Lunch Dinner

EXTRA : Fish Curry, Paneer Maharaja Chicken BIRYANI , Aloo-Chat, Kesar Badam
Mon Moong Dal halwa Milk

EXTRA:Matar Mushroom, Malai Kofta,
Tue Malai S/IW Jalebi Rabri/ Cold Rabri

Egg Curry/Biryani (alternate), Paneer
Wed Butter masala , Imarti Mutton Biryani, Gajar Halwa
Thu Chilly Chicken / Paneer, Shahi Toast Dosa, Chicken Jholdar

Fish Tikka , Afghani Paneer

Fri Chicken Roasted / Kali Mirch (alternate)
Sat Veg Biryani
Sun Nil Chicken Biryani, Litti Chokha, Nariyal Laddoo




Matar Kachar, Alao Kachar,
Pooriwith Aloo Tamatar
Mon 3 abji & chutney Kashi Todka , Modrasi Aloo nix
‘oo Soyabean, Plok Archr | Nater-Pancer/Egg Curry (Opfional) Lol
T 4 Pov Bhaji Dol Maseer gl
Tal/Fried Ll + Voda 3 nos
with sambhar and nariyal
wed 5 Chatney. Gajor Matar Alo, e Panch
ek Al Dry _Crana Deal,Mix
Poratha : Aloo, Gobhi, Mool | Ve raita i opton with
Tha 6 &Mix Veg Enit Chale Bhotura, Frut Custard
“Aao-atar Tamatar Gravy, el Mazaor
Fri 7 Upma + Nariyal Chutney Baingan Al R L Pulihoro, Kheer
Ja b bhar & | Gobi Aloo ik ~panchratno Dol
sat 8 nariyol Chutney Tagka boal Tadho, Tnarti
‘loo-Tamatar Gravy, Chana Dol
[Paratha: Aloo, ix Ve, Paneer
sun s Poha, Talei with curd Mt ot Tehri, Moong Dol Tadka, Bathua Rt
Mo, 10| uttpom & Noriyol Grutney | Kodri Todka, Masala Al ixc Dl
‘Ao Soyabean, Palak Arch | Matar-Paneer/ Aloo-Posta (Opfienal) Lo
Tue n Habwa Chara Puri Dol Mosoor da,
Tal/Fried Tl - Vada 3 nos
with sambhar and nariyl
wed 2 Chatney. Soya Methi Alo, Arhar Daal | Gajer tator Aloo, DoolPanchratr

Dry Gobi Matar oo, Urad-
Paratha : Aloa, Gobhi, Mool | Chana Dacl Mix Veg rata in
& Mix Veg

™ B ol Kulch
‘Aleo-Matar Tamator Grovy, el Mascor
[l lin and Polo Paori, Ve Fried Rice,
i 1 Semosa Chutney | Patta Gobi Matar Alos, Rajna Kneer
Masala Dosa _ Sanbhar & Kadha Pancer Penchrana Dal Todke
et 5 nariyal Chutney i Al Dol Mk Gulogb Tamun
‘loo-Tamatar Gravy, Chana ba
[Poronhs: Alea ix Veg, Poeer.
sn 1 Poha, Jolebi with curd Methi Boingan Bharta , Arhar Deal,Bundi Rt
Matar Kachar, Alao Kachar,
Pooriwith Aloo Tamatar
Mo, i i & chutney Kashi Tadka, Madros Aloo Mix Veg Arhar Dol
Tue s Pov Bhaji ool Masoor gl
Tal/Fried Ll + Vada 3 nos
with sambhar and nariyal
wed 1 Chatney. Sem Aloo, Arhar Dal Gajor Matar Alo, e Panch
Palk AlooDry ,Chana Dal Mix
Poratha : Aloo, Gobhi, Mool | Ve raita i opton with
The 2 & Mix Veg ut hole Bhatura, Custard.
‘oo atar Tamatar Gravy, el Mazoor
Fri 2 Bomboy /W + Chutney Saingon Al L Pulihoro, Kheer
Masal Dosa , Sanbhar & Hyedrabadi Paneer . Panchratre Daal
sat 2 nariyl Chutney i Aloo Gravy, Dol Makd “Tadka, Bolu Shahi
‘loo-Tamatar Gravy, Chana Dol
[Paantha: Aloo, ix Ve, Paneer
sun 2 Poha, Talei with cord Methi “Tehri, Moang Dol Tadka, BundiRoi
Mor. 26| uttpom & Nariyol Chutney | Kedhi Todha, Mix Veg Arhar Doal
Totar Paneer
Tue £ Dl soor ol

Tal/Fried Tl + Vada 3 nos
with sambhar and nariyl
wed 2% Chatney. Soya Methi Ao, Arhar Daal | Gajer Mator Aloo, DoolPanchratr

[ory Gobi Matar Alo, Ured Daal
Paratha : Aloa, Gobhi, Mool | ix Veg rita i aption with
& Mix Veg

The 27 Erir ol Kulch
‘Aleo-Matar Tametor Grovy, el Masoor
Daal Plin and Polok Poori Veg fried Rice.
i 2 Vada Poay Patta Gobi Matar Alos, Rajna Kneer

Masala Dosa  Sanbhar & Kadha Pancer, Panchratna Doal Tadka,
et 2 nariyl Chutney b Aleo Gravy, Dol ek Guich Jemun



















loo-Tamatar Grovy, Chana Dol

sun 1 Poha, Jalei with crd  [parantha: Alo, Wix Veg, Paneer.|  Tehri, Moong Dal Tacka, BoondiRaita
et st
Matar Kochari. Aloo Kachor |
Mo 2 Pooriwith Aloo Tamator. | Kodhi Todka, Madrasi Alee Mix Veg, Moong Masoor Daal
Sabj & chutney

Tue 3 Pav Shaji

100 Soyabean. Plok Arch | Matar Fanser/Eg3 Curry (Optional Lol
ool Masoor dal, Plain Paratha Fingerchips

Tal/Fried LAl + Vada 3 nos
wed 4 with somshar and nariyol | lauki s Dol Makiwi Gajor Matar Alo, Dec Panchvatra
Chatney.
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Matar Kocher, Alao Kachori
Mo 16 Pooriwith Aloo Tanatar | Kadhi Tadka, Madrasi Aloo Mix Ve Arhar Dool
Sobj & chutney

e " Pav Bhaji Dol Mosoor do,

Tal/Fried Tl + Voda 3 nos
wed 15| with zambhar and nariyl Sem Aloo, Arhar Dl Gajor Matar Alo, Deal Panchratra
Chatney.
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