Keshar South Indian

2s:ct:am Idli 230 glﬁé?»aﬁ 230
::ifd Idli 340 fﬂlgg's?aﬁ 340
Plain Dosa 340 I 31T 340
Onion Dosa 350 A ST 350
Masala Dosa 70 HHTAT STHT 370
Special Dosa 3100 T rel ST 100
Paneer Dosa 3120 g T 3120
Cheese Dosa %130 S 130
Cheese Paneer Dosa X180 dstodRE™T 3180
Rawa Onion Dosa | 3100 [WIATSTSET | 3100
Rawa Masala Dosa X140 ATHATATST 3140
Rawa Special Dosa 180 ATAAASHT 3180
Keshar Special Dosa 3200 FE AT 3900
Onion Uttapam 380 Hiffga 3duq 39
Mix Veg Uttapam 380 faraasisaud g0
Paneer Uttapam 120 EEIESEL] 120
Cheese Uttapam 130 EICESLL] 130

Keshar Uttapam 3200 $HIN 3AUH 3200




Chinese Noodles & Rice

HALF
Veg Noodles 70
Haklca Noodles X80

Schezwan 380
Noodles
Paneer Noodles 90

Singaporean
Noodles

Veg Fried Rice = 80

Schezwan Rice 80

Manchurian Rice 100
Paneer Fried 100
Rice

Mexican Rice -

Keshar Tripal
Rice

Full
110
140
%130

3160
X180

130
X130
170
180

X210
3210

70
380
380

390

380
380
100
100

3110
3140
3130

160
180

3130
3130
170
180

3210
3210



Indian Chinese Startar

HALF

Paneer Chilly E4(1[1]
(Dry/Gravy)

Veg Manchurian 380
(Dry/Gravy)

Chilly Garlic 3100
Potato

Mashraom Chillyan) -

Crypsy Baby Corn E

Keshar Special -
Paneer 65

Veg Manchow Soup
Hot & Sour Soup
Tomato Soup
Sweet Corn Soup
Mashroom Soup

Lemon Coriender
soup

Full

(

ASTH 380
3140 : 3-.;,;3?““

2200 s frefierE) |-

2220 SN WA

Soup

3120
X110

3140
130
3140

[ - )
i 3100 180
3140
3100 180
ey

3200
- 3200
- | %220

gIv 65
AT WU QU 3120
gedsaRgq 3110
CLICSE 3140
e s ga 3130
A YU 3140
Hiqufaargy 3120

3120



Tandoori Starter

Paneer Tikkacon) 180 R feaanT 180
Paneer PudinaTikka 180 giRgfarfeasr 180
Paneer Malai 3210 siRuegfeamT 3210
Tikka

Hariyali Paneer 3200 w TR 200
Tikka

Mashroom Tikka 3220 HIEH feahr 3220
Lahsuniya Tikka 3210 cregHan feaer, (3210
Paneer Aachari 3220 g s feant 3200
Tikka

Afghani Tikka 3200 G féarpT 3200
Keshar Tandoori 3480 FHIN dgdl fearr 3480
Tikkagsizier) i

Chature Special

Chola Bhatura 380 BT WeRT 280
Pav Bhaji 390 LICRN ) 390
Aloo Burger 350 e TR 250
Paneer Burger 370 giRTR 270
Cheese Burger 370 HrfR 370
Paneer Cheese Burger 380 iR AR 280
French Fries 370 S WhIgst 270

Paneer Pakoda 3120 g g=lsr 2120




HALF
Bhindi Masala 390
Mix Veg 290
Aloo Gobhi 380
(seasonal)
Aloo Palak 380
Aloo Jeera 380
ChanaMasala 390
Aloo Dum Banarasi 390
Veg Jhalfrezi 3110
Veg Jaipuri 120
Sev Tamatar, 120

Matar Mashroom 120

Mashroom Butter 3140
Masala

Palak Mashroom 3140
Khoya Kaju (sweet) -
Kaju Curry -
Veg Kofta -
Corn Palak

Navratna Korma

\eg Sabji

Full
3160
3160
3150

X150
X150
3160
X160
X200
X200
X200
3210
X240

3240
3280
3280
X180
3240
3340

5L
IDER I 390
faraast 390
AL 330

AT SITeshstl | 3110
S 3120
qaeHrey 3120
HEYHINH 3120
HATWH 9S¥ 3140
HYTAT

UTAh HAMRH 3140
WHATHS] 3160
HI R 3160
AT HIGAT .
&I ITedsh 2
AV AIRAT -

b
X160

3160
X150

X150
X150
160
160
3200
3200
3200
3210
3240

X240
3280

3280
X180
X240
X340



Paneer Special

HALF  Full qE T
Matar Paneer 100 180 AR TR 100 180
Khoya Paneer 3140 240 LRI 140 X240
Punjabi 120 3200 YISl 3120 3200
Paneer tFﬁ?
KadaiPaneer %140 3240 FSETIN 3140 3240
HandiPaneer 150 3250 g TR 150 3250
Palak Paneer 120, 200 qTeTeh IR X120 | 3200
Paneer Bhurji . 250 Tt - %250
Paneer Kofta - 3200 T AT - 3200
Palak Kofta - %200 USERIET . 3200
Shahi Kofta L %250 AT HreT - 3250
Malai Kofta - 3280 HOATS PIeAT - 3280
Shahi Paneer 3140 3240 AL TR 140 3240
Paneer Tikka - 3260 U feant - 3260
Masala H¥TeAT
Paneer Butter 140 3250 g g 3140 3250
Masala el
Keshar Speical Paneer 410 YUY WAA IR 3410
Paneer Lababdar - %320 TiReEEER - 3320

Paneer Pasinda - 320 LRI CH - 3320




Tandoori Roti
(G T )

Missi Roti

Naan
(Plain/Butter)

Garlic Naan
cheese Garlic Naan
Laccha Paratha
Alpo Paratha
Paneer Paratha
Tawa Roticiain/sutten

Butter Kulcha
Masala Kulcha

Roti

X15/320

345
335/340

380
X110
45

360

390
310/312
360
100

AR A @rer/ae0
e A&

AT @</ 920

mifele A9
HAsr et a9
oTEBT URTST
3{Te{ URTST

gk 9131
AT A e/ 50
X FordT
HHETAT HerdT

Salad & Papad

Green Salad
Cucumber Salad
Roasted Papad

Masala Papad
Fried Papad

%60
340
325
45
330

HaHeg

@RTHEATE
KSR L ES
HYTAT YIS
WIS UIIS

315/320

45
335/340

380
3110
45

%60

90
X10/312
60
100

360
40
325
45
330



Steam Rice

Jeera Rice

Veg Pulao

Veg Biriyani
Hydrabadi Biriyani
Kashmiri Pulao

Matar Pulao

Plain Dal
Dal Fry
Dal Tadka

Palak Dal
Dal Makhani

Rice

HALF /FULL
360/%100
380/%140
3100/180
3220

X220

X220
3100/180

Dal

350/80

370/3110

380/130
X150

X220

EHaEad
SIMKED]
aSTgeTa

st fararit
TRTETd favart
FHN geita
HEY AT

I qTe
1o TS
QTef ds<hl
qTeleh qTel
et g@+H1

TR/ oA
360/%100
380/3140
3100/%180
X220

X220

X220
%100/180

350/80

370/3110

380/3130
X150

X220



Beverages

Tea/<ma 325 Butter Milk/©Te x50
Hot Coffee/sewrdr 25 Curd/<&Y 350
Cold Coffee/=res=rir 390 Raita/3mgdr 340
Gulab Jamun /erma smg= 330 Lassi /et 370

Thali 3130

Thali 3240

1Butter Roti + 1 Butter naan
+ Paneer Sabji + Mix Veg +
Dal Fry + Rice + Sweet +
Raita + Papad

Keshar Thali 3360

1Butter naan + 1kulcha +
Panner Butter Masala +
Mashroom Butter Masala+ Dal
+ Rice + Sweet + Raita +
Papad




