Fry - = —-AFS.

fo——— PRAWNS STARTER ————™

Chilly —- -eae230
Manchurian RIS SO 230
Hort Garlic -- S eeeaas230
Schezwan —- --==230
65 ~oneenimmmemeeeaaee --=2230
Spring Roll --- - —---300
<> VEG STARTER ———M™
Chilly - - mmeee=] 70
Manchurian 170
Hot Garlic 170
Schexrwan 180
65 — 170
Crispy - 180
Ginger ---- 170
Spring Roll 220
$0O—— PANEER STARTER —R
Chilly —190
Manchurian 190
Hot Garlic - 190
Schezwan 195
& 240
a
Crisey T340
Ginger 190
Spring Roll 250
oy——— MUSHROOM STARTER —X=
Chilly 180
Manchurian - -180
Hot Garlic 180
Scherwan 180
65 180
Crispy 180
Ginger—- 180
Tikka Dry -210
g)—— CHICKEN STARTER —mX
Chilty - 210
Manchuran —eae210
Hot Garlic - 210
Scherwan - - 215
65 - - 210
Satay - 260
Crispy 250
Ginger - ---210
Spring Roll o) 260
Lollypop B 220
Lollypep % 130
Lollypop Scherwan in 265
Lollypop Schezwan (H)- 160




so>—— VEG TANDOOR DISHES—&R

Veg. Hara Bara Kabab--emoeeeee e

Pancer Tikka Dry -

------ —-200

Paneer Kalimiri Kabab

f&r— NON-VEG TANDOORDISHES—®

-330

Chicken Tandoori(Full)
Chicken Tandoori (H)

-- 190

Chicken Kalimin Kabab

ceme =260

Chicken Pahadi Kabab

- 260

APS.

Pomfree Tandoori--

-250

Chicken Loltypop Tandoori--
Chicken Tikka Dry

—- 220

fO—— SOUTH INDIAN DISHES —=R

Chicken Sukka ——]60
Mutton Sukka - —e- 190
=> EGG o
o L -
alf “
Egg g."rnlc: gg
hu

1 ceeee 1 10

Eﬁ Masala Fry - -120
=> MUTTON =
Valbhav Spl. Mutton 500
Mutton Handi 2[") -- 485
Mutton Handi (H 290
Mutten M Iai 290
Mutton Kol 290
‘Murtton Mas:!a Fry 240
Mutton Masala —— 230
= CHICKEN R
Vaibhav Special Chicken 370
Murg Mussalam EF) =520
Murg Mussalam (H) - -300
Chicken Lababdar 280
Chicken Patiyala -- cesemsamnnnn 250
Chicken Kalimiri Masala 260
Butter Chicken ---- .- 230
U ———— - {4

Chicken Tandoori Masala iﬂ
Chicken Tandoori Masala (H)

e e e eees 260

Chicken Kolhapuri -—-—220
Chicken Handi (F) 350
Chicken Handi (H) e 205
Chicken Kadai e 350
Chicken Kadai(H) - 20S

200

Chicken Hyderabadi ~-—-----

190

Chicken Mughfai- i

195

Chicken Do Pyaza-——-------
Chicken Tikka Masala

- 245

- 160

Chicken Masala — =

170

Chicken Masala Fry -

foo—— INDIAN BREAD —mmm&=

Roti l9
Butter Rod S 24
Paracha-- —— -30
Butter Paratha 37
Naan — -35
Butter Naan amnae 45
(T L Tl p A ] T —— 80
Butter Garlic Naan - 90
Cheese Garlic Naan-—-- 95
Kulcha 30
Butter Kulcha 35
Masala Kulcha 70
Aloo Paratha - 70
Gobi Paratha 70
Pancer Paratha 75
Stuff Paratha 75
Chapad 10
Burtter Chapati — 1S
Bhakari - 20
< VEG DISHES — &R

Aloo Muteter 130
Aloo Jeera B e I A
Aloo Gobi — --130
Aloo Palak -— -130
Dum Alco Punjabi 175
Chana Masala =130
Baingan Bharaa IS0
Tomaro Fry —- 140
Bhendi Fry-— 140
Bhendi Masala-- 145
Shim!a Masala — 40
Green Peas Masala 140
Mix Vegerables 140
Dal Fry -—105
Butter Dal Fry «--- R 125
Dal Tadka —- —-120
Dal Lassuni =130
Piain Dal- . e Wy
Dal Palak e —=130
Dal Kolhapuri seeees- |

Sev Bhaiji R . ______,___|§g

fcoy—— SPL.VEG DISHES—=

Vaibhav SplVeg —— 300
ch jllfrcm PR LTS SSS—— L [

Veg. Kolhapuri —ene

- 160




> NOODLES -VEG o2
Veg. Hakka NOOJIE ~<sscammcmmmmeemsmemcemmmmsensz | 60

Veg. Schezwan Noodle e memeeceeceanaae 170
Veg. Manchurian Noodle ~—-----+==-=eemeeeeeeuee=1 90
Veg. Triple Schezwan Noodle~-——-—cecceaeee- 195
Veg. Singapore Noodle —-cemceecmsimmmmmmacanees 185
5 NOODLES (G

Chicken Hakka Noodles-—---=n-e-=caemaa-——-1 80
Chicken Schezwan Noodles--—=—-amecacacceeaaet |90
Chicken Manchurian Noodles - —--200
Chicken Triple Schezwan Noodles «---=eeev----230

Chicken Singapore Noodles-------—c—eeceeeeesn 190
Egg Hakka Noodles ------————-eeeeeeeeeeaeee- | 70
Egg Schezwan Noodles S narme L 180

5>—— PAPAD, SALAD & RAITA —XR

Masala Papad-----—--- e e e e 2 --4S
Roast Papad------ - - IR— |
Fry Papad R S | ¢
Veg. Raita ~~—--eevme- — RN --55
Boondi Raita ------- S e s ) 5
Green Salad - =R RS T 50
Curd -— e meee C—— I,
5> BEVERAGRS R

Mineral Water (2 1) --——s-=---omcmermseammem-ne-30
Mineral YWater e cemmemm e e a2l 20

Cold Drink 600 ml ---——- R | -
Sweet Lassi - O .
Salted Lassiceeecmeeemcomccacaaae amemmmmee==50
Buuer Milk—---—-- - S s T --30
Solkadhi-c—— e o el 40
Cold Drink 200 ml —-—-cc e m e e e 21
=) EXTRA R
Butcer/ Cheese-- MK O A -20
Schezwan S3uce - m—eecmrme e e e e =220
Fry Noodles ~—-——m—em e ne el 20
Extra Tadka—--—-ccmemsmmm e e oo e e IS

<ry a4




