Starters (Vegetarian)

Samosa
Lentil or Matar Kachori
Dhokra
Patra
Mixed Bhajia
Gota
Potato Wada
Spring Rolls
Chilli Paneer
Chilli Mogo
Chilli Chips
Mogo Chips
Onion Bhaijis
Veg Cutlets
Dahi Wada
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Mains (Vegetarian)

Potato Shaak
Potato & Sukhi Bhaji
Stuffed Potato & Aubergine Shaak
Sweetcorn Shaak
Sweetcorn & Tindora
Sweetcorn & Red Kidney Beans
Corn on the Cob Shaak
Mixed Vegetable Shaak
Chora / Vadl
Cabbage & Chilli
Kabuli Chana or Red Chana
Bhindi Shaak
Undhiyu Shaak
Palak Paneer
Paneer, Sweetcorn & Capsicum

Paneer, Peas & Capsicum

Kidney Beans




Mains (Vegetarian)

Matar Ringad
Turya Patfra Shaak

Turya Patra with Sweetfcorn

Dudhi and Chana Shaak
Mixed Kathor Shaak
Tarka Dhal
Mug Dhal
Kadhi Dhal




Rice
Plain Rice
Pilau Rice
Jeera Rice

Mattar Rice

Vegetable Biryani

Breads

Chapati
Puri
Naan

Paratha
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Chutney & Pickle

Green Chutney
Red Chutney
Ambli Chutney
Coconut Chutney
Mint Chutney
Mixed Pickle

Mango Pickle
Chilli Lemon Pickle

Chilli Pickle




Desserts

Gajar ka Halwa
Gulab Jamun
Kala Jamun
Rasmalai
Brownies
Baklava (Chocolate)
Hot Doughnuts
Cheesecake (Vanilla, Mango, Strawberry)
Milk Cake (Biscoff, Oreo, Pistachio)
lce Cream (Vanilla, Strawberry, Chocolate)

Kulfi (Malai, Pistachio, Mango)
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