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Soup

Tomato Soup“ - 250 M| ) - -

| hot&SourSop oM

© Manchau Soup 20M '
Mus-hroo.n-'l Soup — - 256 MI

© Menchurian Soop  20M

Starters
Veg. Manchurian 400 Grams _ _
I-I-ara- Bhara Kab-ab 8 Pic -
Spring Rol 8 pic - _
Pancer TkkaDry g pic - S

Hariyali Paneer Tikka 8 Pic

Paneer EI'-\-illg 400 Grams S
Dragon Potato - qoo Gra;ms - STETT
Crispy Veg 400 Grams
_FriedRice SN
Menchurian Fried Rice 330 Grams, :
‘Schezwan Fried Rice _ 350 Grams
Veg Fried Rice 350 Grams - B
<Neodlescm e
| Schezwan Noodes 8 o TS e
Manchurian Noodles 400 Grams
Hakka Noodles 00 Crams o .
Chinese Bhel 350 0Grams n— R—




g

Papad

Roasted Papad 1Pc
Fry Papad 1Pc
Masala Papad 1 Pc
Salad
Green Salad 200 Grams
Tomato Salad 200 Grams
| Raita I
Veg. Raita 250 Grams
Boondi Raita 250 Grams
Drinks S R e
Butter Milk 240 MI

Sweet Lassi 300 M|

Salted Lassi 300 MI

Patiala Lassi 600 MI -
 SoftDriks  Asperlabed
© Mineral Water  AcperLabel '

.Plain C:rd- ) 256 Grams

_French Fries

French Fries 200 Grams
Peri Peri French Fries 200 Grams
Cheese French Fries 200 Grams




Dadi De Nuske

— hair to cure dandruff

JODAAN DA DARD

Use 'CURD’ as a pack in

Drink HALDI wala milk at night fo cure

Vegetable Indian Curry

Mix Veg 350 Grams

A ——

{Mix Vege’rables Cooked In Brown Gravg Med Splcg Tas’re}

Veg. Jalpurl 350 Grams

{Jullenne Cu’r Cabbage Green Peas Caps1cum Cooked In Brouun Gravg Med Splcg TasTe}

Veg Kadau

350 Grams

{M|x Vege’rables CapS|cum Cooked In Red Gravg}

Veg. Kolhapurl [\ 350 Grams

{Mlx Vegetables, Fry Kolhapuri Chilli, Capsicum, Cooked In Red Gravy, Sp|c9 Tas’re}
Veg Toofani U

350 Grams

{Chopped Mix Vegetables, Cooked In Red Gravg Splcy Tas’re}

Veg. Hariyali 350 Grams

— Apple khao na khao, Roz ik glass

‘AMLA' is best when eaten empty
stomach, in punjab we say
Aule Da Khada te Baapu Di daant da
asar Budhape ch dikhda hai

‘NIMBU PAANI' zaroor peeyo. Vitamin C

is the most important
Vitamin for a healthy life.

{Chopped Mix Vege’rables Cooked In Palak Gravg Medium Splcg}

Veg Corn & Peas 350 Grams

{Comblnahon Of Corn & Green Peas WI‘I‘h Chopped Vegetables, Brown Gravg Med Splcg}

Tradmonal

Chana Masala 350 Grams

{Bouled Wh|’re Gram Cooked In Masaledar Red Gravg Med Splcg In Taste}

Jeera Aloo 350 Grams
{Fned Potatoes, Fr|ed Cumin, Cooked Dry, Less Sour & Spicy In Tas’re}
Aloo Palak 350 Grams

{Fned Potatoes CuT Pleces Cooked In Green Gravg Med Spicy In Tas’re}

Aloo Matar

350 Grams

{Po’ra’roes & Green Peas, Cooked In Brown Gravg Med Spicy In Tasfe}

Dum Aloo ( 350 Grams

{STUFFed Po’ra’ro Cooked In ked Gravg Splcg In Tas’re}

Mushroom Masala “

350 Grams

{Sllced Cu’r Fr|ed Mushroom Cooked In Masaledar Red Gravg Med Sp|cg In Tas’re}

. —




Paneer

Palak Paneer 350 Grams

{ Diced Cu’r Paneer Cooked in |>a|ak Gravg Cooked Med Splcg }

Paneer leka 350 Grams

{ ched Cu’r CaPS|cum & Onlon Fr|ed Paneer Cubes Cooked In Red Grevg Med Splcg Tas’re }

Paneer Kadai 350 Grams

{ Julienne Cu’r Cap3|cum Flnger Cu’r Paneer Cooked In Red Gravg Med Splcg Tas’re }
Shahi Paneer 350 Grams
{ Fried Paneer Cul>es Cooked In Brown Gravy, Med Spicy Taste }

Paneer Butter Masala 350 Grams

{ Diced Cut Paneer Cubes Buﬁer & Cream Cooked In Brown Gravg Med Splcg Taste }

Paneer Toofani 4_ 350 Grams

{ Small Cut Pieces Of Paneer, Cooked In Red Gravg Splcg Taste }

Paneer Angara L 350 Grams

{ Fried Paneer Balls, Grated Paneer Cooked In Red Gravg Med Splcg Tas’re }

Paneer Mushroom 350 Grams

{ Sliced Cut Fried Mushroom Fried Paneer Cubes, Cooked In Brown Gravg Med Sp|cg Tas’re }

Paneer Lasaniya 350 Grams

{ Coated Garlic Pieces In Gram Flour Batter, Cooked In Brown Gravg Med Splcg Taste }

Paneer Pahala 350 Grams

{ STUFFed Paneer In Papad Roll, Cooked In Red Gravg Med Splcg Taste }

Paneer Bhurp 350 Grams

{ Grated Paneer, Chopped Capsicum, Cooked In Brown Gravg Med Sp|c9 Taste }

Tamarind




_Dadi De Nuske

Eat Soaked ALMONDS every
morning for a sharper memory

o Drinking CARROT JUICE is used
to control Blood Pressure

— Drinking KARELA JUICE in
. the morning to control Diabetes

Use of BLACK PEPPER in food,
reduces skin inflamation

{— Sreem (hes, Toored T ke

Our Specialty

Sardar Speaal Veg 350 Grams

{Babg Corn Mushroom MIX Vege’rables Brouun Gravg Med Spicy Taste}

Specnal Paneer Masala 350 Grams

{Babg Corn Mushroom Frled Paneer Cubes Cooked In Red Gravg Med Splcg Tas’re}

Cheese Angoorl 350 Grams
{Fned Cheese BaIIs Gra’red Cheese Cooked In Brown Gravg Med Spicy Tas’re}
Veg. D||ru|>a 350 Grams

{Combina’rion Of Double Greavy, Red & Green, Stuffed Tomato and Capsicum, Med Spicg}

Ka)u

Khoya Ka;u 23 350 Grams

{Fr|ed Cashew Nu’r Butter & Cream, Khoga Cooked In Brown Gravg Su}ee’r Tas’re}

Kaju Curry 350 Grams

{Fr|ed Cashew Nu’r Cream ,cooked In Brown Gravg Med Splcg Tas’re}

Ka;u Bu’r’rer Masala 350 Grams

{Frled Cashew Nut, Butter & Cream, Cooked In Red Gravg Med Splcg Tas’re}

Ka;u Paneer Masala 350 Grams

{Cashew Nut & Paneer Blendlng W|’rh Regular Masaledar Brown Gravg Cooked,med Splcg}

Cheese

Cheese Butter Masala 350 Grams

{Cheese Cul>es Butter, Cream Cooked In Brown Gravy, Med Splcg In Tas’re}

Cheese Paneer Masala 350 Grams

{Cheese & Paneer Cubes Cream Cooked In Red Gravg Med Splcg In Taste}




Traditional Spices used in our curries Kofta _ S
Malai Kofta e 350 Grams
1 B | {A Time Most Popular KoFta From House Favourite -cooked In Sweet }
L ' © VegKofta 350 Grams '
BlaCk PePPer {Koé’ra O.F-Mix Vegc;’r;bles, C;oked -in .B-rown Gravy, Méd Spicy In Taste }
Bl | Paneerkofta 30Gems
T = - | {Kofta OF Pancer Cooked In Brown Gravy & Masaledar Med Spicy In Taste }
_ - ' | Nergsikorta O 350Grams
S_I. ar An| se _ - {lfonra &Ioc.>|;<;:d -Ih Red Gra\;g.& Masaledar Regular Spicy In Taste} ;_ _
. - B .~ | | Tandoor - S
/) Roti 1 Piece ——
Bay Leaf j e
aratha 1 Piece
s Kulcha - ;-Piece- e
i S — Cheese Garlic N_aan 2 Piece i S —
| GareNan  pee
_ i Chee_s-e Naan 2 Piece -
|| AcoParathe o S
. Dal - -
Dal Fry 300 Grams

Javitri

Dal Tadka 300 Grams

- Dal Makhani

Dal Khichdi

300 Grams

300 Grams




~_Try Out The Best Combinations

Rice & Biryani

Delisious Cheese Angoori paired with garlic naan,
enjoyed with chilled sweet lassi and do not miss
the hgdrabadi birgani

Delisious Dum Aloo paired with Butter Kulcha ,

Plain Rice 240 Grams
Jeera Rice 240 Grams
Veg Pulao 250 Grams

{ Mix Vegetables, Green Peas, Indian Masala Cooked With Medium Spicy }

Special Pulao 250 Grams

{ Mix Vegetables, Kaju, Paneer, Indian Masala Cooked With Medium Spicy }

Veg Biryani 350 Grams

{ Mix Vegetables, Brown Gravy, Indian Masala-cooked Medium Spicy }

Hyderabadi Biryani 350 Grams

{ Mix Vegetables, Green Gravy, Indian Masala-cooked Medium Spicy }

enjoyed with chilled butter milk ,
and don't forget the vegetable birgani

Delisious Vegeteble Dilruba with garlic naan
and enjoyed with Pa’rigala lassi , and
Special Pulav as must try

Desert

Hot Gulab Jamun

Hot Gulab Jamun with Ice Cream

Ice Cream (Vanila / Chocolate)

Terms & Condition

__Minimum preparation time is 20 - 25 minutes

For the sweet tooth malai kofta with
butter kulcha is must

Al Prices quoted in menu are exclusive of GST.

Prices are subject to change without prior notice.

[tem quoted in the menu are subject fo availability

Outside food is prohibited,

Order once Places will not be cancelled.

Cooking media is cofton seed oil and butter.






