e Misal Pav 100
* Kanda Pohe 60
* Finger Chips 100
e Onion Pakoda 100
* Alo Pakoda 100
¢ Paneer Pakoda 120
¢ Puri Bhaiji 100
e Extra Puri Plate 40
¢ Alo Paratha 100
* Paneer Paratha 120
* Gobi Paratha 100

Papad/Salad/Raita

* Masala Papad 30
* Fry papad 25
* Roasted Papad 20
* Green Salad 70
* Tomato Salad 50
e Cucumber Salad 60
e Curd (Dahi) 60

* Raita 90




Hot/Cold Beverages

e Teq 20
e Coffee 25
e Milk 30
¢ Chass 30
e Tak 30
s Lassi 80
* Buttermilk 30
e Sprite 50
* Thumbs-up 50
¢ Mazad 50
* Jeera Soda 20
* \Water Bottle 20

Chinese Dishes

* Paneer Tikka Dry 250
* Paneer Chilli 180
* Soyabin Chilli 150
* Veqg Crispy 170
* Veg Manchurian 160
* Paneer Manchurian 200
¢ Mashroom Chilli 200
e Soyabin Manchurian 170
* VVej Hakka Noodles 160
* Shejwan Noodles 170
* VVeq Fried Rice 180
* Shejwan Fried Rice 190
¢ Triple Fried Rice 220

¢ Vej Manchow Soup 80



* Paneer Butter Masala 210
* Paneer Tikka Masala 2308
¢ Shahi Paneer 230
¢ Paneer Kaju Masala 260
* Paneer Kaju Curry 260
¢ Paneer Kolhapuri 210
* Paneer Kadhai 210
¢ Paneer Masala 200
* Paneer Bhurji 230
* Paneer Kofta 250
* Mutter Paneer 210
¢ Palak Paneer 210
* Paneer Mushroom Masala 260
* Paneer Patiyala 250
* Paneer Chatpata 230
* Paneer Mirch Masala 230
* Paneer Kasturi 230
* Sp. Paneer Angara 270
¢ Paneer Handi 490
* Mix Veg. Handi 450
+ Shevga Handi 430
« Shevbhaiji Handi 340
+ Shevga 160
« Pithla 160
« Shevbhaiji 140
» Veg. Maratha 200
+« Green Mirchi Thecha 70

+ Shegdana Thecha 100

Mirchi Fry 60
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¢ Dal Tadka 160 Gled dsddl

* Dal Kolhapuri 170 Glcs hIcgTyet
* Dal Fry 140 aled Whid

e Jira Dal 120 foAer a1

» Shev Bhaiji 140 AGEN Il

* Shev Tomato 150 eld cdree

* Sp. Shev Bhaji (Milk) 170 . g8 ergafTodl
* Kaju Masala 200 hluf HEATAT
* Kaju Curry 220 PIof el

* Soyabin Masala 140 aareisr AATAT
* Soyabin Fry 140 daTdtel Thra
« Bhendi Masala 140 et TSI

* Bhendi Fry 150 i

* Bengan Masala 140

¢ Bengan Bharta 160

* Alo Masala 140

* Alo Mutter 150

* Jira Alo 140

* Methi Masala 140

* Lasun Methi 150

* Methi Mutter Malai 180

* Green Peas Masala 150

* Mushroom Masala 200

* Mushroom Kadhai 220

* Mix Veg 170

* Vej Kolhapuri 180

* Veg Kofta 220

* Veg Bhuna 200

* Veg Kadhai 190

* Malai Kofta 220

* Veg Patiyala 200

* Sp. Veg Angara 250




Special Punjabi Thali

1 Shahi Paneer
1 Mix Veg

1 Dal Tadka

1 Jeera Rice

3 Roti

1 Glass Chaas
1 Salad

1 Papad
1 Achar
1 Gulab Jamun

280/-

Sp. Maharashtrian Thali

1 Shahi Paneer

1 Pithia

1 Baingan Masala
1 Dal Tadaka

1 Jeera Rice

2 Bhakari / 3 Rofi

1 Salad

1 Papad

1 Aachar

1 Gulab Jamun

250/-



e Tandoor Roti 20
* Tandoor Butter Roti 25
s Butter Naan 60
e Butter Kulcha 60
* Garlic Naan 80
¢ Chapati 20
* Bajra Bhakari 30
¢ Jwari Bhakari 30

* Plain Rice 120/70
e Jeera Rice 150/80
¢ Butter Dal Khichadi 180
¢ Paneer Pulav 200
s Veg Pulav 190
* Kaju Pulav 220
* Mashroom Pulav 200
* Masala Rice 180
¢ Llemon Rice 180
e Curd Rice 150
¢ Veg Fried Rice 180
* Shezwan Fried Rice 190
e Triple Fried Rice 220

¢ Veg Biryani 220




