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Starter & Chinese

Mushroom Chilly
Crispy Paneer
Sehezwan Paneer
Paneer Black Peeper
Crispy Corn

Potato Honey Chilly
Paneer-65

Paneer Camlin
Chilly Paneer
American Chopsy
Veg. Lolipop Full
Hara Bhara Kabab
Sehezwan Fried Rice
Veg. Manchurian
Chinese Bhel
Aloo-65

Vegetable Crispy
Paneer Pakoda

Veg. Hakka Noodles
Fried Rice

Chana Roast
French Fries
Peanut Chat

Mix Veg. Pakoda
Veg. Noodles

Veg. Lolipop Half
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Paneer Pahadi Tikka',, 150

o

o Paneer Podina , 140
% Paneer Achari Tikka 140
¢ Paneer Tikka Dry 130
¢ Dahi Papdi Kabab 130
» Hara Bhara Kabab 110

+ Hot N Sour Veg. Soup
4 Sweet Corn Veg. Soup
¢ Manchow Soup

+ Veg. Mushroom
+ Tomato Soup
&

Lemon Coriander Soup

Salad & Papad

<+ Kachumber Salad
¢ Punjabi Salad

«+ Green Salad

+ Papad Masala

+ Green Chilly Fry
+ Papap Fry/Dry
+ Onion Salad
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South Indian

L'“-!fl Cheese Masala Dosa 110

¢ Cheese Hotdog 70
+ Paneer Masala Dosa 100 o Chole Tikiya 50
« Spring Dosa 100
« Paneer Uttapam 100 & Aowiog g
+ Masala Dosa 80 Uy’ oot o
< Onion Uttapam 80 ¢ Sev Puri ®
+ Tomato Uttapam 80 « Papdi Chat 40
+ Veg. Uttapam 80 « Khasta Chat 40
+ Plan Dosa 70 < Bhel Puri 40
« Idli Sambher 70 o Pani Puri 30

» Cheese Paneer

Masala Sandwich 90
+ Cheese Chatni
Sandwich 85 < Shikkﬂﬂﬂ 70
+ Paneer Roll 80 + Ras Malai 60
« Cheese Roll 80 < Rabdi 60
<« Veg. Sandwich 55 « Mung Halwa (Seasonal) 60
@ Gajar Halwa (Seasonal) 60

+ Malpua 60

o Indrani 60
o Mawa Bati (2 Pcs) 60
Shri Khand (Seasonal) 50

<« Double Tikki Burger 120

» Veg. Cheese Burger 05 @ Gulab Jamun (2 Pcs) 40
» Masala Burger 85 ¢ Rasgulla (2 Pcs) 40
» Veg. Burger 80 o Lassi (Seasonal) KA)
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< Dry Fruit Shack
& Anjeer Shack

@« Mix Fruit Juice
& Anar Juice

% Chiku Shack

+ Apple Shack

@ Strawberry Shack
+ Mango Shack

¢ Chocolate Shack
¢ Mango Juice

< Pineapple Juice
¢+ Mosambi Juice

< Orange Juice
+ Banana Shack

Kesar Pista Cup
Butter Scotch Cone
Choco Chips Cone
Black Current Cone
Magnum

Frosty

Pista Choco Cone
Butter Scotch Cup
¢ Strawberry Cone

<+ Chocobar

g: Vanilla Cup
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¢+ Chola Bhatura
% Cheese Pav Bhaji
< Paneer Pav Bhaji
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Pav Bhaji
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Fresh Lime Soda(swecs/saty 35
Hot Coffee (Cup) 35
Masala Tea 30
Black Tea 25
Fresh Lime Water 25
Tea Cup 25
Mineral Water 20
Cold Drink MRP

Pizza Special
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Mushroom Masala Pizza 150
Veg. Mushroom Pizza 150
Paneer Masala Pizza 150
Butter Pizza 145
Cheese Pizza 140
Veg. Pizza 140
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Paneer Special Vegetable

o Vikas Special Vegetable 250 ¢ Paneer Reezala 140
¢ Paneer Mahargja 180 ¢ Paneer Hand! 140
¢ Navratan Corma 160 ¢« Multter Paneer 130
o Paneer Jalfrez 160 & Mushroom Mutter 130
¢ Pancer Labadar 160 ¢ Paneer Dopyaja 130
¢ Panecer Indori 160 ¢ Palak Paneer 130
o Pancer Makkanwala 160 ¢ Chana Paneer 120
o Shahi Methi 160
<+ Paneer Bhurji 160
+ Paneer Punjabi 160
o Paneer Rasbhari 160

* Kaju Paneer Masala 150

o Paneer Bhurfi Curry 150 £ . -
o Shaki Pencer 150 ¢ Rusberry Kofta 150
o Paneer Bunna 150 ¢ Nargisi Kofta 140
o Paneer Tikka Masala 150 ¢ Kashmiri Kofta 140
¢ Paneer Chatpata 140 ¢ Paneer Kofta 130
¢ Mushroom Paneer 140 ¢ Malal Kofta 130
& Mushroom Kadai 140 ¢ Veg. Kofta 130
> .tf:{shmm Masala 140 * Masala Kofta 120
* ::aﬂt (u?}‘ 140 * Kashmiri Dum Aaloo 120
v " Pasand 140 * Dum Aaloo Achari 110
¢ Kadhai Paneer 140 & l’mdab! D
¢ Butter Paneer Masala 140 o oot um Aaloo 110
Paneer Corma 140 oin Kﬂfm 110
(, ¢ Dum Aaloo
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Dal Makhani

¢ Dal Pachrangi
¢ Dal Kabila
¢ Dal Tadka Butter
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Dal Palak

Dal Tadka

Dal Double Tadka
Dal Harimirch
Dal / Fry
)T
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Kadai Veg.

Veg. Kolhapuri
Veg. Jaipuri
Mawa (Mutter)
Corn Palak
Lasuniya Palak
Stuffed Capscium
Green Peas Masala
Stuffed Tomato
Aloo Chana
Mix Veg.

Chana Masala
Bhindi Kurkuri
Aloo Mutter
Palak Mutter
Aaloo Do Pyaza
Aaloo Jeera
Bhindi Masala
Bhindi Do Pyaza
Plan Palak
Aaloo Gobhi




Wt Naan }9 Varatha

¢+ Mix Fruit Raita A0 v Vikas Special Basket Rotl 160
+ Pineapple Raita 40 2 Kashmiri Naan ol
+ Kachumber Raita 70 % Mawa Naan ol
s Bundi Raita 60 2 Paneer Paratha 55
o Piibs Covid 39 ¢ Cheese Chilly Gurlic Naan 55
&+ Butter Milk 20 v Cheese Naan 50
v Stuffed Naan 45

% Garlic Naan 40

v Stuffed Paratha 40

%+ Aloo Paratha 40

v Gobhi Paratha 40

%+ Kashimiri Pullao 130 . Sey Paratha 40
% Hydrabadi Biryani 125  , Butter Naan 30
¢ Shahi Pullau 120, Butter Kulcha 30
« Vegitable Biryani 120, plan Naan 25
v Betier Kichdi 110", tacha Paratha 25
’ g:‘:' Rg;m, o ;:”5 o Tawa Paratha 20
o Veg. Pullao 5 T wy -8
% Green Peas Pullao 55 S, Nl Sow 20
e Mansle Rioe g5 Butter Tikki 15
¢ Butter Jeera Rice 75 ¢ Tandoori Butter Roti I2
s Plan Rice 65 % Tawa Butter Roti 12
o Butter Khichdi Half 65 % Tandoori Plan Roti 10
« Tawa Plan Roti 10

‘ ’ - ‘l‘f'u:rr Jeera Rice Half 40
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