Mutton Dum Biryani Full 360
Mutton Dum Biryani Half 220
Sajuk Toop Mutton Dum Biryanl Full 370
Sajuk Toop Mutton Dum Biryani Half 230 - L S, N
Chicken Dum Biryani Full 340 L MR
Chicken Dum Biryani Half 200 '
Sajuk Toop Chicken Dum Biryani Full 360 Barbeque Noo-Veg Starters
Sajuk Toop Chicken Dum Biryani Half 210
380 230
Chicken Tikka Biryani Boneless 370 x:::;aann(ji::aﬁ::btb 250
E Bi i
Vggsﬂiry':ﬁ? ";gg Murg Angara Kebab 250
Prawns Biryani 370 WEL) hebalh 250
Plain Biryani Rice Full 120 m::g gﬁﬂ'fixﬁbib gg
Plain Biryani Rice Half 70 Murngkka y s
Paneer Biryani 210
Murg Achari Tikka . 25
Mushroom Biryani 200 Murg Lasoon] Tikka 253
shahl Veg Blryani 200 \irg Pahadi Tikka 250
JeeraRice F/H 130/80 Murg Surai Kabab . 340
Dal Khichadi g
Ve Pul 169 Murg Two in One 320
g Fulav 180 (10 itferent dishosh saevo in ono plate)
Murg Malai Kabab 280
Murg Family Platter 940
Z: Murg Family Minl Platter 540
= Chicken Lollypop 230

PK's Dum Biryani (KG)

Mutton Duth Biryant 1Ke. p— Barbeque Vegetarian Starters
Mutton Dum Biryani % Kg. 840 Tandoori Mushroom / Baby Com 230
Sajuk Toop Mutton Dum Biryani 1Kg. 1750  {fresh e o g mariate;
Sajuk T SR Srorhkeoes)

Juk Toop Mutton Dum Biryanl % Kg. 950 Paneer 240

Chicken Dum Blryanl 1K8- 1050 (Mida. achard: haniara Iseaan] nahadl



Murg Kolhapuri / Masala / Curry
(Al Time Favourite Traditional
Maharashtrian Spicy Chickon Cookod in Gravy)

Murg Mussallam H/F (Bone) 280/560
(Minced Chickon Saulo with Butter and

Roast Tandoon Chicken Cooked

with Rich Tomato Gravy)

Murg Mussallam H/F (Boneless) 300/600
(Minced Chicken Saute with Butter and

Roast Tandoor Chicken Cooked

with Rich Tomato Gravy)

Murg Nyahari (3 Leg Plecs) 320
Murg Multani H/F (Boneless) 300/590
Nonveg Gravy 110
Tambda / Pandhara Rassa 60
Boiled Egg 40
Egg Omlet - 90
Egg Bhurji 100
Egg Masala / Curry 140
Egg Half Fry 70
Egg Tawa 140
Egg Koliwada ' 100
Dal Fry g, 140
Plain Dal 130
Dal Kolhapuri 150
Dal Tadaka _1‘60
Roti . 25
Butter Roti 30
Naan 35
Butter Naan 40
Garlic Naan 60
Paratha 35
Butter Paratha 2 40
Kulcha . T T 30

Raita / Papad

Masala Papad

Fry / Roasted Papad 30
Mix Veg Raita . ' 80
Plain Curd 60
Green Salad

Cold Beverage

Mineral Water

Soft Drinks (300 mi) 30
Butter Milk 35
Lassi 80
Solkadhi

PK's Special Thali
Pomfret Thali

(1 Pomfrot Fry, Sukat Chatni, Prawns Curry, Tambda-
Pandhra Rassa, Chapatl/Bhakarl/Rotl, Rice, Solkadi)
SurmaiThali

(1 Surmal Fry, Sukat Chatnd, Surmal Curry, Tambda-
Pandhra Rassa, Chapatl/Bhakard/Roti, Rice, Solkadi)
Prawns (Kolambi) Thali

(Pravwns Fry, SukatChatnl, Curry, Tambda-Pandhra Rassa,
Chapatl/ Bhakarl/Rotl, Rice, Solkadi)

BangadaThali

(Bangada Fry, Sukat Chatni, Curry, Tambda-Pandhra Rassa,
Chapatl/ Bhakan/Rot, Rice, Solkadl)

Mutton Thali 360
(Mutton Plate, Kheema Watl, Egg Watl, Tambda-Pandhra Rassa,
Chapati/Bhakarl/Rotl, Biryani)

410

370

300

ChickenThali 270
(Chicken Plate, Egg Watl, Tambda-Pandhra Rassa,
Chapati/Bhakad/ Rotl, Biryani)

Eggs Thali 200

(Eggs Plate, Tambda-Pandhra Rassa,
Chapati/Bhakari/Roti, Rice)




