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Mocktail

Blue Lagoon
A chilled refreshment, blend of
Blue curaco, Lemon Juice and lemonade.

Green Glacier
A perfect mix of khus syrup &
lemon Juice with a dash of black salt.

Lover's Delight
Strawberry crush, mango and Pineapple
juice, toped with strawberry ice cream.

Florida

A blend of Orange juice, Mango and Coke
mixed with Vanilla Ice-Cream.

Rose Merry
Rose Syrup, Lime Juice, Sugar Syrup, Salt

Vanila Sky

Vanila Ice Cream, Orange Juice, Blue Curaco

Golden Coster
Apple Juice, Orange Juice, Kiwi Blended
with Butter Scotch Ice Cream

Hot & Cold Beverages

American Shake

Orange Float

Ice Cream Soda

Vanilla / Strawberry Shake
Pineapple Shake

Cold Coffee with Ice Cream
Cold Coffee

Fresh Juice from Tripty
Tea

Coffee

Jal Jeera / Fresh Lemon
Fresh Lemon Soda

Lassi

Lassi with Ice-Cream
Aerated Drinks

Masala Cold Drinks
Packaged Drinking Water

75.00

75.00

95.00

95.00

95.00

115.00

125.00

70.00
70.00
60.00
85.00
85.00
90.00
70.00

30.00
45.00
30.00
45.00
50.00
60.00
30.00
45.00
30.00

Snacks & More

Vegetable Sandwich
Cheese Sandwich
Chicken Sandwich
Veg Cutlet

Veg Pakoda

Paneer Pakoda
French Fries

Egg Pakoda
Omlette

Chicken Cutlet
Chicken Stuffed Omlette

Dhaniya Tomato Sorba
Tomato soup with a tempering of
coriander and garlic.

Cream of Tomato Soup
Soup prepared in continental style
with white sauce.

Cream of Vegetable Soup
Fresh vegetable soup prepared with
white sauce flavored with black pepper.

Cream of Mushroom Soup
Shreds of Mushroom, Prepared in Vegetable
Stock with dash of black paper

Minestrone Soup

An Italian soup with tomato base,
having noodles garnished with cheese.
Served piping hot.

Cream of Spinach Soup
An Indian soup prepared with
fresh spinach, flavored with black pepper.

Cream of Chicken Soup
Shreds of chicken prepared in chicken
stock, with a dash of black pepper.

French Onion Soup
Vegetable stock with fried onions.
Topped with egg yolk.

45.00
75.00
110.00
85.00
95.00
150.00
130.00
110.00
85.00
155.00
170.00

115.00

110.00

110.00

120.00

120.00

120.00

130.00

130.00



Vegetable Starters & Kababs
Harabhara Kabab

Roundels of mashed vegetables, deep

fried and garnished with fried green peas.

Adaraki Tikki
Roundels of mashed potato filled
with ginger, deep fried.

Vegetable Corn Kabab
Minced vegetables and corn, shaped as
roundels and deep fried.

Methi Corn Kabab
Veg. Shick Sabab

Cheese Corn Ball
Balls prepared with mashed potato, cheese and
corn, seasoned with ginger, chilly & coriander.

Crispy Fried Baby Corn

Baby corn marinated in Chinese sauces,
coated with bread cram and deep fried.
Served with garlic sauce.

Crispy / Crunchy Vegetable
Minced vegetables fried to its crispiness
and tossed with hot chilly sauce.

Veg Spring Roll
Fresh spring vegetables rolled in pan cake
and deep fried. Served with Chilly garlic sauce.

Lovely Corn

Paneer Tikka
Pudina/Malai/Achari/Chatni wala

Nqueg Starters & l{ababs

Chicken Tikka
Murg Malai/Hariyali

Chicken Banjara Kabab
Chicken fille marinade in yogurt and
cooked in tandoor.

Murg Hazari Kabab

Marimated Chicken Pieces with Chapped Palak
Cheese & Spices Roasted in Clay oven

Fish Tikka

Boneless Fish Marimated and Flaver with
Indian Spicy cooked to Perfection in clay oven

Fish Lahsooni Tikka

Bonless Fish with yogurt & Lasoon Marinade
cooked in Tandoor

145.00

145.00

150.00

150.00
150.00
170.00

155.00

175.00

175.00

175.00
185.00

225.00

225.00/225.00

235.00

235.00

230.00

230.00

Pasta Cooked your choice

Pasta
Penne/Spaghetti/Macroni/Farfale
Sauces - Red/White/Mix

Onion Salad

Green Salad

Family Salad

Khim Chi Salad

Crispy Noodles Salad
Aaloo Chana Chat
Papad

Masala Papad

Plain Dahi

Special Dahi (Sweet)
Raita Bundi / Aloo / Mix
Pineapple / Fruit Raita

Chhaas

Aaloo Mutter
Potato and green peas prepared
in brown gravy.

Chana Masala
Garbanzo beans prepared in
onion tomato gravy.

Seasonal Vegetable
Choice of Gobhi, bhindi, baigan
as available during the season.

Mix Vegetable
Fresh vegetables boiled and
prepared in tomato flavor.

Vegetable Jal Frazi

A spicy preparation of Shredded vegetables.

Vegetable Do Pyaza
Our chef's speciality.
Traditional Mugalai Dish.

Aaloo Dum Special
Our chef's speciality.

Potatos prepared in onion tomato gravy.

Aaloo Dum Kashmiri
Potato in tomato gravy garnished
with fruits and cream.

225.00

35.00
70.00
100.00
120.00
120.00
100.00
20.00
40.00
45.00
50.00
75.00
100.00
35.00

170.00

170.00

180.00

180.00

180.00

180.00

185.00

200.00



Indian Curry

Malai Kofta (Old Style)

Our original style,
Vegetable dumpling in Brown gravy.

Malai Kofta (White Gravy)

Cheese dumpling in Cashew based white
gravy, garnished with cream.

Vegetable Kofta

Mix vegetable dumpling in saffron colored
gravy, garnished with cream.

Veg Shahi Kofta Curry
Fresh vegetable & cheese dumplings in
makhani gravy

Stuff Tomato / Capsicum

Tomato or capsicum stuffed with
cottage cheese in a tomato based gravy.

Kadhai Vegetable
Vegetable in rich tomato base gravy
with a flavor of coriander seeds.

Vegetable Kolhapuri
A Spicy Treat

Mutter Paneer

Cottage cheese and green peas,
in onion gravy.

Palak Paneer
Cottage cheese in garlic flavored
spinach puree, garnished with fresh cream.

Paneer Makhani

Diamond cut cottage cheese, finished in
Makhani gravy

Shahi Paneer

A sandwich of cottage cheese and
khoya in brown gravy.

Paneer Tikka Masala
Cubes of cottage cheese cooked in tandoor
and finished with onion gravy.

Dal Fried

Dal Makhani

Dal Tadka / Butter
Dal Palak

180.00

190.00

170.00

190.00

190.00

180.00

180.00

180.00

190.00

195.00

210.00

220.00

130.00

165.00

150.00
155.00

 Girnar Speciality

Paneer Butter Masala 210.00
A taste that has become a tradition since 1971.

Paneer Chatpata 210.00
A tangy preparation of cottage

cheese in red gravy with a dash of yogurt.

Paneer Rara Masala 210.00

Cottage cheese cube and grated cottage cheese cooked
onion gravy in perfection.

Kadhai Paneer 210.00
Cottage cheese along with capsicum

and onion in tomato gravy.

Paneer Peshwari 210.00
Juliens of Cottage cheese capsicum

and Tomato in yellow gravy

Tava Paneer 210.00
Cottage cheese sauted with onions and

and Tomato with special Tava masala.

Khazana Paneer 220.00
A combination of dry fruits & khoya
stuffed in cottage cheese, cooked to

perfection in yellow gravy.

Paneer Lababdar
Aromatic Paneer cubes in white gravy
with sauted onions chopped & capsicum.

Methi Mutter Malai

Green peas and fenugreek prepared
in a rich cashew gravy.

210.00

190.00

Tomato Corn Bharta 200.00

Our chefs creation with chopped
tomato and Corn, finishe with Indian spices.

Palak Makke Ki Sabzi

Corn in spinach puree garinshed
with fresh cream.

Baby Corn Kandhari

Baby corn prepared in yellow gravy with pudina

200.00

210.00

Kumbh Paneer Pepper Masala 220.00
A great combination of mashroom and

cottage cheese sauted with spices

Hyderabadi Gobhi Mushroom

A great combination of mashrooms and
gobhi with special hyderabadi masala

200.00



 Girnar Speciality

Nargisi Kofta
Cheese & potato dumpling prepared in
tangy onion tomato gravy.

Shabnami Kofta
Potato and cheese dumplings in fine
spicy spinach gravy

Veg Rogni Kofta

Spimach & cottage cheese ball flavored
with indian spices and sauced with brown
cashenut & onion

Veg Garden

Diced Vegetables blended
with spinach,

Our Chef's speciality

Kadhai Mushroom
Mushroom finished in tomato
base kadhai gravy.

Mushroom Matar
Combination of Mushroom and green
peas prepared in brown gravy.

Bhindi Chamatkari

Crispy Juliens of okra in rich
onion tomato gravy.

Indian Chicken Delicacy

Chicken Curry
Chicken cookend in aromatic onion
gravy with Indian spices.

Chicken Masala

Chicken cooked in tomato onion
gravy with Indian spices.

Murg Mirch Masala

A spicy preparation with chicken
and whole red chilly, in onion gravy.

Bhuna Murg
Boneless chicken cooked with
chopped onions and Indian spices.

Chicken Akbari

Boneless succulent chicken cooked
in mild onion and light cream sauce.

210.00

200.00

200.00

180.00

210.00

210.00

200.00

175.00

195.00

195.00

260.00

260.00

Chicken Afgani 260.00

Chicken cooked in aromatic onion
gravy with Indian spices, garnished
with fried egg.

Chicken Pakeeza 260.00

A tangy preparation of Chicken in rich
onion tomato gravy.

Chicken Dehati 285.00

Chicken cooked the rural way
with ground spices.

Chicken Tikka Masala 260.00

Boneless chicken cubes cooked in tandoor and
fisnished in rich tomato and onion gravy.

Chicken Patiyala 270.00

Chicken in creamy cashew & poppy sweets
gravy named after Maharaja Bhupinder of Patiyala.

Murg Rara 290.00
A Nice Combination fo chicken keema

& Tender pieces of chicken cooked with

indian spices & granished with grated egg.

Kandhari Murg 280.00
Chef's Special.

Murg Kolhapuri 285.00
Spicy treat from kolhapur.

Chicken Butter Masala Full 445.00
Chicken marinated in yogurt, cooked Half 270.00
in tandoor and finished in tomato gravy.

Chicken Bharta Full 445.00
Shreds of chicken in rich tomato Half 270.00
onion gravy.

Kadhai Chicken Full 445.00
Chicken cooked in kadhai gravy Half 270.00
finished with ground spices.

Tandoori Chicken Full 290.00
Chicken marinated in curd and Indian Half 185.00

spices, cooked in tandoor.



Fish Fried

Fish marinated with Indian spices deep
fried, and served along with French fries.

Fish Curry
Fish marinated and cooked in
aromatic tomato gravy.

Fish Tomato
Fish cooked with coconut and spices
in traditional benagali style.

Fish Cu Iry (boneless)
Punjabi/Bangali/Amritsari

Mutton To Relish

Mutton Curry
Lamb flavored with mild spices cooked to
perfection in onion base curry.

Mutton Masala
Tender pieces of lamb in
tangy onion tomato gravy.

Mutton Dopyaza
Lamb double fried with onions and
ground Indian spices.

Mutton Saagwala
Tender pieces of lamb in palak gravy.

Mutton Rogan Josh

Goat meat in traditional gravy from Kashmir.

Bhuna Gosht

Boneless Lamb cooked with chorp onions
and indian spices

Keema Curry

Minced lamb cooked in onion tomato gravy.

Keema Eggs
A great combination of minced lamb and
boiled eggs.

Keema Mutter
Minced lamb blended with green peas,
flavored with Indian spices.

160.00

200.00

210.00

230.00

230.00

240.00

240.00

250.00

260.00

275.00

220.00

240.00

230.00

Eggs Bhurji

Beaten eggs cooked with chopped
onions, tomato, green chilly garnished
with coriander leaves.

Eggs Curry

Hard boiled eggs in aromatic onion base gravy

Eggs Masala

Hard boiled eggs in tangy onion tomato gravy.

Eggs Korma

Chopped boiled eggs in rich tomato onion sauce.

Eggs Bhurji Curry

Eggs bhuriji finished in tangy onion base gravy.

Biryani & Pulao

Steam Rice
Jeera Fried Rice

Vegetable Pulao
Veggies in Basmati Rice.

Vegetable Biryani

Fresh vegetables and basmati rice

blended with Indian spices and yogurt.

Kashmiri Pulao

Fruits and vegetables blended with
Indian spices and yogurt, garnished
with fresh cream.

Egg Pulao / Biryani

Boiled eggs and basmati rice

blended with Indian spices and yogurt.

Mutton Pulao / Biryani
Lamb and basmati rice blended with
Indian spices and yogurt.

Chicken Pulao / Biryani
Chicken pieces blended with
Indian spices and yogurt.

100.00

155.00

170.00

170.00

160.00

130.00
150.00
165.00

175.00

200.00

185.00

260.00

225.00



 Tandoor Se

Tandoori Roti
Butter Roti
Khasta Roti
Missi Roti
Butter Paratha
Nan

Nan Butter
Lachhedar Paratha
Lahsuni Nan
Masala Paratha
Masala Kulcha
Paneer Kulcha
Bhatura

24.00
28.00
28.00
35.00
38.00
35.00
40.00
42.00
50.00
65.00
65.00
75.00
30.00

Party Hall

just above Girnar

Exclusively designed fully air-conditioned,
party hall with the capacity of 50-70 persons

_Food Packet

Available in five variations.

\
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(hinese (uisene

Veg Clear Soup

A Clear soup made of Dicesed Vegetables.

Veg Sweet Corn Soup
A thick soup made of minced
vegetables and sweet corn.

Veg farmar Soup

A soup of palak green vegetable made hot with

lots of paper & veniger

Veg Hot & Sour Soup
A soup of minced vegetables, made
hot with lots of pepper and vinegar.

Veg Manchow Soup
Minced vegetable soup topped
with fried noodles.

Veg Mushroom Soup
A great combination of vegetable
and mushroom with extra soya sauce.

Lemon Coriander Soup
Clear soup made of babycorn, mushroom
and vegetable jillions.

Chicken Clear Soup

A clear soup made from chicken stock.

Chicken Sweet Corn Soup
An all time favorite soup of shreds
of chicken and sweet corn.

Chicken Manchow Soup

A delicious soup of minced vegetables

chicken and eggs, topped with fried noodles.

Chicken Hot & Sour Soup

A soup made of minced chicken, vegetables and
eggs flavored with black pepper and vinegar.

Chicken Mushroom Soup
A perfect combination of chopped
chicken and button mushroom.

Hakka Soup

A chefs speciality made of minced
chicken and vegetables, flavored
with garlic and black pepper.

Peking Soup

A spicy soup made of minced

chicken, vegetables and button mushroom.

105.00

125.00

135.00

135.00

135.00

135.00

125.00

125.00

145.00

145.00

145.00

145.00

145.00

145.00



(hinese (uisene

- All Time Favourites

VEG
Paneer Chilly 195.00

Cubes of cottage cheese tossed with
onion, capsicum and green chillies.

Mushroom Chilly 215.00

Button mushroom marinated deep fried and
sautéed with onion, capsicum and green chilies.

Baby Corn Chilly 210.00

Diced Baby corn deep fried and blended
with onion, capsicum and green chilies

Gobhi / Chana Chilly 170.00
Marinated Coliflower or chickpeas

deep fried and sautéed with onion

capsicum and green chilly.

Paneer 65 200.00
Chef's choice.
Veg Ball in Szechwan Sauce 190.00

Minced Vegetables Balls, tossed
with Szechwan sauce.

Babycorn Mushroom S & P 210.00
Baby corn mushroom sauted with black pepper
Paneer Szechwan 210.00

Cottabe Cheese Cubes deep freid and tossed
in Szechwan Sauce

Vegetable Manchurian (Gravy) 190.00

Mince vegetable dumpling prepared
in garlic flavoured sauce.

Gobhi Manchurian (Gravy) 190.00

Coliflower marinated and deep fried. Cooked to
perfection in soya and garlic flavored sauce.

NON VEG

Fish Chilly 245.00

Boneless fish cube tossed with onion
capsicum and green chilly

Fish Finger 255.00
deep fried fish served with french fry tartar souce
Chicken 65 240.00
A fusion of Indian and Chinese cuisine.

Chicken Salt n Pepper 240.00

Chicken cooked with black pepper

Chicken Szechwan 240.00

Tender pieces of chicken cooked in
spicy Szechwan sauce.

Chicken Manchurian (Gravy) 240.00

Boneless succulent chicken cubes cooked
to perfection in soya and garlic base sauce.

Chicken with Garlic Sauce 240.00

Boneless cubes of chicken cooked in
tomato base garlic sauce.

Chicken with Cashew Nut 260.00

Boneless cubes of chicken stir fried with
diced vegetables and cashew nuts.

Chicken with Ginger 240.00

Boneless cubes of chicken stir fried
with ginger and chilly.

Chicken Lollypop 240.00

Chicken winglets shaped as lollypop
marinated in Chinese sauce and tossed
with Szechwan sauce.

Chicken Chilly Fried Full 345.00
Chicken marinated in Chinese sauces Half 225.00
and tossed with hot chilly, garlic, onion
and capsicum.

- Noodles
Vegetable Chowmein 175.00
An all time favorite.
Shanghai Noodles 175.00
Chef's favourite.
Veg American Chopsuey 195.00
Crispy fried noodles topped with tomato
garlic sauce and garnished with Pinapple.
Egg Chowmein 185.00
Noodles with eggs, flavoured with chinese sauces.
Chicken Chowmein 210.00

Deep fried chicken shreds perfectly combined
with noodles flavored with Chinese sauces

American Chopsuey 230.00
Crispy fried noodles topped with boneless
chicken cooked in tomato garlic sauce

Chinese Chopsuey 230.00

Crispy fried noodles topped with boneless
chicken in light flavored white pepper sauce.



Rice Ice Cream

Vegetable Fried Rice 170.00

Tutty Fruity Large 125.00

Rice tossed with minced vegetables

spiced with pepper. small 100.00

Veg. Szechwan Rice 180.00 Fruit Salad With Ice Cream 90.00

Rice tossed with minced vegetables Butter Scotch 75.00

and hot Szechwan sauce. Choco Chips 75.00

Hong Kong Rice 180.00 Vanilla With Hot Chocolate 70.00

Our chef's creation. Kulfi 70.00

Stew Rice with Vegetable 185.00 Vanilla/Straberry 60.00

Light flavored rice topped with Ca"y Cone 55.00

diced vegetables stewed to perfection.

Egg Fried Rice 170.00

Eggs stir fried and tossed with rice

flavored with vinegar and pepper.

Chicken Fried Rice 210.00

Chicken shreds tossed with a combination :

of eggs and rice. Garnished with spring onions. Ifldia’l Sweefs

Chicken Szechwan Rice 210.00 T | il

Shreds of chicken tossed with rice All Indian Sweets are prepared

in hot Szechwan sauce. fresh in our Sweets Kitchen

Stew Rice with Chicken 230.00 Rasogulla 25.00

Light flavored rice topped with tender Rasmalai 70.00

succulent chicken Stewed to perfection. Sandesh 40.00
Malai Chaap 60.00
Sweet & Sour Khir Cham-Cham 60.00

Vegetable Sweet & Sour 185.00 Gulab Jamun 40.00

Diced vegetables and pineapple cooked

in tomato based sweet & sour sauce. ———e

Chicken Sweet & Sour 220.00 L O
Boneless tender chicken cubes cooked to T Serving traditional
q indian thali in
air conditioned

% thal

Cllow Chow Faetal ",a”tl comfort. k

perfection in tomato base sweet & sour sauce.

Vegetable Chow Chow 185.00 = Rights of Admission reserved.

Diced fresh vegetables cooked in = Please give us 20-25 minutes after order to serve you better.
IS White Pepperatse: = Restaurant closes at 10.30 p.m.

Chicken Chow Chow 220.00 = Taxes Extra.

Boneless tender chicken and diced = All Menu Items are subject to availability.

vegetable cooked in white pepper sauce = Outside Food & Beverages are not allowed.



TRADITIONAL INDIAN SWEETS
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Traditional Sweets .

Namkeen . Snacks . Dry Fruits
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C@}]‘Q Home Delivery
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Jaistambh Chowk,
Raipur (C.G.)
Ph. : 0771-2234776

Opp. Vidya Hospital, Main Road

Shankar Nagar, Raipur (C.G.) @ 9770088088

“Taoms & Condors Aoty

Ph. : 0771-4264776

7869901191

Sotring g0 since 117/
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POWER LUNCH MENU

»Matar/Palak Paneer «Boondi Raita | *Kadhai Paneer -Pineapple Raita
*Dal Fry *Roti (2Nos.) *Dal Makhani *Butter Naan(2Pcs)

= Jeera Fry Rice *Onion Salad , *Veg Pulao *Onion Salad

“Taoms By

|
GIDNA!
THE URBAN KITCHEN

Raheja Towers, Jail Road, Raipur (C.G.]
Ph. : 0771-2884776, 4043776




