163. Degchi Paneer 750

Paneer cooked in a degchi (spl. kadai) on slow fire with sesame seeds & é‘
and green chilly paste

164. Bhaigan Bhartha 650 191. Garlic Bread 250

Roasted mashed aubergines cooked with Onions, Tomatoes, -
green chillies and ginger 192. Cheese Garlic Bread 370

165. Khumb Khas (Mushroom) 750

Mushroom stuffed with Panner, Potato cooked in Onion & e e —~ P
Tomato Gravy D ESS E RTS
166. Angoori Kofta 750 193. Ice Cream (STRAWBERRY, VANILLA, CHOCOLATE) 350
Incredibly tasty Kofta, stuffed with Cottage Cheese, Dry Fruits and 194. Malai Kulfi 390
cooked in special rich gravy :

195. Gulab Jamun 350
196. Fruit Salad (WITH ICE CREAM OF YOUR CHOICE) g?g
2 PR 197. Rasmalai
WM XJ)W tﬁﬁiﬂ%‘p‘ PLAIN BUTTER 198. Sizzling Brownie 420
167. Naan » 'i"" < 100 110 199. Gajar Halwa 390
168. Garlic Naan - > 120 130
e T ¥a” 130 | 19 MILKSHAKES

170. Turbo Naan
171. Cheese Naan

172.  Chowpaty Special Naan 145 155 202. Mango Milkshake 290

173.  Laccha Paratha 120 130 ;gz gtargiuzerry F %gg
174, Aloo Paratha (SERVED WITH CURD) 190 200 e ' 260
175 Tandoori Roti 110 115 206. Kulfi Milkshake ' 390
1. makk; |('|(R|ut||I & ;18 ;;g 207. Badaam Milkshakes (ALMONDS) 350 PURE VEGETARIAN RESTAURANT
- Yasala PUCha 208. Pista (PISTACHIO) 350
176 ghaneeqKulcha s 250 gan 209. Dry Fruits (MIXED) s 350
210. Mango Lassi ' 320 FOR TAKEAWAY & HOME DELIVERY CALL
211. Chowpaty Special Chocolate Milkshake = fromc) 320

0722 999 995 / 0733 714 391 / 374 7575 / 374 8884

ITALIAN FRESHLY SQUEEZED |UICES

?g . - 212. Musambi (ORANGE) 230 PAY BY M-PESA TILL NO. 898637 *WE ACCEPT ALL CREDIT CARDS
%a/ (9 |nch) Extra toppings at KSHS 30/- 213. Santra (TANGERINE) 230
179. Indiana 650 214. Annanas (PINEAPPLE) 230 PLACE YOUR ORDER! CALL: 0732 613 000
Spicy tomato sauce with italian herbs, cheese, onion and capsicum 215. Ganga Jamuna (ORANGE .AND TANGERINE MIX) 230
216. Ganga Jamuna Sarasvathi (ORANGE, TANGERINE AND CARROT MIX) 230 STARTERS
180. Nawabi 650 217. Passion Fruit 230
Fresh tomato sauce, mozzarella, cheese, onion, capsicum, sweet corn, sliced tomato and Italian herbs 218. Cocktail (MIX FRUITS) 230
i 219. Water Melon . i 230
ikik Neas:%:]mea:::tsaauce mozzarella and basil 620 gaiF PineagllblFundl "'-':E-@ 230 ; ﬁ;elaglsol:u.l;og:ﬁlt: - ::8
i 221. Nusu Nusu Juice (MIXTURE OF YOUR CHOICE) ' . 230 3' Vegetable Manchow Soup 7 410
182, Manali 222. Tree Tomato Juice (SEASONAL) 250 4. Sweet Corn Vegetable Soup (NO CHILLY) 410
Fresh tomato sauce, mozzarella, corn, onion and black olives 650 223. Mango juice 230 5. Sweet Corn Plain Soup (NO CHILLY) 410
) 224. p Jug Of Juice (SELECT FROM ABOVE) 1150 6. Palak Cheese Soup 410
1g3. Chowpaty Special 225. Terry Special 250
Fresh tomato sauce, onion, green pepper, mozzarella, mushroom, sweet corn, pineapple and olives 700 226. Nimbu Pani ’ 180 é )é 7777 ;‘ (4 PCS) | (8 PCS)
28 " 208 7. Pani Puri — AN 170 | 340
Lz ;I;ggal::aolo sauce, sundried tomato, mozzarella, jelatino spicy, tobasco sauce and chilly powder 8. SevPuri r = 170 340
' \ \ : 700 BEVERAGES 9. Dahi Puri 170 | 340
10. Bhel Puri 300
228. Sodas (Assorted) 120 :
&%szizs. (PENNE, FUSILLI, RAVIOLI, SPAGHETTI) o T 125 11. Chinese Bhel NSRS 300
185. Al Arrabbiata 780 230. Mineral Water (1/2 Ltr) 100 Z
Fresh tomato sauce, garlic, chilly and parsley 231. Mineral Water (1 Ltr) 190 q q
. 12. Plain Chips 195
186. Al Pesto Genovese 232. Lassi (Sweet or Salted) 180 13. Masala Chips 350
. Vi r
Fresh basil crushed with garlic, pinenuts, olive oil and parmesan cheese 780 233. :IIT.sala ?;::TN ” :3 14. Chefs Special Garlic Chips (DRY) 380
i 234. Jaljeera Wi ater 15. Chilly Garlic Chips (SAUCY) 380
1873 AAL °4m I]Fig;‘rir;?g'%:omre"a . (N 780 235. Jaljeera With Soda Water 180 16. Schezwan Chips (SAUCY) &, 380
236. Tea / Coffee (Indian) 130 17. Maru Bhajia 330
188. Pasta Barbaresca 810 237. Tea / Coffee (English) 130 18. Matoke Masala Chips (JAIN SPECIALTY) 430
creamy sauce with fresh broccoli, tomatoes, garlic, parsley, sundried tomatoes, temphe, 238. Masala Tea 140 19. Poussin Chips 380
parmesan cheese and chilly pepper g A
s B Tm oot G pocmm— el ) ¥
@W"/w 20 S S . 1150 22. Rocket Chips - 380
244. A Jug of Mango / Tree Tomato Lassi 1200 23. Honey Sesame Potato Chips 380
189. Paneer Tikka Burger 450 245. Falooda (ANY FLAVOUR) 350 24. Mint Garlic Chips 380
190. Veg. Burger 350 246, SparkI!ng M!neral Water (1 LTR) e Kindly request for food without onion & garlic, Jain preparation or any other
247. Sparkling Mineral Water (1 LTR) 120

special instructions.



INDIAN STARTERS

Starters are available hetween 12 PM to 3 PM & 6 PM to 11 PM

25. Plain Papad (ROASTED / FRIED) -t 140
26. Papad Masala (ROASTED | FRIED) — 160
27. Paneer Tikka - 730
28. Veg Chatpata r 650
29. Tandoori Aloo T, 650
30. Harabhara Kabab ‘/ 470
31. Mushroom Chatpata 730
32. Cheese Spinach Roll ) 690
33. Locha Naan (CHEESE, GARLIC, METHI STUFFING) % 370
34. Tandoori Mushrooms =y 1, 725
35. Veg. Moti Kebab 650

Scrumptious Kebab of spiced potatoes and com pearls,

fresh green chillies, coriander leaves
36. Navratan Darbar 675

Nine kinds of Vegetable & dry fruits cooked in clay oven

SOUTH INDIAN CUISINE

37. Idly Sambhar 370
38. Vada Sambhar 370
39. Idly Vada Mix 370
40. Dahi Idly 450
41. Plain Dosa 450
42. Masala Dosa 470
43. Crispy Plain Paper Dosa 520
44. Crispy Masala Paper Dosa 550
45. Garlic Butter Plain Dosa 465
46. Garlic Butter Masala Dosa 480
47. Garlic Cheese Plain Dosa 560
48. Garlic Cheese Masala Dosa 590
49. Cheese Plain Dosa 520
50. Cheese Masala Dosa 540
51. Cheese Plain Paper Dosa 590
52. Cheese Masala Paper Dosa 610
53. Bangalore Plain Dosa 470
54. Bangalore Masala Dosa 490
55. Mysore Plain Dosa 470
56. Mysore Masala Dosa 490
57. Rawa Plain Dosa 470
58. Rawa Masala Dosa 495
59. Spring Dosa 520
60. Palak Plain Dosa 470
61. Palak Masala Dosa 490
62. Plain Uthappam 460
63. Onion Uthappam v 500
64. Chowpaty Special Uthappam 520
65. Paneer Masala Dosa 520
66. Cheese Uthappam - 520
67. Spicy Dosa Mantra 520
68. Chowpaty Special Spicy Namtia Dosa 550
69. Chilly Paneer Dosa 550
70. Jini Dosa 520
71. Smiley Dosa (Kids Only) 400
72. Garlic Butter Plain Paper Dosa 540
73. Garlic Butter Masala Paper Dosa 570
74. Cheese GR Plain Paper Dosa 590
75. Cheese GR Masala Paper Dosa 610

@/ ﬁ e «  *AVAILABLE FROM MONDAY TO FRIDAY

*“NOT AVAILABLE ON PUBLIC HOLIDAYS & WEEKEND

76. 2 Veg., Dal, 3 Chapatis or 5 Puris, Rice, Farshan, Chaas, 700

Papad, 1 Sweet Dish, Plain Yoghurt and Kachumbari

FAST FOOD

72. Vegetable Spring Roll
73. Punjabi Samosa (2 PCS)
74. Jain Samosa (3 PCS)
75. Pav Bhaji

76. Special Pav Bhaji (SPECIFY PLAIN OR MASALA PAV)
77. Chana Bhatura

78. Paneer Bhurji

79. Paneer Bhurji With 2 Bhatura OR 2 Chapati
80. Dahi Vada (SWEET OR SALTED)

81. Bombay Toasted Sandwiches (TOASTED OR PLAIN)
82. Potato Grilled sandwich

100
140
210
430
470
520
750
850
390

390
390

83. Vegetable Grilled Sandwiches (CHEESE, ONION, TOMATO, CAPSICUM) 390

EASTERN CHOICE

%mm

Chilly Paneer (DRY)

85. Chowpaty Special Garlic Mushroom

86. Chowpaty Special Garlic Paneer

87. Ginger Mushroom (DRY)

88. Gobhi Manchurian (CAULIFLOWER) (DRY)

89. Chilly Idly

90. Schezwan Idly %,

91. Crispy Veg.

92. Black Pepper Mushroom

93. Crackling Paneer

94. Tofu in Spicy Peanut Sauce

95. Thread Paneer (6pcs)

96. Sesame Paneer

97. Jalapeno Poppers
Veg/Mushroom/Okra/Babycorn Chips / Salt & Pepper

%ww;%m@me

Vegetable Manchurian (GRAVY)
10[]. Corn Manchurian (GRAVY)
101. Diced Veg. Schezwan Sauce
102. Chilly Paneer (GRAVY)
103. Paneer Pili Pili (SAUCY)
104. Paneer Schezwan (SAUCY) &,
105. Mushroom Chilly (GRAVY)
106. Stir Fried Veg.
107. Chilly Tofu

Hooales

108. Veg. Haka Noodles
109. Schezwan Noodles 4,
110. Singapore Noodles
111. Chilly Garlic Noodles
112. Plain Fried Rice

113. Veg. Fried Rice
114. Schezwan Fried Rice %,

115. Tripple Schezwan Fried Rice

116. Seven Jewel Fried Rice . T
117. Burnt Garlic Rice . -
118. Mushroom Tomato Corn Fried Rice LR
119. Ginger Rice L ‘ggﬁ-
120. Special Fried Rice —

121. Hong Kong Fried Rice
122. Chilly Ginger Fried Rice

620
620
650
730
730
730
730
730
730

470
490
490
490

430
450
495
695

430
450
450
470
450
470

123.
124.
125.
126.
121.
128.
129.
130.
131.
132.
133.

Plain Rice

Vegetable Pulao (WITH RAITHA)
Vegetahle Biryani (WITH RAITHA)
Handi Biryani (WITH RAITHA)
Hyderabadi Biryani (WITH RAITHA)
Jeera Rice

Curd Rice

Dal Khichdi

Salad / Kachumbari
Veg. Raitha / Yoghurt
Plain Yoghurt

395
510
540

470
470
590
180
180
180

134.

135.

136.

137.

138.

139.

140.

141.

142.

143.

144.

145.

146.

147.

148.

149.

150.

151.

152.

153.

154.

155.

156.

157.

158.

159.

160.

161.

162.

INDIAN MAIN COURSE

Black Dal

Cooked on low flame, with desi ghee to get creamy texture in traditional way
Yellow Dal Tadka

The sub-continental speciality of yellow lentils with a tempering of spices

Tawa Subji

An assortment of fresh vegetables, cottage cheese cooked with capsicum with rich gravy

Vegetahle Hariyali

An assortement of vegetables in touch of spinach gravy

Vegetable Jalfrezi
An assortment of vegetables in a hot and tangy gravy

Vegetahle Amritsari

Crispy veg. in tangy tomato gravy with punjabi touch L ]

Vegetable Kolhapuri v T‘ "
An assortment of fresh vegetables in hot and spicy gravy wl B
Corn Masala

Sweet corn cooked in chef’s special gravy

Malai Kofta

Vegetable delicacy balls cooked in brown mild gravy

Methi Mutter Malai

Fenugreek leaves cooked with a combination of green peas and grated cottage cheese

Tawa Mushroom
Mushroom cooked with capsicum and onion with rich gravy

Mushroom Tikka Masala
Marinated mushroom charcoal grilled and cooked with a combination of three gravies

Dum Aloo (Kashmiri / Punjabi)

Gently boiled potatoes stuffed with mixed vegetables and nuts served (with / without)
pineapple in an aromatic gravy

Veg Chilly Milly

Minced veg with our chefs special gravy

Sarson Ka Saag (House Speciality)
Mustard leaves cooked with butter and best had with makai roti

Paneer Makhani
An exotic preparation of small pieces of cottage cheese cooked in rich creamy sauce

Paneer Kadai
A delightful combination of cottage cheese in kadai gravy

Palak Paneer

A much celebrated combination of spinach and cottage cheese cooked in delightful mild gravy
Paneer Tikka Masala

Cubes of marinated paneer, charcoal grilled and cooked with a combination of three gravies

Paneer with Sarson Ka Saag
Mustard leaves cooked in white butter and cottage cheese and best had with makai roti

Methi Ke Sab Rang / Mushroom / Aloo / Gobi / Paneer
The ever popular fenugreek leaves cooked with a combination of your choice
Chana Masala

Chick peas cooked with indian herbs and spices

Aloo Bhendi Kurkure (a chef’s speciality)

Crispy lady’s finger

Rajbhog Kofta

Paneer and potato with dry fruit dumplings served with saffron spiced sauce

Veg. Satrangi

Seven types of vegetable in medium spicy sauce

Reshmi Paneer
Grated cottage cheese cooked with green peas in a mild gravy

Kaju Mutter Makhni

Cashewnut and green peas in makhni gravy

Veg. Kebab Masala
Mix Vegetable Kebab cooked in exotic Tomato gravy

Paneer Khurchan
Mouth Watering combination of Paneer, Capsicum, Onion
and traditional Indian Spices

590

540

710

710

710

710

710

710

710

750

750

770

750

710

710

750

750

750

770

750

750

650

650

750

710
770

770

710

750



