. CURRY LEAVES |

di @1

MENU

A Facinating Flavourful Experience..




People who

Love to Eat

They are Always

Best People

and those who

Eat Healthy

they are

Great.



e "Dosai Paradise

Sada Dosai &0 Uttappam 70
Butter Sada Dosai g0 Cheese Chilly Uttappam g0
Cheese Sada Dosai 105 Butter Uttappam 50
Muysore Sada. Dosai g0 Plain Cheese Uttappam 105
Mysore Cheese Sada Dosai 100 Onion Uttappam g0
Mysore Masala Dosai 120 Tomato Uttappam gD
Podi Sada Dosai 70 Onion Tomato Uttappam 90
Podi Cheese Dosai 105 Masola Uttappam no
Podi Masala Dosai 105 Podi Uttappam 100
Masala Dosoi g0 Mysore Uttoppam 10
Cheese Masala Dosa 120 Chettinad Spicy Uttappam 140
Chettinad Kara Dosai 120 Coconut Uttappam o
Family Dosa 260 Tomato Capsicom Uttappam 100
Family Podi Dosai 280 Tomato Omelette (With Bread) 105
Rova Sada Dosai no B AT AR TN
Rava Masala Dosoi [EE South Indian Breakfast
Rava Onion Dosai 130 Upma 20
Rava Onion Masalo Dosaj 40 (Served With Chutneyl
Rova Cheese Dosai 130 & Ghee Pongal 0
Sponge Dosai 90 (Served With Sambar-Chutney)
Chocolate Dosai 130 Hot Idli 60
Cheese Crunchy Doso 120 (Served Uit Sambar + Chutney (2 Type)
Paneer Chilly Dosa 170 Masala ldli a0
Spring Roll Dosa 160 [Served (With Coconut Chutney)

71'© Ghee Goram Podi |dli no

(Served (ith Coconut Chubney)

ldli Sambar Dip 20

l.Sp‘.r'w:l'.l LAdith ook I:m.ltm’!g]

v7 Medu Wada 70

[Served Uith Spnbar + Chotney (2 Types))

Medo (Mada Sambar Dip 20
[Served (With Sambar + Chutney (2 Types))

Appalam Papod Bhaji (Pakoda) no

[Served Uith Coconut Chutneyl

Idi Wada 20

[Servad (With Sambar + Chutney (2 Types)

Idi Wada Sambar Dip 25
[Served (With Smnbar « Chotney L2 Types))

o Chef Special §) Customer’s Choice vy Owner's Chaice



Combo

1 S-Uf.f;ldﬂn - (Time : 8 Am To & Pm) 149/ -
( Idli + Medu Vada + Sada Doasai / Masala Dosai (Any T+ Mini Uttapam +
Pineapple Sheera + Buttermilk )

A R Nl B e (Time:€AmTo2Pm) 120/
( Sarpanch Missal Pav + Batata Vada ( 1 Pcs } + Dollar Kesar Jalebi )

!_ - (Time : 8 Am To 2 Pim) 149,/ -

( Missal Pav + Poha + Sabudana Khichadi + Batata Viada + Dollar Kesar Jalebi +
Dahi + Mattha )

e Chatpara Chinese Combo
( Vieg Manchow Soup + Veg Fried Rice + Veg Manchurian Gravy + Veg Hakka
Noodles ) + Vanilla Ice Cream Single Scoop

m (Time : 11 Am To 6 Pm)

( Mumbai Pav Bhaji + Tawa Pulav + Mix veq Roita + Gulab Jamun (2 Pe ) +
Blue Lagoon )

k- (Time: N AmTo e Pm) 249/~

179/




. Agra Chaat
Pani Puri
Aloo Tikki

1 © Aloo Tikki Chant
Shev Puri
Dahi Shev Puri
Dahi Papdi Choat
Bhelpuri
Cheese Bhelpuri

17 Dahi (Wado

Roj Kachori
Kolkata Jhalmori

120
is
no
B85
85
120
125
120
90

&) Cheese Balls

&) Peri Peri French Fries
Posta
Cheese Pizza
Chocolate Milkshake
Tocos
Magg

¥ Children Special >

220
160
240
190
130
120
130

x Chef Special ) Customer’s Choice 17 Owner's Chaice



. Hot/Cold Bevera
Black Tea / Lemon lce Tea
Ten
Nescafe
' Filter Coffee
&) Lassi Sweet/Salted
Maroo Lassi
Butter Milk/ Masala
Drinking (Mater
Fresh Lime (Water / Soda
Cold Drink

12 Mattha
Blue Lagoon

. Assorted Beverages._.
Cold Coffee

A Chilled Creamy Mescafe Preparation)

Cold Coffee (With lce-Cream
(The Most Exquisite Blend OF Nescofa WWith Lot OF Craam
Milk And Coffea lce Cream)

Cranberry Cooler

[Cranberry Jule Blended (Adith Sparkling (4 kater, Lime,
Riock Salt, And Mink Lasves)

Strawberry Doiguiri

(Skrawbarvy Pugl, Cream And Lemonade)

Virgin Pina colada

(Pmaapole Juice + coconut Milk + Vanilla ke cream)

Special Froit Punch

[Strawbesvy Jusce, Mix Froit Jvice ard Frash Firuits)

30/90
35

60

70

130
160
70/80
30
50/60
35 :
80 Pine Apple Mojito
130 Coktail Majito

& Virgin Mojito

160 Bread Butter Jam
Toost Butter/Jam

130 ©)Veq Bomboy Sandwich
\eg Cheese Sandwich

&

150 Veq Grilled Sandwich

Veg Club Sandwich
. Pizza- “8”/Pasta _
170 Farm Houvse Pizza

(Bell Peppers, Tomatn, Cwicns, Olives)

140

&) BBQ Paneer Pizza

(Dininre, Ball Pepoers, BEC Paneer)

Margherita Pizza

{Tomato Souce, Mozerella Cheese)

Ven Pizza

(Bell Pappers, Tomato)

Mushroom Pizza
(Bell Peppers, Mushr oom, Onions)

Italian Style Pizza

(Vegmes, [talian Herbs]

Red Savce Posta

(Mariety of savory toppings and rtures of mgredients,
thit enhonces the flaver of the pasta dish being served)

White Savce Pasta

(Siky white saece paska mede from ik
and thickened with bukter ¢ flourl

= Chef'Special Mockiail -

160
160
140

75
B85
95
130
40
1&0

230

250

230D

210

220

220

190

190

=¥ Chef Special ) Customer's Choice ¢y Owner's Chaice



Ll ) L ¢ Fastfood For You

4 ] a ! W{I-E—Tﬂﬂdﬂﬂf’ . Chole Bhature 210
Veg Seekh Kebab 25D Puri Bhaji 120
{issorted Chopped Vegetable Indian Herbs Find Mosola | Amol Butter Pav Bhaji 160

1w © Tandoori Manchurian 260 Amul Cheese Pav Bhaji 120
Jain Pav Bhaji 120

&) Sultani Seekh Kebab 270
(Soyn Khaema And Cottoge Cheese)

Shikari Muoshroom 290 I Rp— .
(Fresh Mushroom, Capgsicum, Onion, ¢ Tomatoes Marmoded Sn HCRS D”l Se_

[ ith Fresh Mountain Herbs, Rocsted n A Tondoor) UEQ pﬂkﬂdﬂ 40

= Veo Nowabi Kebab 290 .
t?‘l;l‘ihce C‘.mkmims ﬁtﬁm‘uwgc’ml:la Muarinated LLlith Khﬂkd{l Bhﬁ_.]i 130
Indhian Spices C In Clay Owen) -
Batata Bh 130
YOG Paneer Thecha Tikka 290 Y o
(Charcoal Paneer Marinated Thecha With Yoghurt Spicy Paneer Pakoda 230
Sowces Cooked In Tandoor)
Weg Cutlet 40
Paneer Achari Tikka 310 ¥es

(Cothage Cheese Morinated LUith Pickle Yogurt Growy)

Paneer Peshawari Tikka 310

Undian Herb And Cheese In Cottage Cheese
Green Yoghort Savce)

Paneer Malai Tikka 320
1A Rich Cream And Malai Paneer (Chef Special)

&) Paneer Hill-Top 320

(Stuffed Paneer Pleces Mornated (Uith Yellow
Green Tondoor Mesoia)

Y Q& Paneer Sholey Tikka 330

(Stuffied Panner With Muts, Cheese And Chilly
Cooked in Oven)

Paneer Guljor 330

(Stuffed Cheese And lndion Spices, Yellow Yoghort
Souces Ronsted In Tendoor)

T O Paneer Patroni 330
(Cotkage Choese Stoffing (ith ndian Spices And
Red Yoohurt Spicy Souce)

T Q&P Corry Leaves Speciol Kebab 310

{Two Types Of Cottage Cheese And Cme Special Kebak)

WO Carry On Veg Kebab 310
tAszorted Chopped vegetable, with cheese stuffing}

Tr QG Paneer Gonnor 320
(Roll cut stuffed poneer, marmoted with
yellowm yoghart, tandoori mosala)

1 Q& Paneer Kandhari Kebab 260

(Cottage cheese stoffing with ndian
Speces and Yellow uoghirt)

= Chef Special &) Customer's Choice £ Owner's Choice



® Papad Ka Khazana —3

Y& Rumali Khakra 220
& Cheese Rumali Khakra 250
Popod (Roasted / Fry) Pl L
Masala Papad (Roasted / Fry) 40/50
& Sindni Papad &0
Nagli Papad (Roasted / Firu) 30/35
& Nagli Masala Papad &0

Sweet Corn Veg Souvp 40
(A Thick Sovp Mage From Fresh American Com
And Aizsortad Vagetables)

Cream Of Tomato Soup 1 TR VR P G (8 ot 0 . §
(A Wegelable Broth Pregared Using Gurden Fresh

Tomatoes, Herbs And Spices)

Minestrone Soup 180

(A Popolar falion Soun Made With vegetables ¢ Pastal

&2 Veg Khao Svey Souvp 120 m

[/ Delicious Soop with avthentic vegetobles and

eoeanut milk) French Fries 160
. Deep Fried Finger Cut Potatoes)
Lemon Coriander Soup 170 e
(Megetables clzar soup flavored with corandar
d e =) Aloo Tok 170
e {Cronchy Potato Toast With Schezwan Savce
@ Loung Fung Soup 210 Tomato Base Little Spicy)
!L'.-!E_var soup flavouvred with spring onion with chopped garlic) Alat Covn Tikkl 210
ckan for il S el {American Comn t Cheese Served with Tar-Tor Savcel
Q& Veg Monchow Soup 180
[An Ensy ¢ Testy Chinese Recipe moda with Finely \feg Kabuli
; uli Kebab 240
Chopped '-.I'eg?-’r.ub{ss 4 Chinese Soaces) Esolled chiferas. conbiwad isf: pblptass
Hot Garlic Soup 180 flavored with Indian spices)
(Tempting soup tranformed nto o healtoy fare with v
; : - eq Kheema Kebob 240
am:u Ufflbm PR {Tus% tikiki made with minced soya, minced sprouts
L Qs Miami Soup 180 and minced veapies)
(Flavored with chopped garlic, corander
d noodles added in it Hara Bhara Kebab 240
T r & @ 1A Tasty Altarmative For People lWhe Love kebabs
Corn Japanese Souvp 120 But fire Vegetarian)
Cheese Corn Roll 290

{Corn Roll Stuffed |uith cheese)

Veg Kakori kebab 210
Paneer Bharta tikki 220
Rich Corn Tikki 210
Cocktail Kebob 240

Gz Chef Special ) Customer’s Choice 15 Owner's Choice



e Chatpata Chinese .
Chana Chilliy
Gobi Manchurion
@ Crispy Corn Chilly Pepper
@ Soyabean Chilly
Babycorn Mushroom Chilly Dry
) Veg Manchurian Dy
Veg Spring Roll
Veg 65
Paneer 65
& Paneer Chilly Dry
Dvagon Roll

Mangolian Cottoge

@) Cheese Balls
& Veg Coriander Dry

= Poaneer Peri Peri
Veg Crispy
) Paneer Satay
@ Ven Bang Bang
Paneer Manchorian

 Garden Fresh Vegetables._
Aloo Muttar/ Aloo Gobi/ Aloo Palak 120

210 [Piloo with Green Pess or as per choice served in Brown Gravy)
= Cholle Masala (Black Gravy) 120
230 (Bl Chede Served in Black Gravy)
230 Mix \eq
2o [Fresh Wegetables sevved i Brown Gravy) 10
240 Shev Tomato (Red Growy)
(Shizv ¢ Cut Tomatoes sarvad in ved Groag)
20 T
O Jeera
250 (Boil Potatoas with Jeers Tadka in o dvy base}
280 1e0
Bhendi Fry
180 (Finger Cot Bhendi Fried with peanut sprinkle in a dry base) s
290 \eg Jalfrezi
240 (Mixe Vegetable Cut in Cice Littie Dy Cooked in
Tomato Gravy) . 250
2490 &) Veg Kadhai
260 (e Wizgetable Cubes Cotting Cooked i Birown Gray}
290 &) Veg Bhuna Masala 260
260 (Deep Fried Vegetable Bolls Cooked in Brown Gravw)
220 <) Veq Kolhapuri 290
(M Wegetable Cooked in Tomabe Gravy. It i Spicy Dish
280
Veg Diwani Handi
290 (%} @ (Zarden Fresh Vegetabls, Mushroom Cnd Baby Com 2e0
Canabiizd i e llowm Grovy)
Veg Hyderabadi
(A Fresh Vegetoble Cooked in Spicy Spinoch Grovyl 290
&) Veg Lohori
(e Choppeer] Wenetables Aid Grated Panesr Cooked 250
In Specy Tomato Sravy)
Veg Mavratan Korma
(Fresh Vegetables Snd Cocktail Froits Cooked in
Cashewmt Creemy Sweet Grovy) 280
& Veg Kebab Masala
(Miscad Of Mix Vegatable Kebab Cookied in Brown Girany)
Vieg Chilly Mill i
[Julienne Vegetoble Cooked in Bed | Grovy Garnished
(With Fried Chilly)
Tawa Veg 310
(Fizsorted Vesetobles, Deeg Fried In Brown Grawy,
Servad in Tamo)
&% Veg Khasiyat 290

@&

vy

(Chopped veqaies, coppoed spinoch made in red
baza ey, with spinech tadka)

) Veg Nazrona 2490

(M Wegetable cubes cutting cooked m Red Gravy)

Veq Jugalbandi 310
(M Vegetable Cubas eotting with Pancer Bhuji on top of it
cooked in Brown Sravy

) Green Coconut Veg 310

(A Fresh Vegetoole cooked in mild Green Bose ond
served m coconut]

) Veg Tufani 280
(Dice oot copsicum, Panesr & grean peas cooked in
soicy red gravy)

) Veg Handi 250

(M Weggies with Boby Corn Mushroom and copsizen
cooked in brown grovg)

&% Chef Special GYCustomer’s Choice <% Owner's Cholce



€ Paneer Butter Masala
(Cubea Of Paneer Cooked in Makhni Gravy)
AL Time Fasourite)

€ Paneer Muttar Masala

{Fresh Cottage with Green Peas served in Brown GSravy)

& Paneer Rojwadi

(Cottage oot in cube piees sereed in Brown Gravy)

Paneer Kandhari Masala
{(Cottage stuffing with cheese ¢ red yellom copsicem)
Served in Brown or red Growy (03 per choice)

Paneer Tikka Masaln
{(Charcoal Panzer Tikka Cooked in Red Grong

Paneer Lababdar

\Cottage Cheese cubes cooked mred gravy)

Afghani Paneer Bhoyji

Grated Paneer Ard Bmul Chease Touch
Of Makhani Growy)

Paneer Palak

(Mildly Saicy Cooked Cottage Cheasa Preparation
in Spinach Gty

& Poneer Mumtaz
(Cottoge Cheese Filling Snd Stoffed Mavingted Deep Fried
Cooked in Brown Thick Grosy)
Paneer Patiola
Poped Stoffed WWith Grated Panger, Fried And
Cooked bn Spicy Tomato Grovy)
& Paneer Angoara

Fimger Cut Paneer, Onion Ard Bell pepoer Corked
m Red Spicy Growy, Sevve in Hob Plat

@ Paneer Peshawari MIS

1Slice Poneer Stoffed with Cheese Roll Serve
with Red Thick Grovu)

&) Paneer Chatpata Masala

A Spicy And Tanoy Stule of Praparing Cottage Chease
The Chef Special i Syl

Paneer Makhani

WCottage Chesse Simnered m Traditonal Rich And

Makhani Gravy Little Smeet)

= © Paneer Musallam

ICothage Cheese Filling and Stuffed Marinated
Deep Fried Coaked m Red Gravy)
& Y7 Paneer Patrani MIS

WCottoge cheese stuffing mith Indign spices and ved yoghurt
spicy sovce coaked m ked Gravy)

& © Paneer Long Lakha

{Big Shice Poneer Stuffed with Cheese Bell Serve in
Red Grovy soith Cloves m it)

& Paneer Nurjani
(Deep Fried Cottage Cheese cooked in Red Gravyl

Poneer Masola
(Cube Cutting Paneer cooked in Bromn Gravy)

&) Paneer Locchedar
{Toased Finger Cuotting Poneer served in Red Grony)

e Cottage Cheese Preparation —
220

240

320

350

280

280

280

250

290

280

290

320

290

290

320

350

320

320

260

320

. Kofte Ka Khazana
Veg Kofta
(Assorted Vegetables Balls Cooked in Mi Gravy)

\eg Handi Kofta
(The Bose OF Brown Grovy with Veaetabls Hofta
And Pans Palak)

Paneer Kofta

(Cottage Cheese Ball Cooked In Brown Grovy]

© Cheese Kofta Mosaledar
(Spicy Chesse Ball Cooked In Yellow Groogl

Malai Kofta

(Cottane Cheese And Amol Cheese Mosh Stoffed Khoys
(ith Muts Cocked In Sweet Creamy Grovy)

Dum Aloo Punjabi

(Fillirg Of Potato Stuffed Indian Masala Rost n
Tardnor Conked In Tomto Gravg)

Marangi Kofta
(Marinoted Kofta balls made with Chopped miv vegies, oreated
panzer ¢ green peas stuffed in cheese served in red grovy)

Pahadi Kofta

(Big Rownd Kofta served in Green Gyl

Veg MNepolian
(e Vegatable mith Prenner cooked in Red Gravy)

Margisi Kofto
(Mreed Veg Chopped Fmger Cotting Rofta served m Brown Gravy)

Veq Patiala

(epgies stoffed pogod rolls fried and served in red Groa)

Paneer Patiala
[Cottage Cheese stoffed popod rolls fried and served in red Giong)

250

270

280

290

290

250

310

290

280

310

260

280

o Chef Special &) Customer's Chaice ¢ Owner's Choice



¥ Khass Aap Ke Live 3

© Chana Masala 220 poti/Butter Roti 25/30
_ Naan / Butter Naan 40/50
) Shev Bhaji ( Red Gravy ) 210 Garlic Naan / Cheese Naan 20,100
W hickpeas Cooked In Brown Gravy)
Chapati / Butter Chapati 20/25
Koju Masala 220 Bpgkri / Butter Bhakri 25/30
(A Spicy Dish Tosted Cashewnot Cooked In Brown Giraey)
Kulcha/Butter Kulcha 45,/55
Kaoju Makhani 280 .
q m{“ s i e A Jawar Bhokri / Butter 25/30
Rumali Roti 70
Eﬂ.bﬂ Corn I{hada MﬂSﬂ[ﬂ 260 Butter Romali Roti 20
iFresh Baby Corn Deep Fried And Cooked In
Indban Masala Brown Grovy) &) Lachha Butter Paratho e0D
i b N Y 280 Aloo Paratha (With Cord 140
1 ; Stuffed Paratha With Curd 140
Towa Moshroom 260 Missi Roti 50
(Fresh Mushroom Deep Fried And Cooked In Thick
Brown Grawy) Bread Basket 250
MNoorani Corn Palok 290

(Biaby Cora Cooked In idion Masala And Spinoch Gravy)

Souyn Rara Masala 480
(Sona Iheama Cooked In Spicy Red Grav)

€ Cheese Maosalo 290
(Cubes OF Cheese Deep Fried And Cooked In Broaa Gravyl

© Methi Mutter Malai 260
(Fenugrack And Graen Peas Cooked In Coshewot Sirmey)
Cheese Angoori 220

(The Base OF Coshewnut Gravy UWith Fried Cheese Balls)

Corn Capsicom Masala 210

\Fresh American Com § Fenwgreek Cooked
In Cashawmrt Gravy]

iz Chef Special §)Customer’s Choice y0wner’s Choice



® Maharashtrian Special

arerdtet s 25
F2T T I 30
gt st 25
g2 cardt st 30
FFaT i W 150
WO fizer 190
aiIAT T 120
Q) slasrett 210
7eted! aiaft 210
Q© ereget Anft 120
Q =t wrarEt 220
HegTH FHEET 220
Fat 120
2 © &t uarEr 210
PRI HET 190
g 2ot 130
Q) Fier vt 160
Z/Her TZuft 160
AT ET 120
#at fawet 250
T Tt 250
AT fE=st 250
vy wisvftar s 120

G Chef Special @) Customer's Choice 1y Owner's Choice



& Dol Khichdi
Steam Rice (Half / Foll)
Jeera Rice (Half/Full)
Cord Rice
Tawa Pulao
\eg Puloo
Pens Pulao
@) Veq Biryani
Hyderabodi Biruani
Paneer Tikka Biryani
Y Veg Dum Biryani

 Tadka Maar Ke —
Dal Fry

Dal Tadka

Cal Makhani

210
NOAE0
125/195
230
230
240
230
250
250
280
260

190
210
210

e Surprising Sizzlers 3
\leg Sizzler 350
[Pan Fried MNoodies, Yen Cutlet, Stoffed Copscom Amd

Tomatn Sovce, Mangles And French Fries [With Pink Saves)

Paneer Shashlik Sizzler 390
[Two Tipe OF Rice, Four Piece OF Paneer Tikka,
\Vegetables, French Fries (Uith Papper Sooce)

&) Chinese Sizzler 390
(Fried Rice, Hokka Moodles, Ponser Chilly Bnd Baby
Corn Mushwroom In Hot Garlic Sauce)

Paneer Tikka Sizzler 390
[Rosted Panesr Stoffed Copeicom Combination Rice
Savteed Ve Aind Potato YVesgies With Yeogurt Savcel

Schezwan Sizzler 390
[Schezian Rice Moodles, Dragon Pancer, Seuteed ey
Prtatn Veggies And Weg Boll In Hot Garlic Sauca)

ltaliyan Style Sizzler 410

% Chef Special ) Customer's Choice 17 Owner's Choice



Veg Manchurian Grovy
Americon Chop Svey
Veg Hokka Noodles
Veg Schezwan Noodles
Veq Singapore Noodles
Crispy Honey Chilly Noodles
© Burnt Chilly Garlic Noodles
Veg Fried Rice
&) Manchorian Fried Rice
Mushroom Onion Fried Rice
Veq Schezwan Fried Rice
© Triple Schezwan Fried Rice
Burnt Chilly Garlic Fried Rice
Paneer Fried Rice

240
260
240
250
250
270
270
240
260
250
250
290
260
260

Green Salod 120

Sprout Salad 130

Russian Salad 170

Thai Green Corry With Rice 330

¥ © Veg Khaw Svey With Rice / Noodles 360

> Dahi Ki Jugalbandi —

Cuord 130

Mix Veg Raita 40

Boondi Raita 150

Mix Fruit Raita 120

& Pineapple Raita 190

© Fruit Raita 190

A Chef Special G)Customer's Choice 1y Owner's Choice



* Juice Factory

Pineapple Juice 120
Mosoambi Juice 160
= i h o g % o,
TR A e [ce Cream Ka Khazana
Ganga Jamona Juice 130 sl et Eofadb B
Watermelon Juice 130 :
Butterscoteh lce Cream o
e Special Mastani _ g‘““”;“te 'L‘re C:“’“ 4
n
&) Mango Mastani 150 M;f;o f;&:::::ammﬂm 10
R Maostani 150
U : Curvy Leaves Speciol lce Cream 260
Strowberry Maostan 150 Fri d - 210
e Ce L.Yeam
Dry Fruits Mastani 150
e Milkshakes Dil Se —
Badam Milk Shake 170
Butterscotch Milk Shoke 40
Kesar Milk Shake L Gulab Jomon - 0
Miinge / et Fileahte i Golab Jomun With Ice Cream 130
z o e RIS o Froit Salad With lce Cream 26D
& Home Made Matka Kulfi & Faluda S35 :
&7 Sizzling Brownie 210
Mava Malai Kuolfi S50 Fruit Salad 210
Kajo Kesar Kulf 50 Shahi Tokda 170
Green Pista Kolfi 50 @ Lava Cake 20
Rabi Falooda €0 &2 Lava Cake With Vanilla Ice Cream 130
Mango Falooda g0
Kesar Faloeda 80
Sitaphal Falooda 20

Gor Chef Special @) Customer's Choice 5 Owner's Choice



1. Please give vs atleast 15-20 mins to execote the order.

2. Outside eotables are strictly prohibited.

3. If yoo are satisfied - tell others, if not tell vs.

4. We welcome yoor valuable feedback.

5. (We also undertake marriage, birthday, kitti parties ¢ ovtdoor catering.

6. We offer the best franchise opportonity to start your own business.

CallUs:
® 7722015994

I
.

B THANKYOU.! VISITAGAIN..

Jehan Circle, Gongapur Rood, Nashik, Maharashtra - 422 003
Visit vs: www.hotelcurryleaves.com

raiowus: 1) Hotel Curry Leaves (Zicurryleavesgroup _
(¥) Majhali Seafood Special (Zmajhaliseafoodspecial :"- .-
(r) Aamchi maati aamchi mansa (@ aamchimaatiaamchimansa -‘_F;"_i, g -
u

Scon This QR code To Follow Cur Social Media Poges #




