Soups*

comlee
@ Manchau soup

Soups

e
@ Hot Sour Soup

Chinese

@ Veg TripleFried Rice

Vegetarian
el

@ Dal Palak
el

@ Paneer Palak

Rice
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.

@ Veg Pulva
.

@ Girivar Khichadi
.

@ Veg Fried

Vegetarian dishes

y /
b !

@ Dal Fry

| ndian specialties

14

Paneer Tikka Masala

Paneer Butter Masala

-__“ _.-';

@ Paneer Matter
Tasn

*’ Y 7 Tandoori Roti

Plain Naan

W

w
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Vegetarian specialties

@ Bhindi Fry
@ Dal Tadaka
@ Paneer Lababdar

@ Paneer Pasanda

Fir den Vegetarier

6 Bhindi Masala

19
2€



Desserts

&b _
@ Des Ghee Churma

Fusion

oo
@ Veg Hakka Noodles

Starters

@ Pudina Tikka Dry
@ Malai Tikka Dry

@ Papad Fry

Brot

@ Kulcha



Side Dishes

Rice

Rice Dishes

. ;
',

i
@ Khichadi Kadhi

Main Course
@ Ringan Bharthu
‘-1L .

@ Kaju Gathiya

@ Sweet cron soup

(=Y
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Curry

Veg Handi
Biryani

(mk Veg Biryani

I ndische Suppen
‘ Tomato Soup
Thali

Gujarati Fix Thali

Curry Corner

N



e

il :
@ Veg Kolhapuri

Fusiones

s

@ Manchurian Fried Rice

Beverages

r

Popular products

@ Paneer Tikka Dry
@ Paneer Handi
@ Manchurian Noodles

Main Course: Veg.

W
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v
@ Paneer Angara

@ Chapati Butter
@ Makai Rotla
@ Tandoori Roti Butter

L accha Parotha

@ Stuff Kulcha

Chinese Starters

@ Honey Chilli Potato

Chinese Rice & Noodles

@ O
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‘ﬁ.’:{‘.
@ Paneer Noodles

Indian Main Course: Veg.

.
Y s

i
@ Dahi Bhindi

Indian Breads

, )
'\.

‘ﬂ‘f-h
@ Butter Kulcha

Indian Main Course

@ Sev Bhaji

Rice & Biryani

*, )
'\.

.d‘n’.’r-..
@ Dal Khichadi



Main Course: Veg.

a Kaju Paneer

Salad, Raita & Papad

, )
'\.

i
@ Papad Rosted

Chinese Starter

el

@ Manchuran Dry [10pieces]
\.\ r

@ Panner Chilli Dry [8 Pieces]|
\.\ r

@ Manchuran Gravy [10pieces]

P .
@ Papad Churi
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e

@ Dahi Vati

Indian Bread

s

A
@ Butter Parotha

Rice and Biryani

r

i
@ Veg K hichadi

Paneer Ka Swad

)

AERED .
@ Paneer Tufani

Tandoori Roti

r

AN
@ Butter Laccha Parotha



Regular

.
@ M asala K hichadi

Desserts and Beverages

I
i

. . .
@ Mineral Water [1litre]

LY
‘l.

M ost Popular

ra
'

.
@ Punjabi Fix Thali

"
hY

Vegetarian Curries

i
r

@ Veg Diwani Handi

LY
'l.

Dinner Entree
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e

@ Bajari Rotla

Indo Chinese

s

Veg Curries

r

aaen
@ Veg Keema Masala

Side Entrees

)

@ Veg Raita

Main'sCurry's

el
@ Veg Makhanwala

@ O



Kathiyawadi

0 Lasaniya Bateka

Veg Special

. F
b !

@ Veg Tufani

Tandoor Starter

, F
b !

o e
@ Hara Bhara Kabeb

“‘"‘"‘|g’ Seek K abeb

Guijarati Sabji [300 ml]

*, i
'\. i

@ Dahi Tikhari
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Gujarati Sabji

@ Sev Tameta

Kathiyawadi Main Course

@ BharelaKarela
@ Bharela Ringan

Accomplish

"
y )

it
@ Gulab jamun [3 pieces]

Gujarati Khana

. ;
',

@ Gujarati Dal Rice



Special Kathiyawadi

Mung Masala

Kathiyawadi Starter

i

o .

@ Dahi Vaghrelo Rotlo
o . .

@ Sing Lasan Fry

Saur ashtra No Swad

mtlliseiliiciiliten,
@ Bharela Papad

Special Kahiyavadi

i
r

. . .
@ Lasaniya Gathiya

LY
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Kathiyawadi Food

s

A ERED
@ Rajwadi Dhokali

Kathiyawadi Subji

kY
'\.

..d.-.ﬁ;. .
@ Lasaniyorotlo

Gujarati Subji Options

)

@ M ethi Besan

K athiyawdi Shak

@ Sev Kamda Simla
@ Sev Methi M atter

@ Kodi M atter

a N
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@ Methi Lasun
@ Methi M atter
@ Lilli Tuvar Methi Lasan

Veg Punjabi Bhaji

@ Veg Girivar Spl
@ Veg Hydradbai
@ Choice of Palak
@ Choice Of Aloo Matter
@ Choice of Aloo Jeera
A

@ Choice Of Aloo Gobi

Paneer/Kaju Ke Mehfil

a N
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@ Paneer Girivar Specail

Kathiyawadi Roti/Rotla

@ Bajari Butter
@ Jawari Rotla
@ Jawari Butter
@ Makai Butter

Uncategorized

i —

Q Chinese Bhel
ﬂ Finger Chips

, )
'\.

@ Mix Veg

)
Channa M asala

a o
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Paneer Bhurji

Cheese Butter Masala

Kaju Masala

Kaju Curry

Chapati Plain

Cheese Garlic Naan

Masala Rice

Kadhi

Gujarati Dal

Schezwan Fried Rice

Schezwan Noodles

Ghee Ghol
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