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Jain Delicacies Pll'l(l!} Di\."illt!

JAIN FOOD (NO ONION NO GARLIC)

VEG CHOWMIN
MALAI CHAAP

MALAI PANEER TIKKA
DAL TADKA

PANEER MAKHANI

A S2we ENDING T0
A NEW BEGINNING.

GULAB JAMUN

VANILA ICE CREAM
VANILA ICE CREAM WITH
CHOCO SYRUP

HOT CHOCOLATE FUDGE
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MARGHERITA PIZZA
[©nly Cheesa)
VEGGIE OVERLOADED PIZZA
|Capaicum, Onlon, Tomalo & Carn)
PANEER VEGGIE OVERLOADED PIZZA ‘
|Panesr, Capslcum, Onlan, Temate & Corn)
EXOTICA SUPREME

|Onion, Ball Peppar, Mushroam, Olive)}
PANEER TIKKA PIZZA

{Tandoeri Paneer, Onlon & Capaicum)
SEMIZZA PIZZA

(Enjoy 2 typas of Plzza in 1)

* Whole Wheat Pizza will be charged & 30
pbove the mentioned prices

ADDING THAT EXTRA
seese JF DELIGHT
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CHEESE GARLIC BREAD

|Garlic bread boked with Mozrella Chesse,
Seasoning)

CHEESY VEG GARLIC BREAD

|Gorlie broad boked with Mozrolla Cheose,
Searoning & Assorted Veggles)

BAKED CHEESY PANEER GARLIC BREAD ‘
|Garlic broad baked wiith Mozrella Cheaso,
Sewioning & Ponwer Tikka)
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ADDI

THAT EXTRA
veeso(JF DELIGHT

ALOO TIKKI BURGER

|Aloo PaHy with Onlon, Tomato & Mix 5auce)
VEGGIE DELIGHT BURGER

[Veggle Patty with Onlen, Tomaolo, Lettuce &

Our Special Sauce)

CRISPY PANEER BURGER

[Crispy Paneer Patlty wilh Onlen, Tomate, Letiuce &
Our Special Sauce)

PANEER TIKKA BURGER \

|Paneer Cubes with Onion, LaHuce & Tandoorl Sauce)
BLUE UMBRELLA CHEESE BURGER

(Cheesey Paity with Onlen, Tamate, Leftuce & Our
Special Sauce)
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*Grilled @20 *Extra Cheese @20 !
*Yau can upgrade your Burgers & Sandwiches Inlo '
a meal by paying @65 '

{Frmch Fries + Asrated Drinks of Your Choi:u}

FRENCH FRIES

|Fried Potate Fingors fossed In Solf]

PERI-PERI FRIES 135
|Fried Crinke Shoped Fingers tossed (n Peri-peri Mosalo|
CHEESY FRIES 165
|Fried Crinke Shoped Fingers tossed in Liguid Cheess)
CHEESY PANEER POPCORN FRIES 195
|Fried Potalo Fingers 1ossed In Liquid Cheeso served

viith Paneer Popiorn)




VEG CHOWMEIN
nend les ate nel. t«llw {Noodles Siir-Fried in Soya Sauce with Frash Veggies)

ﬁmllbing/ Bul Delicons SINGAPUR| CHOWMEIN

{Noodles Stir-Fried in o Sweot & Spicy Souce topped
e with Cashewi )
HAKKA NOODLES
{Noadles Stir:Fried in mix of Olive oil Spices & Herbs )
CHILLl GARLIC NOODLES
{Noodles Slir:Fried in a mix of Gorlic, Chllli Sauce
& Veggles)
BUTTER CHAAP NOODLES
{Noodles Stir:Fried in o mix of Buiter, Soya Cheap
& Veggles)
BUTTER PANEER NOODLES'
{Nudl& S)irsFried in @ mbx of Butter, Paneer Cubes
SVeggles) .
CHILLI CHAAP NOO!
{Noodles Stir-Fried in @ mix of Spicy Sauce, Soya
Chaop & Vegpies)
CHILLI PANEER NOODLES
{Noodles Siir-Fried in & mix of Spicy Sauce, Ponser
Cubes & Veggies)
VEG FRIED RICE 195
{Rice Stir-Fried in Soya Sauce with Fresh Veggies)
CHILLI GARLIC FRIED RICE N\ 205
(Rice Stir-Fried in 0 mix of Garlic, Chilli Sauce & Veggies )
CHAAP FRIED RICE 205
{Rice Stir Fried in Soya Sauce with Soya Choop & Veggies |
MUSHROOM FRIED RICE 225
{Rice Stir-Fried in Soyo Savce with Fried Mushreom & Veggies)
PANEER FRIED RICE 235
{Rice Stir-Fried in Soya Savce with Peneer Cubes & Veggles)

RICE & NOODLES







The petfect

blend Jet

the perfect Meal

r——

MIXED VEGETABLE
{Assorted Veggies Cooked in Rich Thick Tomato Gravy)
PINDI CHOLE
{Chickpea cooked in Punjabi Style |
SHAHI PANEER

LU (Panser Cubes simmaered in a silky fresh Tomalo Grovy

o fovored with Creom & Buter)

=) KADAI PANEER
{Paneer Cubes cooked in Spicy Grovy with chepped Onicn |
SOYA CHAAP LEHSUNI ™\

= (Tondoori Soya Chaap Cooked in o Thick Onlon Tomala Grovy )
HANDI TAWA CHAAP
{Tondoarl Soya Chaap cooked in Mild Spicy Gravy with
Diced Onions)

E PANEER LABABDAR _

Z (Paneer Cubes cooked in n Thick Onion Tomoto Gravy

= fNovored with Cream & Buter ]
PAMNEER MAKHANI :
{Panser Cubes simmered In a rich Butlery Tomato Gravy |
BUTTER MASALA PANEER
{Paneer Cubes cooked In o Splty Gravy flovered with
Cream & Butter)
KAJU PANEER KOFTA
{Kofia made of Cuthews & Panesr cooked in South Indion
Style Gravy)
MUSHROOM DO PYAZA :\
{Mushroom cooked in a Thick Onion Tomate Grovy
flovored with Cream & Butier]
HAND! TAWA MUSHROOM
{Mushroom cooked in a Mild Spicy Grovy with Diced Onians)
PESHAWARI PANEER N
{Panser Cubes cooked in our Chef's Special Grovy with
sliced up Onion & Capsicums )
HANDI TAWA PANEER ™™
{Paneer Cubes cocked in a Mild Spicy Gravy with Diced Onions)




TOMATO CORIANDER SOUP

(Clasakcal Tamolo Soup floversd wihh Corlonder |
MANCHOW SOUP

(Mild Spley Thin Soup Topped With Fried Neodlies )
HOT & SOUR SOUP

(Thick Splcy Soup Flavored with Soya Sauce &
Assoried Veggies ) .

SWEET CORN S5CUP

(A mild preparation of soup using Creamed Com)
CREAM OF MUSHROOM SOUP

(Rich & Creomy Soup made with Fresh Creom &
Myshroom)

RAITA & PAPAD
ROASTED PAPAD -

MASALA PAPAD o
BOONDI RAITA g
MIX VEG RAITA

PINEAPPLE RAITA

SALAD

GREEN VEGETABLE SALAD
CUCUMEER SALAD
ONION SALAD
TANDOORI SALAD




"Tlmll- Ttml;lqlians:
Dive inte a Feast of Flavets

KULCHA COMBOS

GARLIC CHEESE KULCHA COMBO ™™
{Gurlic Cheeso Kulcha with Dal Bukhora,
Chutney & Salad)

ALODO PYAAZ KULCHA COMBO

(Aloo Pyaaz Kulcha with Pal Mokhani/Chole
Paneer Mekhanl Chutney & Salad)

ALOO KULCHA COMBO

{Aleo Kulcha with Dal Mokhani/Chole
Pansar Mokhonl, Chuiney & Solod)
PANEER PYAAZ KULCHA COMBO
{Paneer Pyooz Kulcha with Dal Mokhan!/Chole
Penesr Mokhonl, Chuiney & Salad)
PANEER KULCHA COMBO

(Panesr Kulcha with Dal Makhani/Chele
Ponser Mokhanl, Chutney & Salad)’

BLUE UMBRELLA DESI THALI

{0al Todka, Paneer Mokhonl, Rice, Riata

Papad, Saled, 2 Butter Roli)

BLUE UMBRELLA SUPREME THALI

(Dal Chaf Speciol, Paneer Butter Masala/Soya Chaop
Lehsuni, Mix Veg, Rice Riata, Papod, Salad, 2 Laccha
Parantha/2 Butter Maan)

BLUE UMBRELLA ROYAL DESI THALI

{Dal Chel Special, Panear Butter Masala/Seya Chaoap
Lehsuni, Mix veg, Rice Rollo, Papad, Solad, Dessert,
2 Laccha Porantha/2 Bulter Noan)




