Vegetarian ~SOVEGETARIAN KEBAB DA KIIAZANAGR~
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Lovwweal wirth Swwnt - ¢ Wil ssiian
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Chill - Cheese - Dilkhush 378/
Detinh Chvirse & Corn Chandy Gobilien Maggens with Chilli

St with Ketchiugs & My

BAL AL WA, |

* Bharwan Tandoori Aloo “er LL LTS
Rywrogus] Potations stidflmd wib Cottage Cheee. Veggies & Dy iraiis

Garilied bn Tasuleonsy
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Chatpati Tawa Veg Chaap - dew 4 LIEE
Warrsihisr) Vo Chonap (108 pisd - dlbrid & torwetl i 8 Chantpaitn ' Tawa Masals

Wl ahaahile veggien | Vegetarian Favearme Chisios it
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Dahi De Kehal & 418
Hung Conrd aledieaiehy spicesd wrapped it layers of bread

b - Fried

AL 40 A8 mr | o g

Mushroom Kurkure &8 418
Corirvpn attm - Driest Siuffedd Wi be s

Wilthi o e 1INAg ol Cheicsae & Khira

Pk, AN AL ) 0

Tanddvori Mushrooms Shashlik 4158/

Fawah bimtom Mushroom in & s pecy mr naion,
Castrkral 10 Tamvibosir
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Paneer Tikka Shashiik € 478)-
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Plohd, hond torl iyl ) Him g

Spicy Golden Pancer Flageead® A6k
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# Shahi Paneer Croquettes © Mes» A6S/-
Cirlidem Frind Law s - i withy M0k Shabi P b

Crip & Savoary maiet, Tender & Creamy inaide
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B PmD BALLUCHI

DAHIDE KERAR MURGH MALAITIKKA
B 4 et dsliicatoly spvmsl, wrapgesd 10 Chdc ke o Creaaiey Mt iiaikon o
thidm hapares ool bsewal, Gindiben - frwd Canlvrwen -Uhewie - & Candamam

S, JASPAL SINGH CHADHA
FOUNDER & CHAIRMAN OF FIND BALLUCHI

Since its launch, In 1992 the company hag rapldly grown to become
a dynamic force in the hospitality industry in Delhi NCR and has
recently started spreading It wings across the country through
franchise routes, Shei JS Chadha has been in the industry for the
last 30 years. He has also been the winner of National Tourism
Award for the Best Restaurant of India for 5 consecutive years and
has received awards from the Prime Minister of India and the Vice MAKKI DE KEBAB VANROORI CHICKEN

g hkedd galdon Amerscan Corm paries, e ing Clicken mariog s ¢ pavall v 1

President of India. Psvestiwd Wil Ferha & Siices | Tumdonrl Spioes: Gl Pt bochboni

It s one of Delhi NCR's leading restaurant chaing since 2004 and
has bullt a successful portfolio of concept to provide village themed
restaurants to the urban young people and children, who have hardly
visited the villages of the Punjab. The founder of Pind Balluchi,
Mr. [aspal Singh Chadha, comes from the Food & Beverage
background and has applied modern management technlgues to his
chain of restaurants to create an aesthetically commendable blend
of traditional and moderm amblence, His ability to implement strong
controls, systems and processes has attracted clients of major
Corporate Houses and MNCs, besides the regular diners,

VEG FLATTER NONVEG PLATTER

AR Eaguiatte Ausintameemt F o itilbed vt varieties Adi Daguisdle Assnrtnsent o] O Qilferen] vanetes
ool Ve Skarien {Totul 12 pesl af Non Vg Sarters [Tistsd 12 pes)

Savour Our Signacure Collecrion
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~SP DAL TE SUBZIAN 02~
Wisllgras Lurmtien bwvrpered with Cuen sewds & wieoly fod CR i Liowl Gt |
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-t Dhal Makhani &4
Dal Te Subzian Whiske Bl Lowaibi. sbrer ccuslire, Fomished wivh Tmiatis puarne, shymidant Cream & Nutier |
AL AL | kg
Healthy & Fresh ! « Pind Spl Dal Balluchi
¥ P “ = - f
\rgrm“ﬂ) ‘-l.'ltlﬂsl‘ Cheese EI:II:: I‘“:ﬂ.h‘;:-hpthnu- it Gt Gree i Chifll & Dl Tonate ddevs
Simmered in Curries % Pindi Chhole ‘& Y
. bad e iy wvooiurd ety Evagudosts & Masnnarwed ]
with Exquisite U v A Sylewy
Herb-é-Spice blends ! 5 Mbad
Freoh gurden Vegrtabies oosded w i dets s Masals
JCAL | N A | g
* Aloo Jeera
Polatn ciskes tossed with froshdy (bl Cwimiii Tevads & Masals
A RLAL | iy
L mlmn-a\h.\
Porttar filled withe Cottage (e il Swto, Couhed i Sk hidiestybe gravy
AL e NOAL | ey
+ Gobhi-Com-Adraki / Bhindi Achari Do Pyars (Sessa /4 g0y 428/
Troader Caudifigret fnrvty wunrd with headthe Amevian Crern i dedightinl Masals §
Fresh & oriep (s cut in dusmand shaped, twesed with fnely dioed Ginsn & Langy Pabde quoes
# Soya Chaap Masala ‘&5 425
Tesuber - rodsded Vey Sovs Chasp Conderd & Mk Masals pravie Unewhed wilh unter

v

$F 8 8% 3E

AL T Y AL | el

* Sarson Ka Saag (e @4 418
Frowh B hwadthy Mustind Loaves costrd with spocial Pasjate Spiéom, Pinkhied with Builes
AL LR T AL |

v Methi - Matar - Malai  vow 415~
Phealihy Firal Fevsigivet & Loven P in a rh Gravy iade v Casbewnul & Creaw *
Kk with By ') 04 su 9] Bds | g

+ Khumb Hara Pyass Bhajia 41%.
Blasbencims & Speing Union resked wirh Sanals e
Ak AR 1A WAL | o g

o Matar  Mushroom Masals (% 425)-

Measbrmwim & Grven Pras osded with Masala ey
AL E A AL § R
* Flaichi Malai Kofta = 450/
Frewh CifTage U Bevite ilumplisyss saindied m Sinmb & Kich Gy
JLAL el W | Ay

Palak Pancer
Frish Cottage Dl culers consberi) with bealtty pared Spanat
AR AL | g

+ Pancer Makbani | Paneer Butter Masals | Shahi Paneer A%
Cottage Uheewr cabes bn yowr Lrvosrite styde Gravy, Cheose from - Makhanl [ Butter Masals § Shabd
fEAd aBY WAL | ey

. Mam-mmé 450
Cotiine Chrse chitindin, berlipepper dices & shawdded Spring Onkons foed,
them sammdrrad i rieh Caiermmit Labubedng Gimvy AL D00 IV 0LAL | W00 5

« Kadhai Paneer o 450/-
Urmsry Brwsh of o { Preme biodins twvaied withi Bell peppers & cruabed Spioms
Fondwived with o Liingy Tomnile Gievy SAL o8] W ELAL (ke g

v Paneer - Mirchi Ka Saalan (=) o 480
Prealy Corliage Cheerve & bt Gtwen Chiliaes sianmervd in Tangy & Specy Poandn-Sasenn’ Ceory
An W B |

» Pancer Tak-a Tak Masals: Mewi 0 o FLYTS
o<ttt Paswpws il s (34 soms. ) Fimisbnh withe shovaldded Bell japgpers

Chndrbing B Vit Iri a Sy 6 Flaverirfud Foewia Manaka |
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Hyderahadi Subz Birvani

Khushbu - E- Basmari
. Long-grain Aged Basmati Rice Dum-cooked
with Vegetables / Tender Mear picces;
jeh in Aromas of Spices & I'mrr Mine !

LD KHUSHBU-E-BASMAT| 02

FAI B gnnin Secyed wiih Tawben ey & Borand Raine )

Plain Rice
Basbed lony grasm prremions apadity Havoat) B
S 1 P A WAL | B

Jeera Rice
Siramimd Wasmadi Wi rmgened with Lsmin
AL TN oAl | Jua g

Peas Puilao / Veg Milao

Basmati Hiow tervnd with Given Peas ¢ Thoed avsmrted Vegetabibe
FUAL, 4 0 AR | 0

Hyderabadi Subx Biryani « Mow
Hipdevahasdi - style peopas steom ol ovaiie Basmast) Bir coskiasd
rtabden; Kl i Noaly d Frugomst fpeoes |
LAl AL | TH g
Spley Veg Chaap Biryani «
Spbumid Torvibamonl Vo {umap visintn lapered im asielal Wvgans Rice
Tugsgeeal rith Covagefvead godden Cimdom rings |
ALy P4 A3 ML )
Frwani I‘Iirr-ml G ¢ M)
Ul bbb bual pewpsan atism ol Maswriabiiong hardd Besiled Eggs
Tuuhidind 110 i il ||1|l|| i Ml daila windy Flavenar sl Polad Bice !
AL T AL |

Zafrani Murgh llll' ani O-N-n-
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e Premidiapn Frsgrs) fa
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Areiaatis Sjaees Layvred with Baarmati Riwe !
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\rlnn Fish Tikka Biryand (s sl o 6

Finh Tikoa chnkcs im Sy e Flavohal Wasinati Mice with Aot Sieces
'|r||Ip|-|1 with € Hap-fried ‘-Illﬂ\’ll.lll".lfﬂ g 1

AL | PSR WAL ) W

Suarmiidel Prawns Illt,rnﬂ {8 i |
Frwinn B fasinati Bice conkied with Aromatic Suons
T wtide Covwgs-Browad goldben Ol rimga |

B | T Y AL | B0b g

o RAITA v

Mis Vg Raita

Fimaly chujaperdd Curvumboes, Uhasin & Tonst - wiieed seith seasmed Cuel

Burani Raita ¢ Mew)
iy froili Vg o ikl prlediony (it § ™,
i i i Prilass - sk o yaminy sooomgomend |
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Fuveapiple mived with croamy sweet Yogur
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NowsHegenrian ~SONON VEGETARIAN KEBAB DA KHAZANA G~
W Pimd Spl Bhatti D v w1 {8 1
Kebab da Khazann Mobast mmwmt:q::mum-;& Caeww ity o b o

Fmﬁf_vflml ured Meats marina r.\'ﬁlr hours, Snfued with e & war Arwsims of Ch el asb 1 1k e w0 |

W Kalmi Kebab L 320/ | 628/-
hen Grilled in our clay ovens ! :‘m,w.:.;mn Chvehies teichs smarimatisd by Wich Goddin masimation oot
Infused with a smoky aroma !! ol Crasain & Ehosir, with Risyal Wisasten™ Spces | 1AL 07 99 AL St g
’ W Crispy Chicken Tangri (93 /04 pes) €3 200 | 625

Swcupibermt Lt oo Eumasti o syl wirh o tangy Marigton,
Canntond whth ot bugay faans, (o Goldain Prioad KA1 Lm0 WAL | V2N g

W Murgh Tikka Classic ‘¢ AR/
Nsrmalerss Chulebam Olvipnks soabersl s Aelaghtiul @ leuse Bl Martiaatios,
Consderd] b Povfostint i Tabschir | AL S0 b amil | d0n g

A Murgh Banjars Tiklks « AR0/-
Bl Uhild M Cuigrh atyembon o0 Flavveartil Marinade of Rasth Thamjand’ Spioes
Psprahedd wheike Cortamides Chilll & Garfs flakes | 0AL S 09 K0Ad | pan g

# Murgh Malai Tikka AR~
Chihen Chumbos i Wb & Creanmy Marisation ol Cadhiwnin, Cheese B Canbamom.
Coosleirdd b Vamalonpr WM. Vbl T BIAL | 208 g

W Gillafi Chicken Seckh €4 ARi/-
Fur Chiin mani o with sl spiboms, Coalid with | hapiped I“'\Tw" & Uik,
Wiuggesd nver dbavwers & Griflesd im iharumel Tamibossr | BAL

W Tandoori Chicken (n/r) A= | T2
Temdtor whike Spering Chicken marinated with (sl onal Tanio Yoo,
Baralbod i Tamdoos | CAL P80l AL | iw g

W Afghani Chicken (1,1 HT04 | TH-
Wik Chitcbers i Bxsiye Rich marinaien ol Croam, Chavsy, Cashwmt & Pepgay
ool tn Timbosuy WAL P50 KLAL | o0 g

W Bhattl Ka Muargh o 05) (2 AT00- | T20/-
Mgt wrbvesdsr ooy Chickion proparatiun. Glasesd st (lasnie Iohanry Spices;
dhritbet tar Portection | KCu, 19458 Wik | soe g

4 Butter Chicken Croguettes « Mew f18/-
G Vried Chickon Crgquetiens  Crivp B Savoury wiben, Tindet & Lresay asde |
With o Bick & Delicious BHbg of Baiter Ulickon H AL LIS ELAL | 38 g

& Mutton Seekh Kebab 508-
Skewered rivieswd bhui i it Fastic S,
Umndersl in Tandbonr [£A8 - T b 6iiAd. | Sl g

W Pisad Spl Mutton Botl Kebal € 508/
Seian et busieriras Matton o binks sty Braimed o Chef el Mada,
Aham atd fried om Tawa WAL PR I0DNEAL (IR g

W Tandeori Mutton Chops (a3 /84 po) § Mo ATS/- | 6RO~

St mbenl dislbe ribs My Chopa glaced with & rustle Frostien s
b TN SRAET R, Ll B P bt i Tamdieet 1PCAL TER 10 KLAL L 3Thg

W Fish Amritsari &% B0/~
Crvopry atuer-frsesd Prvsh seater Flsh slicrs, Bonslesy
Shavhnaalon] b CILrus (i d pphceniial TR s RLAL | g

W Fish Tikka Ajwaini 050/~

Pt Tkt rbommmbs Mlavisinrrd woith o aroim seedy & sploes
Eoribesd i Tamdbmor WAL | 1108 58 AL | 300 g
@ Amritsari Fish 'N'C i N ) [ U
Froewhs Finh fiblens in dolyghetbul Fusbon with Amriters Speom © Cramsbeed & Cnisgs frsed 10
Sorvwd along with Fronoh Pries B Tarvar coude iAL - 196% BAL | b g

W NON.VEG PLATTER @& K80/
A Baggialaite Maast it of § ierent v betin
Trosm, al Starters (Total 12 pex) ak o0 S AL | g

W Trawns Tows Tak-a-Tuk (88 ww) 67 WS -

Prawnn sair-iriedd on Tawa, then nappod in o delboss Masaks of plienne Bell Pepgers,
Dl il Tioarmmiomry | AL 18898 BEAL |
W Cialden Fricd Prawns (10 s} 1 20/

Fronh Prawns ruibed over with meummm- sipgeod im i sgeranal Baties
Thaes frbeed Crvup B ol | WAL Vi 30 WAL § o)

D reang g ot Foapay
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e~ MURGH TE MEAT o2~
% Mungh Makhani 475+ | 60~

Tinrvilonts| Ly Bors mbivaiirisl i i Laaiie Tosssaio & Likasn Uy
Wisaihad willl Pashir |81 0082 ), | dbsh g

W Dhaniys Murgh Caorey €% ATSI | GND/-

Uhichen cobird m Hnuse-Sgeeal
b Mlaviings v A1moth Gy (1,54 199 05 KA, | 090y

4 Murgh Rahra € ATR | GO/

i bsgm plopes & Wi sl ormihised with (radtitisial Hers & Sploes

Ui o richs Doty « Droraem Choion Gravy L
W Phusa Murgh * ATS- | RO/~
(RN T Wl v v dniiabinal i il ot e Rl
Tralith avine PNl Maaala (081 #0880 HAL | 40d g
& Murgh Kadhai « 4T | 6N

b rmy Eomvns of vt
Finbahend wiih fangy T
+ Murgh Saagwala 4780 | bR

Bevwvedd (s derny sumebsd st Dt hioue Sisag, | ssssnael) [/
Synach - Masala ravy s T

il i iy brhs,
T A, | vinl g

& Chicken Tikka Masala @ AT | HED-
Bhanebess (hickin Tikbea cosbed in o dennidy Hich gravy
M e it Doy (144 At WA, | ey

& Pind Spl Tawa Chicken « "5 T8 | HRO/-
erwdladed oo beas Tandaors Chlchuen iy m\. by & llu\ il rmn Manula
With Nively whioed Capelisim. pinis & Te : 1§ i

W Murgh Tikka l.aluluhr 7 4780- | nR0L-

Murgh Te Mear

Tt Bt b

i b el i PN Labahadar Lrsvy

o Thlki
A u:u.f...

| Tender & Juicy, Freshly procured Non-Vegetarian cuts Warving Cashowr AL (2% 04 KA, | g
= Slong-cooked in our Signature Curries ! - . Mllrlh Musallam - Punfaivi Fusion (1ai/ ve) ¢ Mo 680/ | 999/-
4 Flavoured with Aromaric Spices !! . Ocire Mubel et RON L e84 RO S
} \ l-o' L *t W Ihaba Meat @& £148/- | 699/
1K 5 A ‘ » % B T .
' - " ™ 3 " Mul‘lun Raggan | Iclmh Pind spl Lnulu-r Mul s @ 828/- | 699/

ey Limaivmd i Flass
awidart withh Flaves

& thllu Mnt

i b

S18/- | 699)-
Wit s Seelal,
AL A

& Itlllr.l Meat ‘& 815/. | 699/
ik A “ burw comideid weidhi Enadifnmial Dlavha & Spacaes
l i vl b Tginanis - Misian OWdim Garavy 1£4 198 WAL | 088
i Mutton Saagwala 818/ | 690
gl Ml o wiebeal in Db borss Saag essmna
Spinde - Mavile Greiy AL TV 88 WLAL | 48
. 828/, | 699/
- 075/
¢ Fiaki efvuinka oot i dal
sl gravy il VLT A
- & Jheenga Corry (0nnes) ‘e KS0/.

Firwaky Prawns ssmmmieted i o debortalibe amooih Carry
Ak LN AY WAL

Y

-
0 i g T ol s By
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PANEFR TIRKEA SHASHLIK MUSHROOM KURKURE DAL MARIHANI MALAL ROFTA
Chysmha of dsy frovh. pevmiam Cotlage Cheose Coinge bnptter - dnlod wpafiod b uluroons, Whese Rlach Londibe shiow coobesl, Freah Cottage (heos: durmglings
Wirvished with Tomato puree, Croan & Huaiter ! Sinnmwsvd b Smooth & Hich Groyy

Flatnired aeith bl e Tamadsiair) Sl Wt a Fiich (dbisg o Chaites & Khiya

= N

Tumdosri MUSHROOMS SHASHIEIK HARA RHARA KERAR PANEER HARA-FYAAZ LARABDAR
Frisaly Dt b Munhimsms (8 a S0y imanst; Fiwadi bpa iy LT R R TTOET Eastieagger | Doeraar chuimlen, Ikell parpijsrrs & Sprimg Daien Prnh Firgiieek & G
Ftmmamsnied in s Kb &

o (0 Tamions

]
[ 4
CHILLL CHEESE - IMLKNUSH SHAHI PANEER CROOUETTES MNiderabadl SURE RIRVANI RASMALAL
s - 11 Cantn sl jlashibats imigdjieets il ChUIL; Cenldledy Mo Crvsiiimtios Rl woith Bagh Shabi Paer | Mydetidnil | wlyhe prepearmiiinn ol Mt Rio Kl 0 spirngy Chbenia dhisjilgs
Senver] with Kot bap & Mayn ! Croap imatwt, Temdboy inuide {f b with Vogeiabdes & Fragamt Spboms | Soalied i vallron Navmis v redused Bk |

From Creamy Dal Makhani to Mele-in-mouch Pancer Recipes,
‘this colleceion has mun'thirlx Jor vveryone !

est
B I’I%D BALLUCHI

Exclusive handvrafred Specialivies
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MURGH T KALMI KERAN MURGH RAHRA
Chdrken Olviiniba soaieid 1 Ml Maduaatisn Lk thagh i i i o 8 i Chikchnm pieces & Mines dooked with Herbs & Sploes

Conked vo Perfeouns in Tandooes ¢ with Royal ‘Niaami® Spiors In o vech Tomabs  Pewwn (nden Losvy | Foninbweal willy Wurner

MURGH MAKNHANI
Lhicke

o & Crean Gravy

. _ . t e . Y
Gilafl CHNCKEN SEEKH Pird Spl BHATTIDE TANGHI Piowd Sp! COOKER MEAT RANWRA MEAT
Ch i minir tbended with (sl suoes Ok [tk sk i ket W I Lt it Mutbsn pieces & Mince sl cosdod with |aTins)

Cunrtanl wrlily e

il Wkl pregrpery A Ububionn 1 I nfiaed with waim A

Tumdoari MUTTON CHOPS FISH TIKKA Afwain Hyelermbaali MUTTON BIRVAND Lafrenl MURGH BIRYANI
Tamidisisl Mgt s ilamedl WLk & paslic Fiahs Tolia aiisika Ravisrel with (amsi ssida B gl Viemtaled Maittiom coalisil il Myddoralomll Speivs Awaillsl syl e T
Faventia - stvhe tmansation Gortlbed im Tarnibonn laywrend with Rasmaii Wiow | Ibavmmiats Kace with Kich Ar

esl of
B l’m"l) BALLUCHI

.\I-Frlhﬁ.f f.lu.l‘mn'l |f|.lrxr!”ru‘ l'ili‘f hupm.fl |lH4'1'i fon |
Sinoky Jrfl_qfut.q o start your feast ! Made with Love, Care & I'HHH 4



e~ ACCOMPANIMENTS
Papad (91wl A=

Lanbide & spaves basesd, ©hogow of Boasied or Fred
MR | A GAL | L g

Masala Papad Hib-
Froed Pipad bojuped with chiiby Tomato. Uiion & Masilat
AL  TARAS AL 1Ny

Gireen Salad LU

fr At Vitenadides S

Al MIAL 208 g
Tale Alon / Aloo-Chana Ki Chaat & 1=
Crinjs it Cuilsed | Wik UICkjeas - Eoabis with Liisgy Spides

Chatpati Maonglali 190/
Pakad Peapwts infused woilh Langy Masala '

¢ v

Tilla Kulfi

Thetuciimun Inlsan bew sreain om hamba iick

Vs ansaortiod Flivesars - Mudun § Kesare [ e Praait
ok

Goulab Jamun o g

T AL 1S

Manwa duamgliog Gried B anaked i bl Buose- Mvmred sy |
WAL AT L WAL Py

Thandi Kheer &
Travhivamal Rive & MUk Saeet cohd Pudding
¥ wigh Radiron, Wapy & Carviamen

Matha Kulti €

i ¥
.l o ML W g

Philciomin Linal i Ddgsesit - DR Renrd Pull oo Bk with Mt )

Choice of lee Cream (01 sonp)
1"1III'I|I‘|N|I|.||="\ few ctmam, b assurted Plasvvur
CALS TP WAL | g

Rasmalal 182 pes)
St & agiivijly Chibiei dumiplings soaked in siffroi Maveored reduced Milk
o WAL | i

Gajar Ka Halwa (Sesssnat) &5
Firwwhi Cair ol comibod widh Wik, Nits & Deal Gles !
Jand [t ©

Bring Joy o Your Taste buds !
Celebrate with our Sweets !
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LS

135/

1385
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Tandoori Roti 45
Wreds webieat Wour Bresd ool iy Tendour

FAL eA AL j Ty

Butter Roti &0v-
Winle wivest Bouy spedd bopged wirk Bugter

B, B WAL B0 g

Hari Mirch / Lal Mirch Ki Roti L
Wisade wlirst mr Bireal ppeed with fredy Grees shilies [ iod chily faie

Bl s b AL (g

Raommali Rt 650
Finw flaar turead, thin like o Toamidhepctied

WA+ ALl AR i

Missi Roti K-
Corman flrur & wobemat our knwsod wirh hocks & orpahasd pogces

AL | DA 1 AN i

Makki 4 Roti | Seasanal) Kl
Freahly pround dry while Mise Mot resd

A | TAA 10 WEAL (% g

Naan R/
Whike Misur rrad ] oewaand busbionid i Tamdoan

AL | Pl

95/
Rotiyaan
y (1578
. s Wl Moot v e coabid with Dnedy «biogsped G i
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