


BREAKFAST

Poha

Bread Omlette [g]
Cheese Bread Omlette [
Omlette [€

Cheese Omlette [[
Boiled Eggs (2 pcs) [
Aloo Puri (4 pcs)

Aloo Paratha

Paneer Paratha

Onion Paratha

Gobi Paratha

Mix Paratha

Macaroni

CHINESE

Veg Noodles

Veg Spring Roll

Chicken Spring Roll [
Chilli Garlic Noodles
Chicken Noodles [5]

Veg Hakka Noodles
Chicken Hakka Noodles[E]
Veg Manchurian

Chilli Chicken (boneless) [€
Chilli Potato

Honey Chilli Potato

Chilli Paneer

[¢] Non - Veg 5%

100
100
130
60
90
40
150
80
120
80
100
120
120

120
140
140
150
180
150
200
240
410
200

220

GST Extra

MOMO

Veg Momo

Cheese Momo

Chicken Momo []
Chicken Fried Momo [
Mutton Momo [
Mutton Fried Momo [g]

120
160
180
190
200
210

(All momo servings include 8 pcs)

KATHI ROLLS

Veg Kathi Roll

Paneer Kathi Roll
Chicken Kathi Roll [
Double Egg Kathi Roll [
Chicken Egg Kathi Roll &

SOUPS

Chicken Hot & Sour [&
Chicken Sweet Corn [g]
Hot & Sour (Veg)
Tomato

Vegetable

Veg Manchow
Chicken Manchow [€
Veg Lung Fung
Chicken Lung Fung [&]

Min Preparation Time :

160
180
200
160
220

120
120
110

100
100
100
120
100
120

20-30 min



STARTERS (VEG) PASTA AND SANDWICHES

Veg Pakoda 220 White Sauce Pasta 250
French Fries 180 Chicken White Sauce 280
Cheesy Fries 200 Pasta
Peri Peri Fries 190 Red Sauce Pasta 220
Masala Papad (2 pcs) 40 Chicken Red Sauce 250
Corn Chaat 180 Rasid
Peanut Chaat 100 Pink Sauce Pasta 230
Aloo Chaat 100 Chicken Pink Sauce 270
Pasta
Paneer Tikka 260
Vegelab Sags! 80 Veg Grilled Sandwich 130
Cheese Maggi 100 Veg Grilled Cheese
Sandwich 80
Butter Maggi 80
' _ % Chicken Grilled
FLell (eI Sandwich 130
i 80
Bhelpuri Chicken Grilled

Cheese Sandwich 80

STARTER (NON-VEG)

Fried Chicken [ 340
Fried Fish [& 320
Chicken Tikka [ 340
Chicken Malai Tikka [ 360
Chilli Fish [ 340
Egg Bhurji [& 200

[ Non - Veg 5% GST Extra Min Preparation Time : 20-30 min



MAIN COURSE (VEG)

Dal Tadka

Dal Makhani

Dal Fry

Aloo Jeera

Veg Handi

Bhindi Masala

Malai Kofta

Aloo Gobhi

Aloo Matar

Paneer Butter Masala
Kadhai Paneer
Matar Paneer
Paneer Tikka Masala
Paneer Do Pyaza
Paneer Kofta
Paneer Lababdaar
Shahi Paneer

Veg Pulao

Rajma Masala
Punjabi Chole Masala
Nargisi Kofta

[& Non - Veg

5%

260

320
340
340
340
340
360
360
320

300
300

GST Extra

MAIN COURSE (NON-VEG)

Egg Curry (4 pcs) 8
Kadhai Chicken (4/8pcs) [&
Butter Chicken (4/8 pcs) [
Chicken Rara (4/8 pcs)[E
Chicken Do Pyaza [8]

(4/8 pes)

Mutton Rara (3/6 pes) =
Mutton Rogan Josh [£]

(3/6 pes)

Mutton Curry (3/6 pes) [
Chicken Biryani [e]

Fish Curry [&

BREADS AND RICE

Tava Roti

Tava Butter Roti
Lacchha Paratha
Plain Paratha
Steamed Rice
Jeera Rice

Veg Fried Rice
Egg Fried Rice [

Min Preparation Time :

260

350/520
380/550
400/570
350/520

450/620
400/600

380/560
420

450

25
30
80
60
200
220

270

20-30 min



MOCKTAILS

Lemon Iced Tea

Virgin Mojito

Blue Lagoon

Masala Soda Lemonade

Fresh Lime Soda

SHAKES AND JUICES

Oreo Shake
Chocolate Shake
Banana Shake
Mango Shake
Cold Coffee

120
120
120
120
90

150
150
120
140
120

Cold Coffee (/w lce-cream) 140

Fresh Mausambi Juice

Fresh Pineapple Juice

150
200

(Fresh Juices are Cold Pressed)

HOT BEVERAGES

Tea

Coffee
Green Tea
Black Tea
Black Coffee

[& Non - Veg

5%

40
80
60
30
60

GST Extra

DESSERTS

Chocolate Brownie

Chocolate Brownie
/w lce-cream
lce-cream

Moong Dal Halwa
Gulab Jamun (2 pes)
Fruit Custard

EXTRAS

Dahi (1 Bowl)
Mix Raita
Cucumber Raita
Boondi Raita
Butter (10g)
Milk (1 Glass)
Green Salad
Roasted Papad (2 pcs)
Cold Drink (S/L)
Soda Bottle
Mineral Water
Buttermilk

Min Preparation Time :

90

120

90
170
100

150

40
120
120
90

40
100
40
30/60
40

30

30

20-30 min



