LOTUS

RESTAURANT - BANQUET « ROOMS



\/ \/
L9 APPETIZER

® Fresh Lemon Water 50 52l Aol gi2? 200ml ]

Fresh Lemon Soda 60 52l AHol 21| 200ml .

Lassi 70 @l 200ml
/ ¥
‘_&’4}’ HOTEI Sp. Lassi 90 24, c=zl 200ml y 1 .
& Butter Milk 30 €912 200m P M
O US Masala Butter Milk 35 H 1M1 91y 200ml
l b Mineral Water 20 Met2a@ di2? 1itr.
RESTAURANT + BANQUET » ROOMS
t’j
e MOCKTAILS
) Mint Mojito 110 Mo HI®I 200ml
RESTAURANT TIMINGS :- Fruit Punch 120 52 ) s
10.30 AM to 03.00 PM Blue Lagoon 110 6 Eol 200ml
06.30 PM to 11.00 PM Pineapple Blossom 120  uideivd odiRd  200m
VA
9% sALAD / RAITA

Green Salad 70 Alel AdIs 200gm
PUNJABI / CHINESE / CONTINENTAL Tonstoeiog 60 T i
MILKSHAKE / SNACKS / PIZZA Veg.Raita 60 deg. 2Adl 200gm
Boondi Raita 60 6l 21efal 200gm
Kachumber Salad 60 S2ci2 AdIS 200gm
i Kachumber Salad withcura 70 SYG2 MdIS el=id  200gm
% RESTAURANT + BANQUET + ROOM Pineapple Raita 70 uigov@Agdl  200em

Plain Curd 40 ol £l 100gm
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v QY
'*L’A‘FPAPAD *—’J’BAKED DISH

s

Roasted Papad 20 2RSS UIuS 1pcs. Baked Macroni 190  @iss Hsleil 250gm
Fry Papad 22 51 UIUS 1pcs, Baked Macroni WithP/A 199  Gi55HSlofl G ugd  2s0gm
Masala Papad 35 HIGI YIS Ipcs. Baked Pasta 190  GisSURd 250gm
Cheese Masala Papad 45 {125 Y@l uius 1pcs. Baked Pasta With P/A 199  GISSVIRdI Gauigs.  250em

\J %/
- L) rANDOOR STARTER
% soup

Sp. Lotus 220 U diex 8pcs.
o Neladtan > Paneer Tikka Dry 200  oilR Zlssi g1 Bpcs.
::"""'5“0:_? Sou:: ; 191{-;] i :3;5 212‘31:421 5 : Paneer Hariyali Tikka 210  ueilR elRa0il 2lssl  gpes
A OTaL e Sl e Hara Bhara Kabab 190 &2l CRI SGIG] ey
Cheese Corn Tomato 100 125 sidl 2ive 200ml ;.;
Veg.SweetCornSoup 90 des. 2dl2 Sief U 200ml S CHINESE STARTER
Veg. Mushroom Soup 110 . HeI3H 200ml Veg.Manchurian prycravy) 160 % HY[RUol /99, 350em

Veg. Manchow Soup 100 4. HolMIG 2 200m| Paneer Manchurian p.e. 170 Yoil2 HA[RUol 50 iy 350em

Veg. Hot & Sour Soup 100 4. ¢le & AR U 200m| Paneer Chilly ory/craw) 185  Voilk RicEl s a9 350em
Veg.ManchurianSoup 110 dos. WyRuet U 200ml Baby Corn Chilly 175  dicil sidl Ricdl 350gm

Lemon Coriander Soup 90 AHol Sidlos2 U 200ml 53"9? {’5 o 13{5] ‘f“ﬂil_'f'f 3 350gm

eg. Spring Ro dsg. R 21e 350gm

N V . Veg.Cris 180  dss. (sl 350gm
“:-QAF SIZZLERS i : C:?nﬁe I;whel 160  a1gsil>s cid 35:m
Sp. Lotus Sizzler 340 . dieal [R%ER  7s0em Veg. Hakka Noodles 160  d%.esSlolSGY  3soem

Sp. Chinese Sizzler 300 2. A1geil>s [R%3E2 750em Schezwan Noodles 170  J>dlel oS 350gm

Sp.Mix Veg. Grill Sizzler 310 U Mai d%.dld  7s0em Chilly Garlic Noodles 170  Ricdlnfds ofsct 3508m
Sp.Paneer Stick Sizzler 320 2. ueilz 22ls 750gm Veg.ManchurianNoodles 170  d<. Hy[Radl ojsGH 3502m
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k’JCHINESE RICE k’JVEGETABLE MAIN COURSE

Veg. Fried Rice 145 d<s. 511 Ay 300gm Sp. Veg. Lotus 185 E‘E ds. EI]EE-I 350gm
Schezwan Fried Rice 155 AAdlol 514 AT 300gm Sp. Matka Veg. 180 %u Hesl 9. 350gm
Manchurian FriedRice ~ 160  ¥3JRaol 514 A2 300em Veg.Angara/Toofani 170  d%.2PIRI/ qstofl sooem
: ’ . Chinese Fried Rice 150 Aol s14AIH  300em gﬂg- lﬂgiTlis:JSi o Eg g:- :;‘;?TE!] 300gm
< . 2 300gm

S22 PANEER MAIN COURSE Veg. Balt 160 dwacl
Sp. Paneer Lotus 399 ¥ yeilR cll2ad 350gm Veg. Jaipuri 165  d%. suyd 300gm
Sp. Matka Paneer 190  2d.Hesiveil 350gm Veg. Hydrabadi 165  d<. &eRiGI€] 300gm
Paneer TikkaMasala 170 Vel 2lsSIHilal  a00em Veg. Kolhapuri 160  d%. sicenyd] 00gm
Paneer Butter Masala 175  VoikR ¢z Hailal 300gm Veg. Makhanwala 165 9. Huledldl 300gm
Paneer Angara 185 el 2Pl 300gm Veg. Shahi Korma 165  dw.2uel siMi 300gm
Paneer Toofani 180 Mol dslel 300gm Veg. Nawabi 170  d%. siqcil 300gm
Paneer Tawa Masala 180 ek ddivicl 300gm Veg. Diwani Handi 170  d%.¢€ldleil ¢isl  300gm
Paneer Handi 180  MeikR eis] 300gm Veg.Chatpata 160  dw.y2v2l 300gm
Paneer Kadai / Balti 180  VoiRssig /Gl s0gm Mutter MushroomM/S. 170  H22 HRIZH MGl  300em
Paneer Bhurji 190 Mol cR® 300gm Navratan Korma (Sweet) 180 oldcol SIMI (24l2) 300em
Paneer Patiyala /Pasanda 185 Yoilz ul2a1dl/ yaiel  300em Mix Veg. 130 et de. 300gm
Paneer Rajwadi 180 Yoil2 2%915] 300gm Chana Masala 120 aenHa1dal 300gm
Paneer Kolhapuri 185 sl siceny?l 300gm Sev Tometo 120  ddgeaivel 300gm
Shahi Paneer 170  enel ysilz 300gm Lasaniya Bataka 130  gawila azisi 300gm
Paneer Lababdar 175 Vel doiiGielR 300gm Dahi Tikhari 120 &l dlviiRl 300gm
Paneer Pahadi 180  yeilz yelsl 300gm Jeera Aloo /SukhiBhaji 130 21 2g/34s] cll®) s00em
Paneer Chatpata/Silsila 170  usilz »2vai/2ildRidal sooem Dum Aloo(Punjabi) 160  eM g (iwell)  300em
Paneer Hara Masala 185  \oilz e21 vl 300gm Plain Palak 120 ‘deluids 300gm

Paneer Palak / Mutter 160  yciR uids /He? 300gm Aloo Palak/Mutter Palak 130 g uids/H2?  so00em
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k’JKAJU MAIN COURSE ‘\'-‘-.’.-'-"DAL MAZEDAR

Khoya Kaju (Sweet) 195 uiil s19 (¢il2) 350gm Dal Fry 100 <dsi 250gm
Kaju Curry 199  siysd 350gm Dal Fry Butter 115  €d 51U 622 250gm
Kaju Butter Masala 199 519 Gee Haldl 350gm Dal Frv Tadk £1d $12 dss|

Kaju Paneer Masala 190 519 Uoil HIEl 350gm S y — 2 7
Kaju Tawa Masala 199  sI% ddl H1Ial 350gm Dal Palak 120  adwuids 250gm
Kaju Fry Handi Masala 199 519 514 eS| HAIEI  350gm Dal Makhani 140  €1d H\ell 250gm

vt
Y '*4'-.,..-1-" TANDOORI ROTI
=% CHEESE MAIN COURSE

Plain Tandoori Roti 18  del dgdl 212l 1pcs.
Cheese Butter Masala 190 ﬂq’i Gi2e HId 350gm Butter Tandoori Roti 20 &22 dgdl 214l 1pcs,
E:eese 'Iiau:.rahl;dass:la gg :1: ::%I :::2: 350gm Plain Tandoori Paratha 40 e dgé] Y16l 1pes.

eese KajuMasala 350gm ; :

6422 dedl uzisl

s e A i e v Butter Tandoori Paratha 45 o u} 4 1pes.
Cheese Lababdar 190 20> Geiicier e Lachha Paratha S P apes
PlainNaan 45 ol olla 1pes.
A Butter Naan 50 ez alle 1pes.
‘&Ay KOFTA Cheese Naan 90  Rlsala Npes.
: \ Stuff Naan 90 225 ollol 1pcs.
Kaju Kofta 105 el R TS Garlic Naan 90  Ilds cllof i
Malai Kofta (Sweet) 160 HHIE.IJ -Tlﬁdl Bos! amen Cheese Garlic Naan 110  il>3>1(ds oflel -
Kashmiri Kofta (Sweet) 170 sieHl2| sisdi 350gm 1pcs.
Cheese Kofta 190  =2il> sisdl 350gm Cheese Chilly Garlic 120 s :dlecl onf@s  1pes
Paneer Kofta 170 Yoil? Si5dl 350gm Plain Kulcha 45 Wel SAU| 1pcs.
Veg. Kofta 150  dw.sisdl 350gm Butter Kulcha 50 G2 SERI Tptk




Y Y
=% TAWA ROTI , =S ICECREAM

Plain Chapati 15  dol Yuidl 1pcs. Kaju Draksh 45 SI1 cl&l 100m|

Butter Chapati 17 G422 Audl 1pes. Rajbhog 50 %P 100l

PlainChapatiParatha 35  ddi uidl wisl o . -

Butter Chapati Paratha 40 Gi22 Aidl uz1sl e American bt 4 EHHEET T5g Tl
’ Ko Paratha 90 B WIS o Butter Scotch 40 22 25 100m|
YA : Vanilla 35 deflal 100m|

=%” RICE : Badam Carnival 50 oM sifoiaa 100ml

PlainRice 80 ol 21/ 250gm

Steam Rice 85 22 e/ 250gm !’2

JeeraRice 95 BRI RAS 250em e PIZZA & SANDWICH

Veg. Pulao 130 4<%, ydiq 300gm Sp. Lotus Pizza 150 4. dieal s SAh

Peas Pulao 120  ldiyaly 300m Ves. Pi Mo A 1

Kaju Pulao 180  sIgydy 300gm e : L

Veg. Biryani 150 A<, [Gizofl 300m Cheese Pizza 135 24123 vl 7 inch

Hydrabadi Biryani 150 se21641€] [Gialoll  300em Italian Pizza 140  g2ilddoi dl>s1 7"inch

Handi Dum Biryani 160 eis] eM [cl22i4dl 300gm Veg. Sandwich 60 d<s. alosdl 150gm
> Kashmiri Pulao (Sweet) 160  sieldl yaig (dl2) zo0em Veg.CheeseSandwich 70  dss.all>s descilel  1soun

ﬁ’# MILKSHAKE 1 Cheese Sandwich 65 2fl>$ Aosdly 150gm

Vanilla Milkshake 90 100 deilai fieseis 250mi Bread Butter 40  gis G2 1208m

Chocolate Milkshake 100 120 <iisidi [Hesels 250ml Bread Butter Jam 50  Gis 622 M 130gm

Kaju Draksh Milkshake 100 130 siglél[Hesels  osoml French Fries 80  Zusi e

Badam Carnival 110 130 oieM silslad 250ml
Cold Coffee 90 100 sicssisl 250ml

PeriPeriFrenchFries 100 33 0d3usd  100em



*ONLY LUNCH TIME 2. BANQUET

*PACKLUNCH AVAILABLE HALL AVAILABLE
 \/
%’JFIX PUNJABITHALI (100 to 600 PERSONS)
Paneer Sabji, Veg. Sabiji, Dal Fry, Jeera Rice, Roasted Papad, @170/_ RING CEREMONY/WEDDING / RECEPTION

Butter Milk, 3 Btr. Roti/ 4 Btr. Chapati, Sweet, Onion / Lemon CORPORATE EVENTS / CONFERENCES

BIRTHDAY PARTIES / BABY SHOWER

[

-
>
\ ]

Terms & Conditions:
=% DELUX PUNJABITHALI FAMILY GATHERINGSETC... . Order Once Placed Will Not Cancelled
Tometo Soup, Paneer Sabji, Veg. Sabji, Dal Fry, Jeera Rice, Roasted Papad, @ 190/_ + Kindly Allows As Minium 20 Minutes To Serve Your After
Butter Milk,3 Butter Roti/ 4 Butter Chapati, Sweet, Pickle / Onion Placing Order
\f’f R 0 0 M S + [tems Will Be Served Only On Subject To Availability
- >
Ty e —¥— * Qutside Food & Liquor Not Allowed
“\’; SUPER DELUX PUNJ’ABI THALI AVAILABLE « GST Tax Will Be Applicable As Per Government Rules
+ Taxes & Rates Are Subject To Change Without Any Prior Notice
Tometo Soup, Green Salad , Veg. Manchurian Dry (3 pcs), Paneer Sabiji, @2 10/_ BOOKYOURROOMS - Parking Solely At Owner’s Risk
Veg. Sabji, Dal Fry, Jeera Rice, Roasted Papad, Butter Milk, i 9 1 9 6 2 4 7 9 6 4 0 6 » All Right OF Admission Are Reserve By Management
3 Butter Roti / 4 Butter Chapati, Sweet,lce Cream
100% JAIN FOODS IS ALSO AVAILABLE"
v \/
?_’_‘F UNLIMITED SHAHI THALI (M[NIMUM 3) \'4—" HOTE | 1st and 2nd floor, A Square Complex, L.P. Bhavan,
Sidhpur Road, Hansapur, Patan, Pin-384265
Tometo / Manchow Soup , Veg. Manchurian Dry , Paneer Sabji Veg. Sabiji,
Dal Fry, Jeera Rice, Roasted Papad , Butter Milk (One Time), @269/_ Restaurant - +91 96247 96405

Butter Roti / Butter Chapati Sweet (One Time), Ice-cream (One Time) RESTAURANT + BANQUET - ROOMS Rooms - +91 96247 96406
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