SINCE 1992




J Can be prepared in Jain Style (No Onion, Garlic etc.)

THAI

Dry Veg (S.1), Curry Veg.(S.1), Jeera Aloo, Chana
Masala, Sambar, Rasam, Dal, Rice, Poori/Tandoori
Roti, Papad, Yoghurt, Sweet (Ltd.)

(No sharing please. Thall items vary on a daily
basis, please consult service staff)
(Served during lunch only)

udl

28.00

SNACKS

Idli

Steamed rice cakes, coconut chutney, sambar.

Dabhi Idli

Yoghurt coated rice cakes, coconut chutney, sambar.

Fried Idli

Deep fried rice cakes, coconut chutney, sambar.

Podi Idli

13.00

14.00

Podi masala coated rice cakes, coconut chutney, sambar.

Schezwan Idli

Schezwan sauce coated rice cakes.

Chilli Idli

Fried rice cakes, onions, Chinese sauces, spices,

Idli Dipped In Sambar

Steamed rice cakes, sambar, coconut chutney.

Wada

Fermented lentil batter, deep fried.

Wada Dipped In Sambar

Deep fried lentil wada, sambar, coconut chutney.
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20.00

16.00

13.00

16.00
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Onion Rava Wasala Dosa

Idli Wada
Steamed rice cake, deep fried wada.

Idli Wada DiEPed In Sambar
Steamed rice cake, deep fried lentil wada, sambar, coconut
chutney.

Dahi Wada

Aerated wada, whipped yoghurt, tamarind sauce, spices.

Sada Dosa

Savoury lentil crepe, coconut chutney, sambar.

Masala Dosa

Savoury lentil crepe, spiced potato filling, coconut chutney, sambar.

Andhra Sada Dosa

Savoury lentil crepe, Andhra style masala, coconut chutney, sambar.

Andhra Masala Dosa
Savoury lentil crepe, Andhra style masala, spiced potato filling,
coconut chutney, sambar,

Mysore Sada Dosa
Savoury lentil crepe, Mysore style masala, coconut chutney,
sambar,

Mysore Masala Dosa
Savoury lentil crepe, Mysore style masala, spiced potato filling,
coconut chutney, sambar.,

Rava Sada Dosa

Savoury semolina crepe, coconut chutney, sambar.

Rava Masala Dosa
Savoury semolina crepe, spiced potato filling, coconut chutney,
sambar,

Onion Rava Sada Dosa

Onion-infused semolina crepe, coconut chutney, sambar.

Onion Rava Masala Dosa
Onion-infused semolina crepe, spiced potato filling, coconut
chutney, sambar.

Paper Sada Dosa

Paper thin savoury lentil crepe, coconut chutney, sambar.

Paper Masala Dosa
Paper thin savoury lentil crepe, spiced potato filling, coconut
chutney, sambar.

Podi Sada Dosa

Savoury lentil crepe, podi masala, coconut chutney, sambar.
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Podi Masala Dosa

Savoury lentil crepe, podi masala, spiced potato filling, coconut
chutney, sambar.

Cheese Dosa
Savoury lentil crepe, cheese, coconut chutney, sambar.

Cheese Masala Dosa

Savoury lentil crepe, cheese, spiced potato filling,
coconut chutney, sambar.

Cheese Corn Dosa
Savoury lentil crepe, corn, cheese, coconut chutney, sambar,

Cheese Palak Masala Dosa
Savoury lentil crepe, cheese, spinach, spiced potato filling,
coconut chutney, sambar.

Palak Dosa

Savoury lentil crepe, spinach, coconut chutney, sambar.

Palak Masala Dosa

Savoury lentil crepe, spinach, spiced potato filling,
coconut chutney, sambar,

Paneer Bhurjee Dosa
Savoury lentil crepe, spiced paneer filling, coconut chutney,
sambar.

Paneer Chilli Dosa

Savoury lentil crepe, paneer chilli filling, coconut chutney,
sambar,

Mushroom Masala Dosa
Savoury lentil crepe, spicy mushroom filling, coconut chutney,
sambar.

Veg. Manchurian Dosa
Savoury lentil crepe, veg manchurian filling, coconut chutney,
sambar.

Jini Dosa
Savoury lentil crepe, pav bhaji masala, schezwan sauce,
spiced vegetable filling, cheese, coconut chutney, sambar.

Spring Dosa
Savoury lentil crepe, chinese style filling, coconut chutney,
sambar,

Masala Cheese Uttapam
Masala infused savoury pancake, cheese, coconut chutney,
sambar.

Masala Kaju Uttapam
Masala infused savoury pancake, cashew, coconut chutney,
sambar,

Masala Uttapam

Thick savoury pancake, spiced potato, coconut chutney, sambar.
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Pav Bhaji (Butter

Podi Uttapam

Thick savoury pancake, podi masala, coconut chutney, sambar.

Plain Uttapam

Thick savoury pancake, coconut chutney, sambar.

Onion Uttapam

Onion infused savoury pancake, coconut chutney, sambar,

Onion Tomato Uttapam

Onion and tomato infused savoury pancake, coconut chutney,

sambar,

Onion Tomato with Cheese Uttapam
Onion and tomato infused savoury pancake, cheese,
coconut chutney, sambar,

Paneer Pav Bhaji
Vegetable bhaji, paneer, toasted buttered pav.

Pav Bhaji (Cheese)
Vegetable bhaji, cheese, toasted buttered pav.

Pav Bhaji (Butter)
Vegetable bhaji, butter, toasted buttered pav.

Jain Pav Bhaji

Vegetable bhaji without onion or garlic, toasted buttered pav.

Chana Bhatura
Spiced chickpeas gravy, deep fried bhatura.

Chana Poori
Spiced chickpeas, deep fried pooris.

Aamras Poori (Seasonal)
Mango puree, deep fried pooris.

Poori Shrikhand
Saffron and cardamom-infused hung curd, deep fried pooris.

Poori Bhaji
Spiced potatoes, deep fried pooris.

Paneer Pakoda

Sliced paneer, savoury gram flour batter.

Mix Veg. Pakoda

Thinly sliced vegetables, savoury gram flour batter.

Onion Pakoda

Thinly sliced onions, savoury gram flour batter.
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d Cheese Pakoda

Sliced cheese, savoury gram flour batter.

Wada Pav (2 pcs)
Spiced mashed potato wada, fresh pav.

Potato Wada (2 pcs)
Spiced mashed potato, savoury gram flour batter.

Samosa Pav (2 pcs)

Crispy samosa, fresh pav.

Cocktail Samosa (2 pcs)

Spicy potato and green pea filling, crispy deep fried crust.

Punjabi Samosa (2 pcs)
Spicy potato filling, crispy deep fried crust.

Cheese Samosa (2 pcs)

Cheese, spices, crispy deep fried crust.

Peri Peri Fries
Deep fried potato batons, peri peri spice.

French Fries
Deep fried potato batons.

EXTRAS
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07.00

09.00

10.00
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13.00

Extra Chana
Spiced chickpeas.

Extra Poori (4 pcs)
Deep fried pooris.

Extra Bhatura (per pc)
Deep fried bhatura.

Extra Pav (per pc)
Pav.

Extra Coconut Chutney
Coconut Chutney.
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Vegetable Sand¥

Extra Cheese 05.00 arabial Gua
Cheese, a3
Extra Butter 04.00 azalial 634j
Butter, BAyj
™
GRILIED
daguieldl Cilang gadiuudl

Chilli Cheese Toast 16.00 Jall disall Cungi
White bread slices, green chilli, cheese. G2 pasl Jals paul s aflud
Club Sandwich 17.00 oiiagaibus cgls
White bread slices, garden fresh vegetables, cheese, coriander S dalis (13 1ajlb JLas aul i3 aflul
chutney.

Bombay Sandwich 16.00 sbogi pisigailus
White bread slices, garden fresh vegetables, B dualis .dugygo Uolhy .ajlb JLas .aul 1 aflud
mashed potato, coriander chutney.

Pav Bhaji Sandwich 15.00 walgs Lab inigailus
White bread slices, vegetable bhaji. JLasll nalgs bl 3 aflpi
Paneer Chutney Sandwich 15.00 aabally il Giriigsilu
White bread slices, grated paneer, coriander chutney. Bl duabia jguduo pily bl s 28l
Cheese Corn Sandwich 15.00 13 853 Litiag i
White bread slices, cheese, com. BpA sl Ll S afipls
Cheese Sandwich 15.00 12 Uitizgaila
White bread slices, cheese. 013 wpaul s aflpd
Vegetable Sandwich 13.00 JLai Giiigailus
White bread slices, garden fresh vegetables. -2itb JLas . awl s aflpd
Chutney Sandwich 09.00 aaball isiigsilus
White bread slices, coriander chutney. B} dialia gl s aflud
Maska Pav (2 pcs) 08.00 (Olizha) Lol Ko

Pav, butter.

Bauj asly

Chilli Cheese Toast



Pani Puri

CHAATS

Pani Puri

Bite sized puris, potato-boondi filling, sweet water, spicy water.

Bhel Puri
Puffed rice, boiled potatoes, onions, sev, coriander chutney,
tamarind chutney.

Sev Puri
Papdi, mashed potato, sev, coriander chutney, tamarind chutney.

Dahi Batata Puri
Bite sized puris, boiled potatoes, whipped yoghurt, sev, coriander
chutney, tamarind chutney.

Papdi Chaat
Papdi, mashed potato, whipped yoghurt, sev, coriander chutney,
tamarind chutney.

Bhalla Papdi Chaat
Wada, papdi, mashed potato, whipy
chutney, tamarind chutney.

d yoghurt, sev, cori

Aloo Chana Chaat
Boiled potatoes, chickpeas, spices, coriander chutney, tamarind
chutney.

Corn Chaat
Corn, papdi, sev, coriander chutney, tamarind chutney.

Samosa Chaat
Samosa, whipped yoghunt, sev, coriander chutney, tamarind chutney.

Samosa Chole
Samosa, spiced chickpeas curry.

Raj Kachori
Deep fried kachori, coriander chutney, tamarind chutney,
boiled potatoes, onions, sev, yoghunt, spices.

L
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Tomato Rice

SOUTH INDIAN
RICE PREPARATION

sigll cagia Gilauagy jydl Guhi

J Bisi Bele Bhath 20.00 Silgs s uaan
Tamarind-infused Basmati rice, lentils, seasonal vegetables, boondi. -gdigs sauugall jLal Lguas gaio pailly (o jji
J Curd Rice 20.00 o mij)
Tempered whipped yoghurt, Basmati rice. aniea il ool Geais
J Tomato Rice 19.00 eblohll jji
Tomato-infused Basmati rice, -eblabll (piowy jji
J Lemon Rice 19.00 ool ji
Lemon-infused Basmati rice. Oeailll (niouy jit
J Masala Bhath 19.00 Silgs Albuio
Basmati rice, seasonal vegetables, spices. ililgs cpangall JLas Loy i

ACCOMPANIMENTS

dpily gubl

J Fattoush 18.00 Uitgia
Lettuce, cucumber, radish, fried pita chips, spices. Tillgs (duldo lin §HS) (Jas o gls pus
J Hummus 18.00 wanall
Mashed chickpeas, tahina, olive oil, garlic. P9 -08isj Cuj Jdink .ugigo pasa
J Shahi Bagh 17.00 £l bl
Sweet corn, green peas, chickpeas, nuts, raisins, mint-infused -glinill diablia v ADilpulo wpaes clpas clljly el 8)3
dressing.
J Bean Sprout And Fruit Salad 16.00 aslgs g Llguala ahlus
Bean sprouts, fresh fruits, spices, tangy dressing. Aduizio duabia il Azl allgs . ldaualall aciy
J Kidney Bean Salad 16.00 Ul clilgaala dbla
Kidney beans, onions, tomatoes, cabbage, com, spicy dressing. 8)lx dislis .5)3 wdgals sabloh (s Wgials
J Green Salad 11.00 LA ahla
Cucumber, carrot, tomato, radish. .Jas .eblab js gld
J Kachumber Salad 10.00 oginild dhlas
Cucumber, onions, spices, lime juice. wead juac «Diljlgs wJuay gls

Fattoush




J Raita (Veg. / Boondi / Pineag!:ple)
Whipped yoghurt, diced vegetables/ boondi

Yoghurt
Plain yoghurt.

J Masala Papad

Deep fried papad, onions, tomatoes, chilli, spices.

J Papad (Fried / Roasted)

Deep fried or roasted papad.

NORTH INDIAN

i/pineapple, spices.

09.00

08.00

05.00

03.00
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KABAB-E-KHAAS

sigll Jlosis pali-sl-als

Paneer Chatpata

Fresh paneer, tangy marinade; chargrilled.

J Paneer Tikka

Fresh paneer, tandoori masala marinade; chargrilled,

J Pudina Paneer Tikka

Fresh paneer, mint-infused marinade; chargrilled.

J Paneer Hariyali Tikka

Fresh paneer, mint-coriander marinade; chargrilled.

J Paneer Pahadi Tikka

Fresh paneer, pahadi masala marinade; chargrilled.

J Paneer Cheese Tikka

Fresh paneer, cheese, creamy marinade; chargrilled.

J Kalimirch Paneer Tikka

Fresh paneer, black pepper-infused marinade; chargrilled.

Lasooni Paneer Tikka

Fresh paneer, garlic-infused marinade; chargrilled.

Achari Paneer Tikka

Fresh paneer, achari masala marinade; chargrilled.

30.00

30.00

30.00

30.00
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30.00

30.00

30.00

30.00
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J Kastoori Paneer Tikka

Fresh paneer, fenugreek masala marinade; chargrilled.

Schezwan Paneer Tikka

Fresh paneer, schezwan masala marinade; chargrilled.

Peri Peri Paneer Tikka

Fresh paneer, peri peri masala marinade; chargrilled.

Paneer Cheesy Methi Seekh

Fresh paneer, mashed potatoes, cheese, fenugreek; chargrilled.

Paneer Cheesy Kaju Seekh

Fresh paneer, mashed potatoes, cheese, cashew, cream; chargrilled.

Paneer Kashmiri Seekh

Fresh paneer, mashed potatoes, special masala; chargrilled.

Paneer Makai Seekh

Fresh paneer, corn, mashed potatoes; chargrilled.

Stuffed Mushroom

Button mushrooms, paneer filling, tandoori masala marinade;
chargrilled.

Malai Mushroom

Button mushrooms, creamy marinade; chargrilled.

Mushropm lekaJ

Button i masala

de; chargrilled.

Tandoori Broccoli
Fresh broccoli, tandoori masala marinade; chargrilled.

Malai Broccoli
Fresh broccoli, creamy cheese marinade; chargrilled.

Vegetable Chilli Cheese Seekh Kabab

Seasonal vegetables, chilli, cheese; chargrilled.

FVeﬁetable Makhmali Seekh Kabab

paneer, potatoes, seasonal vegetables; chargrilled.

Vegetable Seekh Kabab

Potatoes, seasonal vegetables; chargrilled.

Aloo Chatpata
Baby potatoes, tangy marinade; chargrilled.

Hara Bhara Kabab
Mashed potatoes, green vegetables, cashews; deep fried.
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Paneer Cream Tikka
A

SHAKAHARI

PAKWAN

olesl ylalli

J Paneer Tikka Masala

Paneer tikka, spicy tomato gravy.

J Paneer Hari{ali Tikka Masala

Paneer hariyali tikka, mint-coriander masala gravy.

J Paneer Cream Tikka Masala

Paneer tikka, spicy tomato gravy, cream,

J Stuffed Mushroom Masala

Chargrilled button mushroom, tomato masala gravy.

Seekh Kabab Masala

Vegetable seekh kababs, spicy masala gravy.

Hara Bhara Kabab Masala
Hara bhara kabab, spicy masala gravy.

J Paneer Tawa Masala
Fresh paneer, tawa masala gravy.

J Kaju Paneer Masala
Fres|

paneer, cashews, tomato masala gravy.

J Paneer Methi Malai
Fresh paneer, fenugreek-infused creamy gravy.

J Paneer Mushroom Masala

Fresh paneer, button mushroom, spicy masala gravy.

Paneer and Mushroom Kadai

Fresh paneer, button mushroom, tomato-onion masala gravy.

J Paneer Khurchan

Fresh diced paneer, capsicum, tomato masala gravy.

Paneer Lababdar

Fresh paneer, onion-cashew masala gravy.

J Paneer Kolhapuri

Fresh paneer, Kolhapuri masala, spicy tomato gravy.

38.00

38.00

38.00

38.00

36.00

36.00

30.00

30.00

30.00

30.00

29.00

29.00

29.00

29.00
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Paneer Jalfrezi

J Paneer Bhurjee

Fresh diced paneer, tomatoes, onions, spices.

Kadai Paneer

Fresh paneer, spices, tomato-onion masala gravy.

J Methi Chaman Kashmiri
Fresh paneer, fenugreek-infused creamy gravy.

J Paneer Makhanwala

Fresh paneer, tomato-cream gravy.

J Dhingri Paneer Mutter

Fresh paneer, button mushrooms, green peas, tomato masala gravy.

J Paneer Mutter
Fresh paneer, green peas, tomato masala gravy.

J Bhuna Paneer
Fresh paneer, spicy masala gravy.

Paneer Jalfrezi
Fresh paneer, onions, tomatoes, fresh cream,
onion-cashew masala gravy.

Paneer and Baby Corn Jalfrezi
Fresh paneer, onions, tomatoes, baby corn,
sweets and sour tomato gravy.

J Palak Paneer
Fresh paneer, puréed spinach, spices.

J Paneer Chole
Fresh paneer, chickpeas, spicy masala gravy.

J Mushroom Butter Masala

Button mushrooms, tomato-cream gravy.

Mushroom Hara Pyaz

Button mushrooms, green onions, spicy masala gravy.

J Bhuna Mushroom
Button mushrooms, spicy masala gravy.

Kadai Mushroom

Button mushrooms, tomato-onion masala gravy.

J Mushroom Mutter
Button mushrooms, green peas, spicy masala gravy.

J Baby Corn Mushroom Masala

Baby corn, button mushrooms, spicy masala gravy.

29.00
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28.00

28.00
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27.00
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26.00
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Baby Corn Chatpata

Baby com, tangy masala gravy.

Kadai Baby Corn

Baby corn, tomato-onion masala gravy.

Corn Bhurjee

Comn, onions, tomatoes, spices.

Malai Kofta

Fried potato-paneer dumplings, creamy gravy.

Kajlu Mutter Masala

Cashews, green peas, tomato masala gravy.

Navratan Korma
Fresh paneer, garden fresh vegetables, white grapes, apple, dry fruits,
onion-cashew masala gravy.

VS§ Maharaja

Fried potato-paneer dumplings, sweet-spicy gravy.

Ve§. Lahori
Fresh paneer, green peas, garden fresh vegetables, tomato-onion-
cashew masala gravy.

Bhuna Vegetable
Garden fresh vegetables, spicy masala gravy.

Diwani Handi
Fresh okra, mushrooms, baby corn, mixed vegetables, fresh cream,
tomato-onion-cashew masala gravy.

Veg. Hariyali

Garden fresh vegetables, coriander masala gravy.

Veg. Achari
i

n fresh vegetables, spicy masala gravy, Indian pickle spices.

Veg. Makhanwala

Garden fresh vegetables, tomato-cream gravy.

Veg. Jalfrezi
Garden fresh vegetables, fresh cream,
tomato-onion-cashew masala gravy.

Ve§;n|§a| uri

Gar vegetables, Raipuri masala, spicy tomato gravy.

Veg. Kolhapuri

Garden fresh vegetables, Kolhapuri masala, spicy tomato gravy.

Veg. Peshawari

Garden fresh vegetables, Peshawari masala, spicy tomato gravy.

26.00

26.00

26.00

26.00

26.00

26.00

26.00

26.00

26.00

26.00

26.00

26.00
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26.00

26.00
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J Veg. Hyderabadi

Garden fresh vegetables, Hyderabadi masala, spicy masala gravy.

Veg. Do-pyaza
Garden fresh vegetables, onions two ways, spicy masala gravy.

Kadai Veg.

Carden fresh veg

spices, tomat: ion masala gravy.

J Mix. Vegetable

Garden fresh vegetables, masala gravy.

J Methi Mutter Malai

Green peas, fenugreek, creamy gravy.

J Gobi Mutter Masala
Cauliflower, green peas, spicy masala gravy.

J Corn Mutter Masala

Com, green peas, masala gravy.

J Mutter Masala

Green peas, masala gravy.

Dum Aloo Kashmiri

Potatoes, special tomato masala gravy.

J Banarasi Dum Aloo
Baby potatoes, creamy spicy gravy.

Lahori Aloo
Baby potatoes, fresh cream, desiccated coconut, cheese,
tomato-onion-cashew masala gravy.

Aloo Gobi Methi

Potatoes, cauliflower, fenugreek, spices.

Kadai Gobi

Cauliflower, tomato-onion masala gravy.

Kadai Aloo

Potatoes, tomato-onion masala gravy.

Achari Aloo

Potatoes, Indian pickle spices, masala gravy.

Masaledar Aloo

Potatoes, spicy masala gravy.

J Bhindi Masala

Okra, tomato masala gravy.

26.00
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25.00

24.00

28.00

24.00

24.00

23.00

26.00

26.00
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25.00
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o
Baingan Bhartha Aui%lei’ "

Dahi Bhindi
Tempered whipped yoghurt, okra,

Aloo Bhindi

Potatoes, okra, spices.

Sarson Ka Saag

Pureed mustard leaves, spices.

Baingan Bhartha Aur Mutter
Mashed chargrilled eggplant, green peas, spices, masala gravy.

J Palak Mutter

Green peas, spinach masala gravy.

Lehsuni Palak

Garlic, spinach masala gravy.

Aloo Palak

Potatoes, spinach masala gravy.

Chana Palak
Chickpeas, spinach masala gravy.

Chana Masala
Chickpeas, spicy masala gravy.

Dal Makhani

Creamy lentils, butter.

Dal Tadka
Tempered yellow lentil gravy.

Dal Fry

Yellow lentil gravy.

25.00

24.00

23.00

23.00

22.00

22.00

21.00

21.00
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21.00
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BASMATI KA

KHAZANA

Ll oy

Paneer Tikka Biryani

Paneer tikka, Basmati rice, biryani masala.

Mushroom Tikka Biryani

Mushroom tikka, Basmati rice, biryani masala.

36.00

36.00
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Paneer Tikka Biryani



Vegetable Hyderabadi Biryani

Garden fresh vegetables, Hyderabadi biryani masala, Basmati rice.

Vegetable Biryani

Garden fresh vegetables, Basmati rice, biryani masala.

Aloo Biryani

Potatoes, Basmati rice, biryani masala.

Paneer Peas Pulao
Fresh paneer, green peas, Basmati rice, spices.

Shahjahani Pulao

Garden fresh vegetables, basmati rice, nuts, spices.

Kashmiri Pulao
Garden fresh vegetables, dry fruits, basmati rice, spices.

Nawabi Tarkari Pulao
Garden fresh vegetables, potatoes, paneer, Basmati rice, spices.

Subzi Aur Tamatar Ka Pulao

Garden fresh vegetables, tomatoes, basmati rice, spices.

Corn Palak Pulao

Basmati rice, puréed spinach, corn, spices.

Vegetable Pulao

Garden fresh vegetables, Basmati rice, spices.

Jeera Pulao
Cumin-infused biryani rice.

Palak Tomato Khichdi

Basmati rice, yellow lentils, pureed spinach, tomatoes, pure ghee.

Jaipuri Khichdi

Basmati rice, yellow lentils, Jaipuri spices, pure ghee,

Amritsari Khichdi

Basmati rice, black lentils, Amritsari spices, pure ghee.

Achari Khichdi

Basmati rice, yellow lentils, Indian pickle spices, pure ghee,

Dal Khichdi

Basmati rice, yellow lentils, pure ghee,

Palak Garlic Rice

Spinach, garlic, spices, Basmati rice.

Steamed Rice

Steamed Basmati rice.

29.00

28.00

26.00

28.00

27.00

27.00
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25.00

23.00
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INDIAN BREAD

J Paneer Nan / Kulcha

Paneer stuffed Nan / Kulcha.

Paneer Paratha

Paneer stuffed Paratha,

Masala Nan / Kulcha

Mix veg. masala-infused nan/kulcha.

Masala Paratha

Mix veg. masala-infused Paratha.

Cheese, Chilli and Garlic Nan / Kulcha

Cheese & chilli-garlic infused Nan / Kulcha.

Cheese, Chilli and Garlic Paratha
Cheese & chilli-garlic infused Paratha.

Cheese and Garlic Nan / Kulcha
Cheese & garlic topped Nan / Kulcha.

Cheese and Garlic Paratha
Cheese & garlic topped Paratha.

Stuffed Nan / Kulcha
(Aloo/Gobi/Methi)
Potato/Cauliflower/Fenugreek stuffed Nan / Kulcha.

Stuffed Paratha
(Aloo/ Gobi/Methi/Ajwain)

Potato/Cauliflower/Fenugreek/Carom Seeds stuffed Paratha.

Nan / Kulcha
(Pudina/ Garlic/Onion)
Mint/Garlic/Onion infused Nan / Kulcha.

Paratha

(Pudina/ Garlic/Onion)
Mint/Garlic/Onion infused Paratha.

Butter Nan / Kulcha

Buttered Nan / Kulcha.
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Garlib'Nah

Butter Paratha

Buttered Paratha.

Nan / Kulcha

Plain Nan / Kulcha.

Paratha

Plain Paratha.

Khasta Roti
Crispy roti.

Makki Roti

Cornmeal, white flour roti.

Missi Roti
Whole wheat and gram flour roti.

Bajra Roti
Bajra flour, white flour roti.

Butter Roti

Buttered roti.

Tandoori Roti

SOUPS

07.00

06.00

06.00

06.00

06.00

06.00

06.00

05.00

04.00

Tandoor-baked roti.

Sweet Corn Vegetable Soup

Sweet corn, garden vegetables, vegetable broth.

Palak Soup

Fresh spinach, spiced vegetable broth.

Manchow Soup

Garden vegetables, soy sauce, vegetable broth, crispy fried noodles.
Hot and Sour Soup

Garden fresh vegetables, hot and sour vegetable broth.

Mushroom Ginger Rice Soup
Sliced mushrooms, white rice, ginger-infused vegetable broth.

Jade Corn Soup

Sweet corn, fresh spinach, vegetable broth.
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Jade Corn Soup

Tom Yum Soup 16.00 @91 o dujguis
Garden vegetables, tom yum spiced vegetable broth. -P92 095 Jiljlgu Juio jhas clus Lajlb jLas
Tom Kha Veg. Soup 16.00 LAl 5 egi diyguis
Garden vegetables, tom yum spiced vegetable broth, coconut milk. ~aigll joa wuds Ly g7 Jiio Dilguas §io .ddsas Silguad
e§ and Spring Onion Soup 16.00 pasdll Juayllg jLasll dsygun
en fresh vegetables, spring onions, vegetable broth. las el L pasl Juay Ljls jLas
§ Talumein Soup 16.00 LAl Grogllill diyguis
Garden fresh vegetables, soy sauce, noodles, spiced vegetable broth. Jiio jLas @po (3dgi g diabia dajlb ilgpuas
Wonton Noodle Soup 16.00 J>oill (oiig dsyguin
, noodles, vegetable broth. LAzl §rog .Hogi L jLasll Heiila
Noodle Sou, .P 15.00 JLaall Jsgill dyyguis
Gal len vegetables, noodles, vegetable broth. Jlas clws ojlagi Lajls jlas
§ Lemon Coriander Soup 15.00 JLaall g 6ujdll Gooslll dyyguis
Garden vegetables, lemon and cori. ed vegetable broth. Bpille Hoaullls Juas clus ajlb jLas
§ Clear SouP 15.00 55Lus jLAA diygin
Garden fresh vegetables, clear vegetable broth. 63l JLas clius Lajlls Las
Burnt Garlic Soup 15.00 @1inall pgill dyyguin
Garden vegetables, garlic-infused vegetable broth. .eaills jlasll G0 .dasasll Slguad
Lentil SouP 15.00 sl dyyguis
Lentils, herbs, Indian spices. Asaim Sillgs. bldacl cguac
Tomato Soup 15.00 eblahll dyygis
Puréed tomatoes, vegetable broth. bas clus sablobll aijgy
>
CHINESE TIEN SIN
(Ddisell) gusa Olow old
Vegetable Sesame Fingers with Schezwan 23.00 anba go @anosnlly jbas gibal
Sauce Olojass
Deep fried mixed vegetable fingers, sesame seeds, schezwan s@uzasull joiy Auldo jLas pibal ALl
dipping sauce. Olgjds duialin
e§ Wonton with Garlic Sauce 23.00 @oill Lalia go jLaall Geiig
Fried vegetable wontons, spicy garlic sauce. 8)ls duogi . nldall JLasll Jolica

AMonton With Garlic Sauce
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Veg. Spring Roll
Julienned vegetables, veg spring roll sheets.

Paneer Spring Roll |
Mushroom Spring Roll

| d Paneer | L tabl

veg spring roll sheets.

Thai Chilli Paneer

Fried Paneer, thai sauce, chilli.

Black Bean Paneer with Crackling Spinach

Fried Paneer, black bean sauce, fried spinach.

Paneer Butter Garlic|
Mushroom Butter Garlic
Fried Paneer | Mushroom, butter garlic sauce.

Paneer Honey Chilli (Dry) |
Mushroom Honey Chilli (Dry)

Fried Paneer | Mushroom, honey, chilli, spices.

Paneer Chilli (Dry) |
Mushroom Chilli (Dry) |
Baby Corn Chilli (Dry)

Fried Paneer | Mushroom | Baby Corn, Chinese sauces, spices.

Veg. Chilli (Dry)
Ca%lliﬂower Clz,illlJ (Dry)

Fried Vegetables | Cauliflower, Chinese sauces, spices.

Paneer Manchurian (Dry) |
Mushroom Manchurian (Dry) |

Cheese Manchurian (DrY)
Sautéed Paneer | Sliced Mushroom
Fried Cheese, onions, capsicum, Chinese sauces, spices.

Veg. Manchurian (Dry) |
Cauliflower Manchurian (Dry)

Fried Vegetable balls | Cauliflower, onions, Chinese sauces, spices.

Paneer Salt Pe[)per |
Mushroom Salt Pepper |
Baby Corn Salt Pepper

Fried Paneer | Mushroom | Baby Corn, black pepper, spices.

Paneer 65 |
Mushroom 65 |
BabXaCorn 65

Fried Paneer | Mushroom | Baby Corn, tangy sauces, spices.

Veg. 65 |
Cauliflower 65
Fried Vegetables | Cauliflower, tangy sauces, spices.

23.00

25.00

27.00

28.00

27.00

27.00

27.00

25.00

27.00

25.00

28.00

26.00
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Crispy Veg.

Crispy Caul!ﬂower |
Crispy Baby Corn |

Crispy Potato Okra

getable batons | Caulifl
Chinese sauces, spices.

| Baby Comn | Potato & Okra,

Schezwan Chilli Potato |
Honey Chilli Potato |
Chilli Potato Pepper

Fried Potato batons, honey, sesame, chilli, schezwan sauce.

Sesame Chilli Mushroom
Sautéed Mushroom, chilli, sesame seeds, spices.

Crunchy Cottage Cheese

Batter fried Paneer, spices.

Butter Garlic Vegetables

Sautéed vegetables, butter garlic sauce, spices.

Chinese Bhel

Fried noodles, spring onions, vegetables, Chinese sauces.

26.00

25.00

27.00

27.00

25.00

22.00
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VEGETARIAN

DEILCACIES

dpguinll dgiliill Gl dll

Vegetable Sizzler
Gar

en fresh vegetables, tangy sauce, veg. fried rice or veg. noodles.

Thai Red Curry |

Thai Green Curry

Garden fresh vegetables, coconut milk, lemongrass, Thai-style
red/green gravy,

Hunan Vegetable

Garden fresh vegetables, hunan sauce, Chinese style gravy.

Paneer Manchurian |
Mushroom Manchurian |
BabXaCorn Manchurian

Fried Paneer | Mushroom |

Baby Corn, soy sauce, Chinese style gravy.

37.00

31.00

26.00

27.00
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Paneer.Chi

Veg. Manchurian |
Cauliflower Manchurian

Fried Vegetable balls |

Cauliflower, soy sauce, Chinese style gravy.

Paneer Chilli
Mushroom Chilli |
Baby Corn Chilli

Fried Paneer | Mushroom | Baby Corn, spices, Chinese style gravy.

Paneer in Hot Garlic Sauce |
Mushroom in Hot Garlic Sauce

Fried Paneer | Mushroom, spicy garlic-infused chinese style gravy.

Paneer in Schezwan Sauce |
Mushroom in Schezwan Sauce |

BabXaCorn in Schezwan Sauce
Fried Paneer | Mushroom | Baby Corn, schezwan sauce.

Paneer in Black Bean Sauce |
Mushroom in Black Bean Sauce |

Baby Corn in Black Bean Sauce
Fried Paneer | Mushroom | Baby Corn,
garden fresh vegetables, Chinese style black bean sauce.

Kung Pao Paneer |
Kung Pao Mushroom |
Kung Pao Potato

Paneer | Button Mushrooms |
Potato, red chilli, peanuts, spices, chinese sauces.

Exotic Veg. in Hot Garlic Sauce

Garden fresh vegetables, garlic, spicy Chinese style gravy.

Veg. Balls in Ginger Sauce
Fried vegetable balls, ginger-infused Chinese style gravy.

Veg. in Schezwan Sauce
Garden fresh vegetables, Chinese style schezwan gravy.

Veg. Hong Kong
Garden fresh vegetables, Hong Kong style gravy.

Sweet and Sour Veg.
Garden fresh vegetables, pineapple,
Chinese style sweet & sour gravy.

25.00

27.00

27.00

27.00

27.00

26.00

26.00

25.00

25.00

25.00

25.00
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ried Rice

RICE

Triple Schezwan Fried Rice

Crispy fried noodles, schezwan fried rice, schezwan gravy,

Oriental Fried Rice

Garden fresh vegetables, potato, cashew, oriental style rice.

Hong Kong Fried Rice
Garden fresh vegetables, Hong Kong style rice.

Smug ?ore Fried Rice

Gar resh vegetables, Singapore style rice.

Shanghai Fried Rice

Garden fresh vegetables, shanghai style sauce, white rice.

Paneer Schezwan Fried Rice

jdl
36.00
26.00
26.00
26.00
26.00

27.00

Fried Paneer, garden fresh vegetables, schezwan sauce, white rice.

e§ Schezwan Fried Rice
e

n fresh vegetables, schezwan sauce, white rice.

egetable Fried Rice

Gar en fresh vegetables, white rice.

Veg. Manchurian Rice
Vegetable balls, manchurian sauce, white rice.

Burnt Chilli Fried Rice

Garden fresh vegetables, chilli, white rice.

Burnt Garlic Fried Rice
Garden fresh vegetables, fried garlic, white rice.

24.00

23.00

28.00

23.00

23.00
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N@DIES

Hogill / digben

Paneer Schezwan Hakka Noodles |
Mushroom Schezwan Hakka Noodles

Fried Paneer | Sautéed Mushrooms, schezwan sauce,
wok-tossed noodles.

Paneer Hakka Noodles |

Mushroom Hakka Noodles
Fried Paneer | Sautéed Mushrooms, wok-tossed noodles.

Paneer Chilli Noodles |
Mushroom Chilli Noodles

Fried Paneer | Sautéed Mushrooms, chilli sauce, wok-tossed noodles.

Honél(on Noodles
Hong Kong style wok-tossed noodles.

Singapore Noodles

Singapore style wok-tossed noodles.

Veg. Schezwan Hakka Noodles
Gar

len fresh vegetables, schezwan sauce, wok-tossed noodles.

Veg. Stir-fried Noodles
Stir-fried garden vegetables, wok-tossed noodles.

Veg. Hakka Noodles

Julienned garden vegetables, wok-tossed noadles.

Ve§. Chilli Garlic Noodles
Gai

rden fresh vegetables, chilli-garlic sauce, wok-tossed noodles.

American Chopsuey
Crispy fried noodles, garden vegetables, sweet and sour gravy.

27.00

25.00

25.00

25.00

25.00

25.00

24.00

23.00

23.00

23.00

| Bles Glojass il jlagi

shall Bla Glgjuis jlagi

-Olgind diabis Lauigun popiis | Lnlfs pily
~tlgg 61ldo jligi

| Bl iy jlogi
shall Bla jlsgi

«tlgg 6Udo Higi g popie | alde pily

[l Jalall pib jlsgi
sl Jalallg ghall jlsgi

~tgg sudo Hagi b Jals dialis .aigu popin | (i pil

ais aiom jlagi
-iad pige ddyh, fagill sigg

Sygalaim jlagi
Aygaliiull dshy jlioill g

Silgpaill Bla Glgju jlagi
.Hagill 2lgg lgjel dunlia .éj\b Jlas

JLaill aao jlagi
-Hagill tlgg (nlio ajlb jlas

JLasll Bla jlagi
lsaill slag ajlls sl 2flin

Jlgpasll (:93"9 bl Jalall jlsgi
.Hogill lgg .peilly jall Jalali dals .eﬂh Jlas

alayolll (S QuLIguaT
-duaolag dola dluii .ajlb jLas (ddiojseg dildo jigi




Rabdi With Tender Coconut

DESERTS

Gajar Halwa
Glazed carrots, pure ghee, dry fruits.

Matka Firni

Indian style rice pudding.

Angoori Rabdi (Pot)

Soft curd cheese balls, sweet cardamom-infused milk.

Chhena Rabdi (Pot)

Curd cheese, sweet cardamom-infused milk.

Rabdi with Tender Coconut (Pot)

Sweet thickened milk, tender coconut pulp, pomegranate seeds.

Rasmalai (2 Pcs)

Soft curd cheese roundels, sweet cardamom-infused milk,

Gulab Jamun (2 Pcs)
Fried curd cheese balls, sugar syrup.

Gulab Jamun with Ice Cream
Fried curd cheese balls, sugar syrup, vanilla ice cream,

Rasgulla (2 Pcs)

Soft curd cheese balls, sugar syrup.

Shrikhand

Saffron and cardamom-infused hung curd.

Fruit Salad

Fresh seasonal fruits, creamy sauce.

Fruit Salad with Kulfi

Fresh seasonal fruits, creamy sauce, classic kulfi.

Fruit Salad with Ice Cream

Fresh seasonal fruits, creamy sauce, vanilla ice cream.

Cilag ]
13.00
16.00
14.00
14.00
15.00
14.00
09.00
17.00
09.00
11.00
14.00
22.00

20.00
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KULFI AND

ICE CREAMS

@138 vl g nalgs

Kulfi Falooda 16.00 Lyglla (nalgd
Kulfi, falooda noodles, rose syrup, dry fruits. Adadas dgils wojell il L balls jagi . naled
Malai Kulfi 14.00 ualgl salls
Classic kulfi. e liS (palgd
Kesar Pista Matka Kulfi 14.00 nalo$ Bilo L jluns
Saffron and pistachio kulfi. (Giuallg Gliacil (nalgd
Ice Cream (Scoop) 10.00 (ady20) @upé ol
(Vanilla, Choco Bite, Sitafal, Mango, Strawberry, Gulkand) (2itlga .alaliall .gails ,Jlaliey il gl . Lbiila)

M@KTAILS AND

FRESH FFRUIT JUICES

aajliall aslgall Jflacy CitlaSgall

Sweet Sunrise 16.00 olall Guosill Gopin
Orange and pineapple juice, mint, sprite. ulp glini oGulilil @ JI&ip puac
Watermelon Cucumber Lime Cooler 16.00 Jusllg Hoaslllg aihull ylgs
Fresh watermelon, cucumber, lime juice, mint. -glini .pgey juac s Lajlb Auby
Muskmelon 16.00 olouis
Fresh cantaloupe juice. -2ilb plosh puac
Orange 15.00 Jip
Freshly squeezed orange juice. -gite Jl&ip puac
Carrot 15.00 2
Fresh carrot juice. -ailb i3 puac
Apfle 15.00 aslai
Fresh apple juice. 2tk alas pac
Pineapple 15.00 ouliti
Fresh pineapple juice. -ilb Gulilil puac
Watermelon 15.00 shy
Fresh watermelon juice. -ailb ashy juac

Kesar Pista Makta Kulfi




Cocktail Juice

Mara Mari
(Mosambi and Pineapple)

Mosambi and pineapple juice.

Ganga Jamuna
(Mosambi and Orange)

Freshly squeezed mosambi and orange juice.

Ganga Jamuna Saraswati (Mix of Orange,
Mosambi and Pineapple)

Fresh orange, masambi and pineapple juice.

Carrot and Apple

Fresh carrot and apple juice.

Black Grapes

Fresh black grape juice,

Mango (Seasonal)

Fresh mango juice.

Cocktail
(Mix of Pomegranate,

Pineapple and Black Grapes)
Pomegranate, pineapple and black grape juice.

Pomegranate
fresh pomegranate juice.

FAIOODA AND

15.00

15.00

15.00

15.00

17.00

20.00

20.00

21.00
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MILK SHAKES

o elle g d3glla

Royal Falooda
Rose syrup, rose-infused milk,
falooda noodles, basil seeds, ice cream, dry fruits.

Dry Fruit with Saffron

Dry fruits, safiron-infused milk, ice cream.

Mango

Fresh mangoes, milk, ice cream.

Strawberry

Fresh strawberries, milk, ice cream.

19.00

22.00

21.00

21.00
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Dry Fruit With$

Badam Pista

Almonds, pistachios, milk, ice cream.

Watermelon
Watermelon, milk, ice cream.

Apple

Fresh apples, milk, ice cream.

Banana
Banana, milk, ice cream.

Chikoo

Fresh chikoos, milk, ice cream.

Rose
Raose syrup, milk, ice cream.

Chocolate
Chocolate, milk, ice cream.

Vanilla

Vanilla ice cream, milk.

20.00

18.00

18.00

18.00

18.00

17.00

17.00

17.00
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REFRESHERS

Cold Coffee with Ice Cream

Blended iced coffee, ice cream.

Cold Coffee

Blended iced coffee.

Mango Lassi
Mango-infused sweet yoghurt shake.

Masala Lassi
Yoghurt shake, spices.

Lassi (Sweet / Salted)

Yoghurt shake, sweet or salted.

Butter Milk

Classic buttermik.

Jal Jeera (Water / Soda)

Water or soda, jal jeera spices.

Gilebiadl

16.00

14.00

13.00

10.00

10.00 / 11.00
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Fresh Lime with Mint 10.00 glini po ajlb yaola Hgoaul
Water, fresh Indian limes, mint leaves. -glizi @lisl . aills aim Aol Gaadl .clo
Fresh Lime (Soda / Sprite) 12.00 (Sulaan / 13gu0) ajlb Aok Ggodl
Fresh Indian limes, soda/sprite. ulpwlogus Lajlb s pack eadl
Aerated Drinks 05.00 agjle Sligpine

Sparkling Water 11.00 5)los olio

Still Water (Small) 03.00 (2220 @a3) 8281 olio

Still Water (Large) 06.00 (218 @23) 381 oo

< le.unJ |

Zafrani Tea 10.00 uibacill sl
Saffron-infused fresh milk tea. .Glasill calas ajlb culs sLu
Tea 07.00 Ll
Classic fresh milk tea. b 1 ajlall Culall LG
Masala Tea 08.00 Ao (sLis
Indian spiced fresh milk tea. Juio gjlbs (sain culs L
Tea (Black/Green) 06.00 (123 7 3gunl) (sLis
Premium black/green tea. Jlies padl/ sguul sl
Filter Coffee 07.00 yila 69ga

South Indian style fresh milk coffee.

Anginll diaigl ddyhil (ale dajl wula 595




Motichoor Laddoo

TRADITIONAL SWEETS

Gud Coconut Barfi 72.00/KG
Gujiya 72.00/KG
Moongdal Barfi 68.00/KG
Kesar Elaichi Peda 86.00/KG
Mohanthal 68.00/KG
Balushahi 66.00/KG
Motichoor Laddoo 64.00/KG
Gond Laddoo 64.00/KG
Besan Laddoo 60.00/KG
Patisa 75.00/KG
Kala Jamun 06.00/PC
BENGAIL SWEETS
Anarkali 06.00/PC
Malai Sandwich 06.00/PC
Kesar Kali 06.00/PC

ICE CREAMS

Assorted Flavours (Vanilla, Choco Bite, Sitafal, Mango, 40.00 (1/2 LTRTUB)
Strawberry, Gulkand) 75.00 (1 LTRTUB)

Rich and creamy all-natural ice cream.

Kesar Kali




CITY CENTRE DEIRA

Level 2, Next to Gazebo Restaurant
04 3974595

AL MANKHOOL

Next To Aster Hospital, Kuwait Street
04 3598444

BUSINESS BAY

Executive Tower G, Bay Avenue
04 3448003

DUBAI INTERNET CITY

Building Number 3, Food Court
04 3912570

JUMEIRAH LAKE TOWERS

02 Residence, Cluster O
04 8765607

IBN BATTUTA MALL

Persia Court, Opposite Home Box
04 5542747

AL QUSAIS

Damascus Street, Near Dubai Grand Hotel
04 2634111 / 2634699

== | NG FAISAL STREET (SHARJAH) ¥

Opposite Safeer Market
06 5599044

AL WAHDA MALL (ABU DHABI)

Ground Level, Next to Babyshop
02 5754365

KAMAT CATERING AND SWEETS LLC

04 2678699

S :
== | R
e ) <)

[ DINE- IN « TAKE AWAY « CORPORATE ORDERS * OUTDOOR CATERING

N7 —
i )

For Outdoor Catering Enquiries Call:



