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e I-""nui.,r Pﬂlm ra 1504300 I’ﬂnecr Chilli 170w
ﬁt Pneer parsi Pakora 200/400 Paneer Karahi 190 }f&

Veg Pakora 120) Pancer Punjabi karahi 111[} ot
a& Onion Pakoda 80 Sahi Paneer 215 »g;?ﬁ
w4 Veg Chowmein 100 Paneer Do Payaja 190 ,i‘-,%.

F Panecer Chowmein 130 Paneer Handi 195 W
4 Paneer Masala 180 “‘f;
Mix Chowmein 165 Paneer Butter Masala 190 *
Chola Bhatura 60  Mix Veg 150 &5
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» Paneer TikKka 250 Veg Manchunia 166 |
ﬁ& Pancer Manchurian 170 'zﬁ
# Vee Hakka Noodies 140 Veg Biryani 160 .,%&
F:—mem H:rv ani 170
ﬁ - RS Rice/Pulao:- Rs. #
?ﬁ% Paneer Paratha 130 \f eg Fl ned Rice- 145 #
i #
i o

Patato Paratha 60  Mix fry Rice (Veg +Non Veg)- 210
Sattu Paratha 600  Paneer Pulao- 165
Kachaudi 50 Kashmiri Pulao- 155
L.au:h ha Paratha (2) 90 Paneer fry Rice- 145
[ _:. 4 ,-.: ar u Stem Rice- 70
ﬁ& Rnn 12 Jeera Rice- 90
ﬁ Butter Rofi 15  Onion fry Rice - 110
Butter Nan 60
& Da Re  Momos g
Dal Fry 70  Paneer Momo 120
& DalTaka 90  Fry Veg Momo 100 3
| Dal Punjabi 110 Mashrum Chilli 150
& — - Rsl _Eaby Kon Chilli 190 1
h Green Salad 80/50 Genral Thﬂll -10[3[@

Papar (Roasted/fry) 20 Hasamdh Rlce+'i}al+\?eg+p1ckies+|
Green Sandwich 100  salad+papar
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