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Note - All menu items are procured / prepared fresh.
Request cooperation of our esteemed guests to give
sufficient notice for food preparation as all items may 
not be available at short notice.



Bread Butter Toast/ Bread Jam 50/-

Vegetable Sandwich 70/-

Grilled Vegetable Sandwich 90/-

Grilled Vegetable Cheese Sandwich 120/-

Vegetable Mixed Pakoda 100/-

Plain Parantha (with curd) 40/-

Stuffed Parantha aloo/ mooli/ Gobhi (with curd) 60/-

Parantha (with curd) 80/-

Extra Amul Butter  (50/100gms) 30/60

Cornflakes/ chocos/ oats With Milk 50/-

Maggi Noodles (with Vegetables) 60/-

Chole Bhature (2pcs) /Poori (4pcs) 110/-

Poha/ upma 90/-

Idly/ wada Sambhar Chutney 90/-

Daliya (milk Sweet/ vegetable Salted) 90/-

Besan/ Moong Dal Cheela N’ Chutney  (2pcs) 100/-

Paneer 

Breakfast Menu
Timings: 08:00 AM to 10:30AM
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Tea-Milk/ Lemon/ Black/ Herbal/ Tulsi 30/-

Hot Milk 40/-

Hot Chocolate Milk/ Bournvita 50/-

Hot Coffee 40/-

Cold Coffee 60/-

Soup of the Day(Tomato/ Mix Veg/ Corn) 90/-

Fresh Lime Soda (Sweet/ Salted) 40/-

Fresh Lime Water (Sweet/ Salted) 30/-

Mineral Water 20/-

Choice of Shakes (Banana/ Mango) 90/-

Lassi (Sweet/ Salted) 60/-

Butter Milk / Jal Jeera 30/-

Fruit Platter 240/-

Hot/Cold Beverages
Service Timings: 07:00AM to 11:00 PM
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Jeera Aaloo/Aaloo Bhaja 90/-

Aaloo Gobi 100/-

Aaloo Kachaaloo (Aaloo with Green Chutney) 90/-

Mix Vegetable 130/-

Choice of Seasonal Vegetable 130/-

Baigan Bhaja 80/-

Paneer Bhurji 180/-

Shahi Paneer 220/-

Paneer Butter Masala 220/-

Kadhai Paneer 220/-

Matar Paneer/Matar Mushroom 220/-

Palak Paneer 220/-

Mattha/Dahi ke Aaloo 110/-

Aaloo Matar Tamatar (Gravy) 110/-

Sarson ka Saag (Seasonal) 140/-

Main Course Menu
Lunch Timings:12:30 PM-03:00 PM

Dinner Timings:08:00 PM to 10:30 PM
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Dal Fry (Arhar Dal) 120/-

Dal Makhani (Urad Dal) 180/-

Dal Tarka (Yellow Dal) 120/-

Lauki - Chana Dal 130/-

Kadhi Pakoda 120/-

Sambhar Masala 140/-

Chana/ Chola Masala 140/-

Rajma Masala 140/-

Malai Kofta 220/-

Lauki Kofta 140/-

Khichdi with Raita, Papad & Pickle 150/-

Main Course...(02)
Lunch Timings:12:30 PM- 03:00PM

Dinner Timings : 08:00 PM-10:30 PM
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Tawa Roti/ Missi Roti with Desi Ghee 20/-

Makke/ Bajre Di Roti with Desi Ghee 25/-

Plain Parantha 30/-

Plain Rice 90/-

Jeera Rice/ Tamarind Rice 110/-

Curd Rice 120/-

Vegetable Pulao 140/-

Vegetable Paneer Pulao 180/-

Fresh Curd 30/-

Jeera/ Boondi/ Mix Veg Raita 60/-

Vegetable Green Salad 90/-

Papad 10/-

Rice’ n Rotis
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Thalis’ n Mini Meals
Lunch Timings: 12:30PM-3:00PM

Dinner Timings : 08:00PM-10:30PM
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Hari Sharnam Special Thali 220/-

Dal,Dry Seasonal Vegetable,Rice,

Four Chapatis,Raita, Salad,

Papad & Pickles/Chutney

Hari Sharnam Deluxe Thali 300/-

Dal, Dry Seasonal Vegetable,

Paneer Dish,Rice, Chapatis, 

Raita, Salad,Papad & Pickels/Chutney,

Sweet Dish/Ice Cream

Rajma - Chawal 140/-

Chole - Chawal 140/-

Kadhi - Chawal 140/-

Sambhar - Chawal 140/-

Chole - Bhature/ Poori 110/-

Curd Rice 140/-



Rice Kheer 80/-

Besan/ Moong Dal / Suji Halwa 100/-

Rasgulla/ Gulab Jamun (2Pcs) 60/-

Siwai Kheer 80/-

Ramdane(Chaulai) Ki Kheer 80/-

Bread Shahi Tukda 70/-

Ice Cream(Vanila/Strawberry/Choco) 60/-

Fresh Fruit Cream 110/-

Fresh Fruit Ice Cream 110/-

Gajar Halwa (Seasonal) 100/-

Desserts
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