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WEL - COME DRINKS
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FRESH FRUIT JUICES

Pine- apple juice
Orange juice
Mosambi juice
Grapes juice

Anar juice

Tomato juice
Mango juice

Litchi juice

Chiku juice

Water - melon juice

MOCKTAILS

Pina colada

Fruit - punch
Ginger Fruit punch
Golden glass
Mango flip

Straw - berry [lip
Ganga - Yamuna

FRESH - FRUIT SAKES
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Straw - berry sake
Mango sake

Pine - apple sake
Licchi sake
Orange sake
Khus sake

BLOSSOM

Orange Blossom
Pine - apple Blossom
Strawbeery Blossom
Licchi Blossom
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SUMMER SPECIAL

o Fresh - lime

J Jal - jeera

o Keri - pani

. Daab - sikanji

. Nimboo - sikanji

. Aam ka pana

] Thandai

° Kewra Sikanji

. Rose Sarbat

. Khus Sarbat

® Flavored Iassi

® Flavored butter - milk
. Ice - Tea

. Cold - coffee

° Masala cool - drinks
* soda ( sweet or salted)

\

AUTUMN SPECIAL

Espresso Coffee
Flavored Tea
Irish Coffee
Masala Tea
Kashmiri Tea
Strong Coffee
Hot Badam Milk
Pistachio Milk

\

SIGNATURE REFRESHER
* Anar - kali

*  Peach on Beach

° Sangarita

o Mint delight

. Kiwi Juice
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SNACKS ON

ROLL

Cheese Cherry Pine Apple
Tiranga Aloo
Cocktail Samosa
Paneer 65

Aloo 65

Aloo Took
Cheese Ball
Paneer Tilwale
Paneer Finger
Aloo Tilwali

Grill Mushroom
Stuff Mushroom
Sahjahani Gobi
Hing-Pakauri With Garlic Chutney
Vegetable Ball
Seek Samosa
Seek Kachauri
Fried Babycorn
Paneer Pakoda
Baby corn Pakoda
Kajoo Pakauri
Chilly Aloo

Chilly Paneer
French Fries
Mushroom Shaslik
Paneer Shaslik
Gobi Pakoda
Masala-vada
Moong dal Pakauri
Money Bag
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TANDOORI

DELIGHT ON ROLL

Vegetable Sami Kebab
Hara Bhara Kebab
Vegetable Seek Kebab
Vegetable Haryali Kebab
Paneer Tikka

Pudina Paneer-Tikka
Malai paneer-Tikka
Baked Jacket Potato

BHUKHARA COUNTER

Stuff aloo bhukhara
Paneer bhukhara
Ghobi Bhukhara
Mushroom bhukhara

SWEETS ON ROLL

eChaina Badshahi

eAngoori Petha

eChoco - Drops

oPistha Longe

eCocktail - Pista Anjeer Roll
eDaimond Badam Barfi
eNagpoori Jamoon
eCocktail Dry Jamoon
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CHAAT CHAT - PATTA

e Pani Puri

e Bhel Puri

e Sev Puri

o Moori Masala

e Dahi Puri

* Masala-Puri

* Papadi Chat

» Agare Ki tikki

* Dawalat Ki Chat
® Fruit Kuliya

* Ragara Pettis

o Samosa Chat

* Aloo Matar Chat
* Batata Chat

e Matra Handi

* Pav-Bhaji

* Mix Pakauri Chat
o Chila
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Paneer-Chila - M()O'Yg D OJ (’_lﬂ) fC’

Mushroom Chila

Macaroni Chila

Aloo Pettis

Mangolian Dish ( An English Pav-
Rim-Zim Chat

Kalmi chat

Raj Kachuri

Tokri chat (Maida Ka)

Ghebar Chat

Dhokla Chat

Bhaji )
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COMPLETE SOUP

Tomato Soup
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Sweet Corn Soup
N Apple Soup
| & Vegetable clear soup
X
% Vegetable sweetcorn Soup
N B Avocado soup
9 Pumpkin Soup

{

American chowder Soup

Cream Of Mushroom soup
ShoeFleur Soup (Cauliflower Soup)
Minestrone Soup

Cream Chowder

Scotch Broths

French Onion Soup

Green Broccoli Soup

Cream Of Green Peas Soup
Vegetable shorba

Tomato Shorba

Macaroni Soup

Manchow Sangria Soup

Potage St German ( Spanish Cold Soup )
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SAVOURIES

DAHI PREPRATION
Rajasthani Dahi Vada
Gujiva Vada
Rasgulla Dahi Vada
Dahi Valla

Dahi Pakuri

Green Gujiya
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TARTS

Baby Corn Tarts
Sweet Corn Tarts
Mushroom Tarts
Cheese Tarts

Macaroni Tarts
i S —

Jodhpuri Mirchi Vada
Kanji Vada
Kanji Vegetable
MatarPettis
MatarPuff
Kalmi Vada
Khasta Kachori
Dhokla
Khandwi
Nirgisi Kofta
Stuff Cutlet
Rose Ball
Samosa

Corn samosa
Spider Samosa
Chana Kebab
Rajama Kebab
Faidari Kebab
Arbi Kebab
Dali Kebab

MIXTURE

Navratan Mixture

Dal Moth

Dry Fruit Mixture

Bhav-Nagar Gathiya

Mumbai- Mixture

Sev - Bhujiya

* Punjabi- Dal-Moth & Kaju Dal
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o Kaju Churwa & Kaju Mogar

GARDEN FRESH VEGETABLE
DRY VEGETABLE COURT

Aloo Prepration
» Aloo Lungi
Aloo Matar
Aloo Gobi
Aloo Pudina
Aloo Capsicum

On Tawa

Tawa Vegetable Bharwa
Matar Gobi

Chana Masala
Pindi Chana

Chana capsicum
Kati Kebab

Soybean Chops
Bharwa Bindhi
Bharwa Parwal
Bharwa Tinda
Bharwa Simlamirch
Dry Saslik

Bharwa Toorai
Sarsoon Kisaag

GRAVY COURT

Aloo preparation

o Aloo chana
Kashmiri Aloo Dum
Hydrabadi Aloo dum
Stuff Aloo dum

Aloo Parwal
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e Aloo - do - Payaza
e Aloo Petha
e Aloo -shaslik

Koftas

Mushroom Kofta
Subh - Saam Kofta
Tomato Kofta
Green Kofta
Malai-Kofta

Carrot Kofta
Karmiri Kofta
Methi Kofta

Matar Kofta

Paneer Preparation

—

Paneer-Masala
Shahi Paneer
Makhani paneer
Matar Paneer
Palak Paneer
Paneer Pasanda
Corn - Dil Pasanda
Gelauri Paneer
Dhaga Panner
Kadhai Paneer

Saslik In Gravy
GREEN VEGETABLES

\Matar- gobi

Matar- makhana
Matar- baby corn
Matar-Mushroom
Matar Kajoo-Kismis
Palak Mushroom
Babycorn Palak
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Chana Masala
Chana Palak

Chana Capsicum
Cabbage Roll

Green Vegetable Khorma
Navaratan Khorma
Lauki Chana Dal
Gajar Matar Masala
Cabbage Roll
Rajasthani Gatta
Malai Gatta

Mooli Ka Lunji
Sangri Ka Achar

Mix Vegetable
Methi Matar -Malai

® American Corn Palak
o Vegetable Jalfreji

RAJASTHANI VEGETABLE

. Ker - sangri Mogar Methi

. Panch - mela Sabzi Guwarfali Subzi
" Gatte Ki Subzi Papad - Mangori
. Stuff Gatta Sogari - Ball

. Ker — Kaju Methi - Kaju
GUJARATHI VEGETABLE

Undhiya

Kaju - Karela

Green Undhiya

Khathol

ROTI-NAAN-KULCHAE-PARATHA -POORI
ROTI

Tandoori Roti
Missi Roti
Khasta Roti
Methe Roti
Garlic Roti

10

o




¢
| (

( [

{ {

(

SO LLOLOLLOLLLLOLOL OGO

:

5 & i}

e

e Plain Roti
e Pudina Roti

NAAN

Garlic Naan
Methi Naan
Kabuli Naan
Kasmiri Naan
Reshmi Naan
Keshri Naan

KULCHA

Plain Kulcha
Pudina Kulcha
Methe Kulcha
Vegetable Kulcha
Panner Kulcha
Khati Mithi Kulcha
Garlic Kulcha
Kasmiri kulcha
Aloo Kulcha

Mix Kulcha

PARATHA
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Plain Paratha
Pudina Paratha
Methi Parath
Laccha Parathq
Aloo Paratha
Vegetable Paratha
Garlic Paratha
Keshri Paratha
Tawa paratha
Stuff Paratha
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e Tandoori Paratha

POORI

Masala Poori
Methe poori
Palak Poori
Tiranga Poori
Lucchi Poori
Mater Poori
Dal Poori
Khasta Tikriya
Gujrati poori

ROOMALI-ROTI

Plain Roomali
Palak Roomali
Pudina Roomali
Tomato Roomali
Kesharia Roomali
Coconut Roomali

® Apple Roomali

RICE BOWL

Plain Chawal
Jeera Pulao
Peas Pulao
Vegetable Pulao
Pudina Pulao
Corn Pulao
Tomato Rice
Gattae Pulao
Kabuli Pulao
Kashmiri Pulao
Dahi Chawal
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Handi Biryani
Parath Biryani

RAITA VARIATION

Fruit Raita
Boondi Raita
Cucumber Raita
Onion Raita

DAL KI KATORI

Tuar dal

Mix Dal
Tadaka Dal
Sabut Masoor
Makhani Dal
Palak Dal
Green Dal
Kadhi Pakodi
Kadhi Guar phali Ka
Kadhi Mooli Ka
Kadhi Gujarati
Kadhi Sindhi

Punjabi Kadhi

S
WEETS & DESSERTS

Gulab Jamoon
Malai Jamoon
Angoori Jamoon
RAS Madhuri
Angoori Rasmalai
Kesariya Rasmalai
Badam Pista Roll
Badam Tiranga Burfi
Badam Double Decker
Badam Ladoo

13




Badam Apple
Badam Kalash
Badam Tarbuz
Badam Gelaurie
Badam Paan
Badam Everest

Badam Rajbari Ladoo
Badam Chakki
Kaju Anjeer Roll
Kaju Katali

Pista Roll

Kaju Pista Paan
Malpoa

Malpoa Rabri
Chaina Malpoa
Mango Malpoa Bake
Malai-Malpoa Roll
Petha Malpoa Bake
Jelabi

Keshriya Jelabi
Orange Jelabi

Pine Apple Jelabi
Apple Jelabi

Jelabi Rabri
Chaina Jelabi
Malai Boondi Bake
Rasgulla

Rajbhog
Chum-chum
Kesariya Chum-Chum
Malai Sandwich
Bake Rasgulla
Straw-berry Rasgulla
Mango Paise

Kesar Bati

Ghebar

Malai Ghebar
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Emarti

Moti Pak

Kumahara pak
Sandwich Malai

Milk Cake

Strawberry Chena Pays Hot
Pista Cadbury Gateaux
Almond Pizza

Pudding

Sitafal - pudding
Pineapple Pudding
Rain - Bow

Mango Chaina Pudding
Petha

Petha Gelauri

Malai-Petha Roll
D CHADRAKALI BAKE
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Sandesh

Gud Sandesh

Mangostein Sandesh

Mango Sandesh

Kashmiri Sandesh

Strawberry Sandesh

Gulab - Patee - Sandesh  * Pine - apple Sandesh
Kaccha Gola Sandesh * Tarbooz Sandesh

KULFI

Kesariya Kulfi
Orange Kulfi

Sita fal Kulfi
Orange Ice Cream
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ENGLISH DESSERT

Cream Cakes
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Pineapple , Black Forest, Peacl , Orange
Pear & Ginger

Strawberry
Alphonso
Strawberry Crush
Coffee

Coffee Walnut
Roast Almond
Kiwi

Mixed Fruit
Chocolate Mousse
Chocolate Mousse Praline
Chocolate Truffles

Cheese cake

New York (Baked)

Lemon

Orange

Chocolate

Chocolate chip

Mint Chocolate Chip
Strawberry

Peach

Pies & Tarts

Apple

Chocolate Ganache

Orange cream

Peach & Cream * Dry Fruit Caramel
Strawberry & Cream * Banana & Spice
Pear & almond * Mixed Fresh Fruit

Frozen Desserts

Chocolate Mousse
Orange Chocolate Mousse

16
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Mint Chocolate Mousse
Rum & Raisin Mousse
Orange Soufflé
Strawberry Soufflé

Pineapple souffié

Profiteroles

Mini Profiteroles
Croquem-Bouche
Gateaux Saint Honoree
Paris Brest

Strawberry Profiterole

Breakfast Goodies

Croissants
Cheese

Plain
Danish

Raisins Cinnamon
Butter Horns
Bear Claws
Lemon

Muffins

Blueberry
Strawberry surprise
Raisin Brand
Maple

Tea Time Treats

Banana Nut Cake
Carrot Cake

Date & Orange
Coconut

Fig & Honey

Walnut Fudge Brownies
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Plain Cakes

o Vanilla

® Orange

* Pineapple

* Chocolate

o Marble

* Strawberry Ribbon
* Coffee

* Chocolate Chip
Cookies

e ShortBread Cookies
® Chocolate Chip

®  Butter Walnut

e Raisin Brand

e Ginger Bread

o Pinwheels

DISH FROM OVEN

AU-GRATIN

Spinach Corn Au-gratin
Vegetable Au gratin
Macaroni Homard Au gratin
Cannelloni Bake

Hawallan Coconut

Imperial Bake Dish

Nerofoi - Revoulli Au - gratin
Baked Homard with spaghetti
Cannelloni in Neapolitan style
Epinard Au - gratin

Thai baked dish
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e Thai noodles bake
e Awad bake

BAKE ROLL

* Mushroom Spinach Roll Bake
Vegetable Roll Bake

Mater Mushroom Roll

Mix Pasta Bake

ENGLISH RICE PREPRATION

e Brazilian Rice

e Butter Rice

e Mexican Rice

® Broccoli steamed Rice

CONTINENTAL VEGETABLE
POMES PREPATION

Pomes Lorette
Pomes A’la Créme
Pomes Croquetts
Pomes Lyonnaise
Pomes Marquise
Pomes Persillies
Pomes Bataille
Ratatouille
Courage Provincial
Cream Dubary
Veg- Stroganoff
Danish - Ball In Dill sauce
Vegetable a’ la Rex

PREPATION
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ITALIAN COURT
PASTAS

sSpaghetti

e Farfalle

sPenne-rigathe

eCannelloni

*Ravioli

sFusilli

ePenne

sPenne-tricolori

ENGLISH VEGETABLE
ePimentos

*Colored Capsicum

sBaby corn

eBrussels

sMushroom

sBroccoli

eBaby-carrot

eBean-Sprouts * Bamboo Shoots
eGnocchi * Artichoke
oGherkins * Olives Avocado * Asparagus

ABOVE PASTAS & VEGETABLES TOSSED IN DIFFERENT
SAUCES WITH APPROPRIATE HERBS AS BELOW
eBéchamel Sauce

eDill Sauce

eRosemary Sauce

oCheese Sauce

eNeapolitan Sauce

eBasil Sauce

sFlorentine Sauce

eCream Sauce

osRed-Wine Italian Sauce

eWihite-wine Sauce

20
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eMexican Sauce
sSun-dried Tomato Sauce

CHINESE MENU
STARTER

eWanton

sMoney - Bag
oSpring Roll
sSpinach corn fritters
® momos

MANCHURIYAN

sMushroom Manchurian
*Baby - corn Manchurian
*Panner Manchurian
eSpinach Manchurian
eKaju Manchurian
*Ghobi Manchurian

*Mix - Veg Manchurian

RICE & NOODLES

*Veg - Fried Rice
oSzechwan Rice
*Hakka Rice
*Szechwan Noodles
*Hakka Noodles
sFried Noodles
eAmerican chopsy

21
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eSingapori Noodles

GRAVY COURT

eVeg - ball in hot garlic sauce
*Baby - corn in Szechwan sauce
eChinese ball in sweet & sour
esBamboo - shoots in hot Chinese gravy

BREAK - FAST MENU
SOUTH - INDIAN

oldli with sambar & chutney
*Vada

*Dosa ( Assorted )

eKhara - bath

eKesri - bath

eUppama

oEdi-appam

eAppam

sUthappam

eBisi - bele bath

*Pongal

oSet- Dosa with sagu & chutney
sSavige bath

NORTH - INDIAN

*Club Kachori with Aloo sabzi
*Bermi Kachori with petha sabzi
*Cholla - Bhatura

*Powa

sAssored Parathas with curd & pickle
sKhasta Kachori
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eSamosa
eAssorted Pakoda
eCutlet

GUJRATI

eFafra with papaya chutney & mirchi
eGanthai

eKandwi

eDhokla

eSandwich Dokla

*Kakhra ( methi , masala, plain & others ) with makhan
eBombay buiscuit

eVada - Pav

e Tawelli

BREADS ITEMS

eVeg - Sandwich
eRibbon sandwich

o Pin - wheel Sandwich
oPlain - Toast with butter & jam
eCorn Toast

eOpen cheese toast
eMacaroni toast
eMushroom Toast
sFinger Toast

eCheese Toast
eAssorted Grilled Toast
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