50

Sher-e-Punjab



BEVERAGES HOT COLD

*agk for suger free

MK Teo 50/- Lemon Water (Sweet/Saltedy 50/ -
Mk Coffee 110/- Shakes 150/-
B e 90/- %/o:willa, )S'rrawberr;\j, Chocolate

‘ a.ngo
Hot Mk 80/- Soft Drinks Glass 50/-
“Bodam Mk 120/ Spring Wacter 35/-
Hot Chocolate 120/ -
Cold Coffee 150/- _MOCKTAILS
¥* o o l —_

LoLssi (Sweet/Salted) 00/ Moaktail of the Day 160/-
Chececeh (Butter Milky 80/- *| omon Iee Toa 160/-
Flovored Lossi 120/- P T ol 160/-
(Mango/Banana.) *Mintt Mozito 160 /_
Plocin Sode. 40/-

Lemonade 160/ -

Lemon Sodco. (Sweet/Solted) 80/-

* Must tvy Owe stw t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fsk, For Spicy food M



SANDWICHES

900 AM-12:00Ndon

Veg. Sandwich 150/-
*Paneer Sondwich 190/-
Cheese Sandwich 200/-
*Chicken Sandwich 230/-

Grilled / Cheese extra 50/-

EGGE

900 AM - 12:00Neon

Boled £ggs Nn0/-
Placin Omelette 160/ -
Masala Omelette 180/-

*Cheese ODmelette 210/-

£gg9 Bhurjee 220/-

ToAsT

ﬂ-ﬂaxhﬂ—ll'ﬂwanh
Jom Toost
Butter Too.st
*Gorlie Toost
Cheese Toast
£oeh Slice or Toost

SNACKS

Fuinger chy>s
\/eg. Polkorow (8 pes.
*Paneer Polkoro ¢ pes.

*Chieken Polkore # res.

130/-
140/-
150/-
170/-

20/-

150/-
250/-
300/-
350/-

* Must tvy Owe Swa t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fisk, for Spicy food fe



*Chana Bheture (2 Pes.y
Bhoturee (PerPe.

Chano. Extro

Puri Chanee (2 Pes)

*Puri Bhoji 2 Pes

Purt (PerPe.)

Bhoyi éxtroc

Plecin Pouraunthee

*Stuffed Poranthe (Tendoor)
(Aloo, Gobhi, Mooli, Mix)

Poneer Porontho

BREAKFAST _

250/-
60/-
150/-
250/-
250/-
60/-
150/-
70/-
100/-

130/-

Keema. Paronthe
*Paneer Noon
Cheese No.an
*Keema Neocon
*Amritsart Kulehe
*Stuffed Noon
*Stuffed Kulehe

Butter (Portion)

*Amritsare Kulehoo
with Dol Malkhni /Chona Macsaodlo

300/-
150/-
170/-
310/-
160/-
120/-
160/-

50/-
300/-

* Must tvy Owe Swa t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fisk, for Spicy food fhs



VEG TANDOOR CROASTEDY

(foeh Platter with § Pes.)

“Veg Platter 530/- “Veg. Mol Seekh 450/-

(Poneer, Mushroom, Aloo, Soya. Chaal>) Mineed \legetable Rolls Roosted in Cream

*Paneer Tikka 410/- .

Paneer MarL:afedLl:!fi Spices / MLLS"U‘OOM TL,('(G, 460/-
Stuffed Mashroom with Paneer

AC’J’?CU‘L Paneer TLk’(CL 430/‘ *Tcmdoori, AJOO 340/_

Paneer Marinated with Piekle Spices e T

Paneer Malai Tikka 460/- *Paneer kedi Mireh Tikke 420/-

Marineted with Creom and Yogurt Paneer Marinated with Back Pepper

Paneer Seekh kebab  450/- *Soya. Cheof> Tandoori  410/-

Minced Paneer Roll with Spices

Paneer Malai Seekh 460/-
Minced Paneer Rolls Rousted in Cream *Soya. Madai Choof> 440/-

Veg, Seekh /(ebab 430 / ~ Marinated with Cream and Yogurt
Minced \legetoble with Spices and herbs

Marinated with Spices & Yogurt

* Must tvy Owe Swa t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fisk, for Spicy food M



NONVEG TANPOOR(ROASTED)

*Non \/eg Ploctter ¢ resy
Tandoori, Afgani, Seekh, Tikka (All Chicken)
*Tandoori Mw‘g (¥ Pesy Holf

(8 Pesy  Full
Marinated with spices and Yogurt

"King of Chicken Snoeks"

*Murg Afgani  #ress Haif
Marinated with Creoam (8 Pes.y Full
and Spiees

Mw‘g Tiklker (§ Pesy

boneless Chicken Marinated with Spices

Mur g Mcdloe TLk’(a, (8 Pas.)

Marinated boneless with Cream & Yogurt

Achori Murg TikKew (8 Pes.

Rosted Boneless Ckn. in Masala Pickle

630/-

290/-
540/-

310/-
590/-

510/-

540/-

520/-

*Chicken Seekh

Minced Chicken Rolls Marinated with Herbs

(8 Pes.)

Chicken Kedimireh (8 pasy

Chicken Moldai Seelkh ¢ res.

Minced Chicken Rolls Roasted in Creom

* .
T'a.mgrc Kebob #res.
Rosted Ckn. Legs stuffed with keemo.

*Mutton Boti Kebob 8 res.

Overnight Marinated with spices Yogurt

Mutton Seekh § sy
Minced Mutton Rolls Roasted and cooked
in Thiek Grovy

*Teundoori Fish Trout

Fish Tikkee Beused

550/-

520/-
570/-

580/-

630/-

610/-

750/-
560/-

All Dishes served with Ka.chumber salad & Chutney

* Must tvy Owe SPecij t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fsk, for Spicy food M



_VEGETABLE DELICACIES

*Special Veg 460/-
Cooked in Cashew Graw
Mcx \/eg 380/-

Aloo Gobhi /Jeera Moo Cooked
in brown Onion Growy

Veg. Newraton Korma 430/-
Veg. Cooked with Cream, Fruits
and Dry Fruits Graw.

*Veg. Seekh Masala 450/ -

Minced \legetable rolls rosted &
cooked in Brown Onion Grawy

*Dum Aloo Punjobi 410/-
Gravy with Stuffed Potato

Dum Aloco Kashmiri 440/-
Stuffed Potato in Creamy grovy
*Sarson Soag 380/-

Mustord Leaves Cooked Dvermghf

Makkoci Pecdak 380/-
Spinach Leaves Cooked with Corn
Mushroom Mutter 430/-
Brown Onion Grawvy with Mutter

Khumb Do Pioza 450/-

Cooked with Onion and Spices
*Mushroom Kaodoi/Maselo 460/ -

Brown Graw with Onion Cafzsicum

Mutter Malal Methi 450/-
Cooked with Special Creamy Grow

Mushroom Mcadal Methi 450/-
Cooked with Special Creamy Grovwy

*Soya. Chaa> Masala.  460/-

Tandoori Chaej> Cooked in Grawy

Soya. Chao> Secog 480/-

* Must tvy Owe Swa t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fisk, for Spicy food M



PANEER DELICACIES

Y coft dge cheese.”

*Paneer Tikke Mascle. 540/-

Roaosted and Cooked in Tangy Butter Grovy

Paneer Malkhont Masale 440/-

Tangy Tomato Gravy with Butter

Paneer Labobdor 480/-
Paneer Cooked in Creamy Growy
*Paneer Mool Methi 450/-

Cooked with Cream and Ferugreek Leaves

Shohi Paneer 470/-

Cooked in Cashwey and Creamy Crovy

*Paneer Punjobi 410/-

Brown-0Onion Growy with fresh onion Tomatoes

Korache Paneer
Thick eraw with Copsicum ond Onions

pPaneer Temedtre
Cooked with Tangy Tomato Cravy

Paneer Bhurjee

Minced Paneer with Onion Tomateo Chillies

*Mcadol Kofta

Paneer Bolls with Dry fruits in Creamy Gravy

Polok Paneer

Spinach-Grovy with Paneer

Mutter Poneer

paneer and Peas with thick Onion Growy

400/-

380/-

380/-

430/-

390/-

390/-

* Must tvy Owe Swa t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fsk, for Spicy food M



LENTIL CURRIES RICE

*Dec) Meckhauni 390/- Plain Riee
Black Lentil Cooked Overnight with Butter Jeera Rice
Dhabho. Dadl 370/ - *Khichudi

Black Lentil cooked with Fresh Onion

and Tomato Chillies. QU M BFR !QSI
310/-

Do Tadka (Served with Rocito)
Yellow Dal Cooked with Onion - i i

& Tomato Graw \/eg. BLI:\]O.VIL

*Rojmech 320/- £gq Biryan

Kidney beans with Onion Tomato Grawy *Chielkken Dum BLI:\]&V)L
Chana Masade 380/ - *Mutton Dum Biryani

Chickpea Cooked with Onion &
Tomato Grovy

*Kodi Pokora 290/- gULAO
&ram flour fried beolis Cooked

with Curd Growy \/eg. Puleo

Dochi Todlke 280/- *Peas Puloo

Fresh onion, Garlic, Ginger and Chillies Chicken Puleo

Cooked with Curd

210/-
240/-
410/-

430/-
440/-
560/-

610/-

390/-
370/-
480/-

* Must tvy Owe Swa t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fsk, for Spicy food M



LHICKEN CURRIES

*Special Chicken #rs>  B10/-
Cooked with Cashwey Gravy Bone/Boreless
*Butter Chicken ¢ pes. 480/-
Cooked with Tangy Tamato Grovy

CJ‘@CU’T\ CJ’?LG'(@VI (# Pes.) 480/ -
Cooked with Cream and BleeK Pepper
*TCLWCL CJ’?L&’(QVI Bone/Beneless 480/ =
Cooked with Iron pan with chopped

Oninon & Tomato

Chicken Curry o pes, 410/-
"Home Style Chicken”

Gorlie Ginger Onion Tomato Growvy

Masala Chicken #rsy — 440/-

Thiek Brown Onion Gravy with Boiled £ggs.
Chicken Saagwala  pesy 420/-

Punjobi Traditione) & Chicken Cooked
with Mustard Leaves.

*Koroht Chicken # Pesy

Brown Grawy with Ca>sicum ond Onion

430/-

Chicken Do Piozow (# Pes.
Brown Onion Grawy with fresh Onion

Chiaken Rechrow 4 pes.

Brown Onion Spicy gravy with minced

Methe Chicken (# Pes.)
Cooked with butter ereoam ond
fenugreek leaves.

*Chiweken Seekh Masala
Minced Chicken Rolls Rosted &
Cooked in brown Onion Cravey

*Murg Tikke Mosae
Roasted boneless chicken in
Tangy butter Grawvy

Chicken Curry @ pesy

£qq Curry @ Pesy
Boled £gqq Cooked with thick Onion
& Tomato Grawy

Extro. Grawy

430/-
480/-

460/-

590/-

630/-

280/-
250/-

200/-

* Mush try Owe Swa t}} | Taxes as appPlicable | Serving Time 20-26 Minutes | Ask, for Spicy food



LIUTTON CURRIES

Rosty Plalber LUIH‘V HPuLS

Mutton Curry

"Home Style" mutton gravy

“Mutton Roganjosh
Cooked with Onion Ginger Gourlic

Mutton Macsede
Cooked with Capsicum Onion Grawvy

Mutton Do Piazaoo

Brown Onion Grawy with Onion & Herbs

*Hond. Meot

overnight Cooked with Minced keemo

Mutton Saagwala

Cooked wtih Mustard Leaves

*Mutton Seelkh Mascalo

Minced Mutton Rolls Rosted and cooked

with Onion Tomato Grovy

*Keema. Curry

Minced Mutton in brown Onion Grawy

Keema Mutter
Minced Mutton Cooked with Pea.s

480/-
520/-
560/-
560/-
590/-
580/-
700/-

450/-
470/-

_F1SH DELICACIES

B

Mana[ﬂ Special Trout fFish

*Tandoori Trout
Full Fish served with Fried Potato

Pan Fried Trout

Full Fish Served with boiled vegetobles

*Masade Trout Curry
Full Fish in Pes Served
with boiled Rice

Punjobi Style Trout
Deep> fried Full Fish with solod

Basa Fish.

Fish Basae Curry

Fish Tuklkee

*Amritsori Fish (8 Pes.
Served with Teurtar Souce &
Mool Salad

750/-
750/-

850/-

750/-

600/-
560/-
500/-

* Must tvy Owe Swa t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fisk, for Spicy food M



Roti

Butter Roti
*Rumalli Roti
Misst Kot

Makki Roti
Leehhee Peuraunthe
*Mirche Pocrauntho
*Pudinee Pauroentha
Stuffed Poaranthe
Paneer Parantho
Plecin Novon

*Butter Noan

PUNJABI BREADS

-Roti, Parantha. (Wheat Flour)
-Nocan, Kulehe (White Flour)

40/-
50/-
80/-
60/-
60/-
70/-
80/-
80/-
90/-
130/-
80/-

90/-

Stuffed Neon
*Paneer Noan
Cheese No.on
*Garlie Noan
*Keema Noan
*Onion Kulehe
Paneer Kulahe
Mix Veg. Kuleha
*Amritseri Kuleho

Pappad Rosted/fried

Masala Poppod
*Amritsori Pajpod

120/-
150/-
170/-
120/-
310/-
120/-
170/-
150/-
160/-

50/-
80/-
60/-

* Must tvy Owe Swa t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fisk, for Spicy food M



*Veg Manchurion
Chily Mushroom
Chuly Paneer
*Paneer pepper
Mushroom Pepper
Soya. Choo> Pepper
*Veg. Hakke Noodle
Veg. Fried Rice
Paneer Szechwan

*Crispy Honey Chilly

(Potato, Cauliflower)

CHINESE VEG NONVEG

(All Plactter with € Pes.)
Choiee of Dry / Grovy

410/-
430/-
430/-
430/-
430/-
430/-
430/-
390/-
460/-
450/ -

Egg/MuShroom Fried Rice 410/-

Chicken Manchurion 510/-
“Chilly Chicken 470/-
*Lemon Chiaken 460/-
Gorlie/Ginger Chicken — 460/-
Chicken loly Pop (# Pes.) 580/-
Chicken Pepper 460/-
Chicken Hokkoe Noodle  530/-
Chicken Fried Rice 490/-
*Chicken Szechwan 480/-

* Must tvy Owe Swa t}} | Taxes as applicoble | Serving Time 20-25 Minutes | fisk, for Spicy food fs



SHLADS

*Punjobi Spl. Salod
Green Scalod

Onwon Sadad
Kuchumber Salod
*Chicken Salad

LURD YO(URT

Plooun Curd

e Z&LTCL (Boond. 1 Aloo / \leg.

Pneapple Rauta

120/-
110/-
60/-

100/-

250/-

110/-
160/-
190/-

DESSERTS
Rasgulla @ pes)
*oulab Jamun @ Pesy
*kheer
*Fruit Creom
*Rasmadal 2 Pesy

Ice Cream
(Venille/Strawberry)

Seasonc Helwao
(Dol Gozar)

*euab Jemun U P

with Iee Cream

120/-
100/-
130/-
200/-
200/-
120/-

140/-

110/-

* Mush try Owe SPw'wU t}} | Taxes as applicable | Serving Time 20-26 Minutes | Ask, for Spicy food M



22 SOJOURN g

HOMES&COTTAGES

KANYAL HILLS MANALI

www.sojourn72.com
For details and Broucher contact at counter or Call : 098160 07272

Printkare : +91 9815620825
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