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PANJABI TAD

Panjabi ] Chinese

Bhaji Pav . Dalbati

Time :
Morning 11.00 to 3.00 & Evening 7.00 to 3.00

Address :
1-2-3, Ground Floor, Gold Cost Complex,
S.P. Ring Road, Panjarapole, Vastral, Ahmedabad.
Mo. : 9624162275
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Minral Water
Cold Drink
Masala Chash
Amul Butter
Amul Cheese
Milk (Glass)

9
®
Roasted Papad
Fry Papad
Roasted Masala Papad
Fry Masala Papad
Fry Cheese Masala Papad

9
Q)
Green Salad
Kachumber Salad
Tomato Salad
Jain Salad
Khira Salad
9
Q)
Plain Dahi (Curd)
Veg. Raita
Bundi Raita
)
®
Sweet Lassi
Dryfruit Lassi
Salt Lassi
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g Add Ons g

Papad

Hl+Rd dlie
sieglal
HAULEL 9121
B ol2R
2 €912l
el (dcn)

©

©

ARS UIS

F1U WIS

AZS HALAL WIS
S HALEAL UIUS

S Al HALAL UUS

©

©
Al AALS
YR AALS
22l Adls
ag ACLS
5159l Acls

(FERIY|
doy. Al
o€l ALl

@
©

el Rl
SRI§2 ERR
Alez ¢

M.R.P.
25/-
M.R.P.
M.R.P.
40/-

20/-
25/-
40/-
40/-
70/-

70/-
60/-
60/-
60/-
60/-

60/-
80/-
90/-

90/-
120/-
70/-



Plane French Fries el §-U §lE5A

Masala French Fries HALEL $-A 519U
Peri Peri French Fries EIRVEY %rq {sligzi
Crispy SoyaChaap (B0l AlARUN

9 : @
& Tandoori Dry Ka Kamal 3

Sp. Bhairavnath Tikka Dry (8 Pcs) A, MY [2sst S (¢ W)

Paneer Tikka Dry (6 Pcs) ul: (2sst S (s Wlv)
Malai Tikka Dry (6 Pcs) Hale (2551 1A (5 W)
Hariyali Tikka Dry (6 Pcs) sRuldl [2sst §1A (s )
Lasaniya Tikka Dry (6 Pcs) aA-{luL [2sst §1A (s D)
2 Soya Chaap Starters ¢
3 oya Chaap Starters g
Tandoori Soya Chaap (8 Pcs) gl ATAL AN (¢ 1)
Malai Soya Chaap (8 Pcs) HALES AU AWM (¢ D)
9 @
Harabhara Kabab (6 Pcs) SAMRU SHIA (g )
Paneer Kabab (6 Pcs) U2 sotlol (s M)
Cheese Kabab (6 Pcs) oy solled (s M)
9 . @
5 Spring Roll 2
Veg. Spring Roll doy. R3ia1 Ae
Paneer Spring Roll ulR R3idL A

Noodle Spring Roll e N1 Ria1 2Ac

110/-
130/-
180/-

290/-
210/-
280/-
260/-
270/-

260/-
280/-

240/-
260/-
280/-

220/-
260/-
240/-



Tomato Soup

Veg. Hot & Sour Soup
Mushroom with Hot & Sour Soup

Manchow

Veg. Clear Soup
Manchurian Soup
Mushroom Soup

Veg. Manchurian Dry
Veg. Manchurian Gravy
Paneer Chilly (Dry)
Paneer Chilly (Gravy)

Paneer 65
Trafic Jam
Veg. Crispy
Chilli Patato

Mushroom Chilli Dry
Babycorn Chilly Dry
Paneer Manchurian Dry

Veg. Lolipop

Veg. Fried Rice

Schezwan Fried Rice

Garlic Fried Rice

Manchurian Fried Rice
Mushroom Fried Rice
Paneer Fried Rice

Veg. Triple Fried Rice
Paneer Machurian Fry Rice

2idal Yu

N\

doy. $l2 VIS 1R
HAUDH - S12 Vs 1AUR

HAG

dey. (Beur Ju
HAYRUA YU
HAUDH YU

Chinese Starters g

doy HAYRuA. S
doy. HYRU-. Adl
U2 Alel (s1u)
UAR Al (3dl)
u-{l2 su

21815 oM

doy. (5

Aledl ueai

HAH Al S
oloilsi- Al g1
U2 1rYud i
doy. didluiu

® . . @
S Chinese Rice .

dey. iU AU
ARl $11 ATA
aulels s1u ASAU
HAYRUA §1U ASA
HH §1U ASA
U-{lR sl ASA

doy. Jlud $11 ASAU
UAR HeYRUA H1U ASA

100/-
110/-

120/-
100/-
100/-
100/-
120/-

160/-
150/-
220/-
210/-
250/-
230/-
200/-
190/-
210/-
200/-
220/-
200/-

140/-
150/-
160/-
170/-
210/-
210/-
240/-
240/-
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Chinese Bhel

Veg. Hakka Noodles
Paneer Noodles

Veg. Schezwan Noodles
Veg. Machurian Noodles
Mushroom Noodles
Garlic Noodles

Chinese Sizzler
Veg. Grilled Sizzler

)
®
Sp. Bhairavnath Biryani
Veg. Biryani
Dam Biryani
Hydrabadi Biryani
Veg. Pulav
Paneer Pulav
Baby Corn Pulav
Kaju Pulav
Veg. Cheese Pulav
Cheese Paneer Pulav
Mushroom Pulav
Bombay Biryani

g Chinese Bhel & Noodles g

A1l eld

doy. 551 45U
u-lR 4set

doy. ARl 45t
doy. H4YRU- 4seu
HRI3H S

aulds s

@
©

ALl AUlnaR
qoy. Ald U»eR

Veg. Biryani g

0. MR- (Gl
des. (Rl

eM (Gl
SeAuEl (Rl
dey. yeid

u-{l? ydla
oloilsi ydld
s1% Yelld

dey. Aly yaud
Al u-lR yaia
H23H Ydlcl

ool (G-

150/-
180/-
140/-
160/-
170/-
150/-

320/-
360/-

260/-
190/-
210/-
200/-
160/-
180/-
180/-
200/-
200/-
220/-
190/-
240/-



Sp. Bhairavnath Sp. Paneer

Paneer Jwala

Mukhi Paneer Darbari
Paneer Chatpata
Paneer Tikka Masala
Paneer Butter Masala
Paneer Angara
Paneer Tufani
Paneer Bhuriji

Paneer Kadhai
Paneer Handi

Paneer Tawa

Paneer Baltti

Saahi Paneer

Palak Paneer

Paneer Lasuniya
Mutter Paneer
Paneer Patiyala
Paneer Lababdar
Paneer Passanda
Paneer Kankani
Paneer Corn Masala
Paneer Bebicorn Masala
Paneer Silsila

Paneer Rasila

Paneer Chilly Masala

@
©

Paneer Ka Swad

AU, HdA1A JLuAR
U2 seliel yuil
Ul €0413)

Ul A2u2l

UAlR 21S1 HAULEL
UAlR o122 H1ldl
AR 2idLRL

uR qgt-il

Uk ¢%)

Uk salef

UAlR sisl

UAlR delt

UAlR ot1edl

LS uAlR

Ules u-dlR

Ul el
H2R uR

U2 wleuiat
Ul dollelerR
UAlR URiEeL

UAlR S5+l

UAR Si HALEL
UAlR dloll sl HALAl
UAR Aldqlal
AR 2f{lalt

UAlR Rieell HLAL

310/-

270/-
300/-
230/-
190/-

220/-
290/-
210/-

220/-
200/-
210/-

220/-
200/-
210/-

200/-
260/-
180/-

260/-
230/-
240/-
210/-

240/-
220/-
280/-
220/-
260/-



Veg Ka Swad

Sp. Bhairavnath Veg A HRa-IA doy 260/-
Whole Garlic Curry J{ UL AR j AULS 260/-
Sarson Ka Sabji ARl 2s 250/-
Garlic Clove Curry Sabji AAURL SQn-j ULS 250/-
Mix Veg (Fisu doy 170/-
Veg Raja doy A% 210/-
Veg Angara doy 2{dURL 250/-
Veg Tawa Masala doy dell HALEL 190/-
VegTofani doy digt-l 190/-
Veg Handi doy sisl 180/-
Veg Kadhai doy sale 180/-
Veg Balti dey olied 180/-
Veg Makhanwala doy Hu-dlal 200/-
Veg Kolhapuri doy slesiy3) 190/-
Veg Jaipuri doy oyl 180/-
Veg Hyderabadi doy Selallel 200/-
Chana Masala YR HAULlAL 160/-
Tuver Totha ddr 2ist 170/-
Aloo Matar WG HeR 160/-
Jeera Aloo DR 2lg 160/-
Aloo Palak vlg ulas 160/-
Garlic Potatoes AURL oelsl 190/-
Sev Masala Ad HAEL 170/-
Sev Tamatar Ad U1 160/-
Doodh Sev g8l Ad 180/-
Masala Bhindi HaLel o{ls) 160/-
Dahi Bhindi el o{ls 170/-
Garlic Palak AL WS 160/-
Aloo Palak w1 ulds 160/-
Matar Palak H2R UIdS 170/-
Plain Palak e UlEs 150/-
Kaju Lasan S1og AAQL 190/-
Kaju Gathiya sty ailsul 200/-
Dum Aloo EH 2llgq 210/-
Kaju Sev slog Ad 220/-
Dahi Tikhari eS| dluiRdl 120/-
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Sp. Kaju Sweet & Spicy
Kaju Aangara

Kaju Butter Masala
Kaju Fry Handi

Kaju Kari

Kaju Balti Masala

Kaju Mushroom Masala
Khoya Kaju Sweet
Kaju Paneer Masala

Kaju Panner Mushroom Masala

Kaju Cheese Masala

©

A, 519 w2 s Ul
S19% BURL

S19% 6122 HAULAL

slog $1U sisl

s19g 53|

S19g oLl HALAlL

S19% HRAZH HALCL
vl slog 2dl2

S19g Ul AL

S19g Ul HRAZH HALAL
slog Al HALAL

g Panjabi Mushroom Ka Swad g
Mushroom Masala HAIH HRAULEL
Mushroom Mutter HRAIH H2R
Mushroom Baby Corn HI3H olodl si-
Mushroom Kaju Masala HRIIH Sl HRAULAL
Mushroom Paneer Masala HAIH U-{l2 Haal
Mushroom Angara HAIH BRI

9) e 1.s @

< Panjabi Cheese Ka Swad -

Cheese Butter Masala
Cheese Paneer Masala
Cheese Anguri
Cheese Kaju Masala
Cheese Angara

Cheese Mushroom Masala
Cheese Paneer Mushroom Masala
Cheese Paneer Kaju Masala

Cheese Paneer Angoori

Al ol HRALEL

A1 UAR HALel

Aly vizR

Al sl HALAL

Al VidLIRL

1oy HAIM HRAULAL

A1y Ul HRAZH HRALEL
Al u-lR slog HAE
Al Ul 2343

300/-
310/-

260/-
260/-
240/-
250/-
270/-
270/-
290/-
300/-
310/-

190/-
200/-
220/-
240/-
250/-
300/-

290/-
300/-
310/-
290/-
310/-
300/-
310/-
300/-
300/-
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©

Malai Kofta (Spicy) HALS SlScll
Kaju Kofta (Spicy) 8\l°§ 8\15‘-[[
Cheese Kofta (Spicy) Alos S‘lscll
Palak Kofta (Spicy) Ulds Sisdl

2 Soya Chaap Sabji 2
Soya Chaap Masala ATAL AN HALAL
Soya Chaap Paneer AL A uAR
Soya Chaap Kaju AlAUL AWM 51
Soya Chaap Mushroom ALUL AN HRAZH
Soya Chaap Cheese AU A Aoy

©) @

= Dal Ka Swad :
Dal Fry eld sl
Dal Tadka Eld dSsl
Dal Palak Eld WIdS
Dal Makhani elel Huisl

© . q 9 ©

5§ Indian Basmati Rice g
Plain Rice e JASA
Steem Rice 12\ ASAU

Jeera Rice D) ATA

200/-
250/-
270/-
180/-

210/-
230/-
240/-
230/-
260/-

110/-
140/-
140/-
160/-

100/-
110/-
130/-



Plain Dal Khichadi

Tadka Dal Khichadi
Plain Masala Khichadi
Tadka Masala Khichadi

Tawa Roti

Plain Tawa Paratha
Butter Tawa Paratha

Bajari Rotlo
Makai Rotlo
Bhakhari

Tandoori Roti
Tandoori Naan
Lachha Paratha
Stuffed Paratha
Kulcha

Garlic Naan

Cheese Garlic Naan

Cheese Naan
Missi Roti

g Khichdi Ka Swad g

W el vlUS)
dsst eld [Vius)
W HALAL [(Hs)
dsst Hatal brus)

g Tawa Roti & Paratha g

delt A\

e dell URLsl
6122 del URAsL
o119 -l Aedl
Usle -l Aedl
VR

Tandoori Tawa Roti & Naan

cigll QA

gl i

A9 URLSI
RS URUSL
seUL

aulds -t
Aoy dules -l

1oy Al
HlA QA2

130/-
150/-
140/-
160/-

15/-

35/-
45/-
40/-
40/-
30/-

25/-
55/-
55/-
90/-
50/-
100/-
150/-
130/-
80/-



Aloo Paratha (Curd)

Paneer Aloo Paratha (Curd)
Onion Paratha (Curd)
Cheese Aloo Paratha (Curd)

Tawa Aloo Paratha

©

sl ust (esl)

el u-lR 211g uAst (e<l)
AlUA URLsL (e€])

Aly g usL (esl)

g Tandoori Paratha g

Tandoori Aloo Paratha (Curd)
Tandoori Paneer Paratha (Curd)

dgll 211g wRist (e<l)
dgl u-R uist (e€l)

Tandoori Cheese Aloo Paratha (Curd)  dggl 2o 2i1g uRlsl (e<l)

Tandoori Aloo Paneer Cheese
Paratha (Curd)

9)
®

Bhairavnath Dal Bati

(4 Bati / Dal / Ghee / Gud / Chatni
1Chass / 1 Papad ) 1 Time

Dal Bati

(3 Bati / Dal / Chatni ) 1 Time

Extra Bati
Extra Dal
Extra Ghee

dgll 241 U Al
uAst (esl)

. @
Dal Bati -

LA el ol
(% oud, e, ), atio, A2, 9 912,
q uus ) s % AR

eld o1l

(3 oud), e1d, A2R0l ) 215 % dR

25321 6l
U521 eld
uis2L €l

90/-
110/-
100/-
140/-

130/-
140/-
160/-
180/-

170/-

120/-

20/-
60/-
20/-



Y BhajiPav g

Oil Bhaji Pav dd cigmuUiG 130/-
Butter Bhaji Pav o122 HITHUIG 150/-
Cheese Bhaji Pav Loy MITBHUIG 190/-
Kaju Bhaji Pav 519 HUDUIG 170/-
Jain Bhaji Pav o3l MITHUIG 160/-
Paneer Bhaji Pav UAlR MomUiG 180/-
Masala Pav Dry HALEL UL SIU 130/-
Lasan ni Chutney A -l w2Rll 60/-

Extra Pav Oil U521 Uld del 30/-

Extra Pav Butter 1521 Uld ¢2R 40/-

9 @
5 lawa Pulao :

Tawa Pulao ddl Yydld 130/-
Butter Tawa Pulao o122 ddl yelld 150/-
Cheese Butter Tawa Pulao Al o122 ddl Ydid 170/-
Paneer Tawa Pulao uR dal ydid 160/-

Kaju Pulao 519 Ydid 180/-




Combo
«@ Panjabi Thali @»

sl yoroll Al

Paneer Tikka, Chapati Roti 4, Ul [:255[, udl 212l ¥, 100/-
Salad-Pickle HUALS-2HUIR

Mix Veg., Chapati Roti 5, (Fat dow., Auldl A2 v, 100/-
Salad-Pickle AALS-2HUR

Dal Makhani, Tawa Butter E.lC-l-l-lU{-l'l, cdladl ¢42R 130/-
Masala 2, Salad-Pickle HYULAL 2, UALS-AHAUR

Alel : dSdlR Hi shotl Uomoll 2101l HARl AELL 244 URId -l 10/- visw2L §al.

< Panjabi Thali [ iesell ad

YR
Paneer Sabji, Veg. Fry, UAlR Aoy), doy. Ae), 190/-
Dal-Fry, Jeera Rice, eld $1Y, PRI 2[‘52-[,
1 Papad, 1 Buttermilk, Q Ylus, q ©I12L, A
3 Roti Tandoori, Salad, 1Sweet 3 22l dgl), Adls, q 2 200/-
Adlet : 2 uAlR A dall dl vomedl Aol 220/- A2l.
<] Kathiyawadi Thali [> si@luias) aued
2 Sabji, Dal-Rice, Q AG%Y), Eld-Cid, 150/-
4 Tawa Roti, 1 Papad, ¥ ddl A2\, a uLus,
1 Buttermilk, Salad q 9121, UALS
o N\ > 1
< M UM U2 >
(+0A1H 20 culsd - i-lEls)
Paneer Sabji, Veg. Fry, R, dmzold, ele-sl, 249/-
Dal-Fry, Jeera Rice, FORd QliS%l, s, 9L,
1 Papad, 1 Buttermilk, dgll A, 2dle, uds,

3 Roti Tandoori, Salad, 1Sweet YU, 22122 (H-Y3lu-i)
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PANJABI TADKA

Panjabi | Chinese

Bhaji Pav . Dalbati

Time :
Morning 11.00 to 3.00 & Evening 7.00 to 3.00

Address :
1-2-3, Ground Floor, Gold Cost Complex,
S.P. Ring Road, Panjarapole, Vastral, Ahmedabad.
Mo. : 9624162275
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