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100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 2
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ARYAVANSH SIGNATURES

Our chef's Awadhi specialities

Recipes you won't find anywhere else in town.

Awadhi Dahi Ke Kebab 249
Hung curd, paneer & roasted besan patties, shallow-fried in desi ghee; mint chutney & onion rings - 6 pcs (~30 g each), serves 2

¢ Gal 3R R ¥ &, Hg | Yo ST aTel ei@=d halld

Paneer Aryavansh Khaas 479 rui / 299 tar

Paneer simmered in cashew-saffron gravy, finished with cream & butter, served in a copper handi - Full 200 g paneer (serves 2) /
Half 100 g (serves 1)

FTS]-h e I MMl JdT H TR, Bt H U1 AT — gHRI Ugdr

Nawabi Subz Kofta 279 rui / 169 1ot

Paneer-vegetable koftas fried golden, in mild cashew-onion Awadhi korma - Full 6 koftas + 400 ml gravy / Half 3 koftas + 200 ml

TesNl-U-R & T hitd, 3raelt Aeger ddt &

Dal Aryavansh 219 rui / 139 Hair
Whole urad & rajma slow-cooked 12 hours on dum, finished with white butter & cream - Full 500 ml (serves 2) / Half 250 ml
T o et} 3Tt IR Ul el 2T, Tthe HeRa & a1

Awadhi Subz Dum Biryani 249 rul / 159 Haif

Basmati layered with vegetables, saffron & kewra, dough-sealed & cooked on dum; with 150 ml raita - Full 600 g (serves 2) / Half
300¢g

31re § it i 7T gt H <H W Ueh! haiar Geut faeart

Aryavansh Shahi Thali 260

6 katoris: Paneer Khaas (100 g paneer), Dal Aryavansh (150 ml), Nawabi Kofta (2 pcs), seasonal sabzi (150 g), boondi raita (100 g),
gulab jamun (2 pcs, served warm) - 2 Dahi Kebab - 1 butter naan + 1 laccha paratha + 1 butter tandoori roti - veg pulao 150 g -

salad, papad, pickle - serves 1

QMTET YTt — TR T, STl ARG, i, e, Afed, Iard 3R Tard ST

Tsit 9get /| Choose & swap: Sabzi: aloo gobhi / jeera aloo / mix veg / seasonal - Dal: Dal Aryavansh or Dal Tadka - Naan - garlic naan +¥20
- extra butter roti ¥20 - raita — pineapple raita +¥20

YOUTH FAVOURITES - gatsii &I &g

Tandoori Spicy Momos 139 Maharaja Burger 179
T o sl HETel & dgg & 8ok Jeue e S TR-3TTe] T, e 3R gl HT el HeRTeT |18 sHY

Desi Tadka Loaded Fries Y149 Maroon Velvet Mocktail 139
PG oISl WX T i, T =it o Fever et age TS X SR T HEA T T 38T Hiched — foegel GAIG GHiefa srar
Ui

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 3
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RIESIN]

CHINESE

Indo-Chinese wok specials - ask for less spicy

TS g

CHINESE SOUPS

*

Golden Corn Velouté (Veg Sweet Corn Soup) 99
Creamy corn broth with carrot, beans & cabbage, lightly thickened
+ 250 ml bowl

Herch 3R festdl T gk Mgl gu

Szechuan Hot & Sour Broth 99

(Veg Hot & Sour Soup)

Spicy-tangy broth with mushroom, cabbage, chilli-vinegar & soy -
250 ml bowl

raT-ael e qu, FEH g Afeerdl o a1

Dragon Manchow SO“D (Veg Manchow Soup) 99

Garlic-ginger-coriander soup with chopped veggies, topped with
fried noodles - 250 ml bowl

EY-37GT AT il YU, FIER Teed o 91

Zesty Lemon Dhaniya Clear Soup ® 99

(Lemon Coriander Soup)

Clear veg stock with lemon, fresh coriander & veggies, no cream -
250 ml bowl

Imperial Talumein Noodle Soup 109
(Veg Talumein Soup)

Thick veg broth with boiled noodles, cabbage & spring onion - 300
ml bowl

e wied (318)

CHINESE STARTERS — DRY

*

Dragon Chilli Paneer «chiirancer dry) 349

Batter-fried paneer wok-tossed with capsicum, onion, green chilli
& soy-chilli sauce - 200 g paneer (12 pcs), serves 2

oTo- e foef & g e fReft oiv

Golden Paneer Manchurian 349

(Paneer Manchurian Dry)
Crisp paneer cubes in garlic-ginger manchurian glaze with spring
onion - 200 g paneer (12 pcs), serves 2

G- 31T ehl A Tl H gl TR

Chennai Express Paneer 65 (oreer¢5) 200

Spiced paneer fried crisp, tossed with curry leaves, green chilli &
yoghurt glaze - 200 g (12 pcs), serves 2

A T AR & A Tl g iR

Crispy Veg Manchurian Balls 169
(Veg Manchurian Dry)

Cabbage-carrot balls fried crisp, tossed in soy-garlic sauce - 10
balls, serves 2

Hieordl T FRGd A dfeq

Fire-Tossed Chilli Mushroom 209
(Chilli Mushroom Dry)

Button mushrooms batter-fried & wok-tossed with chilli, capsicum
& onion - 200 g, serves 2

T et H Y P HIEH

Crispy Chilli Potato (i rotato) 139

Potato fingers fried crisp, tossed in chilli-soy sauce with onion &
capsicum - 200 g, serves 2

FeUS et i § gt AT,

Honey-Glazed Sesame Potato 159
(Honey Chilli Potato)

Crisp potato fingers glazed in honey-chilli sauce, topped with
sesame - 200 g, serves 2

sree-fe 7 forae, foet arel g oA

Golden Crispy Corn 169
(Crispy Corn Salt & Pepper)

American corn fried crisp, tossed with salt, crushed pepper, onion
& capsicum - 200 g, serves 2

FHh-ahTe A aTel R S o T

Shanghai Veg Spring Rolls 139
(Veg Spring Roll)

Thin rolls stuffed with cabbage, carrot & noodles, deep-fried; hot
garlicdip - 6 pcs

Tolt o FRgpe i It

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 4
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CHINESE MAIN COURSE — GRAVY

*

Best with fried rice or noodles

Dragon Chilli Paneer Gravy 349
(Chilli Paneer Gravy)

Fried paneer in soy-chilli gravy with capsicum & onion - 200 g
paneer + 300 ml gravy, serves 2

et faredt ot & iR

Golden Paneer Manchurian Gravy 349

(Paneer Manchurian Gravy)

Crisp paneer in garlic-ginger manchurian gravy with spring onion -
200 g paneer + 300 ml gravy, serves 2

TEY-31GTh bl WA Ul H TR

Classic Veg Manchurian Gravy 179
(Veg Manchurian Gravy)

Veg balls in soy-garlic gravy with spring onion - 10 balls + 300 ml
gravy, serves 2

TRIT-eT6 g Ut o Aga dfed

Fire-Tossed Mushroom Gravy 219
(Chilli Mushroom Gravy)

Mushrooms in chilli-soy gravy with capsicum & onion - 200 g + 300
ml gravy, serves 2

et fett 3 & Aeren

Paneer Burnt Garlic Sizzle 349

(Paneer in Hot Garlic Sauce)

Paneer in fiery red chilli & burnt-garlic sauce - 200 g paneer + 300
ml gravy, serves 2

3 e o vl e R

T

NOODLES

*

Street-Style Veg Chowmein @ 119

(Veg Chowmein)

Eggless noodles stir-fried with cabbage, capsicum, carrot & soy +
350 g plate, serves 1-2
fesl o AT ST TIed A8HA

Wok-Tossed Hakka Noodles @ 139

(Veg Hakka Noodles)

Thin noodles tossed on high flame with julienne veggies & light soy
- 350 g plate, serves 1-2

A 3T W T &R ol

Fiery Schezwan Noodles @ 149

(Schezwan Noodles)

Noodles tossed in house schezwan sauce with veggies - 350 g
plate, serves 1-2

et A Hi AT fged

Burnt Chilli Garlic Noodles 149

(Chilli Garlic Noodles)

Noodles with burnt garlic, red chilli flakes & spring onion - 350 g
plate

o e 3R et i aret Teed

Singapore Curry Noodles 149

(Singapuri Noodles)

Thin noodles tossed with mild curry powder & veggies - 350 g plate
Y AT Tt It Teed

Paneer Hakka Noodles (arcer noodies) 179

Hakka noodles with 80 g paneer cubes & veggies - 350 g plate
TR % el aTcl BaFhl Teed

Manchurian Noodle Bowl 179

(Manchurian Noodles)

Hakka noodles topped with 6 veg manchurian balls in gravy - 400 g
bowl

Hfa dfed & AT e

Wlgs AsH

FRIED RICE

*

Wok Veg Fried Rice (Veg Fried Rice) @ 130

Basmati wok-tossed with carrot, beans, cabbage, spring onion &
light soy - 350 g plate, serves 1-2

Fiery Schezwan Rice @ 149

(Schezwan Fried Rice)

Fried rice tossed in house schezwan sauce - 350 g plate

A Qe I aret I

Burnt Garlic Chilli Rice 149
(Chilli Garlic Fried Rice)

Rice with burnt garlic, chilli flakes & spring onion - 350 g plate
W TegA-Bd aret arae

Wild Mushroom Fried Rice 159

(Mushroom Fried Rice)
Fried rice with sautéed button mushrooms & veggies - 350 g plate

HRTEH Tl Thlss AgH

Paneer Wok Rice (roneer rried rice) 179
Fried rice with 80 g paneer cubes & veggies - 350 g plate
TR & ghel aTaTl Thiss s

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 5




@@ARYAVANSH

$[G AR - Pure Vegetarian

Manchurian Rice Bowl 179

(Manchurian Fried Rice)

Fried rice topped with 6 manchurian balls in gravy - 400 g bowl
HYRTA It & A1 HIES A3

LIEIE]

MOMOS (8 PCS)

L 4

With fiery red chutney & mayo

Himalayan Steamed Momos @ 89
(Veg Steamed Momos)

Thin wrappers stuffed with cabbage, carrot, onion & ginger,
steamed - 8 pcs

AT H Teh Foil Y HHS

Tandoori Spicy Momos 139

Veg momos in a fiery red tandoori marinade of Kashmiri chilli,
curd, spices & mustard oil, charred in the tandoor; spicy red
chutney - 8 pcs

T T gt FaTe & dgy & f&eh Teue /e

Paneer Tandoori Spicy Momos 159

Paneer-stuffed momos in fiery red chilli-tandoori marinade,
charred in the tandoor; spicy red chutney - 8 pcs

TR X AN, e el dgdl 7 | 8 gu

Golden Fried Momos (v ried Momos) @ 109

Veg momos deep-fried crisp - 8 pcs

Tl §U HeEH2 Teslt Wi

Paneer Pahadi Momos (Paneer Steamed Momos) 129

Stuffed with spiced paneer, onion & coriander, steamed - 8 pcs

AR TR Y 91T dTel HHS

Kurkure Crunch Momos («urture Momos) 139
Veg momos coated in cornflakes, deep-fried extra crunchy - 8 pcs
IR ehl U dTel Geapd HIFIST

Cheesy Corn Momos (cheese Corn Momos) 139

Stuffed with mozzarella & sweet corn, steamed - 8 pcs

it R 2 @ R

Dragon Chilli Momos (chiii vomos) 139
Fried momos tossed in chilli-soy sauce with onion & capsicum - 8
pcs

el 9te # forue aar Jre

It T AF WA

CHOPSUEY & CHEF’'S WOK

*

American Crispy Chopsuey 179

(American Chopsuey)

Crispy fried noodles topped with sweet-tangy tomato veggie sauce
-400 g, serves 1-2

PPN Tood W WIS et Wi

Peking Chopsuey (Chinese Chopsuey) 169
Crispy noodles topped with soy-garlic veggie sauce - 400 g, serves
1-2

P Teod TR TRIT-eTeg arett Toait

Triple Schezwan Treasure 199

(Triple Schezwan Rice)

Schezwan fried rice + crispy noodles + 4 manchurian balls in
schezwan gravy - 450 g, serves 2

AT, Teod HR AIRIT — il T T

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 6
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SOUTH INDIAN

All dosas & uttapams served with sambar & coconut chutney - extra sambar #30

ST

CLASSIC DOSA

*

Classic Crisp Dosa (rlain boso) @ 79

Fermented rice-urad batter, crisp on cast-iron tawa - 12-inch, with
150 ml sambar & 2 chutneys
IR T ST, iR 3R el & 9y

Makhan Sada Dosa Butter Plain Dosa) @ 89
Plain dosa roasted in butter - 12-inch, with 150 ml sambar & 2
chutneys

HeRg § Jeh TTeT ST

Classic Masala Dosa (vosal0 boso) @ 99

Crisp dosa filled with 120 g aloo-onion masala - 12-inch, with 150
ml sambar & 2 chutneys

ST FET § ¥R IR ST

Makhan Masala Dosa Butter Masala Dosa) @ 109
Butter-roasted dosa with 120 g aloo masala - 12-inch, with sambar
& chutneys

HARG H el THTAT ST

Pyaz Masala Dosa ©nion vasala Dosa) 109

Topped with chopped onion & coriander, aloo masalainside - 12-
inch, with sambar & chutneys
T ST JHTeT ST

Royal Mysore Masala Dosa 119
(Mysore Masala Dosa)

Spicy red garlic-chilli chutney spread inside, 120 g aloo masala -
12-inch, with sambar & chutneys

T ST ATl AT AL HATT ST

PapeI’—Thin Cl‘isp DoSsa (paper Plain Dosa) 99

Extra thin & extra crisp - 24-inch (2 feet), with sambar & chutneys
2 Thie &dT, el IRl SidT

Paper Masala Dosa Royale 129

(Paper Masala Dosa)

24-inch paper dosa with 150 g aloo masala, sambar & chutneys

2 Thie &7 TUR Tl ST

T ST

SPECIAL & FUSION DOSA

*

Paneer Bhurji Masala Dosa 149
(Paneer Masala Dosa)

Filled with 80 g spiced paneer bhurji & aloo masala - 12-inch, with
sambar & chutneys

TR oSl 1Y 376 FETe el ST

Cheese Burst Masala Dosa 149

(Cheese Masala Dosa)
Aloo masala dosa with 40 g grated mozzarella - 12-inch, with
sambar & chutneys

Toreret <fisT arer TETe S

Double Delight Paneer Cheese Dosa 249
(Paneer Cheese Dosa)

80 g paneer + 40 g cheese, butter-roasted - 12-inch, with sambar &
chutneys

TR 3fiT TS & 937 AR i

Indo-Chinese Chilli Paneer Dosa 179
(Chilli Paneer Dosa)

Filled with 80 g chilli paneer, capsicum & onion - 12-inch, with
sambar & chutneys

et O & 1 get-amesist Sre

Schezwan Spring Dosa 139

Schezwan sauce spread, stir-fried cabbage, carrot & noodles inside
- 12-inch, with sambar & chutneys

AT I 3R Tgd arer e

Mumbai Pav Bhaji Dosa o 5nai Dosa) 149

120 g butter pav bhaji spread inside, onion & coriander - 12-inch,
with chutneys

TTg |TSTT HRT HeRg-t ST

Aryavansh Maharaja Family Dosa 379

(Family Dosa)
36-inch (3 feet) masala dosa with 400 g aloo masala, 600 ml
sambar & 3 chutneys - serves 3-4

3 ThiC &1 HERTST 34T, I URaR & fag

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 7
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&1 ST

RAVA DOSA

*

Made fresh — allow 15 min

Lacy Rava Dosa (riin rava Dosa) 109

Semolina-rice flour batter, lacy & crisp, with cumin & pepper - 12-
inch, with sambar & chutneys

ESIEISIEICEE RG]

Lacy Onion Rava Dosa ©nion kava Dosa) 119

Rava dosa with onion, green chilli & coriander - 12-inch, with
sambar & chutneys

TeT-g 8t A aret war S

Rava Masala Dosa Special 129

(Masala Rava Dosa)
Crisp rava dosa with 120 g aloo masala - 12-inch, with sambar &
chutneys

1] WIS dTel a1 ST

Onion Rava Masala Royale 139
(Onion Rava Masala Dosa)

Onion rava dosa with 120 g aloo masala - 12-inch, with sambar &
chutneys

I 3aT I, 3Te] AT o |1

SAYH
UTTAPAM

L 4

PyaZ Uttapam (Onion Uttapam) 99
Thick, soft rice pancake topped with onion & green chilli - 1 pc, 8-
inch, with sambar & chutneys

I |l AT JATaH S0H

Tamatar-Pyaz Uttapam 109

(Onion Tomato Uttapam)

Topped with onion, tomato, chilli & coriander - 1 pc, 8-inch, with
sambar & chutneys

IST-CHIC ATl 3TUH

Garden Veg Uttapam (vix ves Uttapam) 119

Topped with onion, tomato, capsicum, carrot & coriander - 1 pc, 8-
inch, with sambar & chutneys

wr-faft gfserat aren STum

Paneer Utsav Uttapam (paneer Uttapam) 149

Topped with 60 g grated paneer, onion & coriander - 1 pc, 8-inch,
with sambar & chutneys

FEehd U A FoTl I<aH

Soll, qeT 9 3
IDLI, VADA & MORE

*

Jasmine-Soft Idli Sambar ® @ 69
(Idli Sambar)

Steamed rice-urad cakes - 2 pcs (~60 g each), with 150 ml sambar &
coconut chutney

1Y H S+ JATIH 33!, WIHR o T

Podi Masala Fried Idli 99

(Fried Masala Idli)

4 idlis cut & tossed with onion, curry leaves & gunpowder podi -
serves 1

I I AR WS HATA F o 33t

Crispy Medu Vada Sambar @ 89

(Medu Vada Sambar)

Urad dal doughnuts fried crisp - 2 pcs, with 150 ml sambar &
coconut chutney

3E< A & FHGR dg, R & A1

Sambar-Soaked Vada <ambor vado) 89

2 medu vadas soaked in 200 ml hot sambar, onion & coriander

TR R 2 a3

Rava Upma Classic wpmo ® 69

Roasted semolina with mustard, curry leaves, peas & carrot - 200 g
plate, with coconut chutney

o, et 3 B U ATt IUAT

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable
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Zfaror R 9w 9 e

SOUTH INDIAN RICE & MEALS

*

Chitranna Lemon Rice (cron rice) 99

Rice tempered with mustard, curry leaves, peanuts & lemon - 300
g, with papad
g, Hwett 3R HIA U aret T1Ed

Thayir Sadam curice) ® 99

Rice mixed with fresh curd, mustard-curry leaf tadka &
pomegranate - 300 g

221 1T, - U o gk o TTY

Sambar Sadam (sorbor rice) @ 109
Rice cooked with toor dal sambar & veggies, ghee drizzle - 300 g,
with papad

TR AR Afeordl # geh draet

Puliyogare Tamarind Rice (romarind rice) 109

Rice tossed in tangy tamarind-sesame masala with peanuts - 300 g,
with papad
A o Wg HAT aTel drae

Dakshin Bhojan Meal Plate 179

(South Indian Meal Plate)

Sambar rice 200 g + curd rice 150 g + 1 medu vada + 1 papad +
pickle + gulab jamun (1 pc) - serves 1

Swap options / ¥g&=t & faseq: Curd rice — lemon / tamarind rice
(no charge) - vada — 2 idli (no charge) - extra sambar ¥30

AT YR Hirr

SOUTH INDIAN COMBOS

*

Dakshin Breakfast Combo 189

1 masala dosa (12-inch) + 2 idli + 150 ml sambar & 2 chutneys + 1
filter coffee (150 ml)
TOTET SIT, 3l $8ait 311% ftheey it

Swap options / S&&= & fd@eq: Masala dosa ~ Mysore masala

dosa +320 - filter coffee — kulhad chai (no charge) or cold coffee +
50

Worth¥217 - You save ¥28

Madras Mini Tiffin 199

2 idli + 2 medu vada + upma (150 g) + 200 ml sambar & 2 chutneys
3 58T, o a3 3T

Swap options / Sg&= & fded: Upma — lemon rice +%20 - vada —
2 more idli (no charge)

Butter Dosa & Cold Coffee 179

1 butter masala dosa (12-inch) + sambar & chutneys + 1 classic
cold coffee (300 ml)
TeRGT HATAT ST 3R &1 hithl

Swap options / g & fa=ea: Cold coffee — any classic shake +
%20 - dosa — cheese masala dosa +330

Worth ¥208 - You save ¥29

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable




o~

*) ARYAVANSH

3[& AMTERT - Pure Vegetarian

R H

INDIAN

North Indian kitchen - Full serves 2, Half serves 1

AULE

INDIAN SOUPS & SHORBA

*

Velvet Cream of Tomato 89
(Cream of Tomato Soup)

Slow-cooked tomatoes with butter & cream, butter croutons - 250
ml bowl

HE-5hIH ITcT THTSE U, el o a1

Lucknowi Tamatar Dhaniya Shorba ® 89
(Tomato Dhaniya Shorba)

Thin spiced tomato broth with roasted cumin & fresh coriander, no
cream - 250 ml bowl

o ST HR g aTeT Iefelm THTSE QTIRET

T

PANEER SPECIALITIES

*

Full serves 2 - Half serves 1 - paneer weight is before cooking
FULL HALI
Shahi Makhani Paneer 349 219
(Paneer Butter Masala)
Paneer in smooth tomato-cashew makhani gravy with butter &
cream - Full 200 g paneer /Half 100 g
THTC-ThIS] hl Har@HT Ul H =128 TR

Peshawari Kadhai Paneer 349 219
(Kadhai Paneer)

Paneer, capsicum & onion cooked in an iron kadhai with freshly
pounded coriander-chilli masala - Full 200 g / Half 100 g

HTE! H T R, et fad-vaet & ary

Mughlai Shahi Paneer 379 239

(Shahi Paneer)
Paneer in rich white onion-cashew gravy with cream & kewra,
mildly sweet - Full 200 g/ Half 100 g

HIS[-h1H <h SMTET The el & T

Angaara Paneer Tikka
Masala

(Paneer Tikka Masala)
Tandoor-charred paneer tikka in spicy onion-tomato masala - Full
200g/Half 100 g

gl O fearen, diredt waen 9t

379 239

Dum Handi Paneer 349 219

(Handi Paneer)

Paneer slow-cooked in a clay handi with onion-tomato masala &
whole spices - Full 200 g /Half 100 g
ST Rl &St 7 et oifa UX Ueht oY

Paneer Lababdar Dilkhush 379 239

(Paneer Lababdar)
Paneer cubes & grated paneer in creamy tomato-onion gravy with
kasuri methi - Full 200 g / Half 100 g

FHL Aeft ATt shiet erTeR It § Ui

Awadhi Paneer Do Pyaza 200 189

(Paneer Do Pyaza)

Paneer with double onions — sautéed onion petals & onion masala
-Full 200 g/ Half 100 g
N TS & |1 9T TR

Noorani Methi Malai 379 239
Panecer

(Methi Malai Paneer)

Paneer in mild cream-cashew gravy with kasuri methi - Full 200 g /
Half 100 g

Teft 3R TeTE Y geehl WS Ut H g

Hariyali Palak Paneer 279 169

(Palak Paneer)

Paneer in smooth spinach purée with garlic tadka - Full 200 g / Half
100g
TTeleh <l &1 Ul § TR, TEGH o dgch oh |1

Ghar Jaisa Matar Paneer 249 159

(Matar Paneer)

Paneer & green peas in home-style onion-tomato gravy - Full 200 g
/Half 100 g

X ST HeX U, WTST-eHTel &t Jdt Jf

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 10
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qfsaat

VEGETABLES

*

Full serves 2 - Half serves 1

FULL HALF
Shahjahani Navratan 249 159
Korma
(Navratan Korma)
Nine vegetables, paneer & dry fruits in mild cashew-cream korma -
Full 500 ml/ Half 250 ml
7t Tfssrat 3R Tal aTeT HelTeeR AT

Matar Mushroom Masala 220 149
(Matar Mushroom)

Button mushroom & green peas in onion-tomato masala - Full 500
ml / Half 250 ml

TIER 3R HeT hl AATAGR Tsafl

Lucknowi Mushroom Do 230 149
Pyaza
(Mushroom Do Pyaza)

Mushrooms with double onions in thick masala - Full 500 ml / Half
250 ml

A w # 8 AU

Rangeela Veg Jalfrezi 189 119
(Veg Jalfrezi)

Capsicum, carrot, beans & paneer strips stir-fried in tangy tomato
masala - Full 500 ml / Half 250 ml

GT-fadeft afeqa St Teudt STeghett

Banarasi Dum Aloo 189 119

(Dum Aloo Banarasi)
Baby potatoes fried, then dum-cooked in rich onion-cashew gravy -
Full 10 pcs / Half 5 pcs

TR T H 3T, el et &

Garden Fresh Mix Veg 179 119
(Mix Veg)

Seasonal vegetables & paneer cooked in onion-tomato masala -
Full 500 ml / Half 250 ml

Hreet Afssrt d TaTeER fe It

Amritsari Pindi Chole 169 109
(Pindi Chole)

Kabuli chana slow-cooked with tea leaves & dark-roasted chole
masala - Full 500 ml / Half 250 ml

YA WIEel et HHT dTed Bled

Mausami Sabzi of the Day 149 99
(Seasonal Sabzi)

Bhindi / gobhi / lauki — home-style dry or semi-dry - Full 400 g /
Half 200 g

HrerT aroft Tealt — fS3ET, TMeft a1 wAehr

Jeera Aloo Tadka @ 129 89

(Jeera Aloo)

Boiled potatoes tossed with cumin, green chilli & coriander, dry -
Full 400 g/ Half 200 g

SR 9 @ 3]

HIYFAT T T A

KOFTA & CHAAP CURRIES

*

FULL HALF
Mughlai Malai Kofta 349 219
(Malai Kofta)
Paneer-potato koftas with dry fruits in cream-cashew gravy - Full 6
koftas / Half 3 koftas
TATEER JdT § U= o itk

Ghar ka Lauki Kofta 199 129
(Lauki Kofta)

Bottle-gourd & besan koftas in light onion-tomato gravy - Full 6
koftas / Half 3 koftas

Foeh! Il H FIhT o HITRI

Dilli Soya Chaap Masala 219 139

(Soya Chaap Masala)

Soya chaap sticks pan-fried, cooked in spicy onion-tomato masala -
Full 4 sticks (~300 g) / Half 2 sticks

TOTeeR It B g 9

Punjabi Kadhai Chaap 220 149
(Kadhai Chaap)

Chaap with capsicum & onion in kadhai masala - Full 4 sticks / Half
2 sticks

FHETel HHTe § fwer foe arett 9

Makhmali Malai Chaap 249 159

(Malai Chaap Curry)

Chaap in white cream-cashew gravy, mild - Full 4 sticks / Half 2
sticks

TATEER Tthe I § TiT 919

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 11
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M)
DAL
3
Full 500 ml serves 2 - Half 250 ml serves 1
FULL HALF
Dilli Dal Makhani 189 119

(Dal Makhani)

Whole urad & rajma slow-cooked overnight with butter & cream -
Full 500 ml / Half 250 ml

Herg--h1H aTctt it sifar <hr hredt e

Pahadi Rajma Masala 160 109

(Rajma Masala)

Red kidney beans in home-style onion-tomato masala - Full 500 ml
/Half 250 ml
X ST ISTHT, HT-2HTeR 8T §

Rajasthani Panchmel Dal 160 109
(Panchmel Dal)

Five lentils (toor, moong, chana, urad, masoor) with ghee-hing
tadka - Full 500 ml / Half 250 ml

Ui STt bt A, T-81 o dgah o are

Desi Ghee Arhar Tadka @ 139 89

(Dal Tadka)

Arhar dal with ghee, jeera, garlic & red chilli tadka - Full 500 ml /
Half 250 ml
) =Y & Tk aTell 3ET g

Dhaba-Style Dal Fry@ 129 89

(Dal Fry)

Yellow dal fried with onion, tomato & green chilli - Full 500 ml /
Half 250 ml
CITH-2HTER H T diedt arer

ad, gara 9 faart

RICE, PULAO & BIRYANI

*

Weights are cooked rice - Full serves 2 - Half serves 1
FULL HALF
Shahi Paneer Dum Biryani 299 189
(Paneer Biryani)

Basmati layered with paneer tikka, fried onion & saffron, dum-
cooked; 150 ml raita - Full 600 g/ Half 300 g

ST o/ TR foRar, TEd & 9y

Subz Hyderabadi Biryani 179 119
(Veg Biryani)

Basmati layered with mixed veggies, mint & fried onion; 150 ml
raita - Full 600 g/ Half 300 g

eyt &t o faRarh, T & Ty

Kashmiri Mewa Pulao 160 109

(Kashmiri Pulao)

Mildly sweet saffron rice with dry fruits, apple & pineapple - Full
400g/Half200 g

T 3R el aTe he T g

Ghee Matar Pulao (vatar puiao) 129 89

Basmati cooked with green peas, ghee & whole spices - Full 400 g /
Half 200 g

Ht 3R HeX e GER Yeltd

Ghee Jeera Rice @ 109 69

(Jeera Rice)

Basmati tempered with cumin in desi ghee - Full 400 g / Half 200 g
T+t 7 Sfit arer STt aea

Steamed Basmati @ 89 59

(Steamed Rice)
Plain long-grain basmati - Full 400 g/ Half 200 g
TqTe, I IAHAT T

AN 3R WS

BREADS

*

Tandoori breads from the clay oven - tawa breads on the griddle - single
piece unless stated
Garam Tandoori Roti (oo kot 15/ 20

Whole-wheat roti baked in the clay tandoor - 1 pc, plain or with
butter
gz H bt g 1 T

Garam Tawa Phulka (0. rot) 15/ 20

Whole-wheat roti on the tawa, puffed on flame - 1 pc (~35 g), plain
or with butter

g, BT eft g8 e

Rajasthani Missi Roti (vis:i rot) 30

Besan-wheat roti with onion, ajwain & coriander - 1 pc

S-S Tt (e AT

Reshmi Rumali Roti zumali roti) 25

Paper-thin roti on an inverted tawa, folded - 1 large pc

FHTS SISt Tt Jearam At

Tandoori Naan (o 35/ 40

Soft leavened eggless naan from the tandoor - 1 pc, plain or with
butter

TG T AT AT

Lehsuni Naan coric Naan) 59

Naan topped with chopped garlic, coriander & butter - 1 pc
AEG- =T el Herget A

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 12
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Cheese Lehsuni Naan (creese Garlic Naan) 99
Garlic naan stuffed with 40 g mozzarella - 1 pc

IS W GG A

LaChedar Paratha (Laccha Paratha) 45
Multi-layered whole-wheat paratha, tandoor-baked with butter - 1
pc

TRAGR HeRg s UR1eT

Pudina Lachedar Paratha 49

(Pudina Laccha Paratha)
Laccha paratha sprinkled with dried mint - 1 pc

G YA aTel oSt uieT

Ghee Tawa Paratha oo raatho) 30

Layered whole-wheat paratha roasted with ghee - 1 pc
t 7 FehT TRQR WRTST

Desi Aloo Paratha (200 poratha) 55

Stuffed with spiced potato, roasted with butter - 1 pc (~150 g)
HETCRR AT W1 HRGHT TT6T

Pyaz Ajwaini Paratha onion raratho) F

Stuffed with onion, green chilli & ajwain - 1 pc (~150 g)
TTST-370TdTg 41T URToT

Paneer Paratha Special rorcer poratho) 89
Stuffed with 60 g spiced paneer - 1 pc

AHTEER U= SR WRT6T

Amritsari Aloo Kulcha (00 <uicho) 69

Stuffed with spiced potato & onion, butter-brushed - 1 pc
a4 aa T 3ATe] 1 et

Paneer Kulcha Khaas roneer kuicha) 99

Stuffed with 60 g spiced paneer, butter-brushed - 1 pc
HHTGR TR ¥ Herd

Amritsari Chur-Chur Naan 89

Potato-paneer stuffed naan, crushed with butter - 1 pc
HeRE T HEHAT AT Wl A

Kashmiri Mewa Naan (<ashmiri Naan) 109

Stuffed with dry fruits, coconut & tutti-frutti, mildly sweet - 1 pc
HI-ATRTS T gkl HioT T4

Phooli Poori (Poori) 59
Whole-wheat pooris, deep-fried & puffed - 4 pcs

-t g bt R

Shahi Roti ToKri (1andoori Bread Basket) 150

2 butter tandoori roti + 1 butter naan + 1 laccha paratha + 1 garlic
naan - serves 2

Swap options / & & fed: Garlic naan — cheese garlic naan +
%40 - roti — missiroti +310 each

Worth ¥184 - You save ¥25

AT, Qellg 94 YIS
RAITA, SALAD & PAPAD

*

Fresh Set Dahi i cur) 49

Home-set curd - 200 g bowl
X ST STHTET TSt @8l

Masala Boondi Raita zoondi raita) 69

Curd with boondi, roasted cumin & black salt - 200 g bowl
[ ST aTe &t It

Garden Raita (vix ves raita) 79

Curd with cucumber, onion, tomato & coriander - 200 g bowl

Shahi Pineapple Raita (pineapple Raita) 89
Chilled curd with juicy pineapple bits, a pinch of sugar & roasted

cumin - 200 g bowl
STTE & gohal aTel G8I-HioT IaaTl

Garden Green Salad (creen sa00) ® 59
Cucumber, onion, tomato, carrot, lemon & green chilli - 1 plate
(~200¢g)

AT ol &2l Hellg

Kachumber Masala Salad ® 69

(Kachumber Salad)

Diced cucumber, tomato & onion with lemon & chaat masala - 200
g
ig-aTe HAT ATl HER HeAg

Papad Trio o0 20/25/ 40

Urad papad — roasted, fried, or masala-topped with onion-tomato
-1pc
AT, el AT HTT UTdg

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 13
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et

THALIS

*

Also see the Aryavansh Shahi Thali on our Signatures page

Rahgir Mini Thali i rn0) @ 129

2 katoris: dal tadka (150 ml) + seasonal sabzi (150 g) - 4 tawa roti -
steamed rice 150 g - salad & pickle - serves 1

21T, Feglt, TR T 3R ATael — Feue daR

Tsit w&et /| Choose & swap: Sabzi: aloo gobhi / jeera aloo / mix veg

/ seasonal - Dal: tadka or dal fry - 4 tawa roti - 2 butter naan +320 -
rice — jeerarice +310

Aryavansh Special Thali specia o 180

5 katoris: dal makhani (150 ml), paneer sabzi (75 g paneer), mix veg
(150 g), boondi raita (100 g), gulab jamun (1 pc) - 2 butter tandoori
roti + 1 laccha paratha - jeerarice 150 g - salad, papad, pickle -
serves 1

e gAY, TR, e oy, T, Afedt, drae ok ferg

T3t wget /| Choose & swap: Paneer: butter masala / kadhai /

matar / shahi - Sabzi: mix veg /dum aloo / jeera aloo / seasonal - Dal:
makhani or tadka - breads - 2 butter naan +¥20 - rice — matar
pulao +¥20 - raita — pineapple raita +¥20

RajSi Deluxe Thali ocie rhan 360

6 katoris: paneer sabzi (100 g paneer), dal makhani (150 ml), malai
kofta (2 pcs), mix veg (150 g), boondi raita (100 g), gulab jamun (1
pc) - 2 butter naan + 1 laccha paratha - veg pulao 200 g - salad,
papad, pickle - serves 1

Tsiit wget /| Choose & swap: Paneer: butter masala / kadhai / shahi
/ lababdar - Sabzi: mix veg / dum aloo / navratan korma / seasonal -
Dal: makhani/ panchmel / tadka - naan — garlic naan +3¥20 each or
stuffed kulcha +¥40 - raita — pineapple raita +¥20

ag

TANDOOR

Fresh from our clay oven - Half = 4 pcs, Full = 8 pcs - plus smoking-hot Sizzlers

e feaant Reshmi Malai Paneer Tikka 399 249
(Malai Paneer Tikka)
PANEER TIKKA Cream, cheese, cashew & cardamom marinade, mild & soft - Full 8
> pcs / Half 4 pcs
FULL HALF m_ﬁaﬁﬁwmwﬁm

Angaara Paneer Tikka ® 349 219
Sl Chatpata Achari Paneer 340 219
Paneer, onion & capsicum in spiced hung-curd marinade, charred .kk
in the tandoor; mint chutney - Full 8 pcs (~240 g) / Half 4 pcs Ti ) a o
aﬁ-ﬂmﬁ fr%w, ﬂ?ﬁ ﬁwqﬁ'{ﬁw (Achari Paneer Tikka)

Pickle spices (fennel, mustard, kalonji) in curd marinade, tandoor-
charred - Full 8 pcs / Half 4 pcs
ST AT aTelT Tedel U= fearen

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 14
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Hariyali Pudina Paneer 349 219
Tikka
(Hariyali Paneer Tikka)

Mint, coriander & green chilli marinade, tandoor-charred - Full 8
pcs / Half 4 pcs
TEIAT-4IfaT Sl &1 T araT gt

Kali Mirch Malai Tikka 349 219

(Kali Mirch Paneer Tikka)

Cream marinade with crushed black pepper, tandoor-roasted - Full
8 pcs / Half 4 pcs

Fet dlell T arert 7ers fearht

Kabuli Afghani Paneer
Tikka
(Afghani Paneer Tikka)

Cashew-cream & white pepper marinade, smoky, butter finish -
Full 8 pcs / Half 4 pcs

HIST-5hIH ATl YR HAHIH feereht

399 249

Paneer Shashlik Skewers 370 239
(Paneer Shashlik)

Paneer, capsicum, onion & tomato on skewers, tandoor-grilled;
tangy sauce - Full 8 pcs paneer / Half 4 pcs

Tier IR fOent TR, fame fod-waret-enme? & ary

[T g et

SOYA CHAAP TIKKA

*

FULL HALF
Dilli Tandoori Masala 219 129
Chaap
(Tandoori Masala Chaap)

Soya chaap in red tandoori masala, charred, finished with butter &
chaat masala - Full 4 sticks / Half 2 sticks
dgdl waTe # et | 3

Reshmi Malai Chaap 220 139

(Malai Chaap Tikka)
Cream-cheese-cashew marinade, mild - Full 4 sticks / Half 2 sticks

HATS-II aTett Herraw =19 feaet

Chatpati Achari Chaap 220 139

(Achari Chaap Tikka)

Pickle-spice curd marinade, tandoor-charred - Full 4 sticks / Half 2
sticks

ST AT dTell geget I

Kabuli Afghani Chaap 249 159

(Afghani Chaap)

Cashew-cream & white pepper marinade, smoky butter finish - Full
4 sticks / Half 2 sticks
SHISL-ohIH ATt ST aTd

Bharwan Chaap Tikka 279 169

(Stuffed Chaap Tikka)

Chaap stuffed with paneer & cheese, tandoor-charred - Full 4
sticks / Half 2 sticks

TR 9 digdt =

1 gl T HA
VEG TANDOOR & KEBABS

*

Tandoori Khumb TikKka (vushoom tika) 229

Button mushrooms in spiced curd marinade, tandoor-charred;
mint chutney - 8 pcs

SEI-FETe H dgl HTEH

Bharwan Khumb Tikka 249
(Bharwa Mushroom Tikka)

Mushroom caps stuffed with spiced paneer & cheese, tandoor-
roasted - 8 pcs

TR R il AYEH

Nawabi Tandoori Bharwan Aloo 189
(Tandoori Bharwa Aloo)

Hollowed potato barrels stuffed with paneer, dry fruits & spices,
tandoor-roasted - 6 pcs

- R gl e

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 15
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Angaara Tandoori Gobhi (1ndoor Gobni 179

Cauliflower florets in spiced curd marinade, charred - ~250 g,
serves 2

ciqe i Rt sraretare il

Hariyali Hara Bhara Kebab 179

(Hara Bhara Kebab)
Spinach, peas, potato & paneer patties, shallow-fried - 8 pcs

UTeieh-He & gl fefarenalt

Subz Seekh Kebab (vesseeth keban) 199

Minced veggies, paneer & spices on skewers, tandoor-roasted - 6
pcs

s R ek Gesft & hare

-Ei
TANDOORI PLATTERS

L 4

Aryavansh Shahi Tandoori Platter 649

(Tandoori Platter)

4 paneer tikka + 2 malai chaap sticks + 8 hara bhara kebab + 6
tandoori bharwa aloo - mint chutney & onion rings - serves 3-4

Swap options / g % faswew: Paneer tikka — malai/ achari/
afghani tikka +320 - chaap —» 8 mushroom tikka (no charge)

Worth ¥726 - You save ¥77

Kebab-e-Do Platter («coab piatter for Two) 549

4 paneer tikka + 8 mushroom tikka + 8 hara bhara kebab - mint
chutney - serves 2

3 AT S forw Ui, Herew 3R & W1 e

Swap options / 9@ & fded: Mushroom tikka — tandoori gobhi
(no charge) - paneer tikka — malai paneer tikka +320

Worth ¥627 - You save ¥78

IS

SIZZLERS

*

Served smoking hot on a cast-iron platter

Angaara Paneer Tikka Sizzler 329
(Paneer Tikka Sizzler)

6 paneer tikka (~180 g) on veg pulao 200 g, sautéed veggies, fries
80 g & makhani sauce, on a sizzling cast-iron plate - serves 1-2

TRAGIeRT Wi W U fearhT, garma $iR weait 9

Dilli Chaap Sizzler (Chaap Masala Sizzler) 319

2 malai chaap sticks on jeera rice 200 g with grilled veggies & tikka
sauce, sizzling plate - serves 1-2

ool wie ® 7errs =g o S wge

Dragon Chinese Sizzler 200
(Chinese Veg Sizzler)

6 veg manchurian balls, fried rice or noodles 200 g, crispy veggies
& chilli sauce, sizzling plate - serves 1-2

Tfa, Teed a1 UEd IR el 9ie & i we

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 16
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HiFT ST

COMBO OFFERS

Youth - Couple - Family - Traveller — more food, less money

T FHiF
YOUTH COMBOS

*

Hang-out deals for students & friends

Budget Bite @ 169

1 aloo tikki burger + french fries (150 g) + kulhad masala chai (120
ml)

Swap options / 9g& & fd@wea: Chai — shikanji or masala chaas
(no charge) / cold coffee +360 - add cheese slice +320

Worth ¥188 - You save ¥19

Burger Bash 259

1 paneer crunch burger + french fries (150 g) + fresh lime soda
(300 ml)
TR SR, TS SR @TgH Gret

Swap options / 9g& & few: Fries — peri peri fries +¥20 - lime
soda — any mojito +¥50 - add cheese slice +¥20

Worth ¥297 - You save ¥38

Maharaja Meal 339

1 Maharaja burger + peri peri fries (150 g) + classic cold coffee
(300 ml)

Swap options / gt % faweq: Cold coffee — Oreo/ KitKat shake
+340 - fries » Desi Tadka loaded fries +¥40

Worth ¥387 - You save ¥48

Momo & Shake 219
8 veg fried momos + Oreo shake (300 ml)

TRISS IS 3R SN O

Swap options / S & fa®ed: Momos — kurkure / paneer

steamed / tandoori spicy +¥20 - Oreo — KitKat shake +310 - any
classic shake (no charge)

Worth ¥248 - You save ¥29

Chinese Fix 200

Veg hakka noodles (350 g) + chilli potato (200 g) + fresh lime soda
(300 ml)
BRI T5ed, TeIcil Uleel R d1eH |ier

Swap options / se % fase: Noodles — veg fried rice (no
charge) or schezwan +310 - chilli potato — honey chilli potato +320

Worth ¥337 - You save ¥38

Pizza & Mocktails 379

1 farmhouse pizza (8-inch, 4 slices) + 2 virgin mint mojito (300 ml
each) - serves 2

TRIHESH et 3R & Hiferer

Swap options / g & fa®ea: Pizza ~ paneer tikka pizza +330 -
mojito — blue lagoon / watermelon +310 each - extra cheese +¥30

Worth 3437 - You save ¥58

Squad of 3 — Chinese 879

Chilli paneer dry (200 g) + veg hakka noodles (350 g) + veg fried
rice (350 g) + veg manchurian gravy (10 balls) + 3 fresh lime soda
(300 ml) - serves 3

RIEEAIE AT ESIE KA CE)

Swap options / g & fa=re: Chilli paneer — paneer

manchurian +310 - noodles « fried rice (no charge), schezwan +310
-soda — mojito +¥50 each

Worth ¥983 - You save ¥104

Squad of 4 — Party Pack 979

1 paneer tikka pizza (8-inch) + Desi Tadka loaded fries (180 g) + 8
kurkure momos + 4 pcs cheese garlic bread + 4 virgin mint mojito
(300 ml) - serves 4

TR Sl T UTel Uk

Swap options / 9g& & few: Pizza — any pizza (pay the

difference) - momos — tandoori spicy momos +¥20 - mojitos —
classic cold coffee (no charge)

Worth ¥1,122 - You save ¥143

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 17
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HYe hirET

COUPLE COMBOS

*

Specially plated for two - Candle-Light Dinner on pre-booking

Couple Chinese Combo 829

2 hot & sour soup (250 ml each) + chilli paneer dry (200 g) + veg
hakka noodles (350 g) + veg fried rice (350 g) + 2 fresh lime soda
(300 ml) - serves 2

& & forg aeit <rad — o, el vk, TewT ok wige W

Swap options / Fg& & fdwea: Soup —~ sweet corn/ manchow (no
charge) - chilli paneer - gravy +310 - noodles or rice — schezwan +
¥10-soda —» mojito +¥50 each

Worth ¥943 - You save ¥114

Couple North Indian Combo 779

Paneer butter masala full (200 g paneer) + dal makhani half (250
ml) + 4 butter naan + jeera rice half (200 g) + boondi raita (200 g) +
green salad + gulab jamun (2 pcs) - serves 2

 F I IR IR o — TR, et |eE, T, 9rae 3t e

Swap options / &&= & fawea: Paneer — any from Paneer

Specialities (pay the difference) - dal makhani — dal tadka (no
charge) - naan - garlic naan +320 each - jeerarice — veg biryani half
+350 - raita — pineapple raita +¥20

Worth ¥884 - You save ¥105

Couple South Indian Combo 449

1 masala dosa + 1 paneer masala dosa (12-inch each) + 2 idli + 2
medu vada + 300 ml sambar & chutneys + 2 filter coffee (150 ml) -
serves 2

& forT Sfaror Yrd Yist — 3 19, s, a8 3R fTheed witht

Swap options / @ & faeea: Masala dosa ~ Mysore masala +

¥20 - filter coffee — kulhad chai (no charge) or cold coffee +¥50
each

Worth ¥504 - You save ¥55

Pizza-Pasta Date 699

1 paneer tikka pizza (8-inch) + white sauce pasta (300 g) + 4 pcs
cheese garlic bread + 2 virgin mint mojito (300 ml) - serves 2

TUSSTT-UTEdT 3¢ — fUSStT, UTEd, Tifele s 31X & Jifsrer

Swap options / ¥ga= & fa@eq: Pasta — red / pink sauce (no

charge) - mojito -~ Maroon Velvet +¥30 each - pizza — Loaded
Royale +¥20

Worth ¥795 - You save ¥96

Candle-Light Royal
Dinner

2 cream of tomato soup (250 ml) + paneer tikka half (4 pcs) +
Paneer Aryavansh Khaas full (200 g) + Dal Aryavansh half (250 ml)
+ 2 butter naan + 1 garlic naan + jeerarice half (200 g) + 2 Maroon
Velvet (300 ml) + 2 Hot & Cold Jamun Delight (2 gulab jamun + 1
vanilla scoop each) - candle-lit table, pre-book 2 hrs ahead - serves
2

Fed-dee el ek — qu, TR feaet, TR @19, Aiewed 3R e

S-SR
Swap options / Sg& & fawed: Soup —~ shorba / sweet corn (no

charge) - paneer tikka — malai paneer tikka +¥10 - dessert — 2 kulfi
or 2 double-scoop ice cream (no charge) - mocktail - mojito or cold
coffee (no charge)

1,499

Worth 71,699 - You save ¥200

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 18
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HiAe e

FAMILY PLATTERS (SERVE 4)

*

Family Feast Platter 1,749

Paneer butter masala full + kadhai paneer full (200 g paneer each)
+ dal makhani full (500 ml) + mix veg full (500 ml) + 8 butter
tandoori roti + 4 butter naan + 2 jeerarice full (800 g) + 2 boondi
raita (400 g) + green salad + 4 roasted papad + 4 gulab jamun -
serves 4

TR TN <l aTad — <F TR, 3Te, Testt, Afedt, araet iR et

T3t wget /| Choose & swap: Sabzi: mix veg / dum aloo / jeera aloo /

seasonal / navratan korma +¥50 - Paneer: any 2 from Paneer
Specialities (lababdar / tikka masala +320 each) - Dal: makhani /
tadka/ panchmel - roti » naan +320 each, naan - garlic naan +320
each - rice -~ matar pulao +340 - raita — pineapple raita +320 per
bowl

Worth ¥1,999 - You save ¥250

Family Chinese Platter 1,199

4 veg manchow soup (250 ml each) + chilli paneer dry (200 g) +
honey chilli potato (200 g) + veg hakka noodles (350 g) + schezwan
fried rice (350 g) + veg manchurian gravy (10 balls) - serves 4

AR A & fetq g =TSt e

Swap options / g % fased: Soup — sweet corn / hot & sour

(no charge) - noodles « fried rice (no charge) - chilli paneer —
paneer 65 +310 - add 4 fresh lime soda +3199

Worth ¥1,371 - You save ¥172

Family South Indian Platter 1,049

1 Maharaja family dosa (36-inch) + 2 masala dosa (12-inch) + 1
onion uttapam (8-inch) + 4 idli + 4 medu vada + 800 ml sambar &
chutneys + 4 filter coffee (150 ml) - serves 4

IR AN & [T S, IAUH, SSail, 98T 31 hithl

Swap options / & % fa®eq: Masala dosa — Mysore / onion

masala +¥20 each - uttapam — any uttapam (pay the difference) -
coffee — kulhad chai (no charge)

Worth ¥1,188 - You save ¥139

JAET & Greft

TRAVELLER COMBOS - READY IN 10-
15 MIN

*

Lucknow - Shahjahanpur - Nepal route — dine-in or parcel in sealed, spill-
proof boxes. Call / WhatsApp ahead and we'll have it ready.

Rahgir Chole Bhature @ 129

(Chole Bhature Combo)

2 bhature + pindi chole (200 g) + onion & pickle + kulhad masala
chai (120 ml)
Bl W AR Feag I

Swap options / &= & fdwed: Chai — sweet lassi +340 or
shikanji +¥20

Worth¥149 - You save ¥20

Dosa Express @ 109

1 masala dosa (12-inch) + 150 ml sambar & 2 chutneys + kulhad
masala chai (120 ml)

T ST 3R Foeg 919

Swap options / Sg&= & fdwed: Masala dosa — onion / butter
masala +310 - chai - filter coffee +320

Worth¥129 - You save ¥20

Pahadi Rajma Chawal @ 169

(Rajma Chawal Combo)
Rajma masala half (250 ml) + steamed rice half (200 g) + 1 roasted
papad
TSTHT-ATE AR 9T U108
Swap options / 5@ & faea: Rajma — pindi chole (no charge) or

dal makhani +310 - steamed rice — jeerarice +¥10

Worth¥188 - You save ¥19

Highway Paneer Meal (oncer viea) @ 319

Paneer butter masala half (100 g paneer) + 2 butter naan + jeera
rice half (200 g)
TR FeX AT, < A1 3R ST T8

Swap options / Sge=t & fdwed: Paneer — any half paneer (pay the
difference) - naan — 4 tawa roti (no charge) or garlic naan +¥20 each

Worth ¥368 - You save ¥49

Highway Chinese Meal (chinese vea) @ 269
Veg fried rice (350 g) + veg manchurian dry (10 balls)
1SS W AR a5 Hefa

Swap options / & % fdeu: Fried rice — hakka noodles (no

charge) - manchurian - chilli paneer dry +¥50

Worth ¥308 - You save ¥39
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Highway Snack Box @ 179
Veg grilled sandwich (4 triangles) + french fries (150 g) + kulhad
masala chai (120 ml) — packed to go

Hefad, e AR $ees 919 — TH & (o] U

Swap options / g % faseq: Chai - cold coffee +¥70 or
shikanji +320 - fries — peri peri +320

Worth ¥208 - You save ¥29

F T W T

SNACKS &

FAST FOOD

Pizzas are 8 inch - made with RO water & fresh chutneys

TR

BURGERS

*

Maharaja Burger 179

Double paneer-aloo patty (2 x 70 g), cheese slice, eggless tandoori
mayo, onion rings, toasted sesame bun - 1 burger

Desi Tikki Burgel' (Aloo Tikki Burger) @ 69

Crisp aloo-peas patty (80 g), onion, tomato & mint mayo - 1 burger

3Te]-Fex et aer it i

Cheese Burst Burger (Cheese Burger) 89

Veg patty (80 g) + cheese slice + cheese sauce, lettuce - 1 burger

EEGEISEISIESERT

Schezwan Firecracker Burger 99

(Veg Schezwan Burger)

Veg patty (80 g) with schezwan mayo & cabbage slaw - 1 burger
QST T arer i sk

Royal Paneer Crunch Burger 149

(Paneer Crunch Burger)

Crumb-fried paneer slab (80 g), lettuce, onion & mayo - 1 burger

PP TR WA dTedT T

JdeRa i
SANDWICHES & ROLLS

*

Bombay Veg Grilled Sandwich @ 89
(Veg Grilled Sandwich)

3-layer bread with potato, cucumber, tomato, onion, cheese &
green chutney, grilled - 4 triangles

& Fet 3R dt aren e Jsfaw

Cheesy Corn Grill (cheese com sandwich) 149

Sweet corn & mozzarella in white sauce, grilled - 4 triangles

2 3R A aren Bt defaa

Paneer Tikka Club Sandwich 179

(Paneer Tikka Sandwich)

Tandoori paneer (60 g), onion, capsicum & mint mayo, grilled - 4
triangles

dgd U fearenT aren defoa

Bombay Veg Frankie (s rranie ron @ 89

Soft wrap with spiced aloo-veg filling, onion & chutney - 1 roll (~8-
inch)

HATHER HTe-Toil 7 Thehl el

Paneer Tikka Kathi Roll 129

(Paneer Tikka Roll)

Paratha wrap with 80 g paneer tikka, onion & mint mayo - 1 roll

T fearnt w1 18T At

Dragon Chilli Paneer Roll 149

(Chilli Paneer Roll)
Paratha wrap with 80 g chilli paneer, cabbage & schezwan mayo - 1
roll

et ofie oy i 3

e

PIZZA (8 INCH)

*

Classic Margherita (vasnerita pizza) 149

Tomato-basil sauce & mozzarella - 8-inch, 4 slices

100% Pure Vegetarian - No Egg - Prices in ¥ - Govt. taxes as applicable 20
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Golden Corn Cheese Pizza 179

(Corn Cheese Pizza)

Sweet corn & extra mozzarella - 8-inch, 4 slices

Kisan Farmhouse Pizza (Farmhouse Pizza) 219

Onion, capsicum, tomato, mushroom & corn with mozzarella - 8-
inch, 4 slices

@, TR o, wered $iR g arer e

Tandoori Paneer Tikka Pizza 249
(Paneer Tikka Pizza)

Tandoori paneer (80 g), onion, capsicum & mint-mayo drizzle - 8-
inch, 4 slices

Desi Kadhai Paneer Pizza 249

(Kadhai Paneer Pizza)

Kadhai-masala paneer (80 g), capsicum & onion - 8-inch, 4 slices

FHETE! T dTed U= & ToreT

Aryavansh Loaded Royale Pizza 279

(Loaded Veg Pizza)

Paneer, mushroom, corn, jalapeio, olives & double cheese - 8-inch,
4 slices

qrEdam
PASTA

*

Penne Arrabbiata ed souce pasta) 159

Penne in tangy tomato-garlic sauce with veggies & cheese - 300 g
plate
THTCT-TEGA i ATl |G Tt gt

Penne Alfredo (i sauce pasta) 179

Penne in creamy cheese-white sauce with corn & veggies - 300 g
plate

hret HiST e T aTerT IrT

Penne Ros€ ik sauce pasta) 189
Red & white sauce blend with veggies & cheese - 300 g plate
ATA-Tha, et et |G a1 arear

Makhani Paneer Penne 199

(Makhani Paneer Pasta)

Penne in makhani gravy with 60 g paneer - 300 g plate
T Ut 3R Ui arer &t urEar

WeH 9 Wl

FRIES & SNACKS

*

Desi Tadka Loaded 149
Fries

Fries (180 g) loaded with makhani sauce, cheese sauce, onion,
coriander & chaat masala

PP e W HEH i, fUee =it i geuer a5t daget

Classic Salted Fries (rrench rries) @ 89
Golden potato fries, salted, with ketchup - 150 g

T AT e Shd ISt

Fiery Peri Peri Fries @ 109
(Peri Peri Fries)

Fries tossed in peri-peri seasoning, eggless mayo dip - 150 g

TU-U TET ATl e ThTget

Cheesy Garlic Bread (cheese Garlic Bread) 149
Bread slices with garlic butter & mozzarella, baked - 4 pcs
AEGA-HaE AR et arell 58

Barish Special Paneer Pakoda @ 249
(Paneer Pakoda)

Paneer slices (~25 g each) in spiced besan batter, fried - 8 pcs,
green chutney

AT H Tl TR & Tehls

Mix Bhajiya Platter (v« ves pakods) @ 99

Onion, potato, palak & gobhi fritters in besan - 200 g, serves 2
T-3AT-UTeAe o GG Uhie
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BREAKFAST & BEVERAGES

Breakfast 7:30 - 11:00 AM - in your room from 7:00 AM

TIE T 1%ar
BREAKFAST

*

Desi Aloo Paratha Plate @ 99

(Aloo Paratha with Curd)

2 stuffed aloo parathas (~150 g each) with white butter, 150 g curd
& pickle

ARG, T S AR & A1 & T WS

Paneer Paratha Plate 249

(Paneer Paratha with Curd)

2 paneer parathas (60 g paneer each) with butter, 150 g curd &
pickle

QTR TS, <@ 3R HeRa & Ty

Mausami Gobhi-Mooli Paratha 109
(Gobhi / Mooli Paratha)

2 seasonal stuffed parathas with butter, 150 g curd & pickle
et Meft A7 et 6 & Wi

Banarasi Poori Sabzi roorisan-) @ 89

4 pooris + aloo rasila (200 g) + pickle

IR YRET X AT T TSR Feaft

Dilli Ch()le Bhatul'e (Chole Bhature) @ 119
2 fluffy bhature + pindi chole (200 g), onion & pickle
3 oot W, U Bt & @y

Indori Poha oo ® @ 69

Flattened rice with onion, peanuts, curry leaves, sev & lemon - 200
g plate

Besan Masala Chilla zean chig ® 89

2 gram-flour pancakes with onion, tomato & coriander, green
chutney

ATSH-eATeE dTet & S wiel

Aryavansh Royal Breakfast Tray 199

(Royal Breakfast Tray)
2 aloo parathas or 4 poori + aloo sabzi, poha (150 g), 2 butter toast,
seasonal fruit (150 g), tea or coffee - serves 1

TRTGT AT G, UTeT, e, el 3R a1 — LMmél el

Swap options / &&= & fd@wed: Paratha — paneer paratha +%30 -
tea — cold coffee +3¥40

T T hhr

TEA & COFFEE

*

Garam AdI'ak Chai (Regular Chai) @ 20

Milk tea with ginger - 120 ml cup
T Tl TRHAT-TRA I

Sondhi Klllhad Chai (Kulhad Masala Chai) @ 30

Adrak-elaichi masala chaiin a clay kulhad - 120 ml

gt & Fogg § HaXw-3arg= arelt 9

Nimbu Shahad Chai (cron e 30

Black tea with lemon & honey - 150 ml
I9-218< aTelt el I

Pure Green Tea Green 1e0) ® 40

Green tea leaves, honey on request - 150 ml

geehl M &

MadI'aS FilteI' COffee (Filter Coffee) 49

Decoction coffee with frothy milk, in a davara-tumbler - 150 ml

SI-FTeTa & i aRedtT ftheer it

Frothy Café Coffee (ot coffee) 59
Beaten coffee with hot milk - 150 ml
SITTER TR Hitht

Shahi Kesar Haldi Doodh 79

(Kesar Haldi Doodh)

Warm milk with saffron, turmeric, almonds & cardamom - 200 ml

R, Feal AR AT aTell A g4

Ak T HieS R

SHAKES & COLD COFFEE

*

Café Frappé¢ Cold Coffee 99
(Classic Cold Coffee)

Blended coffee, milk &ice - 300 ml glass

BE1 FMTER Hles hith
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Cold Coffee Royale 129

(Cold Coffee with Ice Cream)
Cold coffee topped with a vanilla scoop - 300 ml glass

TIAT STTSHRIA aTell hies hithT

Belgian Chocolate Shake (crocoite shake) 119

Milk, chocolate & ice cream blended thick - 300 ml glass
TTehele 311 TSThIH aTelT TGl Aeh

Butterscotch Crunch Shake 119

(Butterscotch Shake)
Butterscotch ice cream & praline - 300 ml glass

T TSTEh aTel Ak

Aam Ras Mango Shake (viango shake) 119

Fresh mango pulp & chilled milk (seasonal) - 300 ml glass
Tk 3TH ol el Qe (Hieh)

Oreo Cookie Crush Shake ©rcoshake) 139
Oreo cookies, ice cream & chocolate drizzle - 300 ml glass

AT faegpe 3R 3TgEehIA arer b

KitKat Crunch Shake (it snake) 149

KitKat, chocolate & ice cream, topped with crumble - 300 ml glass

foheahe 3T dfdhete aTer AF

Shahi Kesar Badam Shake 149
(Kesar Badam Shake)

Chilled milk with saffron, almond paste & cardamom - 300 ml glass

HG-TTETH aTeTT LATe Ak

Hishee T <& Fe
MOCKTAILS & DESI COOLERS

.
Mineral water & soft drinks at MRP

Maroon Velvet Mocktail 139

Rose syrup, pomegranate juice & lime with soda & mint - 300 ml
glass

TS 3R SR T H&A 1 I 331 Hiched — [oedhe g Hiedl Srer
et

Classic Virgin Mojito (viin vint vojito) 109

Muddled mint & lime with sugar syrup & soda - 300 ml glass

Blue Lagoon Cooler (/e ago0n) 119

Blue curacao syrup, lime & lemonade - 300 ml glass

it &1 T GeT-HieT HeR

Tal’bOOZ Mint M()iit() (Watermelon Mojito) 119

Watermelon, mint & lime with soda - 300 ml glass

TG arert A

Nimbu Soda Fizz (s Lime sod0) @ 59

Fresh lime with soda, sweet or salted - 300 ml glass

HioT AT TR T i TSt

Lakhnawi Shikanji (i) @ 49

Lemon, roasted cumin, black salt & mint, chilled - 300 ml glass

S SRR e AT Rt

Desi Masala Chaas (vasla chaos) ® @ 49
Spiced buttermilk with cumin, ginger & coriander - 300 ml glass
SHRT-37e¥eh aTelt HHTET B18

Kheri Malai Lassi (05 @ 69

Thick churned dahi lassi — sweet with malai, or salted - 300 ml
kulhad

TEATS aTett el ereat, ST a1 auehia
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TR, WA T Agd

KIDS, JAIN-SATVIK & HEALTHY

Gentle food for little ones, fasting days & light eaters

g A

KIDS" MENU — LITTLE NAWABS

*

Mild spice, kid-size portions (up to 10 yrs)

Little Nawab Cheese Pizza 99
(Mini Cheese Pizza)
Tomato sauce & mozzarella, mild - 5-inch, 2 slices

T & fely Bier <6 fser

Chhote Nawab Cheesy Pasta 129

(Cheesy White Pasta)
Penne in mild white cheese sauce, no chilli - 200 g plate

fae ot ot et < urean

Little Nawab Thali («is vini thai) 179

4 katoris: dal tadka (100 ml), paneer butter masala (50 g paneer),
rice (100 g), gulab jamun (1 pc) - 2 tawa roti - mild spice
T, TR, &1 A<, Tt R [ S

Swap options / 9g& & fdwed: Paneer — mix veg (no charge) - 2

roti — 1 butter naan (no charge)

Little Nawab Combo (i Combo) 169

Mini aloo tikki burger + small fries (80 g) + chocolate shake (200
ml)

Jain Sada Dosa (ain riain Dosa) @ ®

Plain dosa with Jain sambar (no onion-garlic, no root veg) &
coconut chutney - 12-inch

I iR 37 1T et S |l 9ier i

Satvik Moong Dal Khichdio ® ®

(Moong Dal Khichdi)

99

139

Rice & yellow moong cooked soft with ghee, jeera & hing; 100 g

curd & papad - 350 g, serves 1
f-fR arelt i gret e, ad-uae & Ty

Satvik Aloo Rasila Poori ®

(Aloo Rasila + Poori)

Aloo-tamatar curry without onion-garlic (200 g) + 4 pooris

foT wITeT-Te g bl HATe] Feslt 3R IR gRat

Vrat Sabudana Khichdi ®

(Sabudana Khichdi)

Sago with peanuts, potato, green chilli & sendha namak - 250 g
plate

EREATIMEICEHEIR TR R e )

Fohl 4 Qgavig

HEALTHY & LIGHT

149

119

3
BleT TR, ThTaal 37X dfchele Ak
? ’ Also look for the H mark across the menu
Swap options / 9ge & fA®ea: Shake — any classic shake (no Masala Veg Daliya o) 89
charge) -
Broken wheat cooked with veggies & a light tadka - 300 g bowl
Ffexd! aTel ek e
W9 9 Tifca®
JAIN & SATVIK (NO ONION-GARLIC) Grilled Paneer Steak & Veggies ® 229
. (Grilled Paneer & Sautéed Veg)
) ) . 150 g paneer steak grilled with herbs, sautéed beans, carrot &
Cooked in separate vessels. Most paneer & dal dishes can be made Jain .
on request (allow 10 min extra) capsicum, butter-free
' T & a1y et Uik SR o afsaat
Jain Shahi Paneer Makhani ® ® 349
(Jain Paneer Tomato Makhani) FI'CSh Seasonal FI'llit BOWl @@ 99
Paneer in tomato-cashew gravy, no onion/ garlic / root vegetables (Seasonal Fruit Bowl)
ALY e, SRS~ ) Cut seasonal fruits, chaat masala on the side - 250 g bowl
e Tt o, ereR-hi] 4t # wi e T el B e
Jain Arhar Tadka (o pal 7adka) @ ® 139
Arhar dal with hing-jeera-tomato tadka, no onion-garlic - 500 ml,
serves 2
BIT-STIY o T8ch aTe! o 31RER ard
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DESSERTS & ROOM SERVICE

Something sweet — and everything you need in your room

| qfEaa
DESSERTS
. ROOM SERVICE

*

Ice cream flavours: Vanilla - Chocolate - Strawberry - Butterscotch
Call reception / room service from your room phone — the

Garam Gulab Jamun cue jamun) @ 59 full menu is available in your room from 7:00 AM to 11:00
Soft gulab jamun in cardamom sugar syrup, served warm - 2 pcs PM.
TRH-TRH A & Tl ST Breakfast in bed: 7:00 - 11:00 AM. Our Royal Breakfast
Tray is the guest favourite.

Hot & Cold ]amun DCllght 99 Light & Satvik on request: less oil, less spice, no onion-
(Gulab Jamun with Ice Cream) garlic, or Jain — just tell us.
2 hot gulab jamun + 1 vanilla scoop (75 ml) Tea / coff i Chai. Kulhad Chai. Filter Coff

. ea/ coffee anytime: Chai, Kulha ai, Filter Coffee,
TR T[T ST 3R GET e ATseehA Y

Green Tea, Haldi Doodh.

Late night: 11:00 PM - 2:00 AM limited menu (see Late-

Aryavansh Ice Cream Cup (e cream) 49/ 89 Night Menu)

@

Vanilla, chocolate, strawberry or butterscotch - Single scoop (~75
ml) / Double scoop (~150 ml) — mix any 2 flavours in a double

e, <itebete, RS a1 TeXERTE ASHIT — TF a1 4 TR 1 ) 1[4

Malai Kulfi «un @ 40 (%(/5/3%0(1 0(07/ af/a/@ [{;[(% Us
*

Creamy malai kulfiin its sealed clay matka, served frozen - 1 matka

(~100 ml)
538 TeEaR WW Weddings - Birthdays - Kitty parties - Family get-togethers —
) ask about our party bookings

ETR )

LATE-NIGHT MENU
*
Room service, 11:00 PM - 2:00 AM, for in-house guests. Also available
late: Chai, Coffee, Haldi Doodh, Cold Coffee, Veg Grilled Sandwich, Fries,
Momos, Moong Dal Khichdi, Gulab Jamun.

Midnight Masala Maggi (0.5 @ 59/ 99
Maggi noodles with veggies — masala, or with cheese - 1 pack (70
g) bowl

afserat arett e ar < A

Chilli Paneer Maggi Bowl @ 149

(Paneer Chilli Maggi)

Maggi tossed with 50 g chilli paneer & capsicum - 1 pack bowl
foreft o= aTeft it At

Ghar Jaisa Dal Chawal @ 119

(Dal Chawal Comfort Bowl)
Dal tadka (200 ml) + steamed rice (200 g) + pickle & papad
TR AT -G, TER-UTTS o 1
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HAL

STAY AT ARYAVANSH

Rooms right behind the restaurant - room service from this menu

FHHIL T FRET
ROOM RATE CARD

HHT HT R (6 &)

Room Type TRAVELLER REST I{[W(lzzﬁ)

FHIY FT TUHIT For highway travellers, freshen-up & rest between journeys or before meetings DAY & NIGHT STAY
G & 19 IR, 3T 817 a1 e & Uget v & [aw

Small rooms only - fa Bt FHY

Bl - Small 3799 11,200
7w - Medium N/A 1,600
31 - Large N/A 32,200

CHECK-OUT Check-out 6 hours from check-in Check-out: 11:00 AM next morning
T3S AAF AT 6 AHIAI: FIg 11 T

FHI + WIS Aot

ROOM + FOOD PACKAGES

.
Package prices include the room and the meals listed. Room rules as per the rate card above.

Traveller Rest + Meal 999 Day Rest + Lunch & Tea 1.399
Small room for 6 hours + Paneer Meal (paneer butter masala half, 2 Small room for 12 hours + Special Thali + 2 kulhad chai
butter naan, jeera rice half) + kulhad chai 12 He T 3R — W ATedt 37 & DTS EIREX:IE]

TR § AR — 6 ° FHERT, TR e AR Fogs a1
Worth 71,440 - You save ¥41

Worth ¥1,148 - You save ¥149

Medium Stay + Breakfast 1,899 Couple Stay + Candle-Light 3,599
Medium room for 12 hours + 2 Royal Breakfast Trays in your room Dinner
(for 2) Large room for 12 hours + Candle-Light Royal Dinner + 2 Royal
12 ¥ MfETm AT — L H < ATET A1 Breakfast Trays (pre-book)
Worth ¥1,998 - You save ¥99 F T — 12 He TS I, F-aA1se et o o Areatt

Worth ¥4,097 - You save ¥498

Famlly Stay + Dinner 3.749 ROOM SERVICE - &HS T 9T
Large room for 12 hours + extra mattress + Family Feast Platter
(serves 4) Everything on this menu can be served in your room — just
T e e o e call reception / room service.
Full menu 7:00 AM - 11:00 PM - Late-Night Menu 11:00 PM
Worth 4,249 - You save ¥500 -2:00 AM
A FAR 1 I — REARE [ &7 T ol B H
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