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PANEER SPECIALS:

Achari Paneer Masala

Butter Paneer Masala

Dhaba Style Paneer Masala
Kadhai Paneer

Matar Paneer

Paneer Bhurji

Paneer Lababdar

(ANY OTHER REQUEST PLEASE
ASK )

LENTILS:

Dal Makhni

Red Lentils

Toor Daal (Punjabi Tadka)

Toor Daal (Yellow Lentil)

(ANY OTHER REQUEST PLEASE
ASK )

RICE DISHES:

Burnt Garlic Fried Rice

Chicken Tikka Dum Biryani & Raita
Egg Fried Rice

Jeera Rice

Mumbai Style Tawa Pulao

Plain Rice

Veg Biryani & Raita

Veg Fried Rice

Veg Pulao

Veg Schezwan Fried Rice

(ANY OTHER REQUEST PLEASE
ASK )

PARATHA FACTORY:

Aloo Paratha

Laacha Parathas

Makka Roti

Plain Parathas

Puri

Sindhi Koki

Stuffed Gobi & Paneer Paratha
Stuffed Gobi Paratha

Stuffed Paneer & Aloo Paratha
Stuffed Paneer Paratha

Thepla with Mango Pickle
(ANY OTHER REQUEST PLEASE
ASK )
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FRANKIE/KATHI ROLLS:

* Chicken Kathi Roll/Frankie with Homemade Tandoor
Sauce

* Veg Paneer Kathi Roll[Frankie with Homemade
Tandoori Sauce

* (ANY OTHER REQUEST PLEASE ASK )

FASTING FOOD ITEMS (Salt: Sendha Namak):

* Aloo Tamatar Curry

* Combo: Kale Chane, Puri & Suji Halwa

* Falhari Paratha

* Falhari Puri

* Sabudana Khichdi

* (Any other curries without garlic & onion) please
ask)
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NIBBLES:

= Bhel Puri (Dry or with Chutney)
= Chick Peas Chaat

* Fresh Guacamole with Doritos
« Kala Chana Chaat

* Peanut Chaat

= Sweet Corn Chaat

STARTERS
VEG STARTERS:

= Aloo Tikki Chole Chaat

= Aloo Tikki with Green Chutney
« Chatpata Aloo

» Chilly Paneer

= Crispy Chilli Potato

= Dahi Vada

» Fried Bhindi (Okra)

= Fried Idli with Green Chutney
* Indori Poha

= Mini Uttapam

» Noodles (Veg/Chicken)

= Pani Puri with Potato Masala & Tamarind
Chutney

= Pav Bhaji (Half/Full)

* Upma

PAKORAS:

» Bread Pakora with Green & Tamarind Chutney
» Moong Bhajiya with Coriander Chutney

= Onion Bhaji/Pakora with Green Chutney

= Sabudana Pakora with Green Chutney

* Veg Pakoras with Green Chutney

CHICKEN STARTERS:

* Chatpata Chicken Fry

= Chicken or Egg Noodles
= Chicken Tikka

= Chilly Chicken

» Garlic Chicken

* Hydrabadi Chicken 65

PAPADUMS:

= Assorted Papadums
= Far Far

SALAD :
= Mixed leaf, Onions, Tomatoes, Carrot,
Cucumber
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*IF YOU HAVE ANY ALLERGY PLEASE CHECK IN ADVANCE™
Caution:

Food Allergy o Intolzrance?

rultiple allergenic ingredizn
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‘%’ o Plaase note any faods served hera may contain or have come in contact with any

DESSERTS:

= Atta Halwa

= Badam Halwa

= Fruit Custard

e Gajar Halwa

= Puran Poli

= Rice Kheer

= Sabudana Kheer
= Sevaiyaan Kheer
= Suji Halwa

MAINS -
NON-VEGETARIAN (CHICKEN):

« Achari Chicken

= Amritsarl Murg

= Butter Chicken Masala

= Home Style Chicken Curry

= Kadhal Chicken

= Mumbai Special Tawa Chicken

= Palak Chicken (Spinach)

* Punjabi Dhaba Style Chicken

- (ANY OTHER REQUEST PLEASE ASK )

EGGS:

* Anda Ghotala

= Egg Bhurji (Scrambled)
= Egg Curry

VEG DISHES:

+ Adraki Gobi Aloo

= Baigan Aloo

= Baigan Bharta

= Bhindi Do Pyaza

= Jeera Aloo

= Kale Chane Dry

* Lehsuni Palak (Garlic Spinach)

= Mix Veg

= Palak Paneer (Spinach & Paneer)
= Sarson Ka Saag & Makke Ki Roti
= (ANY OTHER REQUEST PLEASE
ASK )

VEG CURRIES:

« Aloo Matar Curry (Potato & Peas)
= Aloo Tamatar Curry (Potato &
Tomato)

* Chole Curry

= Daal Baafle

« Daal Dhokli

« Idli Sambhar

- Kale Chane Curry

= Punjabi Kadi Pakora

* Rajma Curry
= Sindhi Kadi



