WELCOME DRINK
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<> WATER PKD. GLASS
<¢> BisLERI BoTTLE250ML

<% COCKTAIL 4 TYPES b

u

<% SHAKE 3 TYPES ~
‘(‘.7’

<> FRESH JUICE 2 TYPES 2\

<% CoLp DRINK A1L FLAVOR N

% JUICE TETRA PACK

% Corree § Tea

KAHWA
& [.ASSI THANDAI

> JAI JEERA
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FRIED SNACKS
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«fs POTLI SAMOSA

«%s AL00 MATAR RoLL
s HARYALI KABAB
S MoonG DAL PARoDI
¢» CHANA DAL TIRKI
¢ VEG. CUTLET

< FINGER CHIPS

«fo PANEERPAKODI

s PALAK PYAAZ PARODI
& Mix PAKoDI

r ANGOORI PETHA
s CHHENA MURGI




SNACKS
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<> PANEER TIKRA ACHARI
%> HARYALI PANNER TIKRA
> PANEER TIKKA AJWAIN
o> CHAAP MALAI TIKRA

& CHAAP TIKKA ACHARI
CHAAP TIRKA HARYALI

& TNNDNORI ALOO

& TANDOORI GoBHI
AL00 TIRRA KATAHAL

% Tikka VEG. SEEKH

® KABAB

CHINESE SNACKS

$-——gp ANY 4 e

<> CHILLY PANEER
<% (HILLY PANEERTILL
< VEG. MANCHURIAN
GoBHI MANCHURIAN
CHAAP CHILLY
GoyA CHILLY
CHILLY PotaTO CHILLY
GoBHI CHEESE BALL
CHILLY MUSHROOM
FRENCH FRY
CHILLY HONEY PoTATO




CHAAT STALL
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<> GoL GapPA(ATTA & SUJI)
«¢» 3 TyPES WATER ALLO
> TIKKI BHALLA PAPDI

> MATAR RULCHA PAW

o BHAJI FRUIT CHAAT

& Moona- DAL CHILLA

& VEG. MoiNos

& LITTI CHOKHA

<> LACHHA ToRADI

> FRUIT STALL IMPORTANT
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SALID BAAR

t=——tb ANY 4 1t

<> GREEN SALAD SHIRKA
<% AAZ KACHUMBAR SALAD
s AL00 CHAAT MACKRONI
«» KIMCHI SALAD

ofs FRUITSALAD

s PICKLE

<% PAPAD

<} SPROUTEDBEANS SALAD




«f» F1SH MASALA

<> FisH CURRY YELLOW
< FisH Korta

<% FISH GOBHI

<* FIsH ALoo

< F1sH ADRAKI CURRY

<> F1sH CoconuTt CURRY

<> F1sH MAsALA BoNE LESs

Rice & NOODLES
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MuTTON BIRYANI
CHICKEN BIRYANI
CHIcKEN FRIED RicE
CHICKEN GARLIC RICE
CaicKEN HAKRA NOODLE
CHICKEN GARLIC NOODLE
NoopLE WiTH PRAWNS
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CHICKEN KA NAZARA
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<} BUTTER CHICKEN

<¢> CHICKEN CURRY

«f» CHICKEN MASALA

<> KaDHAI CHICKEN

<§* CHICKEN GOLI

<o CHICKEN SAAG

«§» CHICKEN KoRMA

> CHICKEN YAKHANI

«§» CHICKEN Do Pyaza

<§> METHI MALAI CHICKEN
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MuTTON KA NAZARA
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MutToN MASALA
MurToN CURRY
MutToN ROGAN JosH
MutTON RARA
REEMA RALEJI
MuttoN RormMA
MutTON SAAG
MuTTON YAKHANI
MUuTTON GOLI
MurToN KoFTa
MurtTtoN Do Pyaza
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' SOUP STALL | CURD
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<> DAHI BHALL WITH
<% SOUNTH

«» Moone DAL PArob1
K Boonpr1 RartTa

<§» CREAMOF ToMATO
<¢> SWEET CORN

< VEG. HoT& Sour ALMOD b
< Soup ToMATO DHANIYA v
<> SHORBA

u

(ﬂ.\g’ s PINEAPPLE RAITA
v = VEG. Rarta

Yof <% KHEERA RAITA

<} (UJIAWITH SOUNTH




«f» PEAS PULAO

<¢» VEG. PuLAO

<% JEERA RICE

< VEG. BIRYAANI
«§» KASHMIRI PuLAO
<> PLANE RICE

DAAL
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<= DAT MAKHANI

<% CHANA DAL TADRA
s ARHAR DA) TADKA
¢ RaJMA MasAra

of» CHANA MASALA
= PINDI CHANA
<% Urap CHANA
s CURRY PAKODA
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KOFTA KHAZANA
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«f» MALAI KOFTA PALAK
<> Kora GHrva Korra KELA
<> KOFTA MATAR KOFTA
< KHova KorTa BLACK
<> MATAR MUSHROOM CURRY
< CHaAP MasALA Korma
% Cmaap METHI MALAIL
* Dum Aroo

AL00 TAMATAR
& [lAJUu MATAR MAKHANA
> NAVRATAN KormMA

Rot1 & Purl
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< TaNDOORI RoTI & PARATHA
<» BUTTER NAAN

s LACCHA PARATHA

o Missi RoTr

<f» PANEER RULCHA

> PLANE PURI

< PALAK PUTI

s MASALA Puri

<f» BEDRNI PURI

<} DAAL Purt

< Tawa RoTr

<* Aroo STUFFED RuLcHA




SWEET Hort
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< GULAB JAMUN
<¢> JALEBI RABDI
< GAJAR HALWA
<> Moone DAL HaLwa

<> CHANA DAL HALwWA
<§> SITAFAL KA HALWA
> LAUKI KA HALWA
«f» KESARIA RHEER
> SEMIAN

<f» SuJi Ka HaLwa
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SWEETS COLD
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IcE CREAM VANILLA

IcE CREAM STRAWBERRY
IcE CREAM CHOCOLATE
BUTTERSCOTCH

T1rA RuLFI

CHHENA PAy

RASGULLA SPONGE

CoLp MEwA KHEER




