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BEVERAGES

Tea 20
Doodh Patti 30
Green Tea | 30
Black Tea 25
Lemon Tea 30
Ginger Honey Lemon Tea 35
Hot/Cold Milk 40
Hot/ Chocolate Milk 50
Hot Coffee 50
Mineral Water / MRP
Cold Drinks ' MRP
LASSI

Mitthi Lassi 80
Namkeen Lassi 70
Mango Lassi 90
Rose Lassi ' 90
DRINKS

Jeera Lemon . ' 60
Jaljeera 60
Masala Soda 60
Fresh Lemon Water 50
Fresh Lemon Soda 60
Sheekangee A 50
Mojito 100
SHAKES

Vanilla 80
Strawberry 80
Milk Badam 100
Butter Scotch 90
Khus Khus 8
Chocolate 90
Kit-Kat 100
Oreo 110
Paan 100
Cold Coffee 80
Cold Coffee with Ice Cream 100

Black Current 100




SOUPS

Veg. Clear Soup 80
Veg. Hots Sour 807
Veg. Sweet Corn 90
Veg. Manchow ) 90
Tomato Soup (Indian Style) 90
PAKODAS

Mix Pakoda 100
Aloo Pakoda 100
Pyaaz Pakoda ! - 100
Gobhi Pakoda 100
Paneer Pakoda ; 140
Bread Pakoda (Per. Pc.) 30

TANDOORI PARANTHA

Aloo Parantha 80
Onion Parantha 80
Aloo Pyaaz Parantha 80
Gobhi Parantha ; 80 -
Paneer Parantha : 100
Mooli Parantha (Seasonal) 80
Mix Parantha 90
- SANDWICHES

Veg. Sandwich 50
Veg. Grill 70
Aloo Grill 70
Mozzarella Cheese Grill 90
Cheese Corn 80
Onion Capsicum 80
Cheese Sandwich 70
Cheese Grill 90
Bread Butter 40
BURGER

Aloo Tikki Burger 60
Veg. Burger 70
Veg. & Cheese Burger - 80
Noodle Burger 70
French Fries (Per Plate) 90

Masala French Fries 100



. PIZZA
m Veg. Loaded Cheese 240
Cheese Capsicum 180
AN Cheese Paneer ) 220
Cheese Pizza 200
m Onion Cheese 180
| Golden Corn Cheese 180
< Tomato Cheese 180

; CHINESE COURSE
m ‘ i Cheese Chilly (Dry) 230
Cheese Chilly (Gravy) 250
m Chilly Potato 130
Honey Chilly Potato » 160
. ; Manchurian (Dry) 150
m : Manchurian (Gravy) 170
e Honey Cauli Flowers 2004

: Spring Roll 130
Veg. Momos i 120
Veg. Fried Momos 140
— Cheese Finger 200
Tandoori Momos 160
Veg. Chowmein : 120
Cheese Chowmein 160
Hakka Noodles 140
Singapoori Chowmein 160
Chilli Garlic Noodles 170

PASTA
White Sauce Pasta 200

Red Sauce Pasta 200




STREET FOOD

| Stuffed Gol Gappe (4 Pcs) 50
Bhalla Papdi Chaat 70
Papdi Chaat 60
Dahi Bhalla 80
Plain Maggie 50
Veg. Maggie 60
Cheese Maggie 70
Cheese Corn Maggie 80
Sweet Corn 50
Sweet Corn Chaat 180
Crispy Corn 180
Healthy Mixcorn 200

INDIAN SNACKS

Dry Papad ‘ 20
Fry Papad 30
Pav. Bhajie. i s 120
Crispy Channa 150
Aloo Chaat 80
Peanut Masala 80
Masala Papad 90
Kacha Paneer 120
Besan Chilla 100

TANDOORI SNACKS

Paneer Tikka 250
Paneer Malai Tikka 270
Hariyali Paneer Tikka 260
Mushroom Tikka 230
Paneer Achari Tikka 260
Soya Chaap Tikka 200
Malai Chaap 210
Afghani Chaap 210

Tandoori Aloo 180




INDIAN CURRY

Dal Fry

Dal Butter Fry -
Dal Makhani

Dal Tadka

Yellow Dal

Kadi Pakora

Mix Veg.

Channa Masala
Aloo Palak

Aloo Methi

Aloo Gobhi

Jeera Aloo

Palak Corn

Aloo Gajar

Channa Paneer
Dum Aloo

Kashmiri Dum Aloo
Matar Mushroom
Mushroom Masala
Kadhai Mushroom
Mushroom Do Pyaaza
Gravy Chaap
Kadhai Chaap

Sev Bhaiji

Gajar Matar

Dahi Fry

Sarson Ka Saag (Seasonal)
Aloo Mattar

Veg. Kofta

140

160
180
150
140
140
180
180
130
130
130
130
150
140
200
170
220
200
220
240
240
200
220
150
140
130
150
130
180



PANEER SPECIALTIES

Mattar Paneer 230
Palak Paneer 230
Paneer Do Pyaza 250
Kadhai Paneer 250
Shahi Paneer 240
Cheese Tomato 270
Paneer Bhurji 290
Paneer Butter Masala 280
Paneer Adraki 270
Paneer Lahusani 280
Paneer Pasanda 280
Paneer Lababdar 280
{f Paneer Tikka Butter Masala 300
m Malai Kofta 290
Z INDIAN BREADS
Plain Roti ] 15
E—— Butter Roti 20
m Missi Roti 30
Garlic Roti i 40
[ Missi Pyaaz 40
Onion Roti 2137
’ Plain Naan | 60
Butter Naan 70
Hari Mirchi Naan ' 80
U Methi Naan 80
Stuffed Naan 90
Paneer Naan 100
Aloo Naan 70
z Garlic Naan 80
Lacha Parantha 50
< SALAD / RAITA
I Green Salad 50
Cucumber Salad 40
n Cream Salad 70
Kachumber Salad 70
Plain Dahi 60
Z Mix Raita ; 70
Bundi Raita 70
I Aloo Raita 70
Plain Raita 70
Pineapple 90

Mint Mix 80



RICE - . THALI @ 270

Plain Rice : 100 Paneer 1 Lacha Parantha
Jeera Tadka Rice 120 2 Butter Roti, Raita, Gulab Jamun
Veg. Pulao 150
Mattar Pulao 140
Cheese Pulao 160 M I NI M EAL
Fried Rice ° v, 150 Dal Chawal 180
Veg. Biryani 200 Kadai Chawal 180
Tripple Rice 250
SWEETS  SEASONAL THALI @ 220
Makki Ki Roti + Sarso Ka Saag
Gulab Jamun (2 pcs) ol 50 Bajre Ki Roti + Lahusan Ki Chutney
Gajar Ka Halwa /| 60
Mung Ka Halwa (100 gm) ' 80
Rasmalai (Seasonal) 50
ORDER PREPATATION WILL TAKE
) 15-20 MINUTES
PAAN | |
iy 1l “THE ORDER ONCE PLACED
Chocolate - 50 CAN NOT BE CANCELLED"

and many more Flavours

WPLEASEVISITAGANN

*GST AS APPLICABLE FoLLow Us oN :EB @) hisarhavelii
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