


SHORBA

Tamatar Dhaniya Shorba (258 cat 150 1)
(Tangy tomato shorba with flavor of fresh coriander)

Palak Shahi Shorba 258 kcal 150 ML)

(A bright green& flavourful shorba with the
goodness of fresh spinach)

Dal Shorba (&5 kcal 150 m1)

(A healthy & light shorba with yellow moong dal
& aromatic spices)

STARTER

Amritsari Soya Chaap 3sokciz006m) @GO

(Charcoal-grilled soya chaap marinated in authentic
Amritsari spices, served with mint chutney and
onion salad.)

Paneer Sufiyani Tikka @37kwi2006m) @@ O

(Mouthwatering fennel seeds flavored juicy chunks of
cottage cheese)

Makai Seekh Kebab (205 kcaiz006m) @

(Coarsely ground corn with robust Indian spices
surprise your taste buds)

Tandoori Pineapple (205 kcar2006m) @

(Juicy pineapple marinated in Indian spices and
charcoal-grilled for a perfect blend of smoky, sweet,
and tangy flavors.)

Barbeque Broccoli 250 kcaiz006m) @ O

(Fresh broccoli marinated with creamy spices and herbs,
grilled over charcoal for a smoky flavor and served as a
delicious veg starter)
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Mushroom Tikka Skewers (180 kcai2006m) @
( Juicy mushrooms with tandoori marinade)

Tandoori Aloo Skewer (300 kcal 200 6m) @
(Crispy spiced potatoes grilled on charcoal)

Veg Seekh Kebab (209 kcai 200 6m) @

(Mixed vegetables, herbs, and Indian spices grilled on
skewers for a smoky and flavorful bite)

Tandoori Baby Corn (250 kcai 2006m) @
(Spiced baby corn grilled to smoky perfection)

Cheese Stuffed Paneer Skewer “o0«cai2006m) @)

(Paneer cubes filled with cheese and grilled)

Sizzling Barbeque Kebab Platter ¢7skciz006m @ O
(Chef’s Special Vegetarian Platter)

COMBO MEAL

Hyderabadi Veg Biryani s50«ci2006m) @@

(Hyderabadi Veg Biryani is a flavorful blend of basmati rice,
fresh vegetables, and aromatic spices cooked to perfection)

Palak Paneer with Missi Roti 2s50kcai2006m) @@

(Palak Paneer with Missi Roti is a flavorful spinach and
paneer curry served with soft, spiced missi roti)

Dal Makhani with Tawa Paratha @ookcai2006m) @@

(Dal Makhani with Tawa Paratha is a creamy lentil curry
served with soft, crispy parathas, full of rich Indian flavors)

Dal Tadka with Steam Rice s50kcai2006m) @@

(Dal Tadka with Steam Rice is a comforting Indian meal
featuring flavorful yellow lentils tempered with spices,
served with soft and fluffy steamed rice)
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DESSERT

Moong Dal Halwa (2s7xcai1006m) @@

(Classic Indian sweet dish made with moong lentils, Deshi
ghee, sugar & cardamom powder)

Gulab Jamun 93keci1006m) @S
(Soft sweet made of Mava, nuts & soaked in Sugar syrup)

Kesari Phirni #kcii06m) @@

(A perfect blend of rice & milk to prepare a saffron flavored
SVEED)

BEVERAGES

Choice Of Milkshake (112 kcal 180 m) @
(Vanilla/ Chocolate/ Strawberry/ Mango)

Oreo Milkshake (112kcai180m) @
(Oreo Flavoured milk shake)

Cold Coffee (77kcai1som) @

Seasonal Fresh Fruit Juice (710 kcal 200 mi)

(Watermelon/ Pineapple/ Sweet Lime/ Orange [Seasonal] )

Fresh Lime Soda/ Water (59 kcal 180 mi)
Energy Drink with Services (45 kcal 250 m))
Aerated Beverages with Services (62 kcal 200 mi)

Packaged Bottled Water with Service
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Thank You for dining with us, :
Unftil we mee’r‘ next time. Lets stay connected AT

Make & Share Memories, Scan The Code & Connect Wi’rb Us

Hotel wing, Golmohar Sapphire,
Survey no - 217/218, i

Nh48 Salal - Himmatnagar Highway,
Prantij, Himmatnagar - 383210 ® :
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