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Tandoori Roti

Butter Roti
Lachcha Parantha

Plain Maan
Butter Maan

Garlic Naan

Stuffed Naan

(stuffed with your choice of vegetable ar cheasa)
Pudina Parantha

Missi Roti
Bajra Roti (seasonal)
Jungli Parantha
Assorted Bread Basket

[¢] Keema Naan
Aloo Parantha
Paneer Parantha

Aloo Pyaz Parantha

2] Veg_. Pakoda

[¢] Chicken Pakoda
[Chicken Fried with a Corn Flour Butter)
h (Chicken / Cheese /Veg) T 310/ 280 /260

[*] [*] Grilled Sandwic
[*] French Fries T 260
[*] Omelette 7160
[s] Chole Bhature

[¢] Puri Bhaji

Fresh Frurf Sulud
Choice of Ice Cream (vanilla / strawberry)

Gulab Jamun
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VEGETARIAN ¢
* PANEER BUTTER MASALA 1
{Cottage cheese cubes cooked in 320.00
* KADAHI PANEER B i
{Cottage cheese & capsicum 320.00
® MUTTER PANEER RIS Yoy e
{A blend of cottage cheese & peas) .
® PANEER SAAGWALA
{Cottage cheese with spinach} e
& MALAI KOFTA
{Cottage cheese dumplings in white gravy) e
& NAVRATAN KORMA 340.00
{Ablend of nine vegetable in white gravy} '
® VEGETABLE JAALFREZI 270.00
& MIXED VEGETABLE ETD:U'D
® CHANA MASALA ; 290.00
{Mlid spiced chick peas in thick gravy}
® MUSHROOMS & PEAS CURRY 320.00
{Peas cooked with mushrooms & indian harbs}
& DUM ALOO KASHMIRI 300.00
{Potatoes stuffed with cheese and dry fruits})
® ALOO MUTTER 230.00
{Peass potatoes cooked with gravy}
% STUFFED TOMATO 320.00
{Tomato stuffed with cheese & cooked in rich gravy}
& DAL MAKHANI S
{Black lentils & beans cooked on slow fire} su

DAL MAHARANI :
{Mild flavored lentils garnished with coriander) 210.00

® JEERAALOO

TASTE OF RAJASTHAN —
i Pakoda
;::: flour curry with fritters and asafetid} arubl
Jaipuri
n g;ﬁy ghi::.paa flour dumpting in yogurt} 300.00
ad Tamatar :
: ::’?;sardams and tamato curry in jaipur style) 19?;‘?13
300.
@ AlooPyaz e
@ Dal Banjara over night tampered with cummin and bu
tils cooked
{Mixed len
as applicable. We eV L0 e oo tesenved

““—;cmum and pleasuré
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CLAY OVEN
NON VEG. STARTER

MURGH TIKKA ACHARI \

: \ 520.00
{Chunks of Chicken Marinated with Pickled 5;:753, Cooked in Clayoven}

MURGH MALAI KABAB

{Succulent Chicken Breast in Marinated of Ch
Cardamom, Finished in Clayoven} '

TANDOORI MURGH
{Chicken Marinated with Yogurt And Spices, Served with Vegetable Salad}
MUTTON SEEK KABAB 520.00

{Minced Mutten Flavoured with Indian Spices Finished with Ginger & Garlic Paste
Grilled in Clay oven }

| MURGH MALAI TIKKA 520.00
{Cubes of Chicken Marinated in Cream Yogurt and Cheese Sauce Grilled in Clay Oven}

550.00

ese and Cream, Flavoured with

450.00

= RESHAMI KABAB 520.00

{Cubes of Chicken Marinated in Yogurl And Cashew Nut Paste Grilled in Clay Oven}
TANDOORI PLATER 780.00
{Combination of Exotic Kababs with all Vegetable & Non Veg Kababs }

@ MURGH GARLIC TIKKA 550.00

{Chunik of Chicken Marinated with Garlic Souce Cooled in Clay Oven }

e

VEG. STARTER

PANEER TIKKA : .
{Cubes of Cottage Cheese Flavoured with Hang Curd & Indian Spices}

| PANEER TIKKA ACHARI
{ Cubes of Cottage Cheese Served with Pickle Flavour }

@ suUBZI SEEKH KABAB

[vegetable Minced, Skewered and Cooked in clayoven}

STUFFED TANDOORI ALOO
{ Patato stuffed Cheese and Dry Fruit Cooked in Clay Oven }

. TANDOORI KHUMB
{Maﬁnﬂmd Button Mushroom in Hungeurd, |ndia

TANDOORI SALAD

n Spices and Cooked in Tandcor}

PAPAD

FRIED PAPAD
ASALA ONION PAPAD

ROASTED PAPAD o

ng senice chargos
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TEA
COFFEE
TEA WITH FRESH LIME
MASALA TEA
BOURNVITA
HOT CHOcoLATE
ESPRESSO
LATTE
CAPPUCCINO
[ CoLp COFFEE

| @ SOupP
= * CREAM soup
{Choice of tomatn-*mushmomngetnbln}
= CHICKEN CLEAR soup
O MINESTRONE Soup

{Tomato flavored vegetable broth)
SPINACH S0uUpP

=
* SWEET CORN S0upP
& HOT N sour VEG. soup

! VEGETABLE NOODLE soup
= TOMATO EGgg DROP soup
SWEET corN CHICKEN Soup
HOT N sour CHICKEN soup
MULUGTANI INDIAN soup

SALAD AND RAITA

B § 5 [

s GREEN SALAD
@ RAITA ( Potato or Mixeq ). Boondi
& PINEAPPLE RAITA
s RUSSIAN SALAD
& COLD MEAT SALAD
! COLD CHICKEN RUSSIAN sALAD

\ INDIAN BREAD
ROTI
MIssI ROTI
NAN
BUTTER NAN
GARLIC NAN

STUFFED NAN/STUFFED PRATHA
{Mixed, Patato, Cheese} v

ONION KULCHA / MASALA KULCHA
PUDINA / LACCHA PARATHA D

i service changes
Term : Gowl. lexes as applicable, We lewy ng Chea s
The ams::::arnp i5 at discrelion and pleasure Rights of admission reser
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of !; ® ROYAL SPECIAL CHICKEN

INDIAN

CHICKEN

: ~ & CHICKEN CURRY
{Gamished with traditional Indian herbs}
® CHICKEN MASALA
{Chicken cooked in Indian style thick curry}
@ CHICKEN DO PIYAZA *
{Chicken & onion stir - fried)
® CHICKEN JAALFREZ|
{Boneless chicken with vegetable}
CHICKEN TIKKA BUTTER MASALA
{Boneless pieces of chicken griled in Clay oven & garnished with tomato gravy}
BUTTER CHICKEN
{Tandoori/grilled chicken cooked in the creamy tomato gravy)}
KADAHI CHICKEN
{Chicken cooked with onion and capsicum}
] I_'l:.I'RGH MALAI CURRY

{Cubes of boneless chicken grilled in clay oven & finished with
saffron flavored sauce}

® MALABAR CHICKEN CURRY
{Boneless chicken cooked in yellow gravy)

MUTTON

¥

(%]

%]

)

® MUTTON SAAGWALA
{Mutton cooked with spinach}
*/ MUTTON ROGAN JOSH
{Mutton cooked in brown gravy}
] MUTTON SHAHI KORMA
{Boneless mutton cooked in white gravy)
) MUTTON DO PIYAZA
{Mutton & onion stir - fried}
o/ MUTTON DAHI WALA
{Mutton.cooked in yogurt}
o] LAL MAAS
{Meat cooked in traditional Rajasthani style}

&/ MUTTON KEEMA CURRY
{Minced meat Cooked in Indian herbs} -

590.00
410.00

430.00
430.00
430.00
580.00
580.00
530.00

580.00

580.00

580.00

530.00

530

.00

510.00

480.00

550.00

430.00
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HOT BEVERAGES

COFFEE (instant of black)

§ofi Drinks (coca cola / pepsi / orange / lemon)

FRESH LIME SODA/WATER (swect / salted / plain)

N

JUICE (pineapple / orange / mango / mix fruits juice) j d ﬁ

ﬁ_
o

CHAAS (plain / masala)
T.ASSI (salted / plain / sweet)
LASSI FLAVORED (mango, pineapple, banana)
JAL JEERA
ICED TEA

A CHOICE OF MILK SHAKES
(strawberry / mango / banana / vanilla)

COLD COFFEE
MINERAL WATER

TONIC WATER / DIET COKE |

SOUPS @/fel

CHOICE OF CREAM SOUP
(tomato, mushroom, corn, vegetable or chicken)

TOMATO, DHANIYA SHORBA

{m.mam hrath flavored with fresh coriander leaves and
aromatic indian apicea}

TT0/-

2 100/-
T70/-
290/-

Z160/-

2 80/-
T 130/-
T180/-

290/-
<140/-

T 180/-
T180/-
T30/-
<180 / 140

3220/-

<200/

¥ 230/240/-
3230/240/-

3230/240/-

X380/-
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# AMERICAN BREAKFAST

BREAKFAST

{Choice of juice
o Juice (orange, mango, pineapple}

hm“m,mmemntmmm.m}

# ?‘:OHHNENTAL BREAKFAST
Choice of juice (Orange,
{Toast- 4 pieces served

ALOO PARATHA

mango, pineapple}
with preserve Tea/Coffea)

INDIAN BREAKFAST

{2 pieces served with curd, pickle, Lassi or Tea/Coffiee)

PURI BHAJI

{4 pieces served with curd, pickle, lassi or lea/coffea}

PORRIDGE

MASALA OMELETTE

PLAIN OMELETTE
FRIED EGG

CHEESE OMELETTE
CHICKEN OMELETTE
MUSHROOM OMELETTE

® CORN FLAKES WITH HOT/COLD MILK

SCRAMBLED EGG ON TOAST
TOAST WITH PRESERVES {three pieces}

SOFT DRINK

{Coca cola, pepsi , orange, lemon} {Sweet or salted butter milx

MANGO LASSI
BANANA LASSI

CHOICE OF MILK SHAKE
{Vanilla, strawberry, chocolate}

FRESH LIME SODA

MINERAL WATER
CHOICE OF JUICE

{Pineapple. orange, apple, mango}

DIET COKE

TONIK WATER

Term Gowt 't 5 as applicable, We levy no
The amount of p s 8t Siscrebon and pleasure Rignia

T

BEVERAGES

SODA

o
= )

sarvice charged
of agmissan rederved
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220.00

160.00

130.00
120.00
120.00
100.00
80.00
150.00
150.00-
130.00
120.00
80.00

110.00
100.00
120.00

60.00
£0.90
2.00

100.00
150.0¢
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*] Sev Tamatar T 390

*| Papad Mangodi K; Subii T 340
*! Aloo Pyaz Ki Subiji % 350
[*] Boil Veg. T 350
[*] Dal Khichdj T 350
[*] Marwadi Kadi T 350
; [=] |I!r Kathi Rol| (Vg / Chicken) I A50

[*] Dal Bati Churma

650
Conlinenltal

(=] Chicken Steak

T 680
{chicken steak serviod with frigd Potatoos grilled tomatoms)
[l English Roasted Chicken 2 620

(roosted chicken with brown sauce buttesed vegetables and french frindes)
(2] Mutton Roasted T 750
(reasted mutton with brown sauce v

egetable and french friedag)
=] American Fried Chickeri % 670

lerumb fried chicken breast served with braisd cabbage and french Fried)
[] Spaghtti - Bolognnaise

< 680
(butter cooked spaghetti with meat sauce)

[¢] Sweet and Sour Chicken

e Rajasthan Spe
*I Momoste By

atthan

< 550
[*] sweet and Sour Veg. T 450
[¢] Pasta in White & Tomato Sauce (veq / Chicken) T 410 / 480

"-'-x

Chinese Seieeﬂan

51 Veg. Manchurian Dry / Gravy

% 450 / 500
(s] Paneer Chilly (Dry / Gravy)

% 450 / 500
[¢] Chicken Manchurian (Dry / Gravy) 3 500 / 630
=] Chilly Chicken (Dry / Gravy) % 600 / 630
[*] Egg. Chowmien X 480
[¢] Egg Fried Rice 3 480
1#] Mushroom Chowmien T 400
chazwan Fried Rice (Veg. / Chicken) X 400 / 50(
hazwan Noodle (Veg. Chicken) % 400 / 50

B Noodles (Veg, / Chicken) % 400 / 50



8
2’

g VEGE TARIAN SPECIALIT#ES

y VEGETABLE

w BANED VE

énn._c o MACARDNI

’ s SPAGHETT NEOPOLITAN
¢ BONLED VEGETABLE

FRENCH FRIES

pASTA MiL ANESE

DESSERTS

s MATKA KULF
o ~mam in cay pot)
s VANILA ICE-CREAM
s VANILA ICE-CREAM WITH HOT CHOCOLATE SAUCE
# GULAB JAMUN
Wik cake bolis. browned & served in sweet syrup)
+ AMERICAN BANANA SPLIT

SNACKS
{Served between 4 pm to 7 pm }

« PANEER PAKODA

« MIX VEG. PAKODA

« VEG. CUTLET

= CHEESE CUTLET

« CHICKEN CUTLET
*« MUTTON CUTLET

RICE

« MUSHROOM FRIED RICE
« CHICKEN FRIED RICE
* EGG FRIED RICE

310.00
340.00
350.00
190.00
120.00
310.00

130.00

90.00
120.00

120.00

. v

N




VEGETARIAN DELICACIES

wy .
INDIAN SHAKAHARI (@] V
/ PANEER MAKHANWALA 9’? T 330/-
(Cotrage cheese cubes simmered in silky tomato gravy)
\ PANLER LABABDAR - T 330/-
(Cotrage cheese chunk cooked with chopped onion, tomato and ginger with
aromatic Indian spices)
PANEER SAAGWALA T 320/-
(Cottage cheese cooked with spinach, cumin & fresh herbs)
NARM DIL KOFTA T 350/-
(Nuts and raisin stuffed cottage cheese dumplings cooked with cashew nut gravy
flavored with Indian spices)
PANEER KADHAIL T 340/-
(Pieces of cottage cheese, onion and capsicum cooked in thick tomato-onion gravy)
DHINGRI MUTTAR (Unique curry of mushroom & green peas) T 310/-
| BHINDIDOPYAZA 3290/
© ALOO DUM KASHMIRI RE0/
% mdﬁppnmmbdhmmmiﬂsqlcwiﬂlmmmwdﬁ&&nmﬂ
of seasonal mixed vegetable in mouth watering gravy)
PINDI CHANNA (Chic-pess tempered with aromasc ice) | SR
g .. . W BALTABKA ‘ T230/-
{ ;

dir cashewnut gravy with dry fruits)
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RICE SELECTION

BASMATI KHAZANA [@](@] T 150/-
SAFED CHAWAL (Steamed basmari rice) -~ : 5
MAN PASAND PULAQ (Jeera / Green peas / Mixed veg) ’ i?(]i 5

VEG. BIRYANI/KASHMIRI PULAO ( A combinauon of
basmati rice and flavored with saffron and cooked on dum)
JAIPURI MURG BIRYANI (A combination of basmati and chicken < 410/-
flavored with saffron and aromatic indian spiece cooked on dum)

 JAIPURI MUTTON BIRYANI ( A combination of basmati rice and T 460/-
lamb chunks, flavored with saffron, mint & cream-cooked on dum)
INDIAN BREAD SELECTION
TANDOORI ROTI :
BUTTER ROTI ; igif
LACHCHA PA :
RANTHA 270/-

PLAIN NAAN
BUTTER NAAN A < 80/-
RLIC NAAN
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COFFEL (instant or black)

Soft Drinks (coca cola / pepsi / orange / lemon)

FRESH LIME SODA/WATER (sweet / salted / plain)
-  JUICE (pincapple / orange / mango / mix fruits juice)

| CHAAS gl / masiy

LASSI gk / plin / swee

LASSI FLAVORED (mango,pincapple, banana
JAL.




TANDOORI1 SELECTION
TANDOOR SE  [@]
SHAKAHARI

PAL LER TIKKA T40/-
(Cottage Cheese cubes stuffed with pickle, marinated in yoghurt and
aromatic Indian spices and char-grilled)

TANDOORI ALOO T 280/-
(Scooped potatoes stuffed with cottage cheese, khoya & nuts-cooked in clay-oven_
TANDOORI SALAD 4 T 350/-

(Combination of cottage, pincapple & bell-peppers, marinated with L
salad oil & kashmin chilly-cooked on a skewer in clay oven) '

VEG.-PLATTER E
ing assortment selection-paneer tikka, vegetable seekh kebab,
tanduri mushroom, garlic naan)
H KABAB 3 340/-

WRSE O

-,iq'ﬁ:_._‘:,-. rt, cream & spices, g‘mﬂﬂmm
: e :
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