Breads

Tawa Roti

Tawa Roti Buttér
Tandoori Rotl
Tandoori Roti Butter
Naan Plain / Butter
Butter Naan

(Garlic Naan

Cheese Garlic Naan
Tawa Paratha

Missi Roti

Kulcha Plain/Butter
Lachha Paratha
Stuff Kulcha

Combo

QTY.
J0gm
35gm
S0em
S5gm
130gm
135gm
135gm
135gm
85gm
85gm
90gm
85gm
150gm

2 Laccha Paratha + Chole
Masala (250ml Cold Drink Free)

2 Laccha Paratha + Butter
Paneer (250ml Cold Drink Free)

300gm

Manchurian + Fried Rice/
Chowmein (250ml Cold Drink Free)

300gm

Fried Rice + Chilly Chicken
(250ml Cold Drink Free)

300gm

2 Laccha Paratha + Butter Chicken
(250ml Cold Drink Free)

Pocket friendly

Tea (Normal)

Dal Fry

Seasonable Veg

Egg Bhurji (2 Eggs)
Tandoori Roti
Steamed Rice™WHal
Veg Thali (Limiteg)

300gm

300gm

10:0ml
200gm
200gm
Slem

130gm

Comb, Breads & Pocket Friendly




Chinese Starfer T G

Veg Chowmein - 2 220 250gm
Veg Fried Rice v e e R 220 250gm
Veg Manchurian - , - . : 250 250gm
Mashroom / Idli Chilli [ B '

Gobhi / Soyabean Chilli $C s v 250 250gm
Potato Chilli / Baby Corn \ P REy b &, y

Schezwan Fried Rice ' . = 220 250gm
Schezwan/Hakka/Singapuri Noodles ' 220 250gm
Roasted Chana 220 150gm
Cheese Corn Ball 350 250gm
Spring Roll e 250 250gm
Chana Chilli L I N - 240 150gm
Paneer Chilli PR B . - 280 180gm
Hot Garlic Paneer ey TR Y v 280 180gm
Paneer Manchurian el : AL ' 280 180gm

Non-Deg
Starter

Chicken Chilli

Chicken Chowmein
Chicken Fried Rice
Chicken Manchurian
Garlic Chicken

Chicken 65

Chicken Lolipop (Chinese)
Egg Chowmein

Egg Fried Rice

Rice

Steamed Rice 200gm
Steamed Rice (Half) : 130gm
Jeera Rice RO MR S 270gm
Jeera Rice (Half) LN Akheatei ha Y 180gm
Tomato/Onion/Garlic Jeera Rice . “ 2 g 270gm
Curd Rice < b 3 .. @ L WO 300gm
Curd Rice (Half) Rl e, L B + 2k My 200gm
Dal Khichadi 1) o TV ol gy 1 - 300gm
Dal Khichadi (Half) R 3 PO : A 200gm
Matar Pulao R s o At 278gm
Matar Pulao (Half) e e 180gm
Masala Khichdi 300gm
Masala Khichdi (Half) o P TR 200gm
Veg Birvani e, " = - 300gm
Veg Biryani (Half) - 2 i A B y 200gm
Veg Pulao \ L S By o, 3 , 300gm
Veg Pulao (Half) - ¢ - _ N R , 200gm
Chicken Biryani e ) g R o 480gm
Chicken Biryani (Half) — - ’ 250gm




Deg Main Course
RATE QryY.

Dal Kry _ o 120 200gm
Seasonable Veg ' 1505 200gm
Dal Makhani v L& ™ 250 275gm
Dal Tadka , § - 200 - 275gm
Malai Kofta o4 = 320 300gm
Choice Of Kofta e

(Paneer/Cheese/Veg) ' 3§ ® 0 350 300gm
Sev Masala - " 200 300gm
Sev Tomato aidy. X 200 300gm
H.C. Special Veg 400 300gm
Kaju Masala 300 250gm
Khoya Kaju (White Gravy) r'y. 300 250gm
Kaju Butter Masala & 300 250gm
Veg Kolhapuri o SN & 250  300gm
Navratri Special Thali . F ' 150

Methi Matar Malai (sweet) ] : 300  300gm
Veg Angara < ® _ 340 300gm
Chana Masala 220 300gm
Mushroom / Baby Corn Masala ] 300 300gm
Soya Chaap Birvani 280  300gm
Tandoori Mushroom 300  300gm
Masala Soyva Chaap 30 300gm

Paneer Main Course

H.C. Special Paneer 450 350gm
Paneer Chingari - F 380 350gm
Paneer Toofani . 4 380 350gm
Sizzling Tawa Paneer R 380 350gm
Matar Paneer 280  350gm
Kadahi Paneer " : 280 350gm
Palak Paneer 275  350gm
Paneer Bhurji - - 380 350gm
Paneer Tikka Masala S Py SN 320 350gm
Paneer Angara R 4 i 380 350gm
Kaju Paneer Masala " T 325  350gm
Paneer Masala e, R 275  350gm
Paneer Butter Masala = ARE

Thali

Special Veg Thali 280

Roti (Tandoori / Tawak+ Jeera Rice + Dal + 2 Sahji + 1 Sweet +
Raita + Salad + Papad
(Unlimited)

Veg Thali 175

2 Tandoori Roti + Plain Rice + Dal + 2 Sahji +
Achar + Salad + Papad
(Limited)

MAIN COURSE & Thali




Non-Deg. Main Course

Chicken Curry (4 Pes) \‘: - 4
Chicken Curry (2 Pes) .
Chicken Curry Full

Punjabi Chicken (4'Pes)

Punjabi Chicken (2 Pc¢s)

Punjabi Chicken

Chicken Kadahi (4 Pcs)

Chicken Kadahi (2 Pcs)

Chicken Kadabhi

Chicken Kolhapuri (4 Pcs)

Chicken Kolhapuri (2 Pcs)

Chicken Kolhapuri

Chicken Tikka Masala (4 Pcs)
Chicken Tikka Masala (2 Pcs)
Chicken Butter Masala Bone/Boneless
Chicken Butter Masala Bone/Boneless
Chicken Butter Masala Bone/Boneless (2Pcs)
Chicken Malai Korma

H.C Special Chicken

H.C Special Chicken (2 Pcs)

Chicken Bhuna (4 Pes)

Chicken Bhuna (2 Pcs)

Murgh Musallam

Murgh Musallam (2 Pcs)

Fish Curry

Fish Curry (2 Pcs)

Fish Masala

Fish Masala (2Pcs)

Fish Tikka Masala

Fish Tikka Masala (2 Pcs)

Saoji Fish

Saoji Fish (2 Pcs)

Egge Bhurji (2 Eggs)

Egg Curry (2 Pes)

Egg Bhurji Curry

Sweef

Fruit Custard

Gajar Halwa (Seasonal)
Moong Halwa

Shahi Tukda

Chef Special

Gulab Jamun (4pcs)

480gm
250gm

480gm
250gm

480gm
250gm

480gm
250gm

480gm
250gm
480gm
250gm
250gm
480gm
480gm
250gm
480gm
250gm
480gm
250gm
480gm
250gm
4802m
250gm
480gm
250gm
480gm
2502m




Soup RATE QTY.

Tomato Soup . y 150 200gm
Lemon Coriander Soup ‘ 120 200gm
Veg Hot and Sour P AT 160 200gm
Veg Manchow Soup 160  200gm
Chicken Hot & Sour 200 200gm
Chicken Manchow Soup ' 2000 200gm
Chicken Sweet Corn Soup ; ' 200 200gm

Salad / Papad / i?aifa

Green Salad
Kachumar Salad
Onion Salad
Papad Fry
Papad Roast
Papad Masala
Peanut Masala
Veg Raita

Curd

Bundi Raita

Tandoor
Starfer

Afgani Paneer Tikka [~ T y N )] 350 300gm
Paneer Tikka " & G 3 300gm
Chicken Tandoori \ : : "\ 550 460gm
Chicken Tandoori (half) g ol 260gm
Afgani Chicken Tikka ¢ ' 270gm
Chicken Tangdi Kabab 400gm
Chicken Tikka s 270gm
Fish Tikka B AT . 270gm

SOUP SALAD & STARTER

Normal
Starter

Corn Crispy 150gm
Crispy Veg i g 50 250gm
French Fries o 150gm
Harabhara Kabab AP SHESEWER N 280gm
Roasted Chicken AP0 By Rl 50° 460gm
Fish Finger _— . . 4 ok 50 270gm
Fish Roast — e : 300gm




