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! N @ 1a Bescwits Brscuts Biscurts Biscuits hscunt scut
Hot Milk & Tea Hot Milk & Tea 1 Hot Milk & Tea |
| ) ROl Mk & Tea Fot Milk & Tea
L Toast Bread Toast Bread Toas Bread Joist Breed Foust Breed [ Towfrad |
{ M frens Jam Nutella Honey MIX Brits Jaim X [ Mifandm |
! Burter Butter Bufter Butter Butter 1 Butter 1
Kanda Poha Veg Cutiet Bread Pakoda Medu Vada Besan Toast Bread Roll
Coconut & Tomato Chutney
Breakfast Aloc Pea Bhonds Rava Upma Moong Sprout Samber Indon Poha Masala Oats
Seasonal Fruit Seasonal Frait Seasonal Fruit Seasonal Fruits Seasomal Fruits Seasonal Fruits
Com Flakes ‘Wheat Flakes Chocos Veg Nuggets Comn Flakes Choco |
I Boiled Egg Masala Omelete Egg Bhurt L Boiled Egy Masala Omelette Bhuy ]
Orange Squash | Mango Tang T Thandai Roohatza T Khus Sherbat [ ComonRasm |
_ Boiled Peanut Chaat | Muffins | Chutney Cheese Sandwich Samosa | Botled beans Chaat | Dal Kachon 1
Compound Salad Compound Salad Compound Salad Kachumber Salad Laccha Payaz-Numbu Compound Salad
Mution Rezala Dum Ka Murgh Chicken Mughlai Pindi Chole Chicken Bhuna
Meth: Malai Pancer Pancer Lababdar Hyderabadi Paneer Cury Rajma Rasecla Chaatpate Aloo Hanyal Pancer
Alao Beans Gobi Tomatori Bhindi Do Payaza Aloo Soya Fried Chilly Mix Veg kofta curty
Han Moong Dal Tadka | Malka Masoor Dal Tadka Dal Tadka Aloo Beans Ken-Gunda Chutney Athar Dal Tadka
Lunch Stearned Race. Steamed Rice Mutter Pulao Steamed Rice Steam Rice Steamed Rice
Chapan Tandoon Roti Chapati Chapati Ata Kuicha Naan
Raia Raia Raita Raita Raita Ram
Joe Cream Malpua Motichur Ladoo Gulab Jamun Halwa - Mix Choclate Barfi
‘Nambu Pam ‘Aam Panna Mint Mojito Butter Milk Lassi Sweet Lasst
[ s Brea Seasonal Fruits [ Seasonal Fruits I Seasonal Fruits I Seasonal Fruits Seasonal Fruits ] ScasonalFruts | ScasomalFrus ]
Groen Salad Green Salad Green Salad Com-capsicum salad Green Salad Laccha Onion
Priod Curry Veg Biyani Mangodi Payaz Pasia in cheese sauce Chilli Chicken Lauki Kofta Masala Maggi _
Parval Masala Potato wedges Palak Kofla Cu Veg biryani Pancer in Soya Ginger Sauce | Mushroom Palak Pao Bhayi
Dal Moong Masoor Pasta Pink sauce Dal Masoor Sabut Veg Hakka Noodles Dal Tadka
Rice Dal - Steamed Rice Rice Potato wedges Garhic Fried Rice Steam Rice
Chapat Chapati Dal Makhani Dul/ Rot Chapati
Kals Jamun Brownic- Custurd Vermicelli Kheer Fruit Custard Pincapple Pastry Khajaya
Cold Milk I Milk T Wik I Milk Milk T Milk I
Rusk 1 Tana-Tan | Biscuits [ Dry Cake Rusk [ Tana-Tan
Note -The menu may be revised based on the availability and quality of raw ingredients.
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1 Menu
rd July 24th July 25th July 26th July 27th July | 28th July 29th July 30th July
Thursday Friday Saturday Sunday Monday | Tuesday Wednesday Thursday
Milk Tea Milk/ Tea Mill/ Tea Mill/ Tea Milk/ Tea | Mill/ Tea Mill/ Tea Mill Tea
Biscuits Cookies Biscuits Biscuits Biscuits Biscuits | Biscuits Biscurts Biscurts/ Cookies
Hot Milk & Tea Hot Milk & Tea Hot Milk & Tea Hot Milk & Tea Hot Milk & Tea Hot Milk & Tea Hot Milk & Tea
Toust Bread Toast Bread Toast Bread Toast Bread Toast Bread Toast Bread “Toast Bread
Mix fruits Jam Nutella Nutella ‘Mix fruits Jam Jam Mix fruits Jam ‘Mix fruits Jam
Butter Butter Butter Butter Butter Butter Butter
Dal Chilla Veg Cutlet Broken Wheat Upma Mysore Bonda Podi 1dli -Sambhar Bread Roil Dal Chilla
Vemicilli Upma Rava Upma Croquettes Coconut & Tomato Bread Toast Vemicilli Upma
Samber Ch Masala Oats
Seasonal Fruit Seasonal Fruit Seasonal Fruits Seasonal Fruits Seasonal Fruit Seasonal Fruits Seasonal Fruit
Sweet Dalya Wheat Flakes Broken Wheat Upma Veg Nuggets Museli Choco Sweet Daliya
Boiled Egz Masala Omelete Bhugi Boiled Egg Masala Omelette Bhuryi
Roohafz T Mango Tang I Lemon Rasna B Roohatza T Khus Sherbat | LemonRasna | Roohatza
Boiled Peanut Chast___| Muffins | Chutney Cheese Sandwich i Samosa | Boiled beans Chaat _| Dal Kachort Boiled Peanut Chaat
Kachumber Salad Compound Salad Compound Salad Kachumber Salad Laccha Payaz-Nimbu Compound Salad Sliced Omion
Murgh Khada Masala Murgh Butter Masala Punjabi Chole Chicken Saagwala
Rajma Rasscls Sabut Mirch Ka Pancer Paneer Butter Masala Rajma Raseela Aloo Jeera Matar Pancer Dal
Kacha Kelz Ka Kofia Lauki Tamatar ‘Gobi Tamatar Soya Masal Fried Chilly Mix Veg kofta curry Baat
Aloo Beans Malka masoor Dal Tadka Arhar Dal Tadka Aloo Beans Athar Dal Tadka
Steamed Rice Steamed Ri teamed Rice St Rice Steam Rice Steamed Rice teamed R
Chapati Tandoori Roti iaan Chapati Ajwai Poori Naan Mirchi Ke Tipore
Raita Raita Raita. aita Raita. Raita Raita
Gulzh Jamun Malpua Choclatc Barfi Gulab Jamun Imars Choclate Barfi Churma
Boodi Raita
Buner Milk Aam Panna Sweet Lassi Butter Milk Orange Tang Lemon Water Chaas
{ Seasonal Fruits T Seasonal Fruits il easonal Fruits [ Seasonal Fruis | Seasonal Fruits T Seasonal Fruits T Seasonal Fruits I Seasonal Fruits
Green Salad Green Salad Green Salad Corm-capsicum salad
Chicken Honghong Veg Buyani Rusticana Gardenia- Piza Tawa Vegetables Chilli Chicken ‘Shahi Paneer Magsi Chicken Hongkong
Shangha) Cousge Chocse Potato wedges Pasta Cheese Sauce VegKofta Lazeez | Pancer in Soya Ginger Sauce | Aloo Dum Banaras Pao Bhaji ‘Shanghai Cottage Chesse
Veg Halka Noodles Veg Burger Dal Palak Veg Hakka Noodles Dal Tadka Veg Hakka Noodles
Fried Rice. Dal - Steamed Rice Payaz Pulao Steamed Rice Garlic Fried Rice team Rice Pulso Fried Rice
Dal Dal Makhani Indain Bread Dal/ Roti Chapati Dal Makhani Dal
Pastry Brownie- Custurd Fruit Custard Sweet Toast Pineapple Pastry Khajaya Fruit Custard Pastry
Milk T Milk T Hot Milk T Hot Milk | Milk T Milk T Hot Milk T Milk
Dry Cake 1 Rusk | Tana-Tan | Biscuits | Dry Cake | Rusk Tana-Tan 1 Biscuits




