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Kokane Chowk, Near Mirchandani Palms society, Rahatani, Pune
Mobile : +91 99219 58888
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Marathwada Special Thali / cast #0ere emdt

© Mutton Thali 380

Mutton Fry Kala Rasa Alani Soup,
Boiled egg.Sukat Mutton Biryani,
Bhakari.

® Mutton Thali Regular 300

Mutton Kala Rassa,Alani Soup,

Indrayani Rice,Bhakari.

 Gavaran Special Thali 360

Gavran Fry, Kala Rasa, Alani Soup,
Boiled egg,Sukat,Indrayani Rice,Bhakari

= Gavaran Regular 280
Gavran Kala Rassa, Alani Soup,
Indrayani Rice,Bhakari

' Chicken Special Thali

Chicken Fry, Boiled egg, Alani Soup,
Sukat,Chicken Biryani,Bhakari

@ Chicken Regular Thali
Chicken Kala Rassa, Indrayani
Rice,Bhakari
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® Marathwada Special
Mutton Thali

Kala Rassa Laal Rassa, Kala Mutton Fry, Laal Mutton Fry,
5, Mutton biryani,
Mutton Khima, Indrayani Rice, Jwari Bhakari - 3,
3,.Chapati - 3 Rassa Unlimited-

Mutton Alani Ukad, Boiled egg -

Bajari Bhakari -

o Marathwada Gavaran 1300

Special Chicken Thali
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Fry,Gavran Alani Ukad, Boiled egg - 5,Alani
Rice, Sukat, Indrayani Rice, Jwari Bhakari - 3,
Bajari Bhakari - 3,Chapati-3 Rassa Unlimited.

*IMarathwada Special 1100

Chicken Thali

Kala Rassa, Lal Rassa, Kala Chicken Fry,Lal Chicken
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Veg / Non-Veg Soup si/=itadst g

Veg Soup
[l Veg Manchow Soup
[¢l Veg Hot & Sour
el Veg Sweet Con Soup

(¢l Veg Clear Soup

Non-Veg Soup

[el Chicken Manchow Soup
(¢l Chicken Hot & Soup

[®] Chicken Sweet Con Soup
[®] Chicken Clear Soup

Chinese Strarters aEEis werdk

100
110
110
110

130
130
130
130

il

= e 3t 9’ g0
ol WIEH g
=T HlAay g
et q9
A= daE g9
A 212 3T 4% qu
A Wie i
ST Hiat g9

R00
RO
RO
RO

30
30

30

30

Veg Sirarters

[¢l Veg Manchurian Dry

ol Veg Crispy

[0l Veg 65

(¢l Gobi Manchurian Dry
[¢] Paneer Manchurian Dry
(¢l Paneer Chilly

[ol Paneer 65

Non-Veg Strarters
[6] Chicken Manchurian Dry
[¢] Chicken Chilly Dry
(o] Chicken 65
[¢] Chicken Crispy
(o] Chicken Junglee
[¢] Chicken Lolipop
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Veg Tandoor Starters / @oidg @&
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Paneer Tikka

Paneer Banjara Tikka
Paneer Malai Tikka
Paneer Hariyali Tikka
Veg Seek Kabab

Alu Tikka

Mushroom Tikka
Mirachi Malai Tikka

Paneer Solly

Paneer Pudina Tikka
Paneer Lasuni Tikka

Dum Stick Alu

Paneer Kalimeer

Non-Veg Tandoor Starters/ silcia@sidgy @It

Chicken Tandoor
Chicken Tandoor Lolipop
Chicken Lemon

Chicken Kothimbiri
Chicken Angara Kabab
Chicken Banjara Kabab

Chicken Tangadi Kabab

Chicken Kasturi Kabab

Chicken Kalimiri Kabab
Chicken Rojali Kabab
Chicken Chess Tikka

Chicken Tikka

Chicken Reshami Kabab

Chicken Lasuni Tikka
Chicken Solly Kabab
Fish Tandoor Surmai

Paplate Tandoor
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[ Chicken Sukha

[l Mutton Fry
[l Gavran Chicken Fry

[6] Chicken Hari Mirch Ka Murg

@ Chicken Sharja
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Indian Main Course Veg / S3leIel dis1 @I @5l

Dal Tadka
Dal Fry

Veg Handi
Veg kadai
Veg Tawa
Veg Chilly Milly
Veg Lasuni
Kaju Masala
Veg Kofta
Veg Bhuna
Veg Maratha

Veg Makhanwala
Veg Angara

Veg Dilruba

Veg Patiyala

Kumb Makai Paneer
Veg Banjara Masala
Veg Tufani

Veg Kolhalapuri
Paneer Handi
Paneer Kadai
Paneer Rajwada
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Paneer Peshawari
Paneer Lajawbab
Kaju Paneer Masala
Paneer Tawa
Paneer Lasuni

Muttor Paneer
Paneer Tikka Masala

Paneer Butter Masala

Paneer - Do Pyaza
Paneer Maharagja
Paneer khurma

(o] [o] [of [o] [o] (o] [o] [o] (o] (o] [o] fo]

Shahi Paneer
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Marathwada Special Fry / diRIedrs1 w02Ic1 Wil

Mutton Alani Soup

Mutton Fry

Mutton Beja Fry

Mutton Alani Ukad

Gavran Chicken Fry
Gavran Chicken Alani Ukad

Chicken Fry

Chicken Alani Ukad
Chicken Kaleji Fry

Mutton Masala Kala Rassa

[l Mutton Handi Full Kala Rassa
[6] Mutton Handi Half Kala Rassa

(o] [o] [o] (o] [o] [o] [o] [o] [o] [0

[®] Gavran Chicken Masala Kala Rassa

90
290
150
250
280
200
260
180

180
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[0l Gavran Chicken Handi Full Kala Rassa 750

[] Gavran Chicken Handi Half Kala Rassa 350
200
590
290

e Chicken Masala Kala Rassa
@] Chicken Handi Full Kala Rassa
e Chicken Handi Half Kala Rassa
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Indian Main Course Non-Veg / s3lefel de1 ®I=i sifei@ol

[l Mutton Masala 260 w2 wEr R%0
[¢ Mutton Handi(Half/Full) 400/800 AT (2% /%) ¥00/<00
[l Gavran Chicken Masala 260 wEUE feT wEE R%0
[® Gavran Chicken Handi (H/F) 350/750 e R &€t (=1 / ) 34,0/ 940
6 Chicken Masala 200 e W 200
[6] Chicken Handi (Half/Full) 290/590  fuep 7w &Sl (8% /%) 2R0/4%0
[e] Butter Chicken (Half/Full) 400/790 e e (¥ / 5) ¥00/920
[® Murg Mussalam (Half/Full)  480/800 T geaem (BT / %) %¢0/200
[l Chicken Banjara Masala 300 faee S AN 300
[el Chicken Tikka Masala 300 e e wEmn 300
[e Chicken kadai 290 &7 #=E R0
[¢] Chicken Adarki 290 Tae ssa R0
[@ Chicken Lasuni Masala 300 foe T 300
'®] Veg Thali 250 =91 9wl 40
ol Mass Wadi 180 7@ aw=t 20
[*] Baigan Masala 170 &P g4 290
o] Mataki Masala 170  #2a! w9mn 290
(o] Shev Bhaji 170 9@ wei 290
[e] Pithala 150 T 240
[o] Kadi Pakoda 170 &=t 9ar=T 290
6] Mix Veg 170 e &9 290
@ Lasuni Methi 170 @ AR 290
6] Thecha 60 Gl %0
6l Shevaga Masala 170 STERTT JETT 290
[6] Fodanicha Varan 160 g X 250
[e] Kala Vatana 160 HleT 2T 250
Roti / Paratha / Bhakari/ i1/ uzio1/ afio=)

(o] Rofi 25 e RY
(o] Butter Rofi 30 EELEIE 30
@ Nan 40 EIc| %0
[el Butter Nan 50 T A 40
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[el Paratha 40 QR X0
o] Butter Paratha 60 g W %0
o] Lachha Paratha 60 =T wWer %0
] Kulcha 35 g Y
o] Butter Kulcha 45 SR gt ¥y
o] Garlic nan 60 e A %0
[0l Cheese Garlic nan 70 oIS e T ©0
o] Jwari Bhakari 25 & Wl Ry
@ Bajari Bhakari 25 ST e RY
el Chapati 15 =l %
[®l Veg Biryani 220 =9 @ R0
o] Veg Pulav 220 =g 330
el Dal Khichadi 190 =@ EEl 20
[e] Palak Kichadi 190 9o TiEel 20
o] Curd Rice 190 @2 wH 20
6] Jeera Rice 120 < wEE 20
6] Steam Rice 100 =wwEE 200
[e Indrayani Rice 90 e W 20
(el Egg Biryani 220 &= e 0
[¢/ Porns Biryani 290 gt feEmr R0
[l Chicken Dum Biryani 260 e fawEm %0
6l Mutton Dum Biryani 290 WA o e 20
Salad/ Raita /Papad/ =il / =RIdI/ UUS
el Green Salad 90 W as 20
[¢] Tandoor Salad 70  dg s ©0
[e] Mix Rayata 100 e I 200
[¢] Bundi Rayata 120 =7 W 20
[6] Pineappale Rayata 160  9EFEE TI 250
el Curd 80 == 0
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[l Rosted Papad 35 URS UUS 34
el Fry Papad 40 wEUYS %0

¢l Masala Papad

Eggs / 3181

(¢ Boiled EQgQs
[l Egg Omlete 120 3= 3 20
[0 Egg Bhurji 120  Sf=T i 20
[o] Egg Half Fry 80 EwmwE 4y
6l Egg Sukha 160 g 3= 250
6] Egg Masala / Curry 160 ai@T et / B4 250
el Egg Thali

Cold Drink / Desserts / aﬁc_ns' fﬁas/%ﬂéﬂ
o] Solkadi
[0l Kokam Sharbat 30 PA W 30
[e] Butter Milk 40 T %0
6] Mineral Water 25 A dieX Y
[e] Cold Drink- 750ml. 60 @IS f5H YOHRI . €0
] Cold Drink- 250ml. e [ 4O,

Ice Cream / 3s¥ i

@ Vanillalce Cream AT STEH
[e] Butter Sckoch 60 X @A &0
6] Mango 60 #m &0
[®] Strawberry 40 @éﬁ %0
o] Chocolate %0

Tlps/ Notice

@ Fresh Refined Gemini Sunflower Oil Used.
¢ Fresh Malai Paneer Used.

@ Fresh Venky's Chicken Used.
@ Fresh Goat Meat Used.

@ Fresh Original Desi Gavran Chicken Used.
€ Sharing of Thali is not allowed.
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PLEASE NOTE

Outside food or drink not allowed.
Order once placed may not be cancelled.
Rates are subject to changes without notice.
We do not use artificial colour in food.
Kindly give your precious 20 minutes to serve you better
We use all permissible OiIl.
We Welcome your suggestions.

TIMING
11.00 AM to 11:30 PM
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