HOTEL

FOUNTAIN

. ROOMS & RESTAURANTS

GST EXTRA AS APPLICABLE
SP. PUNJABI THALI

Only on Lunch Time (400¢gm) . 3 f_ ~ii~ 5‘1 C'n O‘I I 0" I a
1 Paneer Sabji Just ey .
1Veg. Sabji @ 160/- Nz A2 Yol Q‘!G?k
5 ouRid | e

1Dal Fry o 1Butter Milk
1Papad ¢ Gulab jamun (2pcs) HU’IQ\ e’ B

1JeeraRice ¢ 3 Butter Roti / Chapati
SP. KHATHIYAWADI DISHES SPECIAL DISHES KAJU & CHEESE

Bharela Ringna 10/- Today’s Special Kaju 540/- Kaju Curry / Kaju Masala  430/-
Lasaniya Bataka 10/- Today’s Special Paneer 520/- Kaju Paneer 430/-
Dahi Tikhari 100/- Today’s Special Veg. 440/- Cheese Kaju Masala 440/-
Sev Tomato 110/- Sp. Fountain Paneer 480/- Cheese Butter Masala 430/-
Ringna Bharthu 110/- Sp. Fountain Veg. 420/- \ )
Aloo Sukhi Bhaji 10/- N
Bhindi Masala 110/- PANEER DISHES VEGETABLE DISHES
Bhindi Fry 15/- Paneer Toofani 380/- Veg. Handi / Veg. Kadai  330/-
Sp. Undhiyu 15/- Paneer Tikka Masala 380/- Veg. Kolhapuri 330/-
Kaju Gathiya Sabji 15/ Paneer Butter Masala 380/- Veg. Makkhanwala 330/-
Green Onion Sabji 110/- Banesc Bliurs 420/- Veg. Hyderabadi 340/-
Khichdi Kadhi 90/- T 380/- Chana Masala 240/-
Masala Khichdi 10/- Bt arlat 380/- Sev Tomato 240/-
Sp. Fountain Rajwadi Khichdi 110/- | Mix Veg. / Aloo Mutter ~ 240/- )
Lasan ni Chutney (50 gm) 50/-

Vagarel -O- Rotlo 95/- KATHIYAWADI 1 KILOGRAM
Churma (Bajri Roti 100/-

o [2o(ml)J ) 40;_ b, Undhiye s40/- |  DISHES AVAILABLE

Gol (50 gm) 30/- Lasaniya Bataka 300/- IN PARCEL




APPETIZER oow2som) Qs CHINESE RICE PRy : Paneer Toofani Ll TAWA ROT (35gm to 150gm)
: ' Paneer Tawa 19 !

Sp. Fountain Lassi 130 Veg. Hakka Noodles 170 Paneer Handi 190 Plain Chapati 15
Sp. Mango Lassi 130 : Chilly Garlic Noodles 180 . Paneer Kadai 190 . Butter Chapati 18
Lassi ( Sweet /Salted) 90 : Manchurian Noodles 170 ! Paneer Patiyala 210 : Plain Chapati Paratha 28
Mango Lassi 10 . Veg. Schezwan Noodles 180 : Paneer Pasanda 210 :  Butter Chapati Paratha 32
Butter Milk 25 | Chinese Bhel 170 . Paneer Amritsari 190 . BajariRotla 25
Masala Butter Milk 30 : Veg.Fried Rice 160 ! Paneer Chatpata 195 '  Butter Bajari Rotla 30
Manchurian Fried Rice 180 Paneer Hot Garlic 195
. Chilly Garlic Fried Rice 180 : Paneer Khada Masala 190
Tomato Soup 100 : Veg.Schezwan Fried Rice 180 : ShahiPaneer 190 . Jeera Rice 110
Sweet Corn Veg. Soup 100 Tripple Fried Rice 230 Paneer Tikka Masala 190 L SlEERIEE 90
Veg. Manchow Soup 125 : Mushroom Onion Fried Rice 230 : Paneer Butter Masala 180 . \asala Rice 120
Veg. Hot & Sour Soup 125 : Singapuri Fried Rice 180 : PaneerPalak 160  GreanPeasPulav 125
Cheese Corn Tomato Soup 125 Paneer Mutter /Paneer Chana 160 L Ve & Pulav 130
Choiceof Creomsoup 125 | WSV TGN | TNl | Ve Tovs Pl o
Veg. Clear Soup 100 veg. Raita / Boondi Raita 80 o ] + Kashmiri Pulav (Sweet) 125
Lemon Coriander Soup 125 : Pineapple Raite 100 Special Kf?uu Curry / KajuMasala 200 Sp. Kaju Pulav 160
Broccoli Almond 130 Plain Curd 60 Khoya Kaju (Sweet) 195 Veg. Biryani 150
Palak Pudina Shorba 125 | GreenSad gs . KajuPaneer Tawa 190 g Hyderabadi Biryani 150
e 75 Kaj:u Butter Masala 190 ! Veg. Dum Biryani 160
TANDOORI! STARTER (2550F'gm] ! Roasted Papad 24 Kaju Panee.r Masala 190 . Veg. Avadhi Dum Biryani 170
' Fry Paped 07 Cheese Kaju Masala 200 Dal Khichdi 130
Assorted Kabab Platter 410 l d + Cheese Butter Masala 200
Paneer Achari Tikka 240 Mhesialaps =2 :
Paneer Tikka Dry 250 E:e Tj’e Mh: Sal? P: bed p :g :
Paneer Pudina Tikka Dry 250 {c !y a Masdla rapa ' Vee. Kofta 160
Paneer Malai Tikka 240 Kichiymifiy b 49 &
. § +  Karari Rumali Khakhra 120 Paneer Kofta 170
Paneer Lasaniya Tikka 250 Cheese Kofta 180
Veg. Seekh Kabab 230 . Cheese Chilly Kofta 180
Papad Kalmi Kabab Ul Remrey 100 | MalaiKofta (Sweet) 160
Veg. Hara Bhara Kabab 220 : ountainsSp.Veg. +  Nargish Kofta 170
. Veg. Kheema Masala 150
Corn Tikki 230 Kaju Kadai Kofta 180
Corn Cheese Seekh Kabab 240 veg Knsce Mesa's Ll
. Veg. Zalfreji 150  pEDLi
12pc ' Veg. Toofani 160
CHINESE STARTER  (250¢m) ! Veg. Kadal / Veg. Hand 60 Dal Fry
Paneer Chilly Dry 190 . vVeg. Kolhapuri / Veg. Jaipuri 160 il dtiaad
Paneer Salt & Paper 190 :  veg. Makkhanwala 160 Dal Fry Tadka s
Veg. Manchurian Dry 1770 . Corn Tomato Bhartha 170 Datlaias I
Paneer Manchurian Dry 190 Mushroom Masala 190 + Dal Makhani 140
Paner Dragor B0 | Veg rpgeten SN \0iaN BREADS  (osm oo
Paneer 65 190 :  Methi Malai Mutter 180 ! : ;
Veg. Spring Roll (8 pcs) 210 :  Methi Chaman 180 kandoorFiain Bew . 8
Chinese Chigar Roll (8 pcs) 210 :  Navratan Korma(Sweet) 160 : Tan.door Butter Roti =S
Corn Salt & Paper 200 Sev Tomato / Chana Masala 130 o Rareth Rk kD
Veg. Crispy 190 : Aloo Mutter / Aloo Gobi 130 a:::;;zaratha 4 Neary/iicha 32
Baby Corn Chilly Dry 230 . Dum Aloo Punjabi 170 ,
Veg. Lolypop Dry 220 : Plain Palak / Aloo Palak 120 e EarethR (Wiicid) e
L Mix Vee oo + Cheese Naan 60
| CHINESE GRAVY __ cooem) e e
: : eese Garlic Naan
Paneer Hot Garlic Sauce (G) 190 Garlic Naan 60
Veg. Hot Garlic Sauce (G) 190 :  Fountain Special Paneer 220 : Kashmiri Naan (Sweet) 70
Veg. Ball (Schezwan Sauce) 190 Paneer Angara 195 Paratha - Lachha / Pudina 50

Veg. Manchurian Gravy 170 Paneer Bhuriji 200 ! Methi Paratha 60
Paneer Manchurian Gravy 190 : Paneer Lababdar 195
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