S

1. Please Allow 25 to 30 Minutes For Fresh Preparation
2. Food Items Which are banned will not be Served.
3. Taxes Extra as applicable.

4. Own Eatables or Outside Food not allowed in Restaurant.

5. Last Order 10:30 Pm.

6. Breakfast Served between 8:30 am to 11:00 am

7. Lunch Served between 12:00 am to 04:00 pm

8. Dinner Served between 7:00 pm to 10:30 pm

9. We Only Use Amul Butter, Cream & Cheese.

10.We only Use Branded and FSSAI approved Products.
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BREAK FAST { BEVERAGES
f et . —_— \
We Only Use Amul Butter & Cream Mineral Water ;e MRP
__ Aloo Parantha with Curd & Amul Butter Tawa/Tandoor 1 pcs 100 SOda ; : (s MRP
~ Aloo Pyaaz Parantha with Curd & Amul Butter Tawa/Tandoor 1 pcs 100 COld Drlnk 60
Payaz Parantha with Curd & Amul Butter Tawa/Tandoor 1 pcs 100 Lime Water (Sweet/Salty/Mix) 80
Gobhi Parantha with Curd & Amul Butter Tawa/Tandoor 1 pes 120 Lemon Soda (Sweet/Salty/Mix) 100
! M0611 Parantha with Curd & Amul Butter Tawa/Tandoor 1 pes 120 Vlr_] inM Oj ltO 1 Sb :
Pa:neer Parantha with Curd & Amul Butter Tawa/Tandoor 1 pcs 150 M1n t MOJ 1 to 1 6 0 -
Mix Paranthawith Curd & Amul Butter Tawa/Tandoor 1 pcs 120 F h ] R ] 1 06
Achari Parantha with Curd & Amul Butter Tawa Only 2 pcs 100 A5 L e 22 Cren ey & Mango)
gg ?arantha with Gravy & Amul Butter Tawa Only 1 pcs 150 Lassi (Sweet/Salty) 100 & .
Double Egg Parantha with Gravy & Amul Butter Tawa Only 1 pcs 180 . y
Clgcken Parantha with Gravy & Amul Butter Tawa Only 1 pcs 200 mﬂ‘y KA_ AFI_H AI P 4
AlooPoori 4Pes 120 &L v ’
Chur Chur Naan with Punjabi Cholle I Pes 180 Hot Milk o

® | Poori with Pindi Channa 2 Pes 150 Hot Coffee
@ Amitsari Kulche With Cholle 1 Pes 150 Choclate Coffee
54 i na Black Coffee
; 3 EPQHA\: Cold Coffee
M L Kanda Poha — 100 Choclate Cold Coffee
5} o . Oreo Cold Coffee
P t Masala Poha- 120 .
> -)'@Nfami PE}E Q” 2 : : 190 Kit Kat Cold Coffee
L asaa M T ' Dark Choclate Cold Coffee
i ¥ / CHAI'KA CHA_SKA Add Ice Cream Rs. 30/-
{8 Special Thela Chai ' 25 EA‘MER‘-Y CREAMERY
B Adrak 30 Vanila Shake

k Cha

‘Elaic N1 hf. 3

\ 30 Strawberry Shake
c?aﬁ Qi 40 Butterscotch Shake
LemonTea 50 Oreo Shake S |
‘Mas | 40 Kitkat Shake e L,
Kulhad 35 Mango Shake WE 3
30 . (AddIce ream Rs.

Black
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(CLUB cRAVINGS

Coleslavxt Sandwich (Cold) o 2 Pes 100

 Veg Gtilled Sandwich € 10 120

* Cheese Corn Sandwich 2 Pcs 140

Paneer Grilled Sandwich 2 Pcs 160

‘Tandoori Paneer Sandwich 2 Pcs 180

Clas%ic Fries T 80

Peri Peri Fries 120

Cheese Loaded Fries 140

Peﬁ@Peri Cheese Loaded Fries 150

t:Paneer Fingeres 180
= \

b Veg-Pakoda 120

%% Aloo Pyaz Pakoda, 150

qua;i’fﬁakqaé e 150

o\l ; Paﬁ_eér Pakoda 200

) Mix Pakoda 180

& Batata Wa 30

IR | B 20

120

‘BggP 180

hicken | ' 250

T ==

Boiled Egg
Sunny Side Up
Bread Omelete
Plain Omelete
Masala Omelete
Cheese Omelete

Mushroom Duplex
Hara Bhara Kebab
Cocktail Kebab
Dahi Ke Kebab
Sweet Corn Chaat
Peanut Chaat
Masala Sweet corn
Chana Chaat
Aloo Chaat

ik Maggi Bhel

Crispy Noodle Chaat 2 \ '{~

Coleslaw Salad
Chakhna Platter

Manchow Soup

Hot & Sour Soup

Lung Fung Soup

Sweet Corn Soup d

Veg Thupka

EGG & MORE

—
4 Eggs
2 Eggs
2 Eggs ;
2 Eggs
2 Eggs
2 Eggs

ATA FAT-SNACKS...

8 Pcs
8 Pcs
8 Pcs
8 Pcs

180

- 1__50

100
100
120
100
150

=

180 ® |. %
200

20@?
40

Y
150 el
180
100
150
120
120

250



@%IJIESE STTAARTER VEG
Veg SE)ring Rolls
Cheese Spring Rolls
Chilly Potato
Honey Chilly Potato
Chilly Gobhi
Honey Chilly Gobhi
Chilly Mushroom
Crispy Corns

- Veg Manchurian (Dry) 8 Pcs
Chilly Paneer 8 Pcs
Garlic Paneer 8 Pcs
Paneer 65 8 Pcs
] CHINESE STARTER Non-Veg
| Classic Chilly Chicken 10 Pcs
Lemon Chicken 10 Pcs
Garlic Chicken 10 Pcs
Chicken 65 10 Pcs
Lt Ginger Garlic Chicken 10 Pcs
%= ‘b Dragon Chicken 10 Pcs
Burnt Garlic Chicken 10 Pcs
P Crispy Chicken = = 10 Pcs
w2 of Drums of Heaven— 10 Pcs
\ Chicken Fingé:lrrs / - 12 Pcs
w1 / . f A R e
i\ g ‘ @e & Noodles—
0. Veg Fried Rice - s P

~Chilly Garlic Fried Rice
W% Schezwan Fried Rice

s  Mushroom Fried Rice

3 rnt Garlic Fried Rice

lly Garlic Noodles

Chi

~ Hakka Noodles d i

SSahS Noodles | *Rs. 50/ for Paneer
Singapu jodles | *Rs. 80/- for Eggs
Burnt G loodles *Rs. 100/~ For Chicken

i - - . T < W
e R i =
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160
200
150

180
200

220
220
200
150
220
280
300

380
380
400
380
430
450
450
400
480
400

150
180
180
180
220
150
180
180
180
200
220

CHINESE MAINS (Veg & Non-Veg)

Cheese Chilly Gravy 10 Pcs

Mushroom Chilly Gravy 10 Pcs

Veg Manchurian Gravy 10 Pcs

Vegetable Hot Garlic Sauce

Chicken Manchurian Gravy 10 Pcs

Chilly Chicken Gravy 10 Pcs
‘td Ginger Garlic Chicken Gravy 10 Pcs

TANDOORI STARTER (VEG)

Paneer Tikka
Afgani Paneer Tikka
Achari Paneer Tikka
Malai Paneer Tikka
Ajwaini Paneer Tikka
Pahadi Paneer Tikka
Lehsuni Paneer Tikka
Mushroom Tikka
%% Bharwa Mushroom Tikka $%&
Veg. Seekh Kebab N
Paneer Cheese Seekh Kebab
o Till Methi Seenkh Kebab
5{@}» Begam Zari Potato
%g&& Malai Broccoli
Soya Masala Chaap
Soya Afgani Chaap

TANDOORI STARTER (Non-VEG)
Tandoori Chicken '
Bhatti Ka Murg
‘o Murg Afgani Tikka
Lahori Chicken Tikka
Murg Malai Tikka
%!g;&& Lehsuni Murg Tikka
Kaffir Lime Chicken Tikka
Chicken Seekh Kebab
Mutton Seekh Kebab

\ 300
320
250
280
350
410
450

280
300
280
320

300

320 /450 ==
T
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| _." Assorted Non-Veg Platter
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f TANDOORI PLATTERS

wdMasala Vegetable Platter
- Assorted Veg Platter

A

-

INDIAN MAIN COURSE(VEG)
We Only Use Amul Butter

-

_ udxSpecial Dal Makhani
Handi Dal

:T--m Yellow Dal Tadka

o @k Tawa Paneer

. ' Shahi Paneer

Yellow Dal Fry
Chana Masala
Pindi Cholle
Rajma Makhni

Paneer Lababdaar
- Kadhai Pa’peer,

Paneer Butter Masala

Paneer Do Pyaza
Paneer Bhurji .
Palak }?an_éef s f
Paneer Methi Malai
MalaiKofta ./
- Mattar Mushroom : T e
~ Mushroom Masala ' :

350
550
750

290
320
250
220
220
200
250
300
320
350
360
280
380
380
350
325
400
300
320
320
220
280
300
320
320
300
280
380

INDIAN MAIN COURSE(NON-VEG)
We Only Use Amul Butter

‘e Butter Chicken
Chicken Curry
Rara Chicken
Chicken Lababdar
Kadhai Chicken
Handi Chicken

C?cgg& Cooker Chicken

» Laal Maas Curry
Mutton Rogan Josh
Mutton Rara

BREADS

Tandoor1 Roti

Butter Tandoori Roti
Tawa Roti

Desi Ghee Tawa Roti
Plain Naan

Butter Naan

Garlic Naan

Lacha Prantha

Ajwaini Lacha Prantha
Mint Lacha Prantha
Missi Roti

Stuff Naan With Gravy

Bread Basket _ : i
@@&, BIRYANI
Steamed Rice il

Jeera Rice

Veg Pulao

Peas Pulao
Chicken Biryani
Egg Biryani
Mutton Biryant .




Onion Salad

Kuchumber Salad

Mix Raita
Boondi Raita
Pineapple Ra
Plain Curd
Mint Raita

Cucumber Raita

| SALAD & RAITA

Farm Fresh Green Salad

ita

Roasted Papad a 2 Pcs
Fried Papad A &R o 2 Pcs
Rice Papad of | ) 4Pcs
Masala Papad A 2 Pcs
L sweETS
Hot Gulab Jamun
Bengali Rasgulla

Sooji Ka Halwa

Kheer

Strawberry Ice Cream
Chocolate Ice Cream
Afgan Dry Fruit

Kesar Pista

Vanila Ice Cream
Butter Scotch
Mango Ice Cream

American Nuts

-
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Muesli With Hot Milk
Corn Flakes With Hot Milk

Tomato Shorba
Broccoli Shorba
Vegetable Soup

Aloo Gobhi
Crispy Zeera Aloo
Bhindi Do Pyaza
Bhindi Kurkure
Ghiya

Kaddu

Yellow Dal

Aloo Faliya

Tinda Curry

Tawa Fulka (0% Maida)
Dal Ka Prantha

Beetroot Prantha
Methi Prantha

Brown Rice
Dal Khichdi
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