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DESIDALS ‘|
DHAMAKA

G TAND RN IO

HARA'SHORBA

S CHINESE | RifoeBntet
gTTER@ Tandoori Roti / Butter ~ 12/18

Garlic Roti / Butter 25/30 s
Plain Naan / Butter 30/35
Garlic Naan Butter  40/45

$ Lacha Paratha 50
Stuffed Kulcha 60 . ‘

Dal Fry 120
Dal Butter Fry 130

Dal Tadka 140
Dal Kolhapuri 150
Dal Mughlai 150

-

Dal Handi 160
Dal Makhani 160

. ) #2, DalDhaba 160
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| SALAD & RAITA |

; W DryPapad

B N FryPapad

S W Masala Papad

B # Green Salad

E # Kachumber Salad
. Boondi Raita

: 5 Veg Raita
. BN Dahi Salad

PANEERK & | - A1 oxawce karona
SHOLAy ' | | PloinRice (H/F) ~ 60/90 m

JeeraRice(H/F)  80/120

Paneer Tikka 260 5 A\ P (Zo 0 Masala Rice 140

Paneet Peshawri Tika 270 =~ B Onion/ Tomato Jeera Rice 140

Poneer AchariTkka 770 o7 ; HORN OK PLEASE : Gravy Rice 140

PaneerPudinaTikka 270 | R @;@ Poa Puiae 10 : O :

| PaneerMalai Tikka 290 A\ | : Daal Khichdi 160 :
Paneer Jalsa Special Tikka 300 @ s&ﬁ%{ﬂ-}ﬁ: ?_lEuﬁﬁl : Dﬁkiﬁ Curd Rice 160 ; w E l., c 0 M E
Paneer Afghani Tikka 300 - : " , Veg Biryani 170 D R l N K

| | & w | / y

' Paneer Mughlai Tikka 300 Vf.'gPquo 170
=R “ Chm
""?" : ) Coffee 25
. Chhaas 30
Masala Cold Drink 40
Lassi 40
Mocktail 90

Paneer Hyderabadi Tikka 300

SHAKAHARI

WELCOME DRINK

R R I I R I I R )

& RASOI PAJI DA PAN EER || MINERALWATER — ON MRP
COLD DRINK ——— ON MRP
» Paneer Bhurji 7220 R
5 .Matarpaneer 230 o’ ...I.'QUD..‘...II'.'.‘I.'l.l'.l-.l-l:
: » Palak Paneer 280
& N o ODLES N ' » Veg Keema Kasthuri 290 9: a
: | : » Paneer Kadhai 250 2
Ve Nocces 150 : | m ® Paneer Kolhapuri 260
Do P 2
|| Veg Garlic Noodles 160 ® aneetlo e 2 e : I+
| Veg Hakka Noodles 170 o Paneer Khurchan 270
Seheswa Naodles - 10 . ® Paneer Kofta (25 min) 270
| Chilly GarlicNoodles 190 (RGN | shanenben - . 7 A
| E-Fu Noodles 00 G . » PaneerMaratha (25 min) 280 ~ Mini Kunafa(Any 3) 350 30 Min
| All Mix Noodles 200 . o VegKofta (25 min) 280 Classic Kunafa 220
i : o Paneer Butter Masala 290 . Special Kunafa 270
| Veg Fried Rice 7 4 D | » Paneer Tikka Masala (25 min] 290 -] Biscoff Kunafa 300
ity Gurlic.Ricel r - » Paneer Dum-Pok (25 min) 290 \ E E’E
‘| Szechuan Fried Rice 190 S | , , Cup/ Cone
| Hong-fongRice 200 _awae | R diectcasa D) x ¢ Regular Flavour 40/50
S iies R | o MalaiKofta (25 min) 290 Special Flavour 60/70
| Paneer Fried Ri ( : .
| Manchurion Fried Rice 200 -f 2 Mdadairmalinin) . A0 -
| ShanghaiFriedRice 220 \ * Vog Pabizck Kofta (25min) 300
' | All Mix Fried Rice 20 » Shaam Savera Kofta (25 min) 300 *\ '

» Mughlal Kofta (25 mln) 300
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CHUJA'

Chicken Tandoori (H/F)
Chicken Roast (H/F)
Tandoori Leg Piece (2 pcs)
Chicken Lahari Tikka
Chicken Peshawari Tikka
Chicken Achari Tikka
Chicken Nizami Tikka
Nizami Tangdi (2 pcs)

Afghani Tikka

Chicken Kalmi Tikka
Chicken Makhmaii Tikka
Chicken Shikari Tikka
Jalsa Special Tikka
Chicken Mastana Tikka
Chicken Chandani Tikka
Mutton Boti Kebab
Tandoori Mutton Tikka
Jalsa Special Mutton Tikka
Non Veg Platter (20-25 min)

LATE

Chicken Curry 210/370/500  Chicken Mughlai Handi
Chicken Masala 200/380/590 ¢ Chicken Mumtaz Masala -
Chicken Bhuna 280/370/590 § Chicken Musakkat
Chicken Hyderabadi 260/380/5%0  Chicken Nargisi Mughlai -
Chicken Punjabi 280/380/590 & Chicken Nawabi Masala -
Chicken Kadhai 300/400/590 : Chicken Rajwada
Chicken Kolhapuri 300/400/590 § Chicken Rara
Chicken Butter Masala - G20/T0 & Chicken Roghani
Chicken Akbari G0/T0 ; Chicken Saoj
Chicken Amritsari Masala = 620/700 : Chicken Tikka Masala -
Chicken Badami G20/T0 £ Egy Chicken Korma
Chicken Dhaba 400/750 ¢ Green Chicken
Chicken Korma k20750  Kashmiri Chicken Masala -
Chicken Lazeez G0/T0 : Mughlai Handi Masala -
Chicken Lehsuni G0/TI0 £ Murg Chicken Masala -
Chicken Makhmali G0/T0 ¢ Chicken Jalsa
Chicken Mughai §0/T0 ; Chicken Dum Bhati

EXTRA PIECE: 65/-

290 / 490
290 / 490

STOR
320
320
320
320
340 -
340
340
340, ==
340
390
350
350
400 /
400 /
400
950

EXTRATANDOORIPIECE: 90/-
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Egg Boil 20 — ,
Egg Omelette 70 °

Egg Bhuriji
— .
EggCurry 120
Egg Masala 130
Egg Bhurji Curry 140

Egg Biryani 160 -

Egg Dhaba 150

) < = -
BAKREFIA
VASHAN

Mutton Lahori Lasooni

Mutton Mumtaz Masala

Mutton Mughiai Masaia

Mutton Rajwada i

=
Mutton Roghani
Mutton Rajasthani
Mutton Sunehri Masala
Mutton Saoji

Mutton Curty )
Mutton Kadhai
Mutton Keema
Mutton Handi
Mutton Masala
Mutton Dum Bhatti
Mutton Peshawari
Mutton Akbari
Mutton Punjabi 230 / 430

Mutton Dhaba 230/ 430
EXTRA PIECE : 90/- &
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JALSA DHABA

[ CHINESE |
1® MURGA

(rnge Chien (20— - 30
HurenChicken (2Res] = 30
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Eag Fie ie
CckenfredRiee - 250

Uk aelie MO0 e hin(Pg - 30
amlle) - B ponphy
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Hcken anchuran (2Pcg) - 0 ¢ ;
T L B |

| SuchinChicn (2P - 20 Chiclken Blarheque ik - & :
| Buter Garlc Chicken (2Pes -~ 200 s ke )
SARE JAHAN SE ACCHA, s | i oo Ui e (ORs - W |-
HINDUSTAN HUMARA  |DHABA :

Draon Chiken -
Chicken Lol (6P|
Mot Plter (2015 - §

A

MongaanCicken (Fes) -~ 300
Lemon arle Chcken (20cs) - 30
Crispy Chicen Wit Mayomnis - 30
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Fish Fry

FISH ROAST

FISH CURRY
Fish Roast
Fish Dhaba

Fish Masala
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LAL SHORBA
ANY NON-VEG SOUP 120

Chicken Noodles

Chicken Garlic
Noodles

Chicken Hakka
Noodles

200

Chicken Schezwan
Noodles

Chicken Chilly
Garlic Noodles
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