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(University under Section 2(f) of the UGC Act)

University Provide Healthy and Affordable Food Choices for All on
Campus

Manipal University Jaipur is a center of academic excellence, Manipal University
Jaipur is also a community where students, faculty, and staff come together to learn, work,
and grow. Ensuring that everyone has access to healthy and affordable food options is not
only a matter of well-being but also an essential part of creating an inclusive and supportive
campus environment. Manipal University Jaipur provides nutritious and budget-friendly food
choices for their diverse academic communities. Manipal University Jaipur understands the
Importance of Healthy and Affordable Food Options, Proper nutrition is vital for cognitive
function and academic success. A well-fed student or staff member is better equipped to
concentrate, learn, and excel in their studies or work. Access to nutritious meals contributes
to physical and mental well-being, reducing the risk of chronic health conditions and

supporting overall health.

Manipal University Jaipur provides healthy and affordable food choices for all on
campus. Manipal University Jaipur offers affordable meal plans that provide students and
staff with access to balanced and reasonably priced meals on campus. (Annexure 1) These
plans are often customizable to accommodate dietary preferences and restrictions.
(Annexure 2) Manipal University Jaipur is diversifying its dining hall menus to include a wide
range of healthy options. These may include fresh salads, whole grains, lean proteins, and
plant-based choices, ensuring there is something for everyone. Manipal University Jaipur is
increasingly sourcing their food locally, supporting regional farmers and reducing the
environmental impact of food transportation. This also often results in fresher, healthier
food for the campus community. Manipal University Jaipur offers nutrition education
programs that teach students and staff about making healthy food choices, cooking skills,
and budget-friendly meal planning. Manipal University Jaipur prioritizes supporting local
businesses by featuring them in their food courts. These local vendors often focus on
sustainable and fresh ingredients.(Picture 5) Manipal University Jaipur has restaurants
specializing in specific cuisines, such as Italian, Asian, or Mexican, giving students and staff
the chance to indulge in their favorite flavors. (Picture 1, 2, 3 & 4) Local sourcing and
sustainable food practices adopted by Manipal University Jaipur align with global

sustainability goals, promoting responsible consumption and production.
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The provision of healthy and affordable food choices on university campuses is not
just a matter of convenience; it is an investment in the well-being and success of the
academic community. By offering a variety of nutritious and budget-friendly options, Manipal
University Jaipur creates an inclusive and supportive environment where everyone can
thrive. These initiatives demonstrate a commitment to the health and financial well-being
of students and staff, reflecting the values of empathy and equality that education

institutions should uphold.

Picture 1: Affordable and wide range of food variety available at MUJ cafeteria
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ALOO PARATHA

1. (2Zpcs + Pickele + Curd) 80/-
BIRYANI SANDWICH

1. Chicken Sandwich Grilled
2. Veg Grilled Sandwich

1. Veg. Biryani
2. Egg. Biyani
3. Chicken Biryani

SMALL SNACKS
1. Veg Puff

2. Panner Puff

3. Chicken Pulf

4. Samosa

HOT BEVERAGE®
1. Tea Small
2. Coffee (Variety)

HEALTHY CHOICE
1. Cut Fruits
6. Maska Pattice 2. Pineapple Gla
nelon C
4. Papaya G
2. Chicken Roll EGGS TO ORDER
- e 1. Boiled Egg (2pcs)
BURGERS 2. Boiled Egg (4pcs)
1. Veg Burger

3. Chicken Burger
SANDWICH

1. Veg Sandwich PI

3. Chicken Sandwich
4. Veg Grilled ¢
i ERTS
: i rted Pastry
2. Brownie
3. Choco Ball
4. Choco Lava
5. Doughnut

1. Plain Maggie
2 Veg. Maggie
3. Egg Maggie

L. Fruit Cq
2. Choc

QUESS

NG TOGE TR

The El’\ergy~

SMALL SNACKS
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Picture 3: Images of food menu available in MUJ Hostel

—_—
FOOD ITEMS

HOT BEVERAGES
1 1]

COLD BEVERAGES

._ Picture 4: Images of food items available at Coffee

Shop in MUJ

DAY 4 NO

-

OPPO AS54 -

Picture 5: Food Samples are regularly monitored in view to provide healthy food choices




Breack fast

FRESH JUICE 1lglass [112
MOONG DAL PARATHAS 1PC 113
PLAIN PARATHA 1PC 88
KERALA STYLE GREEN PEAS MASALA 100 g 190.5
PLAIN IDLY 1PC 60
UDDIN VADA 1PC 97
ASSORTED DOSA 1PC 160 -200
GHEE PONGAL 100 g 331
SAMBAR 100 g 110
2 TYPES OF CHUTNEY 100 g 60 - 190
BOILED EGGS 1PC 63
ASSORTED BREADS 1PC 76
COOKIES 1PC 23
CHOCO FLAKES 100 400
ASSORTED FRUITS (2 TYPES) 100 g 63-84
CORNFLAKES CHICKEN 100 g 391
BUTTER 10g 64
JAM 10g 24
OLIVE OIL 20g 120
SUGAR 5g 18
CHUTNEY POWDER 20g 60
PICKLE 10g 14
ALOO PARATHA 1PC 177
VEG SAGU 100 g 330
MASALA VADA 1PC 91
MASALA POHA 100g |178
IDDYAPPAM 1PC 135
BROWNIE 1PC 112
OATS 100 379
CHICKEN SAUSAGES 758 145
CURD 100 g 61
RAJMA PARATHA 1PC 178
ALOO BHAIJI 100 g 68
SHAVIGE UPPMA 100 g 164.13
VEG CHEESE ROLL 1PC 176
BANANA FLAKES 100 346
HERBED CHICKEN SUPREME 100g |210
CORN FLAKES 100 g 381
HOT/COLD MILK 1glass |200
ALOO & SPRING ONION PARATHA 1PC 216
MAKKAI PANEER 100 g 168
PARUPPU VADA 1PC 91
KESARI BATH 100 g 280




KHARA BATH 100g |[240
STUFFED CROSSIEANT 1PC  [300
MUESILI 100g [413.43
CHICKEN NUGGET 1PC |59
GREEN PEAS PARATHAS 1PC 164
KADALA CURRY 100g [127
KEERAI VADA 1PC |78
PUTTU 100g |187
LEMON RICE 100g [316
FRUIT CAKE 1PC 139
RAGI BITES 100g [433
HONEY CHICKEN 100g [175
GHEE 5g 45
SOYA KHEEMA PARATHA 1PC 130
CHANNA MASALA 100g [109.74
VEGETABLE UPPMA 100g [209
CORN SPINACH ROLL 1PC  [289
GOBI PARATHA 1PC 172
VEGETABLE STEW 100g |56
APPAM 1PC |99
MASALA IDLY 1PC |85
CHITRANNA 100g [135
MULLI PARATHA 1PC |78
PANEER & ONION PARATHA 1PC 124
PANEER SAI KURMA 100g (310
UDDIN BONDA 1PC |68
PANEER SAI KURMA 100g [310
RICE SEVIGEA BATH 100g [178
CINEMMON ROLLS 1PC 149
PATTANI KURMA 100g [112
INDORI POHA 100g |[130
MINI DOUGHNUT 1PC |64
ALOO SAGU 100g [302
DAL KHICHDI 100g [203
CHICKEN SANDWICH 100g [283
SEMIYA BATH 100g [163
FRESH PEAS MASALA 100g |[149
TAWA BBQ CHICKEN WINGS 100g [228
VEG SHAHI KURMA 100g |124
VEGETABLE DALIA KHICHADI 100g |164
STRAWBERRY CUP CAKE 1PC 130
PANEER PARATHAS 1PC 124
MILK MYSORE PAK 1PC 132
VEG KURMA 100g  [109.47
SEVIKA BATH 100g |[163
TOMATO UPMA 100 213




KERALA CHICKEN CURRY 100 g 126.8
PEANUT POHA 100 g 162
CUP CAKE 1PC 131
PANEER KURMA 100 g 161
MILLET UPPMA 100 g 279
BLUE BERRY MUFFINS 1PC 243
VEGETABLE KURMA 100 g 109.47
KANDA POHA 100 174
CHICKEN MULLIGATAWNY SOUP 1 cup 120
LEMON SHAVIGE BATH 100 g 210
MIX VEG PARATHA 1PC 190
MUTTER PANEER 100 g 189
SEMIYA UPMA 100 g 163
CHOLE MASALA 100 g 140.5
BROKEN WHEAT KITCHADI 100 g 152
SPINACH VADA 1PC 78
BAKED PANEER ROLL 1PC 250
METHI PARATHA 1PC 180
MINI ALOO CHEESE DOSA 1PC 287.4
CHICKEN PANJABI SAMOSA 1PC 210
ALOO PEAS MASALA 100 g 155
SPONGE CAKE 1PC 187
OATS PONGAL 100 g 340
DONOUGHT 1PC 220
STRAWBERRY MUFFINS 1PC 278
PUFFED RICE UPPMA 100 g 120
CHOCO BROWNIE 1PC 132
VEN PONGAL 100 g 331
FRESH JUICE 1lglass ]112
ORANGE JUICE lglass |111
MIXED FRUIT JUICE lglass ]121
PAPPAYA JUICE 1lglass |142
MUSK MELON JUICE 1glass |42
WATER MELON JUICE 1glass |100
PINEAPPLE JUICE 1glass |133
GRAPE JUICE 1lglass |154
KIWI JUICE lglass |115
MANGO JUICE 1lglass |170
WATER MELON JUICE 1glass |100
PINEAPPLE JUICE 1lglass (133
HOT MILK 1glass |155
COLD MILK 1glass |149
SPNACH VADA 1PC 78
MANGALORE BONDA 100 g 407
PANEER POHA 100 g 201
CHEESE CROISSANT 1PC 174




METHI MALAI PANEER 100 g 114
ROSTED MASALA BUN 1PC 108
CHOCOLATE SANDWICH 1PC 80
BOMBAY SAGU 100 g 156
CHOCO MUFFINS 1PC 317
MIX VEG PANEER PARATHAS 1PC 187
MOONG & UDDIN BONDA 1PC 74
VEG DAL KHICHADI 100 g 203
CRISPY FRIED CHICKEN 100 g 278
BUTTER MILK BISCUITS 1PC 128
FRESH GREEN PEAS KURMA 100 g 138
ALOO GOBI PARATHA 1PC 244
ONION & CHILLY PARATHAS 1PC 237
KERLA STYLE MOONG CURRY 100 g 90
VEGETABLE SANDWICH 100 g 179
VEGETABLE SAGU 100 g 330
ALOO PEAS KURMA 100 g 114
KARA PONGAL 100 g 325
BANANA CARROT CAKE 1PC 150
KOREAN FRIED CHICKEN 100 g 240
PINDI CHOLE MASALA 100 g 181
CHICKEN LOLY POP 1PC 89
MINI BATURA 1PC 148
PALAK POORI 1PC 90
VADA CURRY 100 g 138
BISCUITS AMBADE 1PC 43
RAGI SEMYA BATH 100 g 195
STUFFED ALOO BUN 1PC 106
CRISPY CHICKEN POPS 100 g 198
POP CORN 100 g 375
BOILED PEANUT CHAAT 100 g 159.8
ONION & CABBAGE PARATHAS 1PC 260
TAWA PARATHA 1PC 197
MILLET KITCHIDI 100 g 210
CHICKEN CUTLET 1PC 110
BATURA 1PC 136
PEAS MASALA 100 g 149
OATS KHICHDI 100 g 157
POORI 1PC 101
CHIK PEA CURRY 100 g 107
DALIYA KHICHDI 100 g 164
BLACK CHANNA MASALA 100 g 163
PALAK PARATHA 1PC 160
MEENAKSHI PARATHA 1PC 100
MANGALORE BAJIJI 1PC 100
UDUPI SAMBAR 100 g 110




BUTTER COOKIES 1PC 23
METHI TAWA PARATHA 1PC 180
RAWA UPPMA WHITE 100 g 201
PANEER & ONION PARATHA 1PC 124
BEETROOT PARATHA 1PC 209
VANILLA MUFFINS 1PC 215
CHOCO DONOUGHT 1PC 340
ONION & PEAS PARATHAS 1PC 164
BUTTER NAN 1PC 93
MIX VEG KURMA 100 g 109.47
MILLETS PONGAL 100 g 131
PANEER CURRY 100 g 146
ALOO PEAS BHAII 100 g 114
DRAGON SEMYA BATH 100 g 200
OATS VEGETABLE KHICHDI 100 g 170
CORN SPINACH TWIST 100 g 280
PLAIN CAKE 1PC 187
ROAST CHICKEN ROSEMARY 100 g 120
TATTE IDLI 1PC 54
TAWA BUTTER NAN 1PC 94
















Lunch

TOMATO PATTANI BATH 100 g 115
MIX VEG SAMBAR 100 g 90
GARLIC DAL RASAM 100 g 78
CHICKEN 65 100 g 119
HONG KNOG NOODLES 100g  |189
CHICKEN HONG KONG NOODLES 100 g 153
BUTTER KULCHA | PC 112
MAWA PEDA | PC 133
MOONG DAL HALWA 100 g 182
5 TYPES OF PICKLE 10g 14
STRAWABERRY BREEZE 1glass |130
CREAM OF MUSHROOM SOUP 1 cup 96
CHICKEN PEPPER SOUP 1 cup 133
ALOO KARALA DRY 100g |146
VEG MAKHANWALA 100g |[204
HARIYALI PULAO 100g  [215
DHABA DAL 100g  [158
BOONDI RAITHA 100g  |108
MIX VEG PALYA 100g [178
CHOW CHOW KOOTU 100g |99
VEG KHUSKA SOUTH 100 g 113
SOPPU SAMBAR 100 g 147
PEPPER RASAM 100 g 80
EGG PEPPER DRY 100 g 202
TAWA BUTTER CORN 100g [134
TAWA FISH FRY 100 g 98
COIN PARATHA | PC 98
JELABI 100g  |[300
SEMIYA PAYASAM 100g  [244.13
6 TYPES OF PICKLE 10g 14
MIXED FRUIT JUICE 1glass |[121
NATTI KOLI SOUP 1 cup 115
RED RICE 100 g 109
RAW BANANA PORIYAL 100 g 144
PAPPAYA JUICE 1glass |142
MUSK MELON JUICE 1glass |42
STRAWABERRY MILK SHAKE 1glass (235
WATER MELON JUICE 1glass |100
DRUMSTICK SOUP 1 cup 81
HOT & SOUR CHICKEN SOUP 1 cup 170
ALOO PALAK DRY 100g  [203
PANEER BUTTER MASALA 100 g 146
VEG KUSHKA 100 g 113




RED PUMPKIN PORIYAL 100 g 56
ENNAKKAI 100 g 165
CHICKEN KABAB 100 g 151
TAWA VEG BUTTER RICE 100 g 140
CHICKEN SCHEZWAN FRIED RICE 100 g 168
GARLIC NAN | PC 93
PINEAPPLE JUICE 1 glass 133
GRAPE JUICE 1 glass 154
CREAM OF BROCCOLI SOUP 1 Cup 92
NATTI KOLI RASAM 1cup 115
PINDI CHANNA 100 g 110
VEG HYDERABADI 100 144
KAJU MUTTER PULAO 100 g 208.5
CHANNA DAL TADKA 100 g 123
URULAI PODIMAS 100 g 224
HEERAKKAI KOOTU 100 g 101
MUSHROOM RICE 100 g 152
DRUMSTICK KACHA MANGO SAMBAR 100 g 168
BEETROOT RASAM 100 g 568.7
DHAI BELLA 100 g 242
VEG MOMOS MANCHURIAN 100 g 436
KOLKATA EGG ROLL 100 g 301
GULAB JAMOON | PC 120
BOONDI LADOO | PC 155
CARROT HALWA 100 g 189
PINEAPPLE JELABI I PC 150
MANGO MILK SHAKE 1 glass 185
VEG BADAMI SHORBA 1cup 140
CREAM OF CHICKEN SOUP 1cup 117
SOYA PEAS KADAI SABJI 100 g 183
DUM ALOO KASHMIRI 100 g 115
VEG BRIYANI 100 g 139
TOOR DAL TADKA 100 g 286
LOBIYA MASALA 100 g 187
COCOUNT RICE 100 g 150
SOPPU CHOW CHOW SAMBAR 100 g 98
CURD RICE WITH POMEGRANATE 100 g 178
HYDRABADI DUM BIRIYANI 100 g 274
VEG PASTA WITH PEPPERCHINO SAUCE 100 g 154
EGG MASALA TAWA FRY HOMESTYLE 100 g 142
KIWI JUICE 1 glass 115
SWEET CORN VEG SOUP 100 g 34
MUTTON BONE SOUP 1 Cup 276.45
BHINDI MASALA 100 g 112
KHATTA MEETHA BAIGAN MASALA 100 g 137
DAL MAHARANI 100 g 236




TOMATO RASAM 100 g 70
MALABAR CHICKEN CURRY 100 g 164
VEGETABLE CHOW MEIN NOODLES 100 g 253
CHICKEN CHOW MEIN NOODLES 100 g 168
KERALA PARATHA 1PC 216
RASAMALAI 1PC 128
CHIKKU MILK SHAKE 1 glass 189
CREAM OF TOMATO SOUP 100 g 84
CHICKEN PEPPER SOUP 1cup 137
TAWA VEGETABLES 100 g 78
VEG KOFTA CURRY 100 g 143.68
GHEE RICE 100 g 154
BEETROOT PORIYAL 100 g 85
BOTTLE GOURD KOOTU 100 g 83.52
CURRY LEAF RICE 100 g 164
KNOL KHOL SAMBAR 100 g 84
EGG CHETTINADU 100 g 156
TAWA TANDOORI CHICKEN 100 g 228
BADAM BURFI 100 g 171
AKKI ROTI | PC 150
CHUTNEY 100 g 100
KADALA CURRY 100 g 127
ALOO BHINDI MASALA 100 g 121
MUTTER PANEER 100 g 189
JEERA CHILLI RICE 100 g 237
YELLOW DAL TADKA 100 g 170
PULIOGARE RICE 100 g 267
ARCOT MAKKAN BEDA 1PC 108
ONION RAITHA 100 g 89
APPLE MILK SHAKE 1 glass 225.5
KADAI CHICKEN 100 g 150
TRIPLE FRIED RICE (EGG,PRAWNS,CHICKEN) 100 g 218
BREAD HALWA 100 g 2215
PALAK SHORBA SOUP 1 Cup 229
NATTI KOLI SOUP 1cup 115
SOYA MUTTER PULAO 100 g 210
METHI DAL 100 g 152
SOPPU AND GREEN MOONG PORIYAL 100 g 138
MADRAS CUCUMBER CURRY 100 g 104
DAL PALAK KHICHDI 100 g 168
KERALA SAMBAR 100 g 134
JEERA GINGER RASAM 100 84
MALAI SANDWICH 1PC 118
SEMIYA DATES PAYASAM 100 180
BADAM MILK 1 glass 40
ACHARI BAINGAN 100 g 158.6




VEGETABLE PANEER PULAO 100 g 267
RAW BANANA PALYA 100 g 132
VEG CHETTINAD KURMA 100 g 114.6
BISIBELE BATH 100 g 74.37
KARA BOONDI 15¢g 84
CHOW CHOW SAMBAR 100 g 134
GARLIC PEPPER RASAM 100 g 67
GHEE MYSORE PAK 1PC 130
CHINESE CHILLY CHICKEN SEMI 100 g 132
MUTTON PEPPER RASAM 1cup 89
SABZ PALAK DRY 100 g 128
CHWALI MAKHNI 100 ¢ 132
DAL AMIRITSTAR 100 g 232
CABBAGE PEAS PORIYAL 100 g 215
LEMON MINT COOLER 1 glass 104
LOUKI SAMBAR 100 g 136
BASEN LADOO 1PC 144
DAL KOLAPURI 100 g 107
SWEET CORN CHICKEN SOUP 1 cup 223
KADAI SOYA MASALA 100 g 293
GONGURA SAMBAR 100 g 104
KALAKAND 1PC 120
SANDESH 1PC 150
TOMATO SOUP 1 Cup 90
VEGETABLE PULAO 100 g 231
MYSORE MIXED VEG SAMBAR 100 g 92
BUTTER CHICKEN 100 g 202
VEG BURGER 1PC 124
CHICKEN KOTTHU PARATHA 100 g 321
BADAM POORI 1PC 150
MILK MYSORE PAK 1PC 132
MANGO JUICE 1 glass 170
HOT & SOUR VEG SOUP 1 Cup 142
KADAI VEGETABLES WITH PANEER 100 g 265
PANJABI CHANNA MASALA 100 g 140
GUJARATI DAL 100 g 149
BEETROOT CHANNA DAL PORIYAL 100 g 126
HEERAKKAI LOBIYA KOOTU 100 g 104
MANGALORE SAMBAR 100 g 131
GARLIC RASAM 100 g 70
DAL RASAM 100 g 72
GINGER RASAM 100 g 60
DHAI BELLA 100 g 242
EGG MASALA PEPPER FRY 100 g 114
TAWA KULCHA 1PC 112
RAVA KESARI BARFI 1PC 202




CHOCOLATE ICE CREAM 1 Scoop |217
TOMATO METHI RICE 100 g 115
PUMPKIN PALYA 100 g 87
CHOCOLATE MILK SHAKE 1 glass 286
NATI KOLI CHICKEN SOUP 1 cup 115
BROCOLLI SOUP 1 Cup 92
ALOO BHINDI DRY 100 g 113
PARWAL KI SABZI 100 g 102
VEG & BREAD PULAO -DARSHINI STYLE 100 238
DAL MAKHANI 100 g 151
TOMATO RICE 100 ¢ 120
CHETTINAD YAM & LOUKI SAMBAR 100 100
HYDRABADI DUM BIRIYANI 100 g 150
VEG HAKKA NOODLES 100 g 150
CHICKEN HAKKA NOODLES 100 g 180
CHUM CHUM 1PC 185
PEAS PULAO 100 g 145
PINEAPPLE KESARI 100 g 315
WATER MELON JUICE 1 glass 100
TAWA VEGETABLE 100 g 184
METHI MALAI MUTTER 100 g 113
PINEAPPLE JUICE 1 glass 133
SPINACH & MUSHROOM SOUP 1 Cup 157
CREAM OF CHICKEN SOUP 1 Cup 127
PINDI CHANNA 100 g 202
PALAK KADI 100 g 210
RAJMA PULAO 100 g 143
KARAMANI PORIYAL 100 g 107
VADA CURRY 100 g 138
COCONUT RICE 100 g 150
CHICKEN ROGAN JOSH 100 g 141.5
TAWA VEG BUTTER RICE 100 g 194
CHICKEN SCHEZWAN FRIED RICE 100 g 157
PALAK TAWA PARATHA 1PC 141
M.CUCUMBER SAMBAR 100 g 124
CHICKEN MULLIGATAWNY SOUP 1cup 120
SOYA MUTTER DRY 100 g 174
SABZ MAKHNI 100 g 148
HARIYALI KUSHKA 100 g 136
GREEN MOONG TADKA 100 g 100
SOPPU MOONG PALYA 100 g 130
VEG KARA PULUSE 100 g 99
KADAI BABYCORN MASALA 100 g 130
MIX VEG PORIYAL 100 g 160
DHABA RICE 100 g 168
DHABA KI DAL 100 g 158




JAMOON I PC 120
DAL METHI 100 g 152
TAWA PULAO 100 g 264
VEG CHETTINADU CURRY 100 g 110
CHITRANNA 100 g 135
MURUGH TIKKA METHI MASALA 100 g 201
BADHUSHA 1PC 178
ICECREAM 1 Scoop |207
CREAM OF PALAK CORN SOUP 1cup 103
BABYCORN MUSHROOM DRY 100 g 190
NAVRATNA PULAO 100 g 211
CABBAGE PORIYAL 100 g 71

MTR RASAM 100 g 65

VEG KHEEMA DOSA 1Pc 264
BROCCOLI & CARROT SOUP 1cup 67

SOYA PALAK MASALA 100 g 114
NAWABI PULAO 100 g 202
SOYA PATTANI CURRY 100 g 183
BOONDI KADI 100 g 120
DHARWARD PEDA 1PC 100
CARROT BEANS FUGATH 100 g 243
ALOO GOBI DRY 100 g 174
TAWA HARIYALI CHICKEN DRY 100 g 196
CHAMPAKALA 1PC 180
VEG HYRIYALI PULAO 100 g 215
DRUMSTICK RAW MANGO SAMBAR 100 g 168
MUTTON RASAM SOUP 1 cup 89

KADAI PANEER 100 g 245
KADAI VEG DRY 100 g 165
DAL BANJARA 100 g 142
DAL PALAK 100 g 166
DAL PANCHRATHI 100 g 121
VATHA KULAMBU 100 g 90

BEETROOT PALYA 100 g 100
TENDLI & CHANNA DRY 100 g 138
MYSORE RASAM 100 g 70

CHETTINAD VEG SAMBAR 100 g 100
UDUPI SAMBAR 100 g 110
PUDINA RICE 100 g 134
VEG FRIED RICE 100 g 163
CHICKEN KATTI ROLL 1 Pc 337
MYSORE PAK 1PC 181
SPINACH CORN SHORBA 1 Cup 142
CHICKEN SHORBA 1 Cup 267
KASHMIRI VEG PANEER CURRY 100 g 204
ALOO JEERA DRY 100 g 112




BLACK CHANNA USSLI 100 g 205
IMRATI 1PC 198
MUGHLAI CHICKEN CURRY 100 g 264
VEGETABLE PEPPER FRY 100 g 246
HYDRABADI VEG BIRIYANI 100 g 283
KARAMANI KOOTU 100 g 220
MUTTON BIRIYANI 100 g 164
KAJU BURFI 1PC 64
BABY CORN & BROCCOLI SOUP 1 cup 203
DRUMSTICK LEAVES SOUP 1 cup 46
KAJU MASALA 100 g 154
PUDINA CHANNA DRY 100 g 294
DATES AND BROWN ONION PULAO 100 g 325
PAL ADAI PAYASAM 100 g 125.8
CARROT RICE 100 g 110
BADAM HALWA 100 g 282
BADAM MILK SHAKE lglass [177.1
DAL KALAI 100 g 117
CABBAGE CHANNA DAL PORIYAL 100 g 113
RADDISH RAW BANANA SAMBAR 100 g 128
DHABA CHICKEN CURRY 100 g 202
SOREKAI CHANNA DAL KOOTU 100 g 136
LOUKI GUNGURA VEPPUDU 100 g 101
MANGO VEG SAMBAR 100 g 139
EGG NILGIRI KURMA 100 g 125
VEG KATTI ROLL 1Pc 186
DOUBLE KA MEETHA 100 g 340
FRUIT PANAKAM 1glass [300
CHILLY BABY CORN DRY 100 g 184
CORN PALAK 100 g 78
HERBED RICE 100 g 126
DRY FRUIT BURFY 1PC 125
CHEESE MASALA OMLETE 1PC 225
MANGOLIAN BARBEQUE - RICE 100 g 321
ZARDA PULAO 100 g 346
MASOOR DAL 100 g 116
CREAM OF PALAK SOUP 1Cup |83
PAKODA MORE CURRY 100 242
LOUKI KOOTU 100 g 83.52
CORN CAPSICUM CURRY 100 g 150
LAUKI DAL 100 g 120.32
MADRAS DAL TADKA 100 g 123
CHIKKU MILK SHAKE lglass [130
BHINDI CHANNA DRY 100 g 124
SUBZ BIRIYANI 100 g 130




RAW BANANA PEANUT PORIYAL 100 g 150
MANGALORE MIX VEG SAMBAR 100 g 142
PUNJABI CHICKEN MASALA 100151
MUSHROOM & CORN FRIED RICE 100 g 234
RASA GULLA 100 g 321
CORN PALAK SHORBA 1 Cup 142
PALAK PANEER 100 g 134
DRUMSTICK SMALL ONION SAMBAR 100 g 115
DRY JAMOON 1PC 140
MANGO LASSI 1 glass 150
KADAI BABYCORN & CARROT DRY 100 g 130
MUTTON SOUP 1 Cup 276.45
VEG KHOLAPURI 100 g 245
ALOO GOBI MASALA 100 g 174
TAWA VEG 100 g 184
TAWA HARIYALI CHICKEN 100 g 196
SEMIYA AND SABUDHNA PAYASAM 100 g 244.13
KASHIMIRI PULAO 100 g 201
VEG MANCHURIAN MOMOS 100 g 436
SOYA & RAJMA PULAO 100 g 218
PUDINA & CORIYANDER RICE 100 g 197
SPECIAL LADOO 1PC 185
MUTTER PANEER MASALA 100 g 121.49
MIX SPROUTS PALAK SABIJI 100 g 89
SOPPINA KURMA 100 g 101
BETROOT BLACK CHANNA PORIYAL 100 g 128
VEG RICE BATH 100 g 120
BHARWAN SABZI ( STUFFED WITH ALOO) 100 g 222
MULLANGE SAMBAR 100 g 113
KOLKATA EGG KATTI ROLL 100 g 301







Snacks

VEG HARA BHARA KABAB 100g  |159
MUSHROOM CHEESE TARRT 1PC 125
CHEESE CORN NUGGEST 100g  |194
TOMATO KETCHEP 18 ¢ 20
MINT CHUTNEY 100g (80
GARLIC SAUCE 100g  |106
COCOUNET CHUTNEY 100 g 120
BAKED PANEER ROLL 1PC 250
DHOKLA 1PC 90
ONION PAKODA 100g  [266
VEG CUTLET 1PC 120
GRILLED COTTAGE CHEESE ROLL 1PC 122
VEG MOMOS 100g  |137
PANJABI SAMOSA 1PC 250
CORN & SPINACH VOL AU VENTS 1PC 240
CHEESE BALLS 100g  [402
SUBWAY SANDWICH 1PC 68
SABUDANA VADA 100g  [282
GOBI PAKODA 100g  |286
VEG LOLYPUP 1PC 38
ROMALI EGG ROLL 1PC 158
CORN & CUCUMBER CHAAT 100 g 82
CUT FRUITS 100g  |63-84
PUNUGULU 100 g 315
CHICKEN SANDWICH 100 g 283
CHANNA CHAT 100 g 144.45
RED CHUTNEY 100 g 263
VEG NACHOS 100g  |343
EGG PAKODA 100 g 155
SPROUT WITH CUCUMBER SALAD 100 g 74
PANI POORI 100 g 307
MASALA POORI 100g |29
BHEL POORI 100g  |289
PEANUT SUNDEL 100 g 306.9
VEG SAMOSA 1PC 262
CHICKEN SAMOSA 1PC 210
MAKHANA CHAAT 100g  [378
GARLIC SAUCE 30g 55
ONION & CABBAGE PAKODA 100g  |280
CHICKEN SUBWAY SANDWICH 1PC 308
CORN CHAAT 100g  |217
VEG BURGER 1PC 124
EGG BONDA 100 g 155




CHILLY BAJJI 1PC 127
RAW BANANA BAJJI 1PC 90
CHICKEN KHEEMA DOSA I PC 94
PANI POORI 100 g 307
SAMOSA CHAAT 100 g 292
PEANUT & CHANNA SUNDEL 100 g 316
CHICKEN SPRING ROLL 1PC 124
CHICKEN LOLYPUP 1PC 89
KOLKATA CHICKEN KATHI ROLL 1Pc 337
PODI IDLY 1PC 140
CHICKEN VADA PAV 1PC 114.68
MASALA VADA RAGADA CHAAT 100 g 293
LEMON MINT COOLER 1 glass 104
VEG SPRING ROLL 1PC 73
EGG PUFFS 1PC 193
PANEER KHEEMA DOSA 1PC 274
GREEN CHUTNEY 100 g 80
CHANNA & PEANUT CHAT 100 g 144.4
CHICKEN NACHOS 100 g 387
CHANNA SUNDEL 100 g 205
CHICKEN MOMOS 1PC 78
EGG VADA PAV 1PC 313
CORN VEG PATTI SAMOSA 1PC 236
CHICKEN TIKKA SAMOSA 1PC 292
MUSHROOM MOMOS 1PC 30
CHICKEN SHEEK KABAB 100 g 151
SCHEZWAN SAUCE 20g 40
MIX VEG PAKODA 100 g 118
VEG KHEEMA ROLL 1PC 303
CHICKEN BURGER 1PC 221
KACHORI CHAAT 100 g 172
CHICKEN HARA BHARA KABAB 100 g 159
CORN PATTI SAMOSA 1PC 236
MINI ALOO CHEESE DOSA 1PC 287.4
CHICKEN PANJABI SAMOSA 1PC 210
BLACK CHANNA SUNDEL 100 g 205
CHICKEN TIKKA FRANKIE ROLL 1PC 236.3
SWEET CHUTNEY 20g 60
HEEREKAI BAJJI 1PC 78.4
CHICKEN NUGGETS 1PC 59
MINI VEG CHEESE BURGER 1PC 210
GRILLED MUSHROOM 100 g 89
CHICKEN MANCHURIAN MOMOS 100 g 394
CHILLY BAJJI & RAW BANANA BAJIJI 1PC/1PC |127 /90
VEG SANDWICH 100 g 179
CRISPY CORN 100 g 289




GRILLED CORN & MUSHROOM 100 g 92.5
MIX SPROUT SALAD 100 g 137
VEG SCHEZWAN SPRING ROLL 1PC 80
MINI VEG BURGER 1PC 180
CHUTNEY 100 g 100
MINI MASALA DOSA 1PC 107
GRILLED MUSHROOM & CORN 100 g 92.5
SPROUT & CUCUMBER CHAAT 100g 74
MANGO LASSI 1 glass 150
BADAM MILK SHAKE 1 glass 177.1
MILLET KITCHIDI 100 g 210
POMEGRANATE JUICE 1 glass 136
PANEER SHASHLIK 100 g 166
CRIPSY VEG BITES 100 g 139.6
PINEAPPLE CHEESE AND CHERRY STICKS 100 g 113
CHICKEN POP CORN 100 g 351
FISH FINGER 100 g 249
MASALA CASHEW NUT FRY 100 g 415
WAFERS SALT AND SPICY 100 g 478
VADA PAV 1PC 150
HERBED ROAST MAKHANA 100 g 360
LITCHI JUICE 1 glass 150
RAGI SEMYA BATH 100 g 195
VEG SUBWAY SANDWICH 1PC 189
PEANUT CHIKKI 1PC 124.4
MEXCIAN CORN SALAD 100 g 210
RAGI MALT 1cup 127
MINI PODI DOSA 50g 80
BOILED EGGS 1PC 63
DHAI PAPADI CHAATS 100 g 189
PANEER KATTI ROLL 1PC 235
EGG KA FUNDA 1PC 70 -225
WHITE CHUTNEY 100 g 148
BROCCOLI SALAD 100 g 206
DATES LASSI 1 glass 155
GRAPE JUICE 1 glass 154
COCONUT PUTTU 1PC 260
AVOCADO SALAD 100G 168
COTTAGECHEESE & VEG FAJITA 1PC 310
SALMON SALAD 100 g 195
CHOCOLATE MILK SHAKE 1 glass 286
MINI CHEESE DOSA 1PC 256.4
COTTON CANDY 1 Stick 110
MILLET UPPMA 100 g 279
STRAWBERRY LASSI 1 glass 160
BLACK BEAN AND CORN SALAD 100 g 80




CAESAR SALAD 100 g 190
GRILLED BROCCOLI & CORN 100 g 80.5
CORN SPINACH SANDWICH 1PC 196
FISH CUTLET 1PC 80
GRILLED MUSHROOM, CORN & BROCCOLI 100 g 94
DHAI BELLA 100 g 242
SPICY COURGETTE KOFTAS 1PC 38
GHEE FRIED MAKKANA 100 g 216
CUCUMBER AND LEMON JUICE 1 glass 71
KOSAMBARI SALAD 100 g 108.6
CARROT JUICE 1 glass 94
SABUDANA TIKKI CHAATS 100 g 252
UNNIAPPAM 1PC 97
BLACK GRAPE JUICE 1 glass 154
MOMOS SAUCE 25¢g 315
APPLE MILK SHAKE 1 glass 225.5
VEG SCHEZWAN ROLL 1PC 80
PANEER PUFFS 1PC 170
OATS UPMA 100 g 207
BOILED PEANUT CHAAT 100 g 159.8
FRESH JUICE 1 glass 112
PANEER TIKKA WRAPS 100 g 114
GRILLED MUSHRROM AND ZUCHINI 100 g 60.9
SPROUT WITH ANAR SALAD 100 g 74
SALSA 25¢g 14
PRAWN & ASSORTED VEG COCKTAIL 100 g 142
PAPDI CHAT 100 g 189
BASIL AND AMERICAN CORN GRILLED 100 g 132
WALDROF SALAD 100 g 141
TAWA CHICKEN TIKKA 100 g 161
CHILLY CHICKEN 100 g 124
HARA BHARA KABAB 100 g 159
PANEER MOMOS MANCHURIAN 100 g 235.5
ROASTED MASALA PEANUT 100 g 625
ROASTED PEANUT CHAAT 100 g 293
ROSE MILK 1 glass 147
VEG CHEESE FAJITHA 1PC 210
MASALA PAPAD 100 g 309
ONION PATTI SAMOSA 1PC 175
CHEESE STICK 1PC 80



















Dinner

FRESH JUICE lglass [112
SWEET CORN VEG SOUP 100 g 134
GREEN SALAD 100g |23
PLAIN CHAPPATI I PC 70
GOBI PARATHA I PC 240
ALOO CAPSICUM DRY 100 g 114
MUTTER MASALA 100 g 123
TOMATO RICE 100 g 120
SAMBAR 100 g 110
RASAM 100 g 60
PLAIN RICE 100 g 126
DAL KHOLAPURI 100 g 107
MYSORE PAK 1PC 181
CURD 100 g 61
PAPAD 100 g 371
PICKLE 10g 14
GINGER CHICKEN 100 g 210
TAWA BABYCORN SALT & PEPPER 100 g 160
CUT FRUITS 100 g 63-84
PEPPER RASAM SOUP 1 Cup |33
TOSSED SALAD 100 g 40
AJWIN PARATHA 1PC 172
CARROT BEANS FUGATH 100 g 243
CHAWLI MASALA 100 g 105
JEERA PULAO 100 g 204
DAL PALAK 100 g |166
RASA GULLA 100 g 321
CHINESE CHILLY CHICKEN 100 g 120
VEG FRIED RICE 100 g 163
VEG CLEAR SOUP 1 Cup |60
PUTHINA PARATHA 1PC 142
VEG KHOLAPURI DRY 100 g 205
SOYA MAKHNI 100 g 178
PEAS PULAO 100 g 145
DAL TADKA 100g 149
COCOUNET BURFY 1PC 84
PEPPER CHICKEN DRY 100 g 266
TAWA PANEER TIKKA 100 g 101
TOMATO SOUP 1 Cup |90
ONION & CABBAGE PARATHA 1PC 260
VEGETABLE 65 100 g 122
MIX VEG CURRY 100 g 200
SHAHI PULAO 100 g 227




TOMATO PAPPU 100 g 160
ICE CREAM 1 Scoop |207
DHABA CHICKEN CURRY 100¢g 124
HERBED ROAST POTATO 100 g 149
GINGER SOUP 1 Cup |[116
MIX VEG PARATHA 1PC 190
BHAGEN BARTHA 100 g 112
ALOO PALAK CURRY 100 g 149
KASHMIRI DRY FRUIT PULAO 100 g 236
CHANNA DAL TADKA 100g |305
BADAM POORI 1PC 150
EGG CURRY( HOME MADE) 100 gms |156
PASTA 100 g 131
METHI PARATHA 1PC 201
BHINDI KURKURI 100 g 110
LOUKI GREEN MOONG MASALA 100 g 136
HARIYALI VEG PULAO 100 g 276
GUNTUR CHICKEN 100 g 196
SUKKA ARBI FRY 100 g 220
VEG KURMA 100 g 109.47
PANEER PULAO 100 g 276
DAL MELONI 100 g 138
BURFI 1PC 125
CHICKEN MANCHURIAN SEMI 100 g 210
VEG RICE 100g |99
SUBZ HYDRABADI 100 g 108
AFGANI PULAO 100 g 180
ANDHRA CHILLY CHICKEN 100 g 102
TAWA HARIYALI ALOO TIKKA 100 g 124
TOM YUM SOUP 1 Cup 98
PANEER JALFREZI 100 g 266
CHANNA MASALA 100 g 109.74
DAL LAHSOONI 100 g 142
MOONG DAL PAYASAM 100 g 280
BUTTER CHICKEN 100 g 202
DOSA 1PC 160
PALAK & CORN SOUP 1 Cup 56
MULLI PARATHA 1PC 78
BABYCORN 65 100 g 134
ALOO MUTTER CURRY 100 g 155
MOTHI PULAO 100 g 188
MOONG DAL TADKA 100 g 128
EGG ROST( HOME MADE) 100 g 147
VEG NOODLES 100 g 137
LADOO I PC 155
KADAI VEG DRY 100 g 172




PALAK PANEER 100 g 134
HARIYALI ALOO TIKKA 100 g 118
GOBI MUTTER DRY 100 g 194
VEG PULAO 100 g 231
CHICKEN 65 100 g 119
CHANNA DAL TADKA 100 g 123
BADHUSA 1PC 178
ALOO PALAK DRY 100 g 203
KASHMIRI KOFTA CURRY 100 g 178
VEG AFGANI PULAO 100 g 188
KALAKAND 1PC 120
CHICKEN RASAM SOUP 1 Cup 132
VEG FRIED RICE 100 g 163
BHINDI JAIPURI 100 g 182
PANEER MAKAI MUTTER 100 g 234
PALAK & CORN RICE 100g |235
SEMIYA PAYASAM 100 g 24413
PEPPER CHICKEN 100 g 266
SOYA FRESH PEAS KADAI 100 g 183
VEG CHETTINAD KURMA 100 g 134
PANEER BIRIYANI 100 g 204
CARROT HALWA 100 g 104
HARIYALI ALOO ROAST 100 g 104
TAWA VEGETABLES 100 g 184
CORN MUSHROOM CURRY 100 g 145
GHEE RICE 100 g 141
RAWA LADOO 1PC 128
TAWA CORN SALT & PEPPER 100 g 160
VEG HARIYALI GRAVY 100 g 174
KADAI VEG 100 g 165
HOT & SOUR VEG SOUP 1 Cup 142
SOYA MUTTER KURMA 100 g 124
DAL TIRINGA 100 g 117
TAWA VEG SHEEK KABAB 100g |207
GREEN PEAS PARATHAS 1PC 164
VEG CHETTINADU CURRY 100 g 130
MOTHI PAK 100 g 230
VEGETABLE SOUP 1 cup 134
LEMON CORIANDER SOUP 1 Cup 73
KADALA CURRY 100 g 127
VEG KHUSKA 100 g 113
VEG BALL MANCHURIAN 100 270
PASTA-LIVE 100 g 131-267
LEMON & MINT COOLER 1glass [104
KOTHU PARATHA 100 g 234
PANEER PARATHAS 1PC |124




RAGI ROTI I PC 64

PALAK PARATHAS I PC 145
VEG JALFREZI 100g |[181
HARYALI BABY ALOO ROAST 100 g 104
MIX VEG SAGU 100 g 330
VEG MAKHANWALA 100 g 204
METHI MALAI MUTTER 100 g 113
DAL PANCHMEL 100 g 129
BASEN LADDU 1PC 144
CHUM CHUM 1PC 185
CHICKEN KOLHAPURI 100 g 224
KADAI CHICKEN 100 g 150
CHICKEN CHETTINAD 100 g 215
HERB ROAST CHICKEN 100 g 200
GRILLED TAWA VEGETABLES 100 g 184
DAL SHORBA 1cup 183
MINT PEAS PULAO 100 g 263
ARBI MASALA 100 g 123
MANGOLIAN BARBEQUE - RICE 100 g 321
ZARDA PULAO 100 g 346
MASOOR DAL 100 g 116
CREAM OF PALAK SOUP 1 Cup 83

PEPPER CHICKEN DRY 100 g 266
FRESH JUICE lglass (112
ORANGE JUICE lglass |111
MIXED FRUIT JUICE lglass [121
PAPPAYA JUICE 1lglass (142
MUSK MELON JUICE 1glass |42

WATER MELON JUICE 1lglass (100
PINEAPPLE JUICE 1glass (133
GRAPE JUICE 1lglass |154
KIWI JUICE lglass |[115
MANGO JUICE 1glass (170
WATER MELON JUICE 1glass (100
PINEAPPLE JUICE 1glass (133
PINDI CHOLE MASALA 100 g 181
MASALA DAL 100 g 101
VEG MANCHOW SOUP 1 cup 294
MOONG DAL PARATHA 1PC 113
DHABA DAL 100g |158
PANEER BUTTER MASALA 100 g 146
PANJABI DAL 100 g 182
MALABAR CHICKEN CURRY 100 g 164
TOMATO PULAO 100 g 115
FRUIT PANAKAM 1glass |87

DOODH BEDA 1PC 103




SOYA KHEEMA PARATHA 1PC 130
MUTTER PANEER 100 g 189
HARIYALI ROAST POTATO 100 g 154
CHICKEN ROGAN JOSH 100 g 141.5
ALOO PANEER PARATHA 1PC 274
RAJMA PARATHA 1PC 178
KADAI SOYA MASALA 100 g 293
SOYA MUTTER PULAO 100 g 210
JEERA RICE 100 g 204
CHICKEN KABAB 100 g 151
CHICKEN SHEEK KABAB 100 g 151
KOTTHU SEMIYA 100 g 289
VEG HYDRABADI 100 g 108
METHI DAL 100 g 152
BABYCORN CARROT SABZI 100 g 86.68
JELABI 100 g 300
HERBED RICE 100 g 126
RASAMALAI 1PC 128
SOOKHA ALOO METHI DRY 100 g 121
MUSHROOM SOUP 1 cup 96
CORN CAPSICUM MASALA 100 g 134
MUSHROOM MAKKAI MUTTER 100 g 123
DATES PAYASAM 100 g 180
ALOO BAIGAN MASALA 100 g 104
STRAWBERRY LASSI 1glass |160
VEG BROTH 1cup 70
SPINACH SOUP 1 Cup 203
VEG PEPPER DRY 100 g 280
BABYCORN PEPPER CURRY 100 g 146
LOUKI LACHADAR 100 g 108
CHANNA DAL PALAK 100 g 140
MALKA MASOOR DAL 100 g 274
ALOO GOBI DRY 100 g 174
GARLIC RASAM 100 g 70
DAL AMRITSARI 100 g 232
KERALA CHICKEN CURRY 100 g 126.8
LOUKI & CHOW CHOW SAMBAR 100 g 138
RAGI LADDU 1PC 118
HARYALI BABY ALOO ROAST 100 g 104
VEG CHETTINAD 100 g 130
MENTHE PARUPPU 100 g 152
YAM & RAW BANANA SAMBAR 100 g 110
JEERA GINGER RASAM 100 g 84
DAL MELONI 100 g 103
CHENNA MALPUA 1PC 371
KODI MIRIYALU KURMA 100 g 287.2




RAGI LADDU 1PC 118
CREAMY CELERY SOUP 1 Cup 127
CHILLY BABY CORN DRY 100 g 184
CORN PALAK 100 g 78
MANGALORE SAMBAR 100 g 131
TOMATO RASAM 100 g 70
MADRAS KOZHI KARI 100 g 137
CHEESE MASALA OMLETE 1PC 225
SPINACH GARLIC SOUP 1cup 60
RAW BANNANA 65 100 g 147
DRUMSTICK & SOPPU SAMBAR 100 g 142
RIDGE GOURD & RADISH SAMBAR 100 g 132
DAL RASAM 100 g 72
PEPPER LEMON RASAM 100 g 80
CHICKEN DO PYAZA 100 g 119.2
HOME STYLE CHICKEN CURRY 100 g 124
Kadai Chicken Curry 100 g 150
HOT & SOUR VEG SOUP 1 Cup 142
RAJMA MASALA 100g |230
VEG BIRIYANI 100 g 139
DAL TAMATAR 100 g 130
MALAI SANDWICH 1PC 118
MALABAR CHICKEN CURRY 100 g 164
LEMON MINT MOJITO 1glass |180
SWEET CORN SPINACH SOUP 1 Cup 142
PINDI CHANNA 100 g 110
DAL MAKHANI 100 g 151
LAVANG LATIKA 1PC 188
KORI GASSI 100 g 208
CREAM OF BROCCOLI SOUP 1 Cup 92
SOYA FRESH PEAS KADAI 100 g 183
VEG KOFTA CURRY 100 g 143.68
DAL HARIYALI 100 g 108
JANGRI 100 g 331
DAL DHANIA SHORBA 1cup 168
URULAI PODIMAS 100 g 224
PALAK KADI 100 g 210
RAJMA PULAO 100 g 143
DRY JAMOON 1PC 140
POORI LIVE 1PC 101
CREAM OF BROCOLLI SOUP 1 Cup 92
PEPPER RASAM 100 g 80
METHI DAL 100 g 152
RASAMALAI 1PC 128
CHICKEN CHETTINADU 100 g 215
DOSA -LIVE 1 PC 160 -200




DRUM STICK & RADISH SAMBAR 100 g 164
MANGALORE VEG SAMBAR 100 g 142
HARIYALI VEG PULAO 100g |215
DAL LAHSOONI 100 g 142
CHICKEN TIKKA MASALA 100 g 190
TAWA PANEER TIKKA 100 g 101
ONION & RAJMA PARATHA 1PC 178
MUSHROOM MAKKAI MUTTER 100 g 123
SOPPU SAMBAR 100 g 147
LEMON RASAM 100 g 70
PANJABI DAL 100g |182
SHRIKHAND 100 g 260
CHICKEN 65 semi 100 g 126
CORRIANDER GARLIC SOUP 1 Cup 32
ALOO BAINGAN MASALA 100 g 182
VEG HYDERABADI 100 g 144
SOYA MUTTER PULAO 100 g 210
RIDGE GOURD SAMBAR 100 g 128
TAMILNAD RASAM 100 g 60
BADHUSHA 1PC 178
MOONG DAL TADKA 100 g 96.5
ASSORTED MOCKTAIL lglass 105-130
PANEER MOMOS MANCHURIAN 100 g 235.5
CHEESE STUFFED ALOO TIKKI 1PC 112
CHICKEN SATAY 100 g 206
MASALA SEER FISH TAWA FRY 100 g 126
MURGH MAKHANI 100 g 136
MANGO DAHI BHALLA 100 g 242
PUNJABI CHIKKAD CHOLE 100 g 151
WHITE RICE - BASMATI 100 g 121
ROASTED PAPAD 1PC 33
ICE CREAM WITH TOPPINGS 1 Scoop 207
CHOCOLATE FOUNTAIN 100 g 480
ANGOORI JAMOON 1PC 60
JALEBI WITH RABDI 100 g 287.5
WAFFERS 1PC 26
BHINDI JAIPURI 100 g 186
ALOO PANEER PARATHA 1PC 276
METHI PARATHA 1PC 180
MUSHROOM MATAR MASALA 100 g 123
RAWA LADOO 1PC 132
CREAM OF MUSHROOM SOUP 1 cup 96
RAJMA PARATHA 1PC 178
HARYALI BABY ALOO ROAST 100 g 149
CHICKEN 65 100 g 119




[GRILLED CORN & MUSHROOM [100g  [925
HARIYALI TAWA PANEER TIKKA 100 g 121
|[PANEER MOMOS l100g  240.4
CHEESE CORN NUGGETS 100 g 193.8
MULLI PARATHA 1PC_ |78
VEG KURMA 100g  |109.47
MINT PEAS PULAO 100g  |145
LOUKI & CHOW CHOW SAMBAR 100 g 135
FRIED MODAK 1PC_ |187
BROWN CHICKEN STEW 100 g 217
JELABI 100g 300
CHOLE MASALA 100 g 140.5
DAL METHI 100 g 152
FRUIT CUSTARD 100 g 95
CHICKEN HARIYALI 100 g 173.6
BAINGAN BARTHA 100g  [112
KARELA KURKURE 100g [202.4
MIXED VEG AND PANEER MAKHANWALA 100 g 248.1
MOTHI CHOOR LADDOO 1Pc 120
THALASSERY KOZHI CURRY 100 g 258
ALOO METHI DRY 100g  |270
DRY FRUIT PULAO 100 G 230
KULTHI DAL 100 g 321
MURGH SAGHWALA 100 g 131.5
PASTA -LIVE 100g  |131-270
CREAM OF VEG SOUP 1 Cup 131
BABYCORN 65 100  |165
ALOO GOBI MASALA 100 g 174
VEG PULAO 100g  |231
PEPPER TOMATO RASAM 100 g 82
HARIYALI ALOO ROAST 100 g 149
MASALA PAPAD LIVE 100 g 309
CREAM OF BROCOLLI CORN SOUP 1cup 203
MUSHROOM SOUP lcup |96
MIX VEG PANEER PARATHAS 1PC 187
BROCCOLI CARROT CAPSICUM DRY 100 g 60
SAGWALA VEG DRY 100 g 98
LOUKI CHATPATA 100g |86
PANEER BUTTER MASALA 100g  |146
ANDHRA PULAO 100 g 119
KASHMIRI PULAO 100g  |160
CHANNA KHUSKA 100 g 146.5
ADRAKI DAL 100 g 101
MALPUA 1PC 123
CHOCOLATE BARFI 1PC  [105
CHICKEN 65 100 g 119




MANGALORE CHICKEN CURRY 100 g 156
TAWA VEG PULAO 100g (264
NOODLES -LIVE 100 g 163 -255
SPINACH AND CORN SOUP 1 Cup 142
PALAK & CORN SOUP 1 Cup 142
CORN CAPSICUM MASALA 100 g 155
DAL JAGGERY PAYASAM 100 g 180
TOMATO DHANYA KA SHORBA 1 Cup 94
MIX VEG PANEER MASALA 100 g 107
TOM YUM SOUP 1 Cup [156
ALOO BAIGAN MASALA 100 g 90
CORN SHORBA 1 cup 134
CORN MUSHROOM SOUP 1 Cup 106
CHICKEN CURRY 100 g 124




Cake

Angel Food Cake 1 piece (28 g) 72 cal

Apple Cake 1 serving (100 g) 252 cal
Apple Cobbler 1 serving (100 g) 198 cal
Apple Crisp 1 serving (100 g) 156 cal
Apple Crumble 1 serving (100 g) 156 cal
Apple Pie 1 slice (125 g) 296 cal
Apple Strudel 1 piece (71 g) 195 cal
Apple Turnover 1 turnover (82 g) 285 cal
Applesauce Cake 1 piece (62 g) 222 cal
Baked Alaska 1 piece (103 g) 254 cal
Bakewell Tart 1 piece (59 g) 254 cal
Banoffee Pie 1 serving (100 g) 395 cal
Birthday Cake 1 piece (85 g) 395 cal
Black and White Cookie 1 cookie (113 g) 431 cal
Black Forest Cake 1 piece (107 g) 282 cal
Blueberry Cobbler 1 slice (100 g) 234 cal
Blueberry Muffin 1 muffin (57 g) 215 cal
Blueberry Pie 1 piece (125 g) 290 cal
Bundt Cake 1 slice (91 g) 337 cal
Buttermilk Pie 1 piece (144 g) 547 cal
Caramel Cake 1 slice (64 g) 304 ca
Carrot Cake 1 piece (133 g) 543 cal
Cheesecake 1 piece (80 g) 257 cal
Cherry Pie 1 piece (125 g) 325 cal
Chess Pie 1 piece (89 g) 366 cal
Chocolate Cake 1 piece (138 g) 537 cal
Chocolate Cream Pie 1 piece (99 g) 301 cal
Chocolate Mousse Cake 1 piece (95 g) 247 cal
Chocolate Mousse Pie 1 piece (95 g) 247 cal
Chocolate Muffin 1 muffin (100 g) 420 cal
Coconut Cake 1 piece (66 g) 235 cal
Coffee Cake 1 piece (90 g) 298 cal
Cream Puff 1 cream puff (130 g) |434 cal
Crumb Cake 1 piece (57 g) 251 cal
Cupcake 1 cupcake (43 g) 131 cal
Danish Pastry 1 pastry (71 g) 266 cal
Donut 1 donut (60 g) 242 cal
Doughnut 1 doughnut (60 g) 242 cal
Flan 1/2 cup (153 g) 222 cal
Flourless Chocolate Cake 1 piece (80 g) 407 cal
French Cruller 1 cruller (41 g) 169 cal
Fruit Cake 1 piece (43 g) 139 cal
Funnel Cake 1 cake (90 g) 276 cal



https://www.yazio.com/en/search?q=Angel%20Food%20Cake
https://www.yazio.com/en/search?q=Apple%20Cake
https://www.yazio.com/en/search?q=Apple%20Cobbler
https://www.yazio.com/en/search?q=Apple%20Crisp
https://www.yazio.com/en/search?q=Apple%20Crumble
https://www.yazio.com/en/search?q=Apple%20Pie
https://www.yazio.com/en/search?q=Apple%20Strudel
https://www.yazio.com/en/search?q=Apple%20Turnover
https://www.yazio.com/en/search?q=Applesauce%20Cake
https://www.yazio.com/en/search?q=Baked%20Alaska
https://www.yazio.com/en/search?q=Bakewell%20Tart
https://www.yazio.com/en/search?q=Banoffee%20Pie
https://www.yazio.com/en/search?q=Birthday%20Cake
https://www.yazio.com/en/search?q=Black%20and%20White%20Cookie
https://www.yazio.com/en/search?q=Black%20Forest%20Cake
https://www.yazio.com/en/search?q=Blueberry%20Cobbler
https://www.yazio.com/en/search?q=Blueberry%20Muffin
https://www.yazio.com/en/search?q=Blueberry%20Pie
https://www.yazio.com/en/search?q=Bundt%20Cake
https://www.yazio.com/en/search?q=Buttermilk%20Pie
https://www.yazio.com/en/search?q=Caramel%20Cake
https://www.yazio.com/en/search?q=Carrot%20Cake
https://www.yazio.com/en/search?q=Cheesecake
https://www.yazio.com/en/search?q=Cherry%20Pie
https://www.yazio.com/en/search?q=Chess%20Pie
https://www.yazio.com/en/search?q=Chocolate%20Cake
https://www.yazio.com/en/search?q=Chocolate%20Cream%20Pie
https://www.yazio.com/en/search?q=Chocolate%20Mousse%20Cake
https://www.yazio.com/en/search?q=Chocolate%20Mousse%20Pie
https://www.yazio.com/en/search?q=Chocolate%20Muffin
https://www.yazio.com/en/search?q=Coconut%20Cake
https://www.yazio.com/en/search?q=Coffee%20Cake
https://www.yazio.com/en/search?q=Cream%20Puff
https://www.yazio.com/en/search?q=Crumb%20Cake
https://www.yazio.com/en/search?q=Cupcake
https://www.yazio.com/en/search?q=Danish%20Pastry
https://www.yazio.com/en/search?q=Donut
https://www.yazio.com/en/search?q=Doughnut
https://www.yazio.com/en/search?q=Flan
https://www.yazio.com/en/search?q=Flourless%20Chocolate%20Cake
https://www.yazio.com/en/search?q=French%20Cruller
https://www.yazio.com/en/search?q=Fruit%20Cake
https://www.yazio.com/en/search?q=Funnel%20Cake

German Chocolate Cake 1 piece (110 g) 407 cal
Gingerbread 1 piece (74 g) 263 cal
Ice Cream Cake 1 piece (120 g) 240 cal
Key Lime Pie 1 piece (80 g) 287 cal
King Cake 1 piece (91 g) 343 cal
Layer Cake 1 slice (107 g) 430 cal
Lemon Cake 1 piece (66 g) 232 cal
Lemon Meringue Pie 1 piece (113 g) 303 cal
Madeira Cake 1 slice (50 g) 197 cal
Marble Cake 1 piece (109 g) 370 cal
Meringue 1 piece (127 g) 362 cal
Opera Cake 1 piece (25 g) 80 cal
Paczki 1 paczki (85 g) 286 cal
Pancake 1 pancake (38 g) 86 cal
Panettone 1 slice (50 g) 180 cal
Pavlova 1 serving (65 g) 191 cal
Peach Cobbler 1 tbsp (15 g) 10 cal
Peach Pie 1 piece (117 g) 261 cal
Pecan Pie 1 slice (133 g) 541 cal
Pineapple Upside-Down Cake 1 piece (115 g) 367 cal
Plum Cake 1 piece (150 g) 164 cal
Poppy-Seed Cake 1 piece (90 g) 355 cal
Pound Cake 1 serving (55 g) 215 cal
Profiterole 1serving (113 g) 377 cal
Puff Pastry 1 sheet (245 g) 1367 cal
Pumpkin Bread 1 slice (60 g) 179 cal
Pumpkin Cheesecake 1 piece (100 g) 340 cal
Pumpkin Pie 1slice (133 g) 323 cal
Raspberry Pie 1 piece (137 g) 329 cal
Red Velvet Cake 1 piece (80 g) 294 cal
Rhubarb Pie 1 piece (137 g) 336 cal
Rum Cake 1 piece (57 g) 200 cal
Sacher Torte 1 piece (125 g) 440 cal
Sponge Cake 1 piece (38 g) 110 cal
Strawberry Cheesecake 1 slice (61 g) 199 cal
Strawberry Pie 1 piece (167 g) 384 cal
Strawberry Rhubarb Pie 1 piece (150 g) 422 cal
Sweet Potato Pie 1 piece (131 g) 341 cal
Swiss Roll 1 cake (31 g) 136 cal
Tarte Tatin 1 piece (100 g) 210 cal
Tiramisu 1 serving (174 g) 492 cal
Tiramisu Cake 1 piece (108 g) 314 cal
Treacle Tart 1 serving (100 g) 369 cal
Tres Leches Cake 1 piece (120 g) 295 cal
Trifle 1 serving (100 g) 180 cal
Victoria Sponge Cake 1 piece (28 g) 72 cal



https://www.yazio.com/en/search?q=German%20Chocolate%20Cake
https://www.yazio.com/en/search?q=Gingerbread
https://www.yazio.com/en/search?q=Ice%20Cream%20Cake
https://www.yazio.com/en/search?q=Key%20Lime%20Pie
https://www.yazio.com/en/search?q=King%20Cake
https://www.yazio.com/en/search?q=Layer%20Cake
https://www.yazio.com/en/search?q=Lemon%20Cake
https://www.yazio.com/en/search?q=Lemon%20Meringue%20Pie
https://www.yazio.com/en/search?q=Madeira%20Cake
https://www.yazio.com/en/search?q=Marble%20Cake
https://www.yazio.com/en/search?q=Meringue
https://www.yazio.com/en/search?q=Opera%20Cake
https://www.yazio.com/en/search?q=Paczki
https://www.yazio.com/en/search?q=Pancake
https://www.yazio.com/en/search?q=Panettone
https://www.yazio.com/en/search?q=Pavlova
https://www.yazio.com/en/search?q=Peach%20Cobbler
https://www.yazio.com/en/search?q=Peach%20Pie
https://www.yazio.com/en/search?q=Pecan%20Pie
https://www.yazio.com/en/search?q=Pineapple%20Upside-Down%20Cake
https://www.yazio.com/en/search?q=Plum%20Cake
https://www.yazio.com/en/search?q=Poppy-Seed%20Cake
https://www.yazio.com/en/search?q=Pound%20Cake
https://www.yazio.com/en/search?q=Profiterole
https://www.yazio.com/en/search?q=Puff%20Pastry
https://www.yazio.com/en/search?q=Pumpkin%20Bread
https://www.yazio.com/en/search?q=Pumpkin%20Cheesecake
https://www.yazio.com/en/search?q=Pumpkin%20Pie
https://www.yazio.com/en/search?q=Raspberry%20Pie
https://www.yazio.com/en/search?q=Red%20Velvet%20Cake
https://www.yazio.com/en/search?q=Rhubarb%20Pie
https://www.yazio.com/en/search?q=Rum%20Cake
https://www.yazio.com/en/search?q=Sacher%20Torte
https://www.yazio.com/en/search?q=Sponge%20Cake
https://www.yazio.com/en/search?q=Strawberry%20Cheesecake
https://www.yazio.com/en/search?q=Strawberry%20Pie
https://www.yazio.com/en/search?q=Strawberry%20Rhubarb%20Pie
https://www.yazio.com/en/search?q=Sweet%20Potato%20Pie
https://www.yazio.com/en/search?q=Swiss%20Roll
https://www.yazio.com/en/search?q=Tarte%20Tatin
https://www.yazio.com/en/search?q=Tiramisu
https://www.yazio.com/en/search?q=Tiramisu%20Cake
https://www.yazio.com/en/search?q=Treacle%20Tart
https://www.yazio.com/en/search?q=Tres%20Leches%20Cake
https://www.yazio.com/en/search?q=Trifle
https://www.yazio.com/en/search?q=Victoria%20Sponge%20Cake

Waffles

1 waffle (33 g)

103 cal

Wedding Cake

1 piece (109 g)

415 cal



https://www.yazio.com/en/search?q=Waffles
https://www.yazio.com/en/search?q=Wedding%20Cake



















BREAKFAST (7:30 to 9:30)

10-Jan-22 11-Jan-22 12-Jan-22 13-Jan-22 14-Jan-22 15-Jan-22 16-Jan-22
Saturday Sunday

DATE
DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY
Main- I ALOO PARATHA POORI PLAIN PARATHA VEGETABLE PEANUT POHA DAL PARATHA IDLI CHANA
ALOO METHI BATUWA
CURD ALOO BHAJI KI SUBJI CHUTNEY CURD SEVAINA UPMA BHATURA
Main- II CORN FLAKS SHEERA CORN FLAKS MASALA DALIYA CORN FLAKS SAMBAR
CHUTNEY TOMATO CUTNEY CHUTNEY
PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE
BREAD WHEAT WHEAT WHEAT PLAIN BREAD/ WHOLE WHEAT WHEAT WHEAT WHEAT
HOT Beverage | TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK
COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG
BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit
BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE Wednesday Thursday Saturday
Salad GREEN SALAD SPROUT SALAD GARDEN FRESH SALAD TOSSED SALAD TOSED SALAD GARDEN FRESH SALAD GREEN SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE STEAMED RICE/TOTAMO RICE JEERA RICE STEAMED RICE STEAMED RICE
DAL TOOR DAL TADKA KADHI PAKODA RAJMA MASALA SAMBHAR/RASAM LASUE;ng: DAL PINDI CHOLLE CHAWALI MASALA
VEG TAWA VEG BHINDI DO PYAZA KADAI SOYABEEN ALOO MASALA GAJAR METHI KAHTTA METHA ALOO AMRATSARI
KADDU VADI
Curd/SOUP CURD MASALA CHAACH HOT & SOUR SOUP SWEET LASSI
BUTTER MILK TOMATO SOUP BUTTER MILK
Bread- I UTTAPAM/PHULKA
PHULKA PHULKA PHULKA PHULKA PHULKA/POORI PHULKA
SPECIAL GREEN CHUTNEY GREEN CHUTNEY GREEN CHUTNEY
GARLIC CHUTNEY FRIED CHILLI TOMATO CHUTNEY GARLIC CHUTNEY
FRYUMS FRYUMS

MAIN

SAMOSA

KHAMAN DOKLA

STUFFED KULCHA

ALOO TIKKI

VEGETABLE UPMA

PAPAD
FRYUMS FRYUMS FRYUMS COCONUT CHUTNEY FRYUMS
BHEL PURI KACHORI

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

DINNER(19:30T021:30)

DISH TYPE Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE STEAMED RICE VEGETABLE BIRYANI
STEAMED RICE
DAL WHOLE MASOOR DAL DAL MAKHANI MASOOR DAL TDKA MIX DAL TADKA MOONG DAL TADKA DAL MAKHANI CHANA MOONG DAL
TADKA TADKA
SARSON KA SHAAG ALOO GOBHI SOYA CHANP MASALA
PANEER MUTTER PANEER PALAK PANEER PALAK CHEESE KOFTA
PANEER MASALA CURRY
EGG CURRY KADAI CHICKEN CHICKEN ROGAN JOSH CHICKEN BIRYANI
CHOCOLATE MUD
Dessert GAJAR HALWA GULAB JAMUN ASTRY
Bread- I
PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE
DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday
HING ALOO PYAZ
PARATHA VEG UTTAPAM PAN CAKE MEDU VADA MOONG DAL CHILLA MIX VEG PARATHA CHHOLE
CURD VEGETABLE STEW FRUIT JAM SAMBAR GREEN CHUTNEY CURD BHATURA
Maine II CORN FLAKS DUM SEVAIUPMA | VEGETABLE POHA MASALA DALIYA VEGETABLA RAWA UPMA CORN FLAKS
TOMATO CHUTNEY COCONUT CHUTNEY CHUTNEY
MZII(():]]?(:I‘;:?:VN MILK ' MILK " | COFFEE. MILK GINGER TEA, COFFEE, MILK | GINGER TEA, COFFEE, MILK | (o pppp Mppx COFFEE. MILK
/W COLESLAW TOMATO CUCMBER | TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
bk BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE | MIXED VEG PICKLE
LUNCH (12:00 to 14:30)
DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD TOSSED SALAD GREEN SALAD GREEN SALAD GREEN SALAD TOSSED SALAD PASTA SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE VEGETABLE MASALA PULAO STEAMED RICE MUTTER PULAO STEAMED RICE
DAL BLACK DAL TADKA KADI PAKODA RAJMA MASALA ARHAR DAL TADKA BLACK CHANA MASALA Cl;URl\lligglclz;;LN l::;%%%gf:
VEGETABLE KADAI VEG SOYABEAN MASALA ALOO PYAZ CORN PALAK ALOO GOBHI BEANS KI SUBII IALFREZI
CURD/SOUP BUTTER MILK MINSTRONE SOUP CURD BOONDI RAITA TOMATO SHORBA BUTTER MILK SWEET LASSI
Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA/POORI PHULKA PHULKA
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GARLIC CHUTNEY GARLIC CHUTNEY | GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY GARLIC CHUTNEY | GARLIC CHUTNEY

PAPAD

FRYUMS

FRYUMS

FRYUMS

FRYUMS

FRYUMS FRYUMS
CHOCOLATE

FRYUMS

MAIN MAGGI VEG PIZZA CHINESE SAMOSA VEGETABLE POHA VEGETABLE KATHI ROLL DOUGHNUT BAKED PASTA
TEA/COFFEE GINGER TEA/COFFEE | GINGER TEA/COFFEE TE?}E%?;EE GINGER TEA/COFFEE GINGER TEA/COFFEE TEi%g?;EE TEiI/l\(II((;)E[:;EE
SOuP
DINNER(19:30T021:30)
DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE VEGETABI;i;IZEFRABADI STEAMED RICE VEG FRIED RICE
DAL DAL TADKA DAL MAKHANI M(;%l\]')(;('zAL MIX DAL TADKA VEG RAITA DAL MAKHANI MIX DAL TADAK
VEG C :SS?SGB“:&&T;& A GATTA CURRY KADAI VEGETABLE | CHILLI PANEER
PANEER MUTTER PANEER CHU: EIEEFLA MALAI KOFTA CURRY CHILLI CHICKEN
NONVEG EGG CURRY BUTTER CHICKEN CHICKEN DUM BIRYANI
Dessert MOONG DAL HALWA CHOCOLATE MUD PASTRY FRUIT CUSTARD
Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE 31-Jan-22 1-Feb-22 2-Feb-22 3-Feb-22 4-Feb-22 5-Feb-22 6-Feb-22
DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Main- I ALOO PARATHA IDLI METHI THEPLA POORI ONION VADA CHHOLE DAL PARATHA
CURD/GARLIC CHUTNEY SAMBAR ALOO MUTTER BHA]JI BHA]JI SAMBAR BHATURA CURD/GARLIC CHUTNEY
Main- II CORN FLAKS COCONUT CHUTNEY POHA SHEERA COCONUT CHUTNEY CORN FLAKS
POHA SEVAIN UPMA CHUTNEY
BREAD PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE
GINGERIVTI-}EI%AEOFFEE GINGERA”I‘}]IEFAA'(II‘OFFEE GINGERA'II‘I-IIEEAA'(II‘OFFEE GINGEI‘{A"I‘}]IEFAAEOFFEE GINGEIQ/YI‘I-IIZI;:&AEOFFEE GINGEIQIVI‘}EFAA'(IZ‘O WHEAT
) ) ) ) ) ) ) ) ) ) ) FFEE!
HOT Beverage MILK MILK MILK MILK MILK MILK GINGER TEA, COFFEE, MILK
MAKE YOUR OWN S/W COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE

Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD TOSSED SALAD TOSTED SALAD GREEN SALAD TOSSED SALAD GREEN SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE VEG FRIED RICE STEAMED RICE VEG TEHRI PULAO STEAMED RICE
DAL YELLOW DAL TADKA RAJMA MASALA KADI PAKODA VEG MANCHURIAN BLACK CHANA PUNJABI DAL ALOO CHANA MASALA
VEGETABLE BHINDI DO PYAZA KADAI SOYABEAN GHIYA CHANA ALOO GOBHI ALOO MUTTER SARSON KA SAAG VEG HAKKA NODDELS
CURD/SOUP BUTTER MILK CURD TOMATO SOUP SWEET CORN SOUP BUTTER MILK VEG RAITA HOT & SOUR SOUP
Bread- I PHULKA PHULKA PHULKA PHULKA POORI MISSI ROTI PHULKA/KULCHA
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GREEN CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY GARLIC CHUTNEY TOMATO CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY
PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
- wgmeotesen
MAIN MAGGI VEG PUFF MOOG DAL PAKODI SAMOSA Hosg}( :THJLLI PIZZA SET DOSE\P%ITT;{ES(OCONUT
TEA/COFFEE GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE GINGER TEA/COFFEE
SouUP

DINNER(19:30T021:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI
DAL BLACK MASOOR TADKA DAL MAKHANI MOONG DAL TADKA | HOME STYLE RAJMA TOOR DAL TADKA DAL MAKHANI DAL DHABA
VEG ALOO GOBHI MUTTER TAWA VEG DUM ALOO
PANEER TIKKA
PANEER MUTTER PANEER PALAK PANEER MASALA MALAI KOFTA CURRY
BHUNNA CHICKEN HYDERABADI CHICKEN
NONVEG KEEMA EGG CURRY MASALA CHICKEN CHETTINAD BIRYANI
Dessert RICE KHEER GULAB JAMUN FRUIT CUSTURD BHURANI RAITA
Bread- I PHULKA PHULKA PHULKA PHULKA BATI/ PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE 14-Feb-22 15-Feb-22 16-Feb-22 17-Feb-22 18-Feb-22 19-Feb-22 20-Feb-22

DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Main. I ALOO PARATHA MEDU ONIION VADA POORI POHA IDLI ALOO GOBHI PARATHA CHHOLE
CURD SAMBAR BHAJI METHI THEPLA SAMBAR CURD BHATURA
Main. II CORN FLAKS COCONUT CHUTNEY SHEERA ALOO MUTTER BHAJI | COCONUT CHUTNEY CORN FLAKS
SEVAIN UPMA RAWA UPMA CHUTNEY
BREAD PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE
WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT
HOT Beverase GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE, | GINGER TEA, COFFEE,
g MILK MILK MILK MILK MILK MILK MILK
MAKE YOUR OWN S/W COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG BOILED EGG COCONUT CHUTNEY BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE
LUNCH (12:00 to 14:30)
DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD TOSSED SALAD GREEN SALAD LIVE FREQEZISMDEN GREEN SALAD TOSSED SALAD SPROUT SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE TAWA PULAO STEAMED RICE MUTTE PULAO FRIED RICE
DAL YELLOW DAL TADKA KADI PAKODA RAJMA MASALA MIRCH KA SALAN BLACK CHANA PUNJABI DAL VEG MANCHURIAN
ALOO SHEM FALI KI
VEGETABLE BHINDI DO PYAZA MIRCH KI TIPORE BANGAN BHARTA SUBJ! ALOO TAMATER  |ALOO AMRATSARI VADI| KHATA MITHA KARELA
LEMON WATER( SWEET
CURD/SOUP BUTTER MILK CHAANS CURD & SALTY) BUTTER MILK VEGETABLE RAITA SWEET LASSI
Bread- I
PHULKA BAATI PHULKA PHULKA POORI PHULKA PHULKA
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GREEN CHUTNEY LASUN KI CHUNTEY GREEN CHUTNEY GARLIC CHUTNEY TOMATO CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY
PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
MAIN CHESSE MAGGI CHOCOLATE DOUGNUT PANI PURI LIVE CHANA BHATURA BREAD PAKODA CROISSANTS HOT crsli;gz“(;g;{lzsmw
TEA/COFFEE GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE | GINGER TEA/COFFEE
SOUP
DINNER(19:30T021:30)
DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI
DAL BLACK MASOOR DAL MAKHANI MOONG DAL TADKA MIX DAL TADKA RAJMA MASALA
TADKA TOOR DAL TADKA DAL DHABA
TANDOORI SOYA
VEG KADAI VEG CHANP MASALA ALOO GOBHI MUTTER
PANEER MUTTER PANEER MUSHROOM MUTTER PANEER TIKKA MASALA
NONVEG ANDHRA EGG CURRY CHICKEN HOME STYLE CHICKEN CHETTINAD HYDER%?Q‘]() ;ISIHICKEN
Dessert DHUDHI KA HALWA GULAB JAMUN RICE FHIRNI BHURANI RAITA
Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE 21-Feb-22 | 22-Feb-22 | 23-Feb-22 24-Feb-22 25-Feb-22 26-Feb-22 27-Feb-22
DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday
it ALOO PARATHA PALAK POORI MEDU VADA PLAIN PARATHA DAL PARATHA IDLI CHANA
CURD ALOO BHAJI SAMBHAR ALOO BLACK CHANA CURD SEVAINA UPMA BHATURA
o CORN FLAKS SHEERA MASALA OATS VEG UPMA CORN FLAKS SAMBAR CORN FLAKS
CHUTNEY CHUTNEY CHUTNEY TOMATO CUTNEY CHUTNEY
BREAD PLAIN BREAD/ PLAIN BREAD/ | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE
WHOLE WHEAT WHOLE WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT
HOT Beverage TEA, COFFEE, MILK | TEA, COFFEE,MILK | TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK
COLESLAW TOMATO CUCMBER | TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE | MIXED VEG PICKLE | MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GARDEN FRESH SALAD TOSSED SALAD GARDEN FRESH SALAD TOSED SALAD GREEN SALAD
Rice Dish STEAMED RICE JEERA RICE STEAMED RICE STEAI\gg‘gﬁf /VEG STEAMED RICE JEERA RICE STEAMED RICE
DAL KADHI PAKODA TOOR DAL TADKA RAJMA MASALA VEG SAMBHAR PINDI CHOLLE LASUNI HING DAL TADKA|  CHAWALI MASALA
VEG ALOO BANGAN | DAHI BHINDI MASALA KEEMMAUSTOT‘;‘?{BEEN VEG KORMA KAHTTA METHA KADDU | ALOO GOBHI MUTTER GATTA CURRY
Curd/SOUP JAL JEERA BUTTER MILK CURD VEG RAITA BUTTER MILK LEMON WATER SWEET LASSI
Bread- I PHULKA PHULKA PHULKA PHULKA/PESARATTU PHULKA/POORI PHULKA PHULKA
CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GARLIC CHUTNEY GREEN CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY GARLIC CHUTNEY
PAPAD FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS

MAIN FRIED IDLI VEG PUFF KHAMAN DOKLA INDORI STYLE POHA MIX SPROUT SALAD PAV BHAJI ALO?\:::%E?ORI
TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE TEA/COFFEE

DINNER(19:30T021:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE STEAME'E;‘EE/ FRIED STEAMED RICE STEAMED RICE
DAL WHOLET“:ADf&OR DAL| " pAL MAKHANI MASOOR DAL TDKA MIX DAL TADKA MOONG DAL TADKA DAL MAKHANI CHAN*?r XS[?EG DAL
VEG TAWA VEG PALAK KOFTA CURRY BHINDI DO PYAZA VEGETABLE BIRYANI
PANEER MUTTER PANEER MUSHROOM HARA PYAZ CHILLI CPIIJ:ECS';;EN (BONE PALAK PANEER
NON VEG EGG KEEMA CURRY CHICKEN KALI MIRCH CHILLI PANEER CHICKEN BIRYANI
Dessert FRUIT CUSTARD CHOCOLATE MUD PASTRY KALA JAMUN VEG RAITA
Bread- I PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA




BREAKFAST (7:30 to 9:30)

DATE 28-Feb-22 1-Mar-22 2-Mar-22 3-Mar-22 4-Mar-22 5-Mar-22 6-Mar-22
DISH TYPE Monday Tuesday Wednesday Thursday Friday Saturday Sunday
Main- I ALOO PARATHA IDLI METHI THEPLA POORI ONION VADA CHHOLE DAL PARATHA
CURD/GARLIC CHUTNEY SAMBAR ALOO MUTTER BHAJI BHAJI SAMBAR BHATURA CURD/GARLIC CHUTNEY
Main- II CORN FLAKS COCONUT CHUTNEY POHA MASALA DALIYA COCONUT CHUTNEY CORN FLAKS
POHA SEVAIN UPMA CHUTNEY
BREAD PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE
WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT WHEAT
GINGER TEA, COFFEE, GINGER TEA, COFFEE, GINGER TEA, COFFEE, GINGER TEA, COFFEE, GINGER TEA, COFFEE, GINGER TEA, COFFEE,
HOT Beverage MILK MILK MILK MILK MILK MILK GINGER TEA, COFFEE, MILK
M:‘I;E‘S{?‘I/JVR COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD TOSSED SALAD TOSSED SALAD GREEN SALAD TOSSED SALAD GREEN SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE STE‘:“I’:E;)DR;%]? VEG STEAMED RICE VEG TEHRI PULAO STEAMED RICE
DAL YELLOW DAL TADKA RAJMA MASALA KADI PAKODA SAM}I%ITFA(;RKXE&E;“I?CLEE IN BLACK CHANA PUNJABI DAL ALOO CHANA MASALA
VEGETABLE | ALOO BANGAN MASALA KADAI SOYABEAN ALOO BLACK CHANA ALOO MASALA GOBHI MUTTER CORN PALAK VEG HAKKA NODDELS
CURD/SOUP BUTTER MILK CURD JALJEERA MASALA CHAACH BUTTER MILK VEG RAITA VEG MANCHURIAN
Azl L PHULKA PHULKA PHULKA UTTAPAM/PHULKA POORI MISSI ROTI PHULKA/KULCHA
LI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SPECIAL GREEN CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY COCONUT CHUTNEY TOMATO CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY
SRR, FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
JLh T GOBHI MUTTER KADAI SOYABEAN BLACK CHANA CABBAGE PORIYAL e LR L SAME
o wggewosseny
MAIN MAGGI VEG PUFF SAMOSA INDORI STYLE POHA PAANI PURI TEA CAKE SET DOS‘:}‘I’:’J?;{E?CONUT
TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE GINGER TEA/COFFEE | GINGER TEA/COFFEE GINGER TEA/COFFEE

DINNER(19:30T021:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE STEAMED RICE VEG BIRYANI
DAL BLACK MASOOR TADKA DAL MAKHANI MOONG DAL TADKA HOME STYLE RAJMA TOOR DAL TADKA RAJISTANI DAL DAL DHABA
VEG ALOO GOBHI MUTTER TAWA VEG RAJISTANI ALOO PYAZ
PANEER MUTTER PANEER KADAI MUSHROOM PANEER TIKKA MASALA MIRCH KE TIPORE MALAI KOFTA CURRY
NONVEG KEEMA EGG CURRY BUTTER CHIKEN CHICKEN CHETTINAD HYDER‘;?Q‘?;IEIHICKEN
Dessert RICE KHEER GULAB JAMUN FRUIT CUSTURD BHURANI RAITA
Bread- 1
PHULKA PHULKA PHULKA PHULKA PHULKA /BATI PHULKA
JAIN FOOD MUTTER PANEER GOBHI MUTTER PALAK PANEER TAWA VEG PANEER TIKKA MASALA SEV TOMATO MALAI KOFTA CURRY




BREAKFAST (7:30 to 9:30)

DATE 7-Mar-22 8-Mar-22 . 9-Mar-22 | 10-Mar-22 11-Mar-22 12-Mar-22 13-Mar-22
DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday
Main I ALOO PARATHA PALAK POORI MEDU VADA PLAIN PARATHA DAL PARATHA IDLI CHANA
CURD ALOO BHAJI SAMBHAR ALOO BLACK CHANA CURD SEVAINA UPMA BHATURA
Main- 11 CORN FLAKS SHEERA MASALA OATS VEG UPMA CORN FLAKS SAMBAR CORN FLAKS
CHUTNEY CHUTNEY CHUTNEY TOMATO CUTNEY CHUTNEY
BREAD PLAIN BREAD/ PLAIN BREAD/ PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ PLAIN BREAD/ PLAIN BREAD/
WHOLE WHEAT WHOLE WHEAT WHEAT WHEAT WHOLE WHEAT WHOLE WHEAT WHOLE WHEAT
HOT Beverage | TEA, COFFEE,MILK | TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK | TEA, COFFEE, MILK | TEA, COFFEE, MILK
COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG
BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE | MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE | MIXED VEGPICKLE | MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GARDEN FRESH SALAD TOSSED SALAD GARDEN FRESH SALAD|  TOSED SALAD GREEN SALAD
Rice Dish STEAMED RICE JEERA RICE STEAMED RICE STEABSRDY'X;'E /VEG STEAMED RICE JEERA RICE STEAMED RICE
DAL TOOR DAL TADKA KADHI PAKODA RAJMA MASALA VEG SAMBHAR PINDI CHOLLE LASnggigf DAL CHAWALI MASALA
VEG BHINDI DO PYAZA ALOO BANGAN KEEMA SOYABEEN MUTTER ALOO MASALA KAHIT(};\)]“)"STHA ALOO GOBHI MUTTER TAWA VEG
Curd/SOUP BUTTER MILK AL JEERA CURD VEG RAITA BUTTER MILK LEMON MINT WATER SWEET LASSI
A=l PHULKA PHULKA PHULKA PHULKA/PESARATTU PHULKA/POORI PHULKA PHULKA
CHILLI
FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI FRIED CHILLI
SRR GARLIC CHUTNEY GREEN CHUTNEY GREEN CHUTNEY GARLIC CHUTNEY GREEN CHUTNEY TOMATO CHUTNEY | GARLIC CHUTNEY
PAPAD
FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS FRYUMS
T KAHTTA METHA
BHINDI MASALA CAPSICUM CORN KEEMA SOYABEEN MUTTER BEANS PORIYAL KADDU GOBHI MUTTER TAWA VEG

MAIN

FRIED IDLI

VEG PUFF

KHAMAN DOKLA

BHEL PURI

KACHORI

CHOCOLATE
DOUGNUT

MIX SAUCE PASTA

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

DINNER(19:30T021:30)

TEA/COFFEE

TEA/COFFEE

TEA/COFFEE

DISH TYPE Tuesday Wednesday Thursday Saturday
Salad GREEN SALAD GREEN SALAD GREEN SALAD CORN PEANUT SALAD GREEN SALAD GREEN SALAD GREEN SALAD
Rice Dish PLAIN RICE JEERA PULAO STEAMED RICE STEAMED RICE STEAME];?CIE E/FRIED STEAMED RICE STEAMED RICE
CHANA MOONG DAL
DAL WHOLE MASOOR DAL DAL MAKHANI MASOOR DAL TDKA PUNJABI DAL TADKA MOONG DAL TADKA DAL MAKHANI
TADKA TADKA
VEG TAWA VEG DUM ALOO SOYA CHANP MASALA | VEGETABLE BIRYANI
HILLI CHICKEN
PANEER MUTTER PANEER MUSHROOM HARA PYAZ ¢ CHIC PALAK KOFTA CURRY
(BONE LESS)

NON VEG EGG CURRY RARA CHICKEN CHILLI PANEER CHICKEN BIRYANI
Dessert FRUIT CUSTARD CHILLED KHEER KALA JAMUN VEG RAITA
Bread- 1

PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA PHULKA
JAIN FOOD MUTTER PANEER TAWA VEG STUFFED CAPSICUM MASALA KOFTA CURRY CHILLI PANEER SOYA CHANP MASALA | PALAK KOFTA CURRY




BREAKFAST (7:30 to 9:30)

DATE 14-Mar-22 15-Mar-22 16-Mar-22 17-Mar-22 18-Mar-22 19-Mar-22 20-Mar-22
DISH TYPE Monday Tuesday Wednesday Thursday FRIDAY Saturday Sunday
Main- I ALOO PARATHA POORI MEDU VADA VEG POHA IDLI DAL PARATHA CHANA
CURD ALOO BHAJI SAMBHAR MASALA DALIYA SEVAINA UPMA CURD BHATURA
Main- II CORN FLAKS SHEERA MASALA OATS SAMBAR CORN FLAKS CORN FLAKS
CHUTNEY CHUTNEY GREEN CHUTNEY TOMATO CUTNEY GARLIC CHUTNEY
BREAD PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE PLAIN BREAD/ WHOLE | PLAIN BREAD/ WHOLE PLAIN BREAD/ PLAIN BREAD/
WHEAT WHEAT WHEAT WHEAT WHEAT WHOLE WHEAT WHOLE WHEAT
HOT Beverage TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK TEA, COFFEE, MILK | TEA, COFFEE, MILK
COLESLAW TOMATO CUCMBER TOMATO POTATO COLESLAW TOMATO CUCUMBER COLESLAW TOMATO POTATO
EGG
BOILED EGG BOILED EGG BOILED EGG BOILED EGG
Fruit BANANA BANANA BANANA BANANA
Butter BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER BUTTER
Jam FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM FRUIT JAM
Pickle MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE MIXED VEG PICKLE | MIXED VEG PICKLE

LUNCH (12:00 to 14:30)

DISH TYPE Wednesday Thursday Saturday
Salad GREEN SALAD SPROUT SALAD GARDEN FRESH SALAD GREEN SALAD TOSED SALAD GREEN SALAD GREEN SALAD
Rice Dish JEERA RICE STEAMED RICE STEAMED RICE STEAI‘gEYlX;f /VEG STEAMED RICE JEERA RICE STEAMED RICE
DAL TOOR DAL TADKA KADHI PAKODA RAJMA MASALA VEG SAMBHAR ALOO BLACK CHANA LASU%‘;E: DAL | -HAWALI MASALA
VEG