


BREAKFAST

"Subah ki shuruaat ho ek garam nashte ke saath."

Butter Toast (Served with Fruit Jam)
Vegetable Sandwich

Cheese Sandwich

Grilled Sandwich (Served with French Fries)
Choice of Paratha with Curd and Pickle :-
; Aloo Paratha

Mixed Paratha

i Paneer Paratha

Poori Bhaji (4 pcs)

,. Corn Flakes with Milk (Hot or Cold)

: Poha

: Vermicelli
.; : Extra Poori
' Extra Butter

"Snack kaho, Stress bhool jao."

Paneer Finger
French Fries

Hara Bhara Kabab
Paneer Stuffed Tikki
Aloo Roll

S Paneer Pakora

£ Mixed Pakora

* RESTAURANT *
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Rutba Kabab (Most Loved ) 200,
Peanut Masala 200
Vegetable Lollipop 300
L e S A SR s S s e

- CHINESE TEMPTATIONS

\ ""We didn’t invent Chinese... just made it irresistible. \

Spring Roll | 200,
Honey Chilli Potato | 220
Vegetable Manchurian Dry ‘ 220
Kfegetable Manchurian Gravy 250
Paneer Chilli Dry | 280,
Paneer Chilli Gravy | 300
Vegetable Chowmein | 170
Singapore Noodles 210
Vegetable Fried Rice | 220
Mushroom Fried Rice | 230
Paneer Fried Rice | 250
@haap'ChilliDry o0 AT e IR
Chaap Chilli Gravy | 250
Vegetable Hakka Noodles | 200
Chilli Garlic Noodles | 200
Paneer Noodles ‘ 220
fean Chop Susy.— 1. Wb G s oo
Chilli Garlic Hakka Noodles | 210
Paneer Manchurian | 250
Chilli Potato | 210
|




1 Cigar Roll 200
Spinach Corn Roll 200
Cheese Roll 220
7 sy Com(MestTovedw) ~ ~ - 0 - L 180 Jales
Fried Rice with Chilli Paneer | 300
g Vegetable Hakka Noodles with Manchurian Gravy | 280 .
&L | _ _ _ Chinese Sizzler Choice of any four{Most Loveds) — — — - — —4500 — — — 4 L &
‘(Noodles, Paneer Chilli Dry, Honey Chilli Potato, Spring Roll | |
s oD hilll, Chasp.Ghilli)
; Chinese Platter ‘ 430 £
ol | | |
ITALIAN DELIGHTS
; | "Il sapore ¢ il vero cuore della cucina." | |
4 | (Flavor is the true heart of cooking) | |
| | |
: Pasta Red Sauce | 230
S;‘“ hy #)asta White Sauce 210
Mushroom Duplex (Most Loved =) | 290
_ Vegetable Pizza | 250
;'DoubleCheesePizzazmT
i Margherita Pizza 240
Paneer Pizza | 280
Extra Cheese | 50,




Paneer Tikka 320
Paneer Malai Tikka 320
B A chari Paneer Tikka 0 70 el IR 320 5
Pudhina Pancer Tikka 320
Chaap Tikka | 270
Chaap Malai Tikka | 270
Motia Mushroom | 270
B ishiroom Tikkas — — — — — — =7 T o + = = 290 .
Mushroom Achari Tikka 248
Paneer Seekh Kabab | 300
'Vegetable Seekh Kabab | 260
Stuffed Tandoori Aloo | 250

SOUP

Manchow Soup
Tomato Soup

R et COTIN SOUP- — — — — — — — Sl (e

Lemon Coriander Soup

Vegetable Clear Soup

Tomato Dhaniya Shorba

1, Portion Available at Extra Charge

""Yeh paratha mujhe de de Thakur!" - Sholay
Smoky, spicy, straight from the tandoor.
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\
|
|
| |
A Manchurian Tikka (Most Loved x) | 300
: 'Tandoori Platter (Chaap Tikka, Stuffed Tandoori Aloo | 430
S 'Mushroom Tikka, Vegetable Seekh Kabab) | |
. || Tandoori Sizdler- Choiccofany four (Most Loved>) 450 ]
‘(Mushroom Tikka, Stuffed Tandoori Aloo, Paneer Tikka, Chaap Tikka | |
| ‘Vegetable Seekh Kabab, Chaap Malai Tikka, Mushroom Tikka) | | P
| | |
INDIAN MAIN COURSE
| ""Jab Main Course aaye, toh dil garden-garden ho jaaye!" | 5
Dal Tadka 230
:.. : Dal Makhani (Most Lovedx) | 280,
; Dal Bukhara | 260
; Vegetable Zalfrezi | 260!
3 Mixed Vegetable 270
: Palak Corn | 250‘
& Jeera Aloo | 210,
i3 Aloo Gobhi L)
Chana Masala | 220/
B ohiKefi: - - - - - - - o a0
~ Vegetable Kofta | 280,
' Pindi Chana | 280
Palak Paneer | 320!
Shahi Paneer | 320
e e e e =k — e LR
Paneer Do Pyaza | 320,
Kadhai Paneer | 330
S| i Tawa Paneer | 340!
Paneer Butter Masala ‘ 330
v aneer Lababdar s 330L e




R Onion Salad

?aneer Pasanda
Paneer Rajwada (Most Loved )
Paneer Tikka Butter Masala

— — — — 'Paneer Papad Rott
Mutter Paneer Methi Malai
Mutter Paneer

Vegetable Jaipuri

Dum Aloo Banarasi
bum Aloo Kashmiri

\
Mushroom Masala

Mutter Mushroom
Mushroom Do Pyaza

"Tummy ki khushi, dil ka sukoon!"

SALAD & RAITA

Green Salad

‘Russian Salad

)Aloo Chana Chaat

Masala Papad
Cucumber Salad

Raita (Mixed/Boondi/Aloo/Mint)
Pineapple Raita

Papad Plain 2 Pcs

|




ol P
""Biryani ek jazbaat hai, sirf khana nahi."”
|
B D Rice — — — — — — — — — — — — — — _
¥ Jeera Rice
?eas Pulao

Kashmiri Pulao
Vegetable Pulao

CHOICE OF INDIAN BREADS

""No Indian meal is complete without the company
of freshly baked bread."

|

|
Roti |
Tandoori / Butter / Missi 35/40/ 50

aan |

Plain / Butter / Stuffed / Garlic / Paneer 60/70/80/90/100
B Kuoe 0 S
l‘ Aloo / Onion / Paneer 80 /90 / 100 T
iachha Paratha
Plain / Pudina / Green Chilli / Red Chilli 70/80/80/80
| | |




‘RAJMAHAL'S MOST LOVED

Patrons’ Picks: Dishes Our Guests Adore
""Khaane mein ho rivaayat, mehsoos ho pyaar
Rajmahal banata hai har shaam yaadgar"

e e e s s e = e e
Mushroom Duplex | 290
(Twm layered mushroom caps stuffed and grilled to perfection.)
*****T******************T***T *****
‘Crlspy Corn | 180
‘(Golden-fried corn kernels tossed in a blend of spices, herbs, and | |
a hint of lime crunchy, chatpata, and utterly addictive.) | |
| | |
Rutba Kabab | 200
(A signature kabab of the house, marinated with aromatic spices.) | |
| | |
Manchurian Tikka | 300
(Juicy vegetable dumplings marinated in Indo-Chinese spices, grilled to |
perfection and tossed in a tangy, fiery Manchurian glaze.) \ \
\ | |
Paneer Rajwada | 350
(A royal delight of soft paneer rolls stuffed with spiced nuts | |
B ondsaffron cream, simmeredinrichgravy) 0 1 0 R
| \ |
Dal Makhani | 280
‘(Slow-cooked black lentils and kidney beans in a rich, creamy blend | |
of spices.) | |
| | |
B ot Thaoli - 0 L, e R 35¢ i
‘(A complete feast that brings the heart of India to your table.) | |
| \
‘Tandoori Sizzler Choice of any four | 45q
|

‘(Mushroom Tikka, Stuffed Tandoori Aloo, Paneer Tikka
Ehaap Tikka, Vegetable Seekh Kabab, Chaap Malai Tikka




Chinese Sizzler
(Choice of any four (Noodles, Paneer Chilli Dry, Honey Chilli Potato |
Spring Roll, Mushroom Chilli, Chaap Chilli ) |
| | \

B KbeerKesari — — — — — — — — — — — — — — +— —100- S
‘(Creamy saffron infused rice pudding topped with dry fruits.)
\

T'——————‘GajaFHalwa —————————————————— 120 - — — 11

(Winter’s favorite dessert - grated carrots, slow-cooked in ghee and
love, with enough dry fruits to make your diet cry!)

DESSERTS

""Happiness is... made of ghee and sugar.""

\
|
|
\
|
\
|
Gulab Jamun | 80
|
\
|
\
|
|
|

> #(heer Kesari (Most Loved =) 100
e Kulhad Kheer 110
; Gajar Halwa (Seasonal) 120,
e \ |
Ice Creams
B, vanilla — — — — — — — — — — — — = == — = R0
i Strawberry | 80,
: Butterscotch | 83
Afghan Dryfruit ‘ 100
T R | e
Kaju Kismish 100
Sundae 200




2) Last order by 10 p.m.

| |
| |
\ \
1) GST will be charged as applicable | |
| \
3) Rates are subjected to change without prior notice.

| |

4) All items may not be available at all times.

Rajmahal

B RE S ORES bl

3 Km. Stone, Panipat Road
Shamli - 247776 (U.P.) India

For Booking Contact
7060563434, 7248610610, 7248710710

******* Social Media Handles
rajmahalresorts@gmail.com

www.rajmahalresortsshamli.com

6 raymahalshamli
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