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® We Have Separate Kitchen For Veg & Non-veg.
® Parcel Facility Available.
® For Better Service Provide 20 To 25 Minutes.
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. TOMATO SouUP 60
VEG HOT N SOUR SOUP 80
VEG MANCHOW SOUP 80
VEG CL.EA.R SOUP 90
 SWEET CORN SOUP 80
MUSHROOM SOUP 100

PLAIN DAAL 60
DAAL JEERA 80
DAAL FRY 100
DAAL TADKA 120
DAAL DOUBLE TADKA 140
DAAL DHABA 180
DAAL PALAK 100
DAAL MAKHANI 140
URAD CHANA DAAL 120
DAAL MIX FRY 120
DAAL MAHARANI  180/320
DAAL LASUNIYA 180
DAAL BUTTER 130
DAAL MALAT 180

DRINKS
'MINERAL WATE}
‘TEA - -
BLACK TEA
'COFFEE I "
BLACK COFFEE
COLD COFFEE
'MILK e w-
MILK SHAKE
LASSI - |

VEG BIRYANI
GREEN PEAS PULAW
CURD RICE

PLAIN KHICHDI
BUTTER KHICHDI.

PAPAD DRY. _
PAPAD FRY. 'm
BUTTER PAPAD'



FRENCH FRIES 100
VEG PAKODA 100
CHANA ROAST 110
ONION PAKODA 80
POTATO PAKODA 80
PANEER PAKODA 160

PANEER CHILL 180
YGOBHI CHILLY 120
CHANA CHILLY 140

MASHROOM CHILLY 200
BABY CORN CHILLY 160
LOVELY CORN CHILLY
VEG CHOWMIN

VEG FRIED RICE

VEG MANCHURIAN
PANEER CHOWMIN
PANEER MANCHURIAN
POTATO CHILLY
PANEER LOLLYPOP

PANEER MASALA 180
PANEER BUTTER MASALA 190
MUTTER PANEER 160
PALAK PANEER 160
CHHOLE PANEER 160
PANEER KADHAI 260
PANEER HANDI 260
PANEER HYDERABADI 240
PANEER NAWABI 320
PANEER PUNJABI 260
KAJU PANEER 200
PANEER BHURJI 200
PANEER BHARTA 190
PANEER KORMA 220
PANEER KOFTA 270
PANEER NAVRATNA 260
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NORMAL THALI 100

SPECIAL THALI 190

TANDOORI ROTI

TAWA ROTI :Q'I
TANDOORI BUTTER' ROT I %
TAWA BUTTER ROTI l 5

LACHA PRANTHA 40,
KULCHA MASALA e
BUTTER NAAN “so‘w
PLAIN NAAN

GARLIC NAAN

GINGER GARLIC NAAN,
PLAIN PRANTHA
ALOO PARATHA
GOBHI PARATHA
VEG PARATHA
ONION PARATHA
PANEER PARATHA

BHINDI PYAZ 110

BHINDI MASALA 120
BHINDI CRISPY 150
KARELA PYAZ 110
KARELA MASALA 120
KARELA CHIPS 140
GOBHI MASALA 120,
ALOO GOBHI 1710
GOBHI MUTTER 120
GOBHI RANI 150
ALOO JEERA 100

SEV BHAJI 110
SEV TAMATAR 100
SEV BUTTER MASALA 150
SEV PUNJABI ‘140
PALAK ALOO
PALAK MUTTER
PALAK CORN
PALAK LASUNIYA
PALAK SAAG

MIX VEG

VEG HANDI

VEG KADHAI
VEG KOLHAPUR
BAIGAN BHARTA
SEMI MUTTER ,
GREEN PEAS MASALA 120
ALOO MUTTER ' ‘_1_'001
VEG KOFTA FZ20
ALOO ' DUM J Bl 720 ;
ALOO DUM: msmpgg: - 180
ALOO DUM;PUNJABI . 180,
CHANA MASAM ="
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CHICKEN PAKODA 240 ' BHURJI CURRY.

CHICKEN 65 PAKODA 220
'CHICKEN BONE PAKODA 230
'CHICKEN ROAST 220/400
CHICKEN KADHI 90
CHICKEN TANGDI 150

TAWA ROTI 19T
TANDOORI BUTTER'ROTI

PLAIN SALAD 40 TAWA BUTTER ROTI.
ONION SALAD 20 LACHA PRANTHA
GREEN SALAD 60 ; KULCHA MASALA
FAMILY SALAD 120 BUTTER NAAN
KACHUMBAR SALAD 70 - PLAIN NAAN
CURD KACHUMBAR SALAD 100 r* - GARLIC NAAN :
' GINGER GARLIC NAAN
PLAIN PRANTHA
TANDOOR! ITEM " s  ALOO PARATHA
GOBHI PARATHA
TANDOORI CHICKEN 250/450 VEG PARATHA
CHICKEN TIKKA 220/380 ONION PARATHA
CHICKEN MALAI TIKKA 240/440 PANEER PARATHA
CHICKEN TANGDI KABAB 360 k-
CHICKEN RESHMI KABAB 250/460 B o o
CHICKEN GINGER KABAK 370 ..:5}‘.-»-_-.'.. NON VEG SOUPS e
CHICKEN GARLIC KABAB 370 i T

CHICKEN HOT N SOUR SOUP 120
CHICKEN CLEAR SOUP 140
CHICKEN MANCHOW.SOUP 160

CHICKEN SWEET, CORN SOUP 170 “

|

CHICKEN CHILLY BONE 220

CHICKEN CHILLY BONELESS 170/280

CHICKEN 65 290

CHICKEN LOLLYPOP 270

CHICKEN MANCHURIAN 260 BATER CURRY

CHICKEN CHOWMIN 150 BATER MASADA |

CHCIKEN FRIED RICE 120/220 BATER BHUNA I‘E‘f_"/.
BATER PUNJABI MASALAzrc) 360,

BATER ROASTzi¢) 26
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EGG CHILLY
OMELLETTE
EGG BHURJI
EGG POUCH
BOILED EGG
EGG PAKODA



