VILEGGE GULLY

FOOD STALLS

RasRasRas  awzoai

Desi Drink of the Day
One refreshing sip, poured from the Village Well (Pyau)

Pudina Jaljeera | Aam Panna | Bel Sharbat
Gulab Sharbat | Ghoomar Village Special Raabdi
Tamatar Dhaniya Shorba | Lemon Ginger Shorba

DailyDelights

Street-style favourites, served every day

Gol Gappe | Stuffed Aloo Tikki | Moong Dal Chilla

Dahi Bhalla / Bhalla Papdi | Shakarkand Chaat

Matar Patilla Chaat / Moradabadi Dal with Kachori

Jalebi with Kesariya Rabdi / Rabdi Malpua | Moong Moth Chaat
Barf ka Gola / Chhalli (Sweet Corn) | Kadhai ka Doodh (Seasonal)
Masala Chai | Meetha Paan | Cotton Candy

AageBado... awzoa
000

Crispy, spiced, golden-fried favourites

Moongdal Mangodi | Ram Ladoo | Agra ka Samosa | Aloo Kofta
Kela Kofta | Mirchi Pakoda | Palak Patta Chaat | Corn Tikki
Dahi ke Sholey | Mix Pakode | Salted | Peri Peri French Fries

Tandoor Se... #vzoi

Smoky, bold, flame-kissed

Afghani Paneer Tikka | Garlic Mushroom Tikka | Malai Broccoli
Achaari Soya Chaap | Bharwan Tandoori Aloo | Haryali Chaap
Tandoori Phool (Cauliflower) | Tandoori Pineapple | Soya Seekh
Beetroot Galouti | Creamy Broccoli Kebab | Kathal Seekh
Kathal Angara Tikka | Kaju Paneer Seekh

- : One from Each
VideshiSwaad | &aon

Global favourites with an Indian soul

Chow Chow...

Saucy, crunchy, chatpata

Chilli Paneer | Dry Manchurian Balls | Veg Lollipops
Hakka Noodles | Schezwan Baby Corn | Crispy Broccoli
Veg. Momos | Spring Roll

[taly se..

Cheesy, Herby, desi-style Pizza

Cheese Lovers | Makhani Paneer | Farmfresh | Spice Trail
Overloaded

Cheesy, Herby, desi-style Pasta

Creamy Pasta

Fusilli | Penne | Farfalle

Tomato Cancasse | Creamy Basil | Cheese Sauce

- SERVINGIHERITAGE

Master Menw

Rajwadsesihaa’s

Dine-=in Menu

Shurugtmein... v oa

Aamras | Masala Chaach | Neer Mor Chhach
Tandoori Tamatar Shorba | Vegetable Soup
Manchow Masala Soup | Lemon Ginger Shorba

Rajwadon Ke RasoiSe

Paneer Preparations = any1oaiy

Flavourful gravies and soft paneer cubes — the soul of any royal thali.

Kadhai | Shahi | Makhani | Lababdar | Butter Masala | Matar
Pasanda | Khoya Malai | Lehsooni Palak | Tandoori Gravy

Green Veg Sabzis Any 1 Daily

Light, dry-cooked vegetables with homely flavours.

Tinda Bharwa | Baingan Bharta Smoked | Mix Veg | Kakdi Angoor
Gobhi Matar Masala | Bhindi Do Pyaza | Gobhi Tandoori Dry
Mangodi Hara Pyaaz

Subzis in Gravy any 1 Daily
Comforting curries with depth and spice.

Kofta Curry | Dum Aloo Banarsi | Besan Mirch Rassa | Sev Tamatar
Kaju Khoya Curry | Methi Malai Matar | Sarson Saag with Makkhan
Haldi ki Sabji | Gulab Jamun ki Subzi | Rajputana Saag

Dal Bhi... Any 2 Daily

Slow-cooked, earthy and comforting

Dal Makhani | Dal Tadka | Dal Panchmel
Dal Fry | Dal Maharani

Chawal Bhi... Any 1 Daily

Fluffy grains or rich masaledar mixes

Steamed Rice | Jeera Rice | Veg Pulao
Gatta Pulao | Dal Khichdi | Veg Biryani

Rajasthanse

A taste of desert traditions, served with royal flair.

Dal, Bati & Mawa Churma | Mirchi ke Tapore
Kair Sangri Achaar | Lehsun ki Chutney

Roti KiPotli

Fresh Indian breads from the tandoor

Plain | Butter Tandoori Roti | Laccha Parantha | Makke Ki Roti
Bajra Ki Roti | Mirchi Tandoori Roti | Plain | Butter | Garlic Naan

Swad SugandhSukh -~

Our mithai counter rotates through
these rich, festive favourites.

Halwas - Rich, warm and indulgent
Gondpak | Moongdal | Gajar | Badam

Milk & Malal Sweets - a collection of classic dairy-based favourites.
Gulab Jamun | Rabdi Malpua | Malai Gulab Kheer

Ask Your Sarvar: Ag) Kya NMaaiha Bana Ral?

TheLittle Things

Sides, Chutneys & More

Lehnsun Chutney | Meethi Chutney | Hari Chutney
Mirchi ke Tapore | Papad | Salad | Mukhwas




