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SOUPS& SALADS —m—

HOT & SOUR 95/-

PLAIN PAPER DOSA 80/- STEAMED RICE

| 95/-
TOMATO SOUP MASALA DOSA 110/- JEERA RICE

95/-
SWEET CORN PANEER DOSA 120/- PEAS PULAO

95/-
VEGETABLE SOUP MVEORE DOSA 120/- VEG PULAO

CORN & CAPSICUM SALAD 110/-
MUSHROOM GARLIC CHEESE DOSA 130/- SUB) BIRYANI] WITH RAITA

110/ -
FRESH GREEN SALAD CHEESE DOSA 130/- FRIED RICE

110/ -
KACHUMBER SALAD JAIN DOSA 1170/- UPMA/POHA 95/-

CHICKPEA SALAD 110/- /.
CHEESE UTTAPAM 120

o/-
RAJMA SALAD L) VEG UTTAPAM e ADDITIONS

TOMATO UTTAPAM

—m— ROASTED PAPAD/FRIED PAPAD 25/-

2 1DL] SAMBHAR
MASALA PAPAD 45/~

SPRING ROLL 11o/-  FRIED IDLI
PLAIN CURD 55/-

| 110/- LEMON RICE
M1X. VEG PAKODE i sl

PANEER PAKOD 110/- CURD RICE
: M1X VEG RAITA 95/-

MANCHURIAN 115/- EXTRA 1 1DLI 20/-
”{N~H MASALA CHACH 55/ -

115/~ EXTRA SAMBHAR 30/-
HARA BHARA KABAB i 6o/-

CHILLY PANEER 130/-

Dvy/Graw

PANEER 65 130/- —m— —m—

CRISPY AMERICAN CORN 105/~
BUTTER PANEER MASALA 220/- MERI THALI | 110/-

Tawa roti-4, mix veg, rice, dal fry, salad, pickle

PANEER LABABDAR 240/- TUMHARI THALI 125/ -

5[161.'i;1“{}f Tawa roti-4, rice, dal tadka, butter paneer masala, pa pad, salad, pickle

KADHAI PANEER 220/- HAMARI] THALI 185/-

Mix veg, kadhai paneer, dal tadka, rice, boondi raita, salad,

pickle, tawa roti-2, laccha paratha 2, vanilla scoop

SHAH] E 220/~
ALOO PARATHA H1 PANEER CHINESE THALLI

Fried rice, manchurian, noodles, chilly paneer
GOBHI PARATHA VEG PANEER KOFTA 240/ - Y1

Spicy

PANEER PARATHA MALAI KOFTA

3 W o i
Red gravy

CHOLE BHATURE MIX VEG

CHOLE RICE DAL FRY my [

RAJMA RICE DAL TADKA

U

HAKKA NOODLES

GARLIC NOODLES
FRIED RICE WITH MANCHURIAN W

TAWA ROTI PLAIN 10/-
VEG NOODLES WITH MANCHURIAN

TAWA ROT1 BUTTER 15/-
BREAD PAKODA 2 PC 7
LACHHA PARATH(TAWA) 45/ - /O ¢ ﬁ// 7
POORI SUBJ1 6PC

PLAIN PARATHA 25/ -

PAO BHAJI
STUFF PARATHA 55/-

2 PLAIN PARATHA + MIX VEG iﬁ(&}& @WWI@Z

DAL+RICE

BUTTER PANEER MASALA+RICE i e .
M/}%.

DAL FRY + 2 PLAIN PARATHA
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CAFE & RESTAURANT

specialized in premium coffee catering in weddings & events

best in organising birthday parties, corporate events & kitties

Facebook/] nstagram- TheBeanerys W.thebeanelys.com






MAIN COURSE

NUTAN NARGIS KOFTA (YELLOW) 165
paneer, potato, mawa kofta cooked in spicy onion ¢» cashew gravy

JEERA ALOO TAKATAK
dry serving of chatpate potato cubes

CHETAVAN] KOFTA (RED) 165
spicy veg kofta served with chatpati red gravy

ALOO GOBH1 ADRAK] 125
cooked potato and cauliflower in aromatic ginger tomato gravy

KABIL-E-KADHAIT PANEER 165
spicy paneer and capsicum cubes in indian gravy

PANEER KASOOR] METH] 165

paneer cubes cooked in inhouse red gravy with aroma of methi

PANEER TIKKA LABABDAR 175
punjabi classic paneer tikka served in spicy red gravy

BUTTER PANEER MASALA 175
paneer cubes cooked in butter and inhouse tomato gravy

LUBHAWANA SHAHI PANEER 175
khaasam-khas paneer in white gravy (non spicy dish)

SOYA TIKKA MASALA
schatmand soya cooked in chatpati red gravy

MAST MALA1 KOFTA (WHITE)
paneer kofta cooked in creamy cashew gravy

TODAY’S SPECIAL
from chef’s choice

DAL FRY
DAL PANCHRATN]
DAL DHABA

DAL BAN]JARA

INDIAN LENTILS

SAB]1YO K1 GHAPLEBAZI 135
mixed veggies tossed in medium spicy tomato gravy

MATAR MUSHROOM MASALA 135
served mushrooms and green peas in masaledar style

POPEYE PALAK PANEER o
cottage cheese cooked in creamy spinach gravy

CREAMY CORN PALAK fh
a creamy spindch recipe served with corn

GARAM GATTA MASALA 155
besan dumplings simmered in yogurt curry (shan-e-rajasthan)

MAGICAL MALAIT MATAR 165
green peas cooked in inhouse tomato gravy ¢ indian spices

DUM ALOO KASHMIR] Ses
potato cubes cooked in velvety smoked gravy

THE BEANERYS’® PANEER MIX
OUr very own

DAL TADKA

DAL MAKHNI
DAL PESHAWARI
DAL BUKHARA

BASMATI

STEAMED RICE
PEAS-PULAD
FRIED RICE

JEERA RICE

VEG PULAO
SUB] BIRYAN]







