FULL-ON
MASALEDAR

ENTERTAINERS

THAT YOU

WOULDN'T WANT

TO MISS.

Entertainers

STARTERS (NoN VEG)

To. MURGH (PURA) 510 (500 om)

Tb. MURGH (ADHA) 332 (250 am)
SHIKARI MURGH (PURA) 575 (500 am)
SHIKARI MURGH (ADHA) 341 (250 cm)
LAasunl MURGH TIKKA 465 (240 av)
MaLAI MURGH TIKKA 465 (240 ov)
ZAFRANI MURGH TIKKA 465 (240 ou)
AMRITSARI MURGH

TIKKA 465 (240 6m)

TANGDI KEBAB (3 PcS) 465 (250 aw)
RESHMI KEBAB 475 (180 om)

FiSH TIKKA DRY 540 (250 cm)
SHEEKH KEBAB 510 (180 cm)

MiLe JULE KABAB 950 (550 6m)
SHIKARI MURGH TIKKA 465 (260 ov)
NOORANI MURGH TIKKA 465 (260 om)
AMRITSARI FISH FRY 540 (260 o)

MUNCHERS, STARTERS AND DRINKS.

STARTERS (VEG)

CHAAT 110 (300 M)

(ALoo [ PaPDI [ TiKKI)

DELHI CHAAT 125 (350 om)
TANDOORI

PANEER 360 (275 ov)

LAsuNI PANEER

TIKKA 360 (280 m)

AMRITSARI PANEER

TIKKA 360 (280 om)

PAPAD DA KEBAB 285 (250 om)
ALOO SHIKARI 290 (240 cm)
MAKAI CHILLI

SHEEKH 305 (250 6m)

HARA SHEEKH

KEBAB 305 (250 om)

MILE JuLE KEBAB 455 (550 6m)
VEG CHEESE KEBAB 315 (240 om
VEG CHEESE BOLL 375 (240 om)
HARA BHARA KEBAB 310 (240 om)

DRINKS

MASALA CHAAS 70 (260 mu)
Lasst 95 (260 m)

THANDA PINA 65 (250 my)
NIMBU PANI /

NIMBU SODA 61/65 (250 mu)
JEERA PANI 61 (260 m)
RANG BIRANGI 76 (260 mu)
MINERAL WATER 50 (1LTR.)

Old is Gold

ORIGINAL UNCHANGED SIGNATURE RECIPES

STILL FRESH AS THOUGH JUST DISCOVERED, THE OLD PIONEERS BRING ALIVE
THE SPIRIT OF MM EVEN TODAY. SHOULD BE ON YOUR 'MUST-HAVE LIST."
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Style Secrets

SECRETS OF THE CHEF
A FOODIE'S DELIGHT. THE SPECIAL EFFECTS AND THE MASALA

SEQUENCES IN THESE RECIPES ARE BREATHTAKINGLY CAPTURED.

Mains (Vec)

Kaju MALAI CURRY 350 (440 om)
Kaju MasALA CURRY 350 (440 ov)
PANEER LABABDAR 350 (500 cm)
PANEER AMRITSARI 348 (450 cm)
Kalju BUTTER MASALA 350 (440 om)
SuBJI KOLHAPURI 335 (480 6m)

SuJl MIRCH MASALA 330 (440 om)
SuBJi KOHINOOR 330 (500 6m)
CHEESE BUTTER MASALA 360 (450 om)
CHEESE AFGHANI 355 (440 ow)

ALOO CHATPATA 275 (440 om)
PANEER CHATPATA 348 (440 6m)
PANEER LASUNI MASALA 348 (440 o)

MAINS (NON VEG) ce0 cu

MURGH KHURCHAN 470

MURGH ADRAKI 470

GOSHT KHADA MASALA 515

GOSHT AMRITSARI 515

MURGH MAKHANI 470

MuRGH TAWE Ka 470

MUuRGH BHUNA 470

ANDA CURRY MASALEDAR 298 (420 om)
MURGH TIKKA LABABDAR 470 (500 cm)

MAINS (VEB) (ss0 o0

VEGETABLE KOFTA 340

PATIALA KOFTA 325

KADHAI SuBJl 325

PANEER TIKKA MASALA 348

PANEER METHI MALAI 348

PANEER BHURJI 350

SusJi TAWE KA 330

SuBJl MAKHANI 325

BALTI SuBsl 335

PANEER BUTTER MASALA 348 (450 cM)

MAains (NoN VEG)

MURGH DesI

STYLE 470 (440 am)

GOSHT HANDI 515 (440 cu) ‘i

GOSHT KADHAI 515 (440 cm)
GOSHT RAJWADI 515 (450 om)
MURGH TIKKA

HARA MASALA 465 (430 cm)
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All Time Hits

THE EVERGREEN ATTRACTIONS OF

MiRcH MASALA

THIS IS DEFINITELY A SMASH HIT COLLECTION, WHICH HAS BLOCKBUSTER WRITTEN ALL

OVER IT. THE RECIPES WILL SET NEW RECORDS IN

MAINS (VEB) (.0 o)

PANEER KADHAI 348

MAKAI TAMATAR

DA BHARTA 335

KapHAI CHOLE 250

ALOO JEERA PuDINA 250

PANEER ADARAKI 348

SHIKARI PANEER TAWA KA 350
SPECIAL SugJi MLl Juul 335
MakAl MUSHROOM TAWE KA 345
Makal HARA MAsALA 330

THE DAYS TO COME. GO FOR IT...

Mains (NoN VEe)

MURGH LASUNI 470 (440 om)
GOSHT ROGANJOSH 515 (500 om)
MURGH KADHAI 465 (440 om)
GOSHT TAWE KA 515 (500 6m)
FisH Curry

MASALEDAAR 515 (440 cm)
ANDA GHOTALA 322 (450 6m)
MURGH ZAFRANI 465 (440 6m)
MURGH MIRCH

MASALA 465 (440 6m)
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CHAWAL (VEe)

SADA CHAWAL 210 (400 om)

JEERA RICE 221 (400 6m)

JEERA MUTTER PULAOD 225 (400 om)
SuBJI PULAO 230 (400 om)

CHEESE MAKAI PULAO 285 (450 6m)
MIRCH MASALA PULAO 285 (500 om)
SuBJl BIRYANI 299 (550 6m)

SugJi Dum BIRYANI 350 (900 6m)
HYDERABADI BIRYANI 290 (500 cm)

CHAWAL (NoN VEe)

ZAFRANI MURGH

BIRYANI 470 (750 cm)

MURGH DUM BIRYANI 535 (900 om)
GOSHT BIRYANI 510 (750 am)
GosHT Dum BIRYANI 555 (s00 am)
ANDA BIRYANI 310 (750 om)

ANDA DuM BIRYANI 375 (850 om)
FisH Dum BIRYANI 555 (850 om)

‘J:.

Diet of the common man! A salute to the victuals that support our daily life.

DAI.S (440 em)

DAL TADKE WALI 230
DAL HARIYALI 230
DAL MAKHANI 245
DAL PAHARI 245

TANDOOR

TanDoORI ROTI 40 (60 om)
BUTTER ROTI 45 (50 om)
NAAN 70 (100 6m)

BUTTER NAAN 80 (100 cm)
BUTTER KULCHA 80 (100 6m)
LACHHEDAR PARATHA 80 (100 6m)
PuDINA PARATHA 85 (100 m)
MircH MASALA

PARATHA 145 (230 om)
METHI RoTl 70 (60 cm)
RoomaLl Romi 125 (125 am)

MIRCH PYAAJ KULCHA 125 (200 om)

Missi ROTI 72 (60 em)
CHEESE NAAN 150 (280 om)
LASUNI NAAN 105 (120 om)

MIRCH MASALA NAAN 155 (300 om)

ASST.ROTI BASKET 385 (450 6m)

CHEESE GARLIC NAAN 155 (285 am)

PINEAPPLE RAITA 150 (375 om)
RAJASTHANI RAITA 145 (450 om)
BoonbI RAITA 145 (375 om)
SuBJi RAITA 145 (375 om)
SADA DAHI 110 (350 6m)
KACHUMBER 110 (250 cm)
HARA SALAD 110 (250 om)
MASALA PAPAD 45 (40 om)
FRIED PAPAD 42 (10 6m)
ROASTED PAPAD 35 (106m)

New Avtars

FRESH TRIALS

YOU CAN TRY THEM FOR THEIR NOVELTY, OR FOR PERFECT TASTE. WHICHEVER
WAY, YOU WILL NOT COME OUT DISAPPOINTED BUT DOUBLY DELIGHTED...

Mains (Ves) @

PANEER LACHKA 355 (440 om)
M;I

Presented with poise, this is a complete feel-good section, for that extra flavor.

Iltem Numbers

PANEER BANJARA 355 (440 o)
PANEER KHURCHAN 355 (440 om)
VEG DiwaANI HAND 338 (440 om)
CHEF KOFTA LAJWAB 348 (500 6m)

Mains (NoN VEc)

MURGH RARA 488 (500 6m)

MURGH BANJARA 485 (440 om)

FisH TAWA MASALA 530 (440 6m)
GHOST RARA 530 (500 6m)

GHOST LASUNI MASALA 530 (440 om)

[4 Pcs) 160 (250 o)

GULAB JAMUN

(2pcs, 1 PORTION) 98 (160 om)
IcE CREAM 105

Happy Endings
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MIRCH MASALA'S

MONDAY
THURSDAY
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Nimbu Pani

Starters
Corn Tikki
Papdi Chaat

Main Course

Paneer Butter Masala
Aloo Kali Mirch

Subji Khada Masala
Jeera Rice

Dal Tadka
Naan/Roti/Paratha
Kachumber/Achar/Papad

Dessert (1 helping)
Gulab Jamun/Jalebi

(per head)



®

MIRCH MASAILA'S

TUESDAY
FRIDAY
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< LUNCH

Appetizers
Masala Chaas or
Nimbu Pani

Starters
Aloo Shikari
Dahi Bhalle

Main Course

Paneer Mirch Masala
Aloo Tawe ka

Kadai Subji

Jeera Mutter Pulao

Dal Tadka
Naan/Roti/Paratha
Kachumber/Achar/Papad

Dessert (1 helping)
Gulab Jamun/Jalebi

(per head)
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MIRCH MASALA'S

WEDNESDAY
SATURDAY



o

\

PA)
|*\/A§§%\

\UNCH

Appetizers

Masala Chaas or
Nimbu Pani

Starters
Hariyali Tikki
Aloo Tikki

Main Course

Kadai Paneer

Handi Subji

Aloo Chatpata

Jeera Rice

Dal Tadka
Naan/Roti/Paratha
Kachumber/Achar/Papad

Dessert (1 helping)
Gulab Jamun/Jalebi

(per head)
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MIRCH MASALA'S
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Appetizers
Masala Chaas or
Nimbu Pani

Starters
Achari Paneer Tikka
Delhi Chaat

Main Course

Paneer Makai Makhani
Subji Tawe Ka

Aloo Jeera Pudina

Subji Pulao

Dal Pahadi
Naan/Roti/Paratha
Kachumber/Achar/Papad

Dessert (1 helping)
Gulab Jamun/Jalebi

(per head)
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MIRCH MASAILA'S

MONDAY
THURSDAY
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Nimbu Pani

Starters
Reshmi Kebab (1 helping)

Main Course

Kadai Murgh (1 Helping)
Aloo Kali Mirch

Subji Khada Masala

Jeera Rice

Dal Tadka
Naan/Roti/Paratha
Kachumber/Achar/Papad

Dessert (1 helping)
Gulab Jamun/Jalebi

(per head)
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MIRCH MASAILA'S

TUESDAY
FRIDAY
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Nimbu Pani

Starters
Lasuni Murgh Tikka (1 helping)

Main Course

Murgh Mirch Masala (1 helping)
Aloo Tawe Ka

Kadai Subji

Jeera Mutter Pulao

Dal Tadka

Naan/Roti/Paratha
Kachumber/Achar/Papad

Dessert (1 helping)
Gulab Jamun/Jalebi

(per head)
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MIRCH MASALA'S

WEDNESDAY
SATURDAY
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Nimbu Pani

Starters
Malai Murgh Tikka (1 helping)

Main Course

Murgh Achari (1 helping)
Handi Subji

Aloo Chatpata

Jeera Rice

Dal Tadka
Naan/Roti/Paratha
Kachumber/Achar/Papad

Dessert (1 helping)
Gulab Jamun/Jalebi

(per head)
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MIRCH MASALA'S
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Nimbu Pani

Starters
Achari Murgh Tikka (1 helping)

Main Course

Murgh Makhani (1 helping)
Subji Tawe Ka

Aloo Jeera Pudina

Suji Pulao

Dal Pahadi
Naan/Roti/Paratha
Kachumber/Achar/Papad

Dessert (1 helping)
Gulab Jamun/Jalebi

(per head)



	1: 32 set
	Page 2
	Page 3
	Page 4
	Page 5
	Page 6
	Page 7
	Page 8
	Page 9
	Page 10
	Page 11
	Page 12
	Page 13
	Page 14
	Page 15
	Page 16

