SUKKE FRY s
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Mutton Fry [ Alani wew g / sneseft 210
Mutton Kharda we wsf 220
Mutton Kheema Plate e R e 200
Mutton Kaleji Fry wen FHoel I 200
Mutton Bheja Fry T ol Wi 160
Chicken Fry [ Alani for wra / =it 180
Chicken Kharda far @zl 180
Gavaran Chicken Fry [Alani TRE R e/ seoht 210
>
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Mutton Handi (s/n) weu £8Y (g / Ew) 650/350
Mutton Fry Handi (f/w) 72U Wi B (3 /7 Ew) 700/400
(Fry and Ross Separoto) (w72 373 + TR ) 550/280
Chicken Handi (¢/H) e €8t (g / ww) 600/320
Chicken Fry Handi (f/v) fir o &S (g /. em)

(Fry ond Ross Separate) (v AR 4+ TRT A1)




Mutki Rassa
Wangeo Masala
Pital

Soyabean Masala
Soyabean Rassa
Methi Masala
Dal Fry [ Tadka
Dal Palak

Shov Bhaji
BhondiFry

Aalu Gobl

Aalu Mutter
Akkha Masur
Wangeo Bhari
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Panecr Masala R g 200
Paneer Tikka Masala iR ot et 240
Mix Veg e @< 190
Palak Paneer qTad TR 180
Veg Maratha TS TRIST 190
Veg Kolhapuri A HreEgd 190
Paneor Butter Masala Leick colriin) 240
Allu Mutter NG AR 180
Mutter Paneer el Cir 200
Green Peacs Masala i QW aweT 120
KajuMasala T T 200
Kaju Curry o o 200
Chana Masala g1 qTen 100



