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Assonted Beverages

Rlue L’@O(m (250 ml) 49

( A wonderful fizzy drink with blue Curracao, cream and soda )

Fruit Punch (250 m)

( An exotic mocktail with fruit pulp and a dash of soda )

Dina Coladn 250 m)

( A tropical mocktail with pineapple juice & coconut cream )

Assorted Milk Shake 250 mi)

( Cool refreshing beverage made with milk and ice cream of your choice )

Fresh Fruit Juice @50 mi)

(Assorted seasonal fresh fruit juice served chilled )

Cold Coffee with Jee Cream (250 m)

( The most exquisite blend of Nescafe with lots of creamy milk and choicest Ice cream )

Cold Coﬁ[ee (250 ml)

( A chilled creamy Nescafe preparation )

Fresh Lime Soda / Water @250 m)

( Sweet or salted lime juice with soda / water served chilled )

Lassi ( Sweet / Salted ) @250 o)

( A traditional North Indian drink made by blending yogurt with salt / sugar & a dash of fresh cream )

Mm’y(? Lassi 250 mi)

(All time favourite )

Butter Milk 250 m

( The authentic Indian blend of yogurt with salt, coriander & cumin seeds )

Aerated Drinks (Inc. o{[ye:ﬂw'ce cﬁmye] (250 mi)

( Assorted soft drinks from available brands

Bottled Water (Inc. of service cﬁmye] (1 1tr)

( Packaged drinking water served chilled or normal as per the guest’s choice )

Rhane Se Petle

( A vegetable broth prepared using garden fresh tomatoes, herbs and spice )

Tomato Soup (260 mi)

Corn 'N' Tomato Soup (260 mi

( A healthy soup made from fresh ripe tomatoes and scraped boiled corn kernel )

Sweet Corn Vej, \S’Oup (260 ml)

( A thick soup made from fréSh American corn and assorted vegetables )

Hot 'N' Sour Saup (260 ml)

(A dark brown Chinese soup with ginger & garlic fried vegetables )

NManchow \S’oup (260 mi)

(/A popular hot n spicy meal 'soup prepared in Chinese style and garnished with fried noodles )
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Tandoori \Specm/ Sizzler (600 gm) 475
( Assorted varities of tandoori kababs & tikkas served on a sizzler plate with tandoori sauce & special chatnis )

Paneer ‘Tif'm’yﬂ ﬁ:ﬂy (360 gm) 345

( A delicacy of the restaurant — Paneer marinated in three different yogurt sauces )

DPaneer Tikka ﬁ@ (Lehsuni / Hari ya/ i/ Ma/m ) (320 gm) 345

( Dices of marinated paneer baked in clay oven )

Gohhi Tikka (Lehsuni / 7‘/&!7’{7&![ 7] (250gm) 255

( Pieces of cauliflower marinated in tightly spiced Indian Sauce and roasted in a clay oven )

?l/oa ( Cﬁm‘ney / Shikhari / Tandoori) 240 gm) 240

( Dices of potatoes mixed in a special piquant Indian herb sauce )

Vey. Cheese Roll 300 gm) 325

( Veg. rolls stuffed with cheese )

Hara Bhara Kabab (320 gm) 230
( Deep fried kababs made of choicest vegetables boiled and mixed with leafy green, panner and bread crumbs )
4 4

Baked Corn Cﬁi@ (400 gm) 325

( Tender sweet corn kernels in white sauce flavored with green chillies and baked with lots of cheese )

Baked Macaroni oo gm) 325

(A very popular Italian baked dish made with boiled elbow macaroni in white sauce topped with cheese )

Veﬂ. Floymﬁn (400 gm) 325

( A healthy recipe delivered by mixing dices of boiled vegetables with seasoned white sauce and baked cheese )

S m@ -¢-Paneer
Paneer ?(][ hani Bhurii 400 gm) 345

( Fresh cottage chees rated and cooked with green peppers, tomatoes and onions )

%mee:ﬂ Balti (400 gm) 345

( Two different cuts oianeer prepared in two different gravies and served layered in a balti )

%mee:ﬂ Kolh apuri (39 gm) 340

( Paneer cooked in spicy kolhapuri gravy which is a combination of tomato and onion gravy )

DPaneer Kadai 390 gm) 340

( Cubes of paneer, onion, tomatoes and green bell peppers tossed in indian gravy with whole spices )

Daneer Handi 400 gm) 340

( Dices of cottage cheese cooked on low heat in brown onion gravy and served in a handi )

Pancer Cﬁm‘/mfa (400 gm) 340

( A spicy but tangy style of preparing cottage cheese in the chef’s special style )

Pancer Tikka Masaln @00 gm) 340

( Barbequed paneer pieces cooked in makhani gravy )

Paneer Butter Masalt @00 gm) 340

( Matignons of fresh Indian paneer in a tomato based makhani gravy with lots of cream )

Cheese Butter Masaln 00 gm) 360

( Matignons of cheese in a tomato based makhani gravy with lots of cream )

Pancer Palak 00 gm) 340

( Midly spiced cottage cheese preparation in spinach and onion gravy )

Daneer Methi Garlic Masala (200 gm) 340

( Chef’s special )
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Taaza Tarkaniyan

Saffron Specz’a/ Vejel‘aé/e (400 gm)

( A specialty made by our chef with passion )

Kﬁ@a 7<&ju (400 gm)

( Cashew nuts cooked in khoya rich mild gravy with lots of cream )

7(@'»1 WMakhani 400 gm)

( Choicest cashew nuts simmered in makhani gravy and cream )

Navratan Korma 400 gm)

( Idealy a combination of nine choicest vegetables, fruits and nuts prepaid in rich mild gravy)
Vej, Tooﬁzm (390 gm)
Chefs special way of preparing the vegetables with touch of North India )

(
ij. WMakhanwala 390 gm)
( Fres!

Fresh vegetable cooked in makhani gravy )

Vej, Kadni (390 gm)

(Assorted garden fresh vegetables cooked in a mixture of makhani and onion gravy and served in a karahi )

Vej, 7ﬂipmﬂi (400 gm)

( A delicious and colorful vegetarian dish prepared in onion gravy )
Veﬂ, Diwani Handi 400 gm)

( Garden fresh vegetable cooked with aromatic species and served in handi )

WMalni 7<oﬁ‘a (400 gm)

( Delicious dumplings of paneer in rich creamy Indian sauces )

Dalak 7<0ﬁ’a (400 gm)

( Soft veggie balls prepared in spinach onion gravy )

Shahi 7<0ﬁ‘a (400 gm)

( Stuffed dumplings made with cheese and nuts in a cashew rich mild Indian gravy )

Rtaas #ap Re Liye

Palak Corn Caﬁﬂ'cum (390 gm)

( A delectable corn & bell pepper preparation in spinach & onion gravy )

Corn Methi Malai 00 gm)

( Delightful blend of fenugreek with fresh american corn in a creamy rich gravy )
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“Jandeor Se
Rofi (45 gm) 25

( Flat discs of unleavened Indian bread with a chewy texture )

Butter Roti 45 gm) 40
Missi Rofi 60 gm) 80
DParatha 86 gm) /o

(A flat disc of unleavened Indian bread made from whole wheat flour and cooked in a tandoor )

Paratha ( Pudina / Stuffed ) @0 gm)
7<M/Cﬁﬂ (95 gm) 80

( Flat bread made from maida and cooked in an ethnic style in a clay oven )

Onion Kulcha (155 gm)
Cheese Cﬁi@ Garlic Kulcha 240 gm)

Naan (85 gm)

(A leavened bread from North India made from maida and baked in a clay oven )

Garlic Naan (100 gm)
Cheese Naan (240 gm)

Masala Cheese Naan (240 gm)
Cheese Cﬁi@ Gralic Naan (240 gm)

Datc Ki Jugalbandhi
ny. Raita (270 gm)

(A cooling combination of yogurt with fresh tomatoes and cucumber and garnished with roasted cummin seeds )

Roondi Raita 270 gm)

( Deep fried lentil crumbs with seasoned creamy yogurt with fresh coriander )

@'neﬂ/ap/e Raita (270 gm)

( Dices of pineapple mixed with sweetened creamy hung curd served chilled )

Saathmecn
Roasted Wapm/ (1 po)
Fried ?ﬂ/mf/ (1 pe)
Masaln %:pm/ (1 pc)
Green Salad (400 gm)

French Fries (150 gm)
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Jadba Marke

Dal Bukhara 370 gm)

( Assorted lentils cooked in an authentic recipe on a low heat & thickened with generous helping of cream & butter )

Dal Tadka 370 gm)

( Thick lentils flavored with onion, ginger & garlic & tempered with butter & cummin seeds )

Basmati Ra Yaada

Saffron f/ Pulao (500 gm)

( Our chef’s special recipe preparation of basmati with zaffran flavour )

Avadhi Dum ﬂizyam' (500 gm)

( Long grained rice stir fried in aromatic spices and herbs with fresh vegetables cooked in a handi )

?/y&émémﬁ' Bi@ﬂm’ (500 gm)

( The cooking recipe comes all the way from Hyderabad — A special style of minty flavored rice with fried onions )

Boanarasi Pulao (500 gm)

( A vegetable pulao prepared with Indian spices )

Yeera Rice 400 gm)

( Seasoned boiled basmati rice tossed in butter and cumin seeds )

Steamed Rice @00 gm)

Dee (Creams & Desserts

Vanilla (100 gm)

&‘mwéer@ (100 gm)

Kesar Pista (100 gm)
Chocolate 9ce Cream (100 gm)

Rutterscoteh Ice Cream (100 gm)

\S’izzﬁnj Rrownie with Iee Cream (160 gm)




