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« Malal Paneer Tikka 295 « Rampurl Panee 195
« Lasooni Khumb Tikka 285 Pasanda
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= Lahsooni Bhutta Palak 285
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* Bhindi Do Pyaza 245
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| = Rajma 240
» Chana Masala 240
* Yellow Dal Tadka 223
Jeera Aloco 195
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BIRYANI/RICE BREADS
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« Burani Raita 135 DESSERTS
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* Rasmalail Tres Laches 295
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Pl i 372 i 15 « Panchtaara Phirr 145
* Plain Raita 95
« Cheese Masala 140
Papad
» Masala Papad 120
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