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~ Main Course

MEXICAN NACHOS 350
{Home-made Tortila Chips with Cheese &
Green Capuicum, Served with fresh Tomato Salia)

BURITTOS 325
[$oft Tortills rolls fillcd with refried Beans, Sour Cream,
Sheedded Cabbage & Cheese served with Salsa)

SPECIAL NACHOS 375 ENCHILADAS (3 Pieces) 315
(Home-made Tortilla Chaps with Cheese, {Oven Baked Soft Corn Tortdas with Beans, Served
Finely chopped Conander, Tossed Vegetables Served with Tomato Salsa & Sour Cream)
with fresh Tomato Salsa)

SPECIAL ENCHILADAS (3 Pieces) 345
VIDUS NACHOS 400 {Oven Baked Soft Corn Tortiles with Beans, Corn,

{Home-made Tortilla Chips with Mehted Cheese,

Mushrooms, Served with Tomato Salsa & Sour Cream)
Mexscan Beans, Spicy Tomato Salsa, lalapeno, &

Finely Chopped Onion with Coriander) MEXICAN RICE 395
{Rice served refried Beams, Tomato, Onkon, Garlic,
LOADED NACHOS 450 favoured with Black Pepper and Served with Sour Cream)

(Home-made Tortila Chips with Mexican Beans,
Sour Cream, Spicy Tomato Salua, Jalapeno, Olives,

Melted Cheese with Coriander) o 2)@ 525

{Sixrting Combination with Roasted Vegetables,
Cajun Cottage Cheese & Onion Served with Shredded

{Senved with a Mayonnaise Dip)

Hummus, Sour Cream & Fresh Tortillas]

SPINACH POPPERS 350
{Fresh Spanach & Mozzarella Cheese Ball
Sewerad with Special Dip)

JALAPENO BULLETS 350
(Cheese & Jalapeno Bullets Served with Specia! Dip)

MINI TACOS 295

{Crunchey Com Tortilla Shell Filled with Meascan Beans,
Cabbage Sour Cream & Cheess)

CONE TACOS
{Come Shape Tortila Stuffed with Refried Beans,
Sour Cream, Salsa & Cheese)

QUESADILLAS
(Soft Tortillas Filled with Choese, Onion,
Capsscum & Mushroom)

SPECIAL CHIMI - CHANGA

(Roasted erveiope filled with Red, Yellow,
Green Capucum & Cottage Cheese Marinated
in Mexi o)
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CHEESE CORN BALLS 350 i Lettuce, Cheddar Cheese, Spicy Tomato Salsa,
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MASHED PATATOES

(Made with Boiled Potatoes, Milk, Butter,
Saft & Pepper)

 Please Note - O Jain Food on Request O Special Dishes Portion Size
- O Preparation Time - 15 To 20 Mins
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% Dahi % - Sweet & Desserts -

)
|}
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]
RAITA / PLAIN 120 | MALAIKULFI 120
(Choice of Pincapple / Cucumber [ Pudina / ]
Boondi / Beetroat / Mix Vieg) : CASSATTA 120
{ |
| GULAB JAMUN WITH 150
> Papad Z | VANILLA ICE CREAM
]
]
]
ROASTED / FRY PAPAD 0 |
]
MASALA PAPAD % |
{ ]

" Please Note - O Jain Food on Request  © Special Dishes Portion Size Serves Minimum 2 People
Q) o O Preparation Time - 15 To 20 Mins oo
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% Pasta 2

POMODORO 365
(Classic Tomate Sauce, Basil & Cheese)
ARRABBIATA 425

(Spicy Tomato Sauce, Red Chilli, Onion & Garlic)

SPEGHETTI AGLIO OLIO PEPERONCINO 415
[Traditional South Italian Combination of Garlic,
Red Chilli & Extra Virgin Olive Oil & Parmesan)
PESTO & PATATE 425
(Blend of Basil, Extra Virgin Olive Oll, Garlic,
Parmesan Cheese, Nuts & Potato)
NORMANNI 425
(With A Fresh Tomato Sauce, Thyme &
Mushroom & Cheese)
PUTTANESCA 430
(Traditional itallan Spicy Sauce with Olives,
Capers & Basil)

PRIMAVERA 465
(Roasted Red-Yellow Capsicum, Olives, Capers, Sun
dried Tomatoes, Garlic, Olive oil & Parmesan Cheese)
PASTA BARBARESCA 495
{Rich Creamy Sauce with Fresh Tomatoes, Sun dried
Tomatoes, Broccoli, Parmesan Cheese & Chilli Flakes,
Parsley & Garlic)

Al 4 FORMAGGI 450
(Combination of four Cheese with Creamy Sauce)
DEL BARONE 460
(ltalian traditional classic Sauce with Parmesan
Cheese / Chilli Flakes)

CHEF SPECIAL PASTA 525
(Exotic Vegetables in Red & White mix Spicy Sauce )

(Penne / Fusilli / Gnocchi / Spaghetti / Ravioli)

& Pizza

MARGHERITA
(Fresh Tomato Sauce, Mozzarella Cheese & Basil)

TABASCO
(Spicy Tomato Sauce, Mozzarella, Red Chilli,
Sun-Dried Tomatoes & Jalapeno)

FORESTALE
(Fresh Tomato Sauce, Onion, Garlic,
Mushrooms & Mozzarella)

PICCANTE
(Spicy Tomato Sauce, Mozzarella Cheese &
Greeen Capsicum, Jalapeno, Corn & Olives)

SICILIANO

[Spicy Tomato Sauce, Herbs, Mozzarella,
Sun-Dried Tomato, Garlic & Bell Pepper)

FANTASY
(Spicy Tomato Sauce, Onion, Capsicum,
Cottage Cheese, Mozzarella Cheese & Corlander)

RUSTIC
(Spicy Tomato Sauce, Onion, Garlic, Spinach,
Mozzarella Cheese & italian Herbs)

SICILIA

{Spicy Tomato Sauce, Pickled Onian, Garlic,
S5un Dried Tomatoes, Mushroom, Chilli Oil,
Mozzarella Cheese & Fresh Basil )

CARDUNI

(Fresh Tomato Sauce, Mozzarells Cheeso,
Artichokes, Mushrooms, Garlic, Olives, Broccoll &
Sun-Dried Tomato)

NAPOLI
(Spicy Tomato Sauce, Capsicum, Onion, Red Chilli,

BOMBAY

Cottage Cheese, Mozzarella & Coriander)

CHEF SPECIAL PIZZA
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: Spicy Sauce, Mozzarella Cheese)
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(Thin Crust Pizza Topped with Sautéed Exotic Veggies,

355

415

435

445

455

445

475

495

495

485

Sun-Dried Tomatoes, Jalapeno, Chilli Oil & Mozzarella)

485

(Spicy Tomato Sauce, Itallan Herbs, Onion, Mushroom,

500

' Please Note — © Jain Food on Request

O, O Preparation Time - 15 To 20 Mins
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% Pasta 2

POMODORO 365
(Classic Tomate Sauce, Basil & Cheese)
ARRABBIATA 425

(Spicy Tomato Sauce, Red Chilli, Onion & Garlic)

SPEGHETTI AGLIO OLIO PEPERONCINO 415
[Traditional South Italian Combination of Garlic,
Red Chilli & Extra Virgin Olive Oil & Parmesan)
PESTO & PATATE 425
(Blend of Basil, Extra Virgin Olive Oll, Garlic,
Parmesan Cheese, Nuts & Potato)
NORMANNI 425
(With A Fresh Tomato Sauce, Thyme &
Mushroom & Cheese)
PUTTANESCA 430
(Traditional itallan Spicy Sauce with Olives,
Capers & Basil)

PRIMAVERA 465
(Roasted Red-Yellow Capsicum, Olives, Capers, Sun
dried Tomatoes, Garlic, Olive oil & Parmesan Cheese)
PASTA BARBARESCA 495
{Rich Creamy Sauce with Fresh Tomatoes, Sun dried
Tomatoes, Broccoli, Parmesan Cheese & Chilli Flakes,
Parsley & Garlic)

Al 4 FORMAGGI 450
(Combination of four Cheese with Creamy Sauce)
DEL BARONE 460
(ltalian traditional classic Sauce with Parmesan
Cheese / Chilli Flakes)

CHEF SPECIAL PASTA 525
(Exotic Vegetables in Red & White mix Spicy Sauce )

(Penne / Fusilli / Gnocchi / Spaghetti / Ravioli)

& Pizza

MARGHERITA
(Fresh Tomato Sauce, Mozzarella Cheese & Basil)

TABASCO
(Spicy Tomato Sauce, Mozzarella, Red Chilli,
Sun-Dried Tomatoes & Jalapeno)

FORESTALE
(Fresh Tomato Sauce, Onion, Garlic,
Mushrooms & Mozzarella)

PICCANTE
(Spicy Tomato Sauce, Mozzarella Cheese &
Greeen Capsicum, Jalapeno, Corn & Olives)

SICILIANO

[Spicy Tomato Sauce, Herbs, Mozzarella,
Sun-Dried Tomato, Garlic & Bell Pepper)

FANTASY
(Spicy Tomato Sauce, Onion, Capsicum,
Cottage Cheese, Mozzarella Cheese & Corlander)

RUSTIC
(Spicy Tomato Sauce, Onion, Garlic, Spinach,
Mozzarella Cheese & italian Herbs)

SICILIA

{Spicy Tomato Sauce, Pickled Onian, Garlic,
S5un Dried Tomatoes, Mushroom, Chilli Oil,
Mozzarella Cheese & Fresh Basil )

CARDUNI

(Fresh Tomato Sauce, Mozzarells Cheeso,
Artichokes, Mushrooms, Garlic, Olives, Broccoll &
Sun-Dried Tomato)

NAPOLI
(Spicy Tomato Sauce, Capsicum, Onion, Red Chilli,

BOMBAY

Cottage Cheese, Mozzarella & Coriander)

CHEF SPECIAL PIZZA
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: Spicy Sauce, Mozzarella Cheese)
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(Thin Crust Pizza Topped with Sautéed Exotic Veggies,

355

415

435

445

455

445

475

495

495

485

Sun-Dried Tomatoes, Jalapeno, Chilli Oil & Mozzarella)

485

(Spicy Tomato Sauce, Itallan Herbs, Onion, Mushroom,

500

' Please Note — © Jain Food on Request

O, O Preparation Time - 15 To 20 Mins
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SPECIAL TAWA SABZI 350 i JEERA RICE 235/160(H)
{Exotic Vegetables Cooked in Onion Tomato Gravy ! {Steamed Rice Tempered with Cumin Seeds)
with Fresh Cream) :
I DAL KHICHADI / PALAK KHICHADI
PANEER KHURCHAN 385 | (A Combination of Toor Dal & Rice Prepared  275/290
(Finger Cut Paneer Cooked with Bell Peppers, ! in Whale Spices, Onion, Garlic & Tomatoes)
Capsicum in Onion Tomato-Based Semi Gravy) :
I DAL KHICHADI TADKA /
VEG JALFREZI 360
{Julienne Cut Red & White Cabbage, Carrot, : PALAK KHICHADI TADKA 300
Capsicum, Pineappla in Medium Sweet & Spicy Gravy) 1 (A Combination of Toor Dal & Rice Prepared in Whole
: Spices, Onion, Tomatoes with Spicy Garfic Tadka)
VEG MARATHA 360 "
{Combination of Vegetable Spicy Koftas & i
Spicy Gravy Dhaba Style) | d H 1 2o
-+ Dal Varieties -
VEG HANDI ,
{Assorted Vegetables Cooked in Light Brown Grawy & 360 i
Flavoured with indian Spices) : DAL NI 285
VEG KOLHAPURI 365 : (Black Lentils with Aromatic Spices in a Creamy Sauce)
(Assorted Vegetables Cooked in Onion Tomato |
Gravy with Kothapuri Mirchi Tadka) | DAL TADKA / DAL TADKA KOLHAPURI65/285
' (Yellow Lentil tempered with Spices, Curry Leaves
KAJU CHEESE BUTTER MASALA 400 : & Whole Red Chil)
L {Roasted Kaju Cooked in Onion Tomato Gravy " J
: with Cheese) : DAL FRY 245 -
TVC SPECIAL SABZI 385 : (Yellow Lentil Termpered with Spices)
{Assorted Finely Chop Vegetables Cooked & Tossed in "
Chatpata Semi Onion Gravy) | - = =
| -]
- < Roti Varieties -
i
0} R. v - - 20 :
ice Varieties - | GEHUROTI/BUTTER/GARLIC  45/55/65
I
VEG DUM BIRYANI 385 : PARATHA / BUTTER PARATHA 60/70
(A Delicious & Aromatic Preparation of Rice, |
Vegetables & Spices Cooked in a Traditional ! PUDINA / LACCHA / CHOORA PARATHA 70
Hyderabadi Dum Biryani Style} :
| KULCHA / BUTTER KULCHA 65,
PALAK VEG DUM BIRYANI 385 : / /75
(A Delicious & Aromatic Preparation of
Spinach Rice, Vegetables & Spices Cooked in : NAAN / BUTTER NAAN 65/75
a Traditional Myderabadi Dum Biryani Style) i
! GARLIC NAAN 95
PANEER DUM BIRYANI 395 :
(A Delicious & Aromatic Preparation of Rice, ! GARLIC BUTTER NAAN 115
Paneer & Spices Cooked in a Traditional i
badi Dum Biryani I
e T | CHEESE GARLIC BUTTER NAAN 145
VEG PULAV 300 i
(A Mildly Spiced Rice Dish Prepared by Cooking with ! ONION GARLIC KULCHA 95
Varipus Beans, Carrots, Cashew Nuts & Paneer) :
{ AMRITSARI KULCHA 125
GHEE RICE 275 i
{Aromatic Rice Cooked with Ghee & Nuts) : BREAD BASKET 420
| STEAM RICE 200 . (Roti, Kulcha, Amritsari Kulcha, Butter Naan,
? {Rice Cooked by Steaming Process to Perfection) y Butter Garlic Naan, Laccha Paratha)

D , Please Note — O Jain Food on Request O S;;ecial Dishes Portion Size Serves Minimum 2 People
ol e O Preparation Time - 15 To 20 Mins G
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. . EXOTIC VEGETABLE IN
: uv 325
L4 Gra 2 | SWEET CHILLY SAUCE
' [Vegetables Tossed in Sweet & Spicy Sauce]
i
' GRAVY 325
PANEER IN HOT GARLIC SAUCE 315 SCHEZWAN PANEER
[Crispy Batter Fried Paneer is Tossed in a Super
(Deep Fried Paneer & Tossed with Bell Pepper & \
Onion Thick Gravy) : Aromatic & Spicy Sauce)
]
MANCHURIAN GRAVY . CHILLI PANEER GRAVY 325
ﬁmmmrmlmmnmmﬁs : [Crispy Batter Fried Paneer is Tossed in Slightly Sweet,
) Spicy, Hot & Tangy Chili Sauce)
MUSHROOM CHILLI GRAVY :
[Qusck & Tasty indo Chanese Mushroom Gravy, 295 [
Deep Fried Mushroom. Tossed with Bell Pepper, !
Onion & Chilli Gravy) :

-9 e L
" please Note — O Jain Food on Request O Special Dishes Portion Size Serves Minimum 2 People
k%/a “ O Preparation Time - 15 To 20 Mins
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