Tho Wlsbsh,

e EGODINN

KAAFAL CAFE

£—MENU—2
To Place Order
- . Dial:9 . >
Cafe timing

Open : 7:30 Am Close : 10:00 Pm

Please Note : All Price Mentioned in Menu are exclusive G3T,
0% GST will be applicable on Total bill amount.



BEVERAGES

% WM Hot Coffee 100/-
Cold Coffee 120/-
e . Cold Coffee with Ice cream 180/-
Black Coffee 100/-
Lemon Soda 80/-
Lemon water 50/-
Soft Drink 80/-
Packed Water 20/-
Hot Milk 100/-
Born Vita Milk 120/-
Hot Chocolate 120/-

FRESH JUICE CHOICE OF TEA
Papaya Juice 120/- Regular Tea 80/-
Pineapple Juice 120/- Masala Tea 80/-
Watermelon Juice 120/- Black Tea 80/
Juice Apple Juice 120/- Lemon Tea 80/
Orange Juice 120/- Separate Tea 100/-
Mango Juice(seasonal) 120/- Green Honey Tea 190/
Rosemarry Honey Tea 100/-

S

PACKED JUICE

Rhododendron(Burash) 80/-
Mix Juice 100/-
Guava Juice 100/-
Pomegranate Juice 100/-
Apple Juice 100/-

Cranberry Juice 100/-




BREAKFAST
Plain Paratha 60/-
Ajwain Paratha 60/-
Aloo Paratha 120/-
Onion Paratha 120/-
Mooli Paratha 120/-
CONTINENTAL BREAKFAST Egg Paratha 150/-
Gobhi Paratha 150/-
Cut Fruits 200/- Paneer Paratha 180/-
Corn-flakes 150/- Poori Bhaji 330/-
Chocko-flakes 150/- Chole Bhature 330/-
Butter Toast 100/- Dalia 220/-
Butter Jam Toast 120/- Boiled Egg(2Pieces) 80/-
Veg Sandwich 150/- Omelette 120/-
Grill Veg Sandwich 180/- Bread Omelette 140/-
Veg Cheese Sandwich 200/- Cheese Omelette 200/-
Chicken Sandwich 250/- Bread Cheese Omelette 220/-
Chicken Cheese Sandwich 300/- Breakfast Buffet 550/-

SOUTH INDIAN

Masala Poha 220/-
Suji Upma 220/-
Sevai Upma 220/-
Idli with Sambhar 330/-
Uttapam with Sambhar 330/-

Vada with Sambhar 330/-




SHAKES

Banana Shakes

Chocolate Shakes

Kit-Kat Shakes

Cherry Vanilla Milkshakes
Chocolate Peanut Butter Shake

Oreo Milkshake

MOCKTAILS

Virgin Mojito

Blue Lagoon

Pink Lady

Cucumber Lemonade
Margrita

Orange & Mango Crush
Cranberry mint

Litchi Lemonade

Watermelon Lemonade

200/-
250/-
250/-
250/-
250/-

250/-

200/-
200/-
150/-
150/-
200/-
200/-
150/-

200/-

200/-




VEG SOUPS

Veg Manchow Soup

Hot & Sour Soup

Veg Sweet Corn

Veg Mushroom Soup
Tomato Soup

Tomato Dhaniya Shorba
Daal Shorba

Lemon Coriander Soup

140/-
140/-
140/-
140/-
140/-
140/-
140/-
140/-

NON-VEG SOUPS

Chicken Hot & Sour Soup
Chicken Manchow Soup
Chicken Sweet Corn Soup
Chicken Soup

180/-
180/-
180/-
180/-

— P e —

SALAD

Green Salad
Kuchumber Salad
Cucumber Salad
Beetroot Salad
Tomato Salad
Onion Salad

VEG CONTI SNACKS

Vegetable Sauté

Baby Corn & Broccoli Sauté
Veg Cutlets

Veg Croquettes

Kaju Croquettes

150/-
150/-
100/-
100/-
100/-
100/-

350/-
350/-
300/-
300/-
350/-
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PASTA'S

Penne Tomato Red Sauce Pasta

Penne Cheese White Sauce Pasta

Penne Mixed Pink Pasta

PIZZA'S

Delight Veg Pizza
Tandoori Paneer Pizza
Sweet Corn Pizza
Margarita Pizza

Chicken Pizza

380/-
380/-
380/-
380/-

450/-

350/-

350/-

350/-



The

INDIAN VEG SNACKS

Plain Maggie 120/-
Veg Maggie - - 140/-
Masalai-,'Papad y a4 j 140/-
Peal}uﬁMasala.;_'rf.’ “ i ,t.b('." 140/-
Roasted Papad(2 Pieces) e 100/-

VEG CHINESE SNACKS Fried PRI @RI < e Jly 140/
Mix Veg Pakora ~ 300/-
Paneer Pakora ' L ‘ 1‘400/-

Veg Noodles 280/- FrenthiFry 250/-

Hakka Noodles 280/-

Honey Chilli Potato 330/-

Chilli Gobhi 380/-

Chilli Baby Corn 380/-

Chilli Paneer’ A\ g 450/-

Garlic Paneer: Wi\ WA Y 450/-

Chilli Mushroom = £ = L _‘c .~ as0/- INDIAN NON-VEG SNACKS

Garlic Mus;hx;oon‘i S o JI LN @50/

Crispy Corn ™~ P 400/

Crispy Baby corn. = . . 400/-

Veg Crispy o ' 4 W f ' 450/-

Corn Salt & Pép'per_ 2" 400/-

Veg Manchurian - 450/-

Veg Spring Roll 450/-

AN

NON-VEG CHINESE SNACKS

Egg Noodles 350/-
Chicken Noodles 400/-
Chicken Hakk Noodles 450/-
Chicken Crispy 450/-
Chilli Chicken 500/-
Garlic Chicken 500/-
Lemon Chicken 500/-

500/-

Chicken Spring Roll




VEG TANDOORI SNACKS

Paneer Tikka

Paneer Malai Tikka
Tandoori Gobhi
Tandoori Pine Apple
Mushroom Tikka
Tandoori Bharwa Aloo
Veg Seekh Kabab
Tandoori Veg Platter

NON-VEG TANDOORI SNACKS

Roasted Chicken

Chicken Tikka

Chicken Malai Tikka
Afghani Chicken

Chicken Seekh Kabab
Tandoori Non-Veg Platter

450/-
500//-
350//-
400/-
450/-
450/-
450/-
550//-

550//-
550//-
550//-
550/-
550//-
750//-

GRILL VEG SNACKS

Grill Paneer 400/-
Grill Mushroom 400/-
Grill Pineapple 400/-

GRILL NON-VEG SNACKS

Chicken With Bone Grill 450/-
Chicken Boneless Grill 500/-




Kumaoni Thali 900/-

Bhatt Ki Churkani- Bhatt ki daal or Black Soyabean dominate Kitchens in the Kumaon regions of the
Uttarakhand state. Bhatt belongs to the Leguminosae family. Soybean (Glycine max) has seeds of many
colours the black one is rich in iron and protein.

Gahaat Ki Daal- Macrotyloma uniflorum is the Scitific name of Gahat. In Uttarakhand, it is cooked in

a round iron saute pan (Kadhai) to prepare 'Ras’, a favorite of most kumaonis. Gahat dal is an excellent
source of iron and Molybdenum. It is very helpful for treatment of kidney stone.

Gaderi Palak Saag- Colocasia esculenta is the Scientific name of Gaderi. In most of the reason of Uttarakhand.
it is cooked with palak or any seasonal green vegetable. Gaderi is an excellent source of dietary fiber and good
carbohydrates, which both improve the function of your digestive system and can contribute to healthy weight
loss. Its high levels of vitamin C, Vitamin B6, and Vitamin E also help to maintain a healthy immune system and
may eliminate free radicals.

Kumaouni Veg (Seasonal)- It's a seasonal vegetable dish which includes 100% organic fresh
vegetables directly from the local farmers, It's include “Ram Karela” known as 'Cyclanthera

Pedata’ or Organic Mooli etc.

Kumaouni Raita- This is cucumber Raita which is prepared with the roasted mustard seeds. With

its roots in the hills of Uttarakhand, this Raita defines the food culture of the people of Kumaon. Itis
loaded with the protein, vitamins.

Bhang Ki Chutney- ' Bhang chutney' is also called as 'bhangeera ki chutney’, a dish served in Kumaoni
cuisine from Uttarakhand. It is made from grinding cannabis/bhang seeds. The seeds have no
Psychoactive properties unlike its leaves. The seeds are very nutritious and high in protein,
magnesium, good fats, calcium iron and fights cholesterol build up.

Madua Ghee Roti- Scientific name of Madua is Eleusine coracana, also known as Ragi in India.
Madua Roti is prepared with Ragi flour, dressed up with Organic ghee. Ragi is rich in fibre minerals and
amino acids which make it a good choice for diabetics. It also has more polyphenols which help control
blood sugar levels.

Kumaouni Bhaat- This dish is prepared with Himalayan Red Rice is a good source of protein, anti-
oxidants, vitamins and minerals. It has more bran than white and brown rice. Being fibre and energy
rich makes this rice good for weight management. Himalayan Red Rice is a highly nutritious rice with a
crunchy texture and an interesting flavor.

Kumaouni Chaas- Buttermilk, with local herbs known as Chaas, is quite popular in Kumaoni
cuisine. It is high in vitamins and low in fat. Being a good source of calcium and vitamins It also Acts

as a cleanser.

Meetha- Mostly people in Kumaoun finish their food with Gudh, There are lots of benefits of Gudh
Cleanses the whole body. Improves digestion, Prevents anemia, Improves immune function.

> A Minimum Order Of 2 Thali Is Necessary.
> A Minimum Time Of 2 Hours Is Required To Prepare The Thali




%Wﬂé! ﬁ MAIN COURSE NON-VEG

) Serves Serves

One Two
Chicken Curry 350/ 550/-
Chicken Adraki 350/ 550/-
Chicken Changeji 400/ 650/-
Chicken Masala 350/ 550/-
Butter Chicken 400/ 650/-
Kadhai Chicken ! 350/ 600/-
Tawa Chicken 350/ 600/-
MAIN COURSE VEG Mutton Curry 450/ 750/-
Mutton Rogan Josh 500/ 800/-
Serves Serves
e L Mutton Masala 520/ 850/-
Egg Curry 220/ 350/-
Fish Curry 350/ 550/-
Daal Tadka 230/-  400/-
Daal Punjabi Tadka 230/-  400/-
Daal Makhani 280/-  450/-
Rajma Rasila 280/- 450/
Pindi Chana 230/-  400/-  TRADITIONAL VEG
Daal Panchmail 230/- 400/
Mix Veg 230/- 330/ pyate Ki Churkani . 450/-
Kadhai Veg 230(-  350/° . Bhatt KOBBBRGE s Ty
Veg Kolhapuri .' 230/ 8350/ 11 i d SR TN s 0,/ -
Aloo Gobhi i~ R 230/~ 350/°  gumaouni Saag Mg 350/-
Gobhi MusallRGNGedd™. | ~ *+230/: 350/~ (4 iKa Saag 350/-
Aloo Hing Dhaniya = B 1200/~ 300/- L e dua ChEaRati 100 -t
Aloo Jeera 200/~ 300/ Bhang Ki Chutney o 150/-
Daal Palak (Seasonal) 230/- 400/ Jhangdr4 KiKheer 400/-
Aloo Palak (Seasonal) 230/- 400/
Khumbh Matar Masala 280/-  450/-
Khumbh Masala 300/-  500/-
Paneer Butter Masala 300/-  500/-
Paneer Lababdar 300/- 500/
Kaali Mirch Paneer 300/-  500/-
Paneer Tikka Masla 300/-  500/-
Kadhai Paneer 280/-  450/-

Shahi Paneer 300/- 500/-




CHOICE OF RICE

Plain Rice

Jeera Rice

Peas Pulao

Veg Biryani
Jafrani Pulao
Chicken Biryani
Mutton Biryani
Veg Fried Rice

Egg Fried Rice
Chicken Fried Rice

280/-
330/-
380/-
380//-
550//-
550/-
650/-
380//-
450/-
500/-

CHOICE OF BREAD

Tawa Roti

Tawa Butter Roti
Tawa Ghee Roti
Tandoori Roti
Tandoori Butter Roti
Naan Plain & Butter
Garlic Naan

Stuff Naan

Missi Roti

Laccha Paratha

CHOICE OF RAITA

Mix Veg Raita
Cucumber Raita
Pineapple Raita
Boondi Raita
Aloo Raita
Jeera Raita
Plain Curd

40/-
50/-
70/-
40/-
50/-
100/-
100/-
140/-
120/-
100/-

300/-
300/-
350/-
250//-
250//-
250//-

150/-
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CHOICE OF DESSERT

Gulab Jamun (2 Pieces)
Ras Gulla (2 Pieces)
Vanilla Ice-Cream
Chocolate Ice-Cream
Butter Scotch Ice-Cream
Tutti Frutti Ice-Cream
Strawberry Ice-Cream

Sewai Kheer
Rice Kheer

Gajar Ka Halwa (Seasonal)
Moong Daal Ka Halwa
Madue Ka Halwa

120/-
120/-
150/-
150/-
150/-
150/-
150/-
180/-
180/-
180/-
220/-
180/-




