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ATITHI DEVO BHAVA

LUNCH & DINNER MENU

APPETIZER & SALAD

Dahi Ke Kebab [e] 290
Hung Curd, Cheese Raisins and Cashew

Mushroom Tikki [e] 240
Wild Forest Mushrooms, Ghee, Besan, Indian Spices

1971 Chicken Wings [4] 360
Indian Spices

Galouti Kebab with Ulta Tawa Paratha [4] 400
Lamb, Hot Indian Spices, Ghee, Saffron Bread Discs

SOUP

Tomato & Coriander Soup [e] 175

Slow Cooked Tomatoes, Garlic croutons, Cream, Fresh Coriander

Mulligatawny Soup |[e] 175

Curry flavoured lentil soup, coconut cream, Turmeric, Himachal Apples

SANDWICHES & SNACKS

Paneer Kathi Roll [e] 360
Village Cottage Cheese, Bell Pepper, Onions, Indian Spices, Coriander Chutney

Sumer Vegetarian Sandwich [e] 300

Tomatoes, Cucumber, Cole Slaw, Cheese

1971 Chicken Sandwich [4] 400
Roasted Chicken, Fried Egg, Tomatoes, Cucumber, Cole Slaw
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Mixed Vegetable Pakora
Seasonal Vegetables, Besan Flour, Chaat Masala

Samosa
Homemade Ghee Samosa

MAIN COURSE INDIAN

Bindhi Do Pyaza
Lady Finger, Potato, Cumin Seeds, Red Onions, Turmeric

: o]
Kadhai Paneer
Cottage Cheese, Coriander Seeds, Dried Red Chili, Tomato Onion Masala

Sirmaur Ka Rayma

Slow Cooked Mountain Kidney Beans & Black Lentls, Garlic,
Onions, Cumin, Turmeric, Dried Red Chili

Dal Tadka

Yellow Lentils, Tomatoes, Onion, Garlic, Chilli, Coriander, Fried Onions

Chha Gosht

Himachal Style Mutton Curry, Onions, Carraway Seeds, Cinnamon,
Turmeric, Curd

Pahadi Murgh

Free Range Chicken, Coriander Seeds, Clove, Cinnamon, Curd, Onion Paste

Siddu

Himachal Steamed Dumpling filled with Yellow Millet &
Poppey Seeds, Ghee, Chutney

ASIAN SPECIALTIES

Hot & Sour Soup
Bamboo Shoot, Mushroom, Chili O1l, White Pepper, Tomato Paste

Vegetable Spring Roll
Cabbage
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Chongqing Chicken 400
Noodle 280
Fried Rice 300
Veg Manchurian 340
Veg & Non-Veg Momo 990/280
SIDES
150
Green Salad
Kachumber Salad 200
Raita 175
French Fries 175
Steamed Rice 290
Indian Breads
Roti 50
Lachha prantha 75
DESSERTS
Gulab Jamun 180
Reduced milk balls fried and soaked m Cardamom Saffron Syrup
Moong Dal Halwa 220
Moong Lentils, Sugar, Ghee, Cardamon Powder
Ice Cream
Selection of Ice Cream 150
(Please ask your server for the available flavours)
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TEA, COFFEE & SOFT BEVERAGES

SOFT DRINKS

Coke 120

Sprite 120

COFFEE

Cold Coftee 180

Hot Coftee 100

TEA

Masala Chai 100

Herbal Tea 100

SHAKES 180

Seasonal Fruit Shake

Enjoy the taste of sustainability with our locally and responsibly sourced produces. Please ask

your server to ascertain the spice level. Edible oil is being used in cooking/frying of all the dishes.

All prices are in Indian Rupees. Government taxes as applicable.
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