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ISTORY
OTEL KHANSAB CHACHA

Hyderabad Road, Solapur

. C7 AR OO),

Hotel Khansab Chacha. was started by our Grandfather '"HAJI MD HUSSAIN
SHAIKH' in the year 1962 .Then it was taken incharge by our fathers
'"HAJI MOINUDDIN SHAIKH' & '"HAJI MD MUNEER SHAIKH".
Currently 'SARFARAZ SHAIKH' & 'MD JUNAID SHAIKH" are taking forward
this legacy in the very own place. We have been serving mouthwatering
delicacies like Mutton Achar, Mutton Biryani, Mutton Rose, Mutton Chops

and many more. Despite all the changes, only thing which is constant, is the

flavours left by our grandfather.

——(ONQ 0 9 ——

IMPORTANT NOTES: N

.FOOD WILL TAKE ATLEAST 15-20MINS TO PREPARE.

.ORDER ONCE PLACED WILL NOT BE CANCELLED.

.OUTSIDE FOOD NOT ALLOWED.

.WATER BOTTLES OR COLD DRINKS BROUGHT FROM OUTSIDE WILL BE
CHECKED IF FOUND SUSPICIOUS.

.PARCEL PACKING CHARGES WILL BE EXTRA

.PLEASE MAINTAIN SILENCE AND DO NOT DISTURB THE FELLOW CUSTOMERS.
.DRINKING ALCOHOL & SMOKING CIGARETTE STRICTLY PROHIBITED

.GST APPLICABLE ON DINE IN BILL.

.FINAL ORDER BEFORE 10:45PM /

GSTIN- 27BOCPS2383R1Z4

We strive to make your dining experience rememborable everytime. And we believein sticking to the roots in terms
of tlavour, no matter how fast time flies we were and we will be serving delicious food to our beloved customers.

Feel free to share your thoughts at respective social media handles, it will help us be better version of ourselves.




SALAD/PAPAD
Green Salad
frer 80
Yellg

Masala Papad

40
HYTT UTUS
Fry Papad

30
TRIS UTUS
Roasted Papad 25
IS UTus
Egg Boilled (2 Pc) 30
QT §I5dS

CHEEN KE CHATKAARE

APPETIZERS

ACCOMPANIMENTS /
Dahi 65

<ol

Shenga Chatni 40 4

T =gt

Onion Tomato Raita 50

1A= eider Tadr

French Fries/Peri Peri Fries

Thd ThIgaT/aY O_t WhIgw s i

(CHINESE)

VEG

Veg Manchow Soup

<t Het g 120
Veg Hot & Sour Soup

ol gic & IR U 125
Lemon Corriander Soup

oA iR gu 130

NON VEG

Chicken Manchow Soup 170
R #at gu

Chicken Hot & Sour Soup

ferer gic & AR gU

Chicken Lemon Coriander Soup

fae d99 IR gu 180

175




ORR €4

Paneer Butter Garlic

UHR §ex Tifeich
MUTTON

s s S T e e — ——— — — — — ————— —— — — — ——— i S S S — — — — — —

Mutton Chilli

T ool
Mutton 65

HEA &Y

Butter Garlic Mutton
acx Mieleh A

Schezwan Mutton

Sﬁﬁlm:rna:r

Veg Fried Rice

d%T 1SS U39
Veg Schezwan Fried Rice

aot ASTa hiSs IS

Veg Hakka Noodles
d%T §aehl 8o

Veg Schezwan Noodles

st SSTa 8o

Veg Manchurian
a1 AR
Honey Chilli Potato
gl Rieeh gize

Veg Crispy

d< fehedt

Paneer Chilli

TR et

Paneer 65

160

170

..f"

Chicken Manchurian
R FgRa=
Chicken Chilli

e et

Chicken 65

e &k

Chicken Lollipop

e dletiarg

Chicken Schezwan Lollipop
e SisTaT dferiarg

Chicken Crispy

e fohedt

Butter Garlic Chicken

qex Mfeteh A

Fish Chilli

foher frewd

Fish 65

foher &4

Butter Garlic Fish
dex Mifeteh foher

Schezwan Fish

rtar fohsr

Egg Fried Rice

Ui thigs XIsH
Chicken Fried Rice

fKrhe ThigS T3

Chicken Schezwan Fried Rice

fRIepT ASTa WhIgE U8

Chicken Hakka Noodles
R gt TS

Chicken Schezwan Noodles

ﬁmﬁﬁaﬁasarr

250

220

250

250

380

360

230

200

210




VEG KEBABS
Paneer Tikka Kebab

R feaant hare 220

(Cottage cheese marinated in spicy red marinade)

Paneer Pahadi Kebab
U4R Ugrs! had

(Cottage cheese marinated in mint marinade)

Paneer Malai Kebab 260
U-R AT hald

(Paneer chunks with creamy marinate)

Paneer Cheese Stuffed Kebab
U4R 95 ©US dhald

(Paneer kebabs with cheese stuffing )

SrlATTI KA MYUTTON

220

300

Mutton Barra Chops [#eA Rf Tiw] 650
(Mutton chops cooked till perfection in spicy marinade)

Mutton Nalli Barra [{eS Fee! &) 750
(Mutton shanks roasted in oven and drizzled with butter and cream)

Mutton Kalimiri [f7es sfeifaRk] 650
(Mutton pan tossed in black pepper and in house masala )

Mutton Boti Kebab [#e+ ¢} shard] 600
(Mutton tikka marinated and cooked in tandoor)

Mutton Turki Kebab [ #eH Tchf shara] 600

(Mutton tikka marinated and cooked in tandoor)

SAMYNDARI KrlAZANEY

Fish Tikka

foher feernt 350
(boneless fish marinated in spicy marinade and cooked in tandoor)

Pahadi Fish Tikka 150
Ugrs! fher feaant

(Boneless fish tikka with corriander and mint marinade)
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BHATTI KA MURGH

N

Murgh Tandoori (Ipc/ Half/ Full) [7f a3t} 140/230/5401

(Chicken leg marinated in spicy tangy marinade)

Murgh Afghani Tandoori (Half/ Full) [glf TR dgyl] 300/560

(Chlcken leg piece marinated in royal creamy marinad ¥,
Murgh Barra Tandoori (Half/Full) [ a=_f Fl?gﬂ] 340/620

(Chlcken leg piece roasted and then tossed in cream butter and tangy spices)

Murgh Jahangiri Tandoori (Half/Full) [ STgiiiRt dgii] 350/680

(Chicken leg marinated in rich creamy marinade garnished with roasted fruits & veges)

Murgh Schezwan Tandoori (Half/Full) [ 2ismar az,:&] 350/680 o B
(Chlcken leg roasted in tandoor oven and tossed in schezwan sauce)

Murgh Zafrani Tandoori (Half /Full) [f3f STTeRT=T dgii] 350/680

(Chicken leg piece marinated in royal creamy marinade, tossed in creamy saffron sauce)

Murgh Tikka Kebab [ féanT @ama]

(Juicy tender kebab marinated in spicy marination)

Murgh Hariyali Kebab [T gRareht wara] 270

270

hg (Succulent kebab chunks marinated in mint corriander marinade)
4 P
.~ Murgh Malai Kebab [ AT &atd] 290
}i‘j (Chicken chunks roasted in rich creamy sauce) By
o . 4
LF Murgh Angara Kebab [T 3RTIRT are] 290
_ (Tender chicken pieces marinated in rich creamy blend)
Murgh Peshawari Kebab [T d2mast ara] 300

5 1 (Fork tender chicken tandoor roasted In blend of yellow marinade) b} ;

- - -
Murgh Kalimiri Kebab [qf sfaifAR sar] 290 e
(Succulent kebab chunk with freshly ground black pepper marinade) 3 -
Murgh Matka Kebab [t AeaT Fhara] 430
(Juicy chicken marinated and cooked in a clay pot with creamy sauce) :
Murgh Zafrani Kebab [t SITHRTT hama] 320
(Saffron flavoured chicken kebabs tossed in rich creamy saffron sauce)

Murgh Lajawab Kebab [Tf Tsidid <hdld]| 300

(Succulent kebab pieces topped with tangy spicy marinade)

Murgh Makhrana Tangdi [{if #@RMT &131] 300

(Chicken drumsticks marinated and roasted In spicy marinade)

Murgh Shahi Platter (20 Pc) [ﬂ'l'f MMl W]
(Assorted chicken kebabs perfect for group of 5)

~Murgh Yaarana Platter (12 Pc) [ AR wreR]

Assorted chicken kebabs perfect for group of 3)
gﬂ‘
O =

630




Khansab Chacha Special Veg 280

W1 I WA ST

Veg Nawabi Handi (H/F) 340/660
a%1 Fare g8t

Veg Bhuna 260
CE RS

Mix Veg 180
e dst

Mix Veg Kolhapuri 190
faw 3= Siegd

Mix Veg Kadali 190
frag a1 Ferd

Greenpeas Masala 140
di gaTeT

Dal Tadka 140
&It dsohl

Butter Dal Fry 125
qeR &TeT Wh1S

Dal Fry ns
&Tet WhTS

Dal Fry Kolhapuri 125
&TeT WhTS chieg gl

Dahi Shenga Chatni 100
Zal 2 e+t

Dahi

=4 65
Shenga Chatni 40
AT Tt

Paneer Laziz
gk SISl

Paneer Korma

U=k =T

Paneer Tikka Masala
U1k fe<rept A9TT
Paneer Butter Masala

UR I3 9Tl
Paneer Kadal

iR F318

Paneer Masala
Uk 91T

Palak Paneer

qTeieh IR

Plain Palak

@ UTelah

Kaju Paneer Masala
1] TR AETAT
Kaju Masala

hTS] HETT
Kaju Curry

R het

ANDEY KA FANDA

Egg Korma
QI hIRHT

Egg Masala
QI HETAT

Egg Curry Tez
T 4 A

Egg Curry

220

220

200

180

160

230

210

200

175

160

140




(MAIN COURSE)
BAKRE KE NAKHREY

¢
Khansab Chacha Special Mutton 300/540/1050 Kheema Unde Masala 180/250
[HKC @21t #e] (Plate/Half /Full) [EaT 32 "59T1t] (Qtr/Plate)
Mutton Achar [AcH SER] 200 _
Kheema Unde Dry [E#HT1 32 315] 260
Mutton Rose [HeH 9] 290
Methi Kheema [at @i1] 250
Mutton Chops [He Tit] 290
Kheema Dry [EhHT 315] 250
Mutton Korma [#e+ &hiR#H1] 275/520/1000
Kheema Masala [EHT1 59T1<1] 230
Mutton Angara [HeH SITTRRT] 350
. Kheema Masala Kolhapuri 2.
Mutton Hyderabadi [He+T gerTaTdl] 350 ST HHTEAT hieaTqRt
Mutton Maharaja [HeE HgRTS] 350 Mutton Malwani (Half/Full)
- a 500/950
Mutton Mughlai [Fe JITg] 390
:  Mutton Maratha (Half/Full)
5 480/900
Mutton Kadai [He &3TE] 260/500/980:  C A%I0l
(Plate /Half /Full) E
Mutton Laziz S
Mutton Fry/Dry [#e WIS / 1] 350 ;" At
Mutton Masala (Qtr/Plate) . Mutton Punjabi
180/250 : . 380
Mutton Masala Kolhapuri (Qtr/Plate) Mutton Lababdar
190/260 : 380
@
Mutton Handi (Half/Full) i v Mutton Angoori S
Mutton Musallam (Half/Full)
560/1100

Hed oo H

=1 ¥
et



N\P‘S

ALEDAR Myp

(MAIN COURSE)

C&

CHICKEN KI NAZAKHAT

Khansab Chacha Special Chicken
[HKC @2ret A1) (Plate /Half/Full)

Boneless Butter Chicken
[@=aT 7z Ra=] (Plate/Half/Full)

Chicken Tikka Masala
[+t feaest gaTet] (Plate/Half/Full)

Chicken Kadai
[ w2rE] (Plate/Half/Full)

Chicken Korma [+ &iRH1]
Chicken Angara [[R&+ 3iTTRT]

Chicken Hyderabadi
[ ge=rard)]

Chicken Patiala [ gfesrrei]

Chicken Maharaja [ AgRTS]

Chicken Fry/Dry [[Re WwIS/3T18]

Chicken Masala
(Plate/Half/Full) [Re= waTe]

Chicken Masala Kolhapuri
R waTen Siegg]

Chicken Malwani
(Half/Full) [Rrer= arerach)

Chicken Maratha (Half/Full)
[ 7_1aT]

®
270/520/1020 :

280/540/1040

280/510/940

240/450/860

260

340

360

K710

250

200/380/700

220

440/850

400/800

Chicken Punjabi (4pc) 350
. Chicken Laziz (4pc) 350
Chicken Angoori (4pc) 350
R oigd
. Chicken Chettinad 350
Chicken Lababdar (4pc) 350
. Murgh Musallam (Half/Full) #29/890

KHAAS PAKWAN

Available only on
Wednesday/Friday/Sunday)




Tandoori Roti

dft A&

Butter Tandoori Roti
Jex dgdt At

Plain Naan

| A

Butter Naan

dc AT+

Butter Garlic Naan
gex Micteh A9

Cheese Garlic Naan

et mietes A

20

35

60

70

Butter Kulcha

I heldl
Lachhedar Paratha
TTBER URTST
Chapati

Tt

Butter Chapati
Credorin)

Jawari Roti Kadak
STIRY A hgah

Roti Ki Tokri

A h Andt

S0

15

20

15

NIYAMAT E RICE

(BIRYANI! & RICE)

8k L 2 L ¢ ¢ 2 R . . R % . 2 ¢ 2 & . L Q. & R _ & L __2 _} &R L __Jx_ & L L L 2 __J% _¢% 2 X 4L R 2 L &% 2 2 X L 2 R & 4% . 2 & ¢ 2 =2 ¢ & xR QX QR 2+ 2% 2 __~§ 2 2 QX ¢ X X L 2 2 _J% 1§ &R X} X QR _2%___L 2T ___J} I

BIRYANI

Mutton Dum Biryani
(Half/Full) [7e= ¥ fa=ari]
Chicken Dum Biryani
(Half/Full) [Re= x faRart]
Veg Biryani

av faRarht

Egg Biryani

190/240
150/190
170

170

RICE
Veg Pulao

<1 gera

Curd Rice

&3 A

Ghee Rice

2IEES

Dal Khichdi

g f@a=dt

Biryani Rice (Qtr/Half/Full)
faarht asg

Jeera Rice (Qtr/Half/Full)
SIRT IS

Plain Rice (Qtr/Half/Full)
@i g

160

140

100

140 o

o T P,

i
-

70/110/160

50/70/130

40/60/100



Mutton Dum Biryani Family Pack
Heo &o gt it 9

Chicken Dum Biryani Family Pack
Re= 29 Rrarh S 9=

Biryani Family pack Special (Mutton)

i Gt des Warer (7e)
(Mutton Biryani family pack+ Chicken 65 +2 Eggs topped)

Biryani Family pack Special (Chicken)

=T iR 9 wWare (Re)
(Chicken Biryani family pack + Chicken 65 + 2 Eggs topped)

Mutton Raan Masala
HEA I ATl

Dum Ka Chicken
<H &I R

HKC Special Mutton Thaal

HKC T2re Je Ut
(Kheema kofta 6pc + Mutton Chops dry 6pc + Chicken Tandoori 6pc +
Mutton Special 6pc +Butter Naan 4pc + Mutton Biryani family pack)

HKC Special Chicken Thaal

HKC ®2re R a1
(Chicken Zafrani Tandoori + Pahadi Kebab 6pc + Chicken Crispy +

700

550

950

780

1850

900




1 KIL‘AS "\ .\a
. (THAALS & COMBOS)
Mutton Dostana Thaal
(4 persons)
Mutton 65 8pc
Keema Unde Dry 4pc
Mtn Kalimiri 4pc 2 O O
Mtn Kadai 8pc On 'Iyo/‘
Butter Naan 4pc
Mtn Biryani 8pc

Chicken Dostana Thaal

(4 persons)

BarraTandoori 2pc
) Chicken 65 3 ~ 12pc
Lajawab Kebab | | ~ 4pc

1 5 0 0 Chicken Kadai 7 apc
On Iy ButterNaan  4ape

Chicken Biryani | 4pc

THAAL
(6 persons)

..................

i A E A A EEE EEEEEEEEESEEE

Bazm-E-Yaaran
2700/-

Mutton Chilli 8pc Chkn Angara
Fish Al Baik eeiiviiii.......Bpc Butter Naan

Chicken Al Fahm 3pc Mtn Biryani

Chicken 65 - 1pIt MandiRice

only




CATERING/BULK

Mutton Dum Biryani
Hed & faart

Chicken Dum Biryani
R gx =gt

Mutton Dalcha Khana
HZHA STt 9T

Chicken 65

fRIsh<1 65

Chicken Chill

R Rt

Chicken Tikka Kebab
Rrep fearent e
Chicken Pahadi Kebab
fRrep=t ugrSt shara
Chicken Banjara Kebab
Rrer= SR ShaTa
Chicken Zafrani Kebab
fRIh=t ST haTa

Veg Biryani

dvt fearht

1500

900

900

800

800

1000

1000

1000

1200

ORDER PER KG*

Mutton Achar

HCH AR

Mutton Special Gravy
Hed W ddt

Mutton Korma

e hiRHAT

Mutton Kadai

HeA FITg

Mutton Keema Undey
Hed hHT 32 318

Mutton Keema Undey DRY
e hiHr 32

Chicken Special Gravy
Re ware o

Chicken Korma

R il
Chicken Kadai

fRren=t a1
Chicken Masala Gravy

Rrer= 7T o<k

1500

1300

1200

1100

1100

1200

1100

1000

900

800

And many maorve speciatl dishes

We also take bulk and catering orders

FOR MORE DETAILS

+91 8149155984 +91 942100660064 +91 9767668738

Hyderabadi style catering, Mumbai Style Catering
with most variety and options
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| ACCOMPINEMENTS I LAHAMI Mutton]
Mutton Sou
S L Laham Tikka
HEAU P—— 230
French Fri o
rench Fnes 80 (Mutton marinated in onions, hung curd )
Uhdl ThISST
Garlic Mayo 60 Tikka Ahmar Boti 280
Mifeich A4t R Tl
(Mutton marinated in a tangy marinade
with a hint of kiwi )
| DAJAJ [Chicken] Tikka Masti Boti 280
: fecrent Tt SIS
Al-Faham (Half/Fu ) (Mutton marinated in onions, hung curd )
e 300/550
(Juicy charcoal grilled whole chicken )
marinated in authentic arabic style) Mutton Irani Seekh 200/350
N HeA T I
Arabic Tikka : :
(Mutton seekh made in authentic
3Rfaah feaant 280 Irani style)
(Succulent chicken marinated and grilled
In bell peppers and spices)
| ‘ Lebenese Leg Roast P
Tikka Masti Murg e AT
feaamT a5 ﬂ:f 280 (Mutton leg piece grilled with spicy
(Chicken marinated in onions, hung curd, red spicy marinade)

walnuts and spices)

|SAMAK Fish]

Fish Al Baik

(Crispy fried fish marinated & fried 250
coated with panko bread crumbs)

Arabian Crilled Fish 400

(Boneless fish grilled in arabian style)

Lebenese Fried Fish 400

(Boneless fish fried in arabian style)
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Hotel R
Klansab,Clate

%Méyw /Mméa/ )

IMPORTANT

NOTES

IT WILL TAKE MINIMUM 15MIN TO PREPARE YOUR ORDER
ORDERS ONCE TAKEN WILL NOT BE CANCELLED
DRINKING/SMOKING NOT ALLOWED
OUTSIDE FOOD NOT ALLOWED
PLEASE TAKE CARE OF YOUR OWN BELONGINGS
PLEASE MAINTAIN SILENCE

3TUhT 3TSR IR giv 15 A+e i
Qh IR faQ g 1=t A« gt favar s
/RN M= aa g
dgR &l QT GTET AT @
31y hrAdt I &1 =T

SATET R T FR |

l ' ] g
@

et N Froe




Hotel
215D, LI

¥ 4

SPECIAL DESSERTS

Apricot Delight H/F 80/150

(Hyderabadi special Kubani ka Meetha got a
new makeover you'll surely cherish)

Cream Kunafa 160

(Authentic kunafa made in with traditional
katayfi & centre filled cream)

Fruit Trifle 160

(Creamy fruit mixture lathered on bed of sponge
topped with icecream and nuts and many more)

Khubani ka Meetha with Icecream 160

(Sweet and tangy kubanii ka meetha,topped with
chilled creamy icecream)

Arabian Phirni 100

(Our ttraditional phirni got its arabian touch by
our Arabian Chef)

Sizzling Brownie 200
(Rich dense and chocolaty brownie served on
hot plate topped with chocolate sauce &

icecream)

ICE CREAM & SUNDAE

Icecream Scoop 80
Icecream Sundae 160
Brownie with Icecream 180

Death By Chocolate 200




kbarsah,chata

MOCKTAILS & SODAS

Fresh Lime Soda 80 Mango Delight 90
Butterscotch 90 Pineapple 90
Blueberry 90 Fairy Lady 100
Kiwi Blast 90 Orange Sunshine 100
Strawberry 90 Lychee 100
Blackcurrent 90
MILKSHAKES
Chocolate Milkshake 140 Vanilla Milkshake 140
Strawberry Milkshake 140 Cold Coffee 140
MOJITOS
Virgin Mojito 100
Blue Lagoon 100
Green apple Mojito 100
Mint Mojito 100
Fruit Champaghne 250
Saudi Champagne 350

kbarsab, ctacte,



