PURE VEGETARIAN

WORKING HOURS: 7 DAYS A WEEK

Mon— Sun : .30 a.m. to 11.00 p.m.



MILANS RESTAURANT

PURE VEGETARIAN - PUNIABI, S0OVUTH INDIAN, GVJARAT) &

CHINESE CVISINE
MENU

T T LI ESETE R

Starters

. PANEER BHAJIA
(Fresit r_'m# cleeese in gram flowr, with spices

el .-I’rg:_ &)

. YVEGETABLE SPRING ROLLS (2 Pieces in a serving)
(Fresh caer veqerabiles, valled anad deep fried)

. VEGETABLE MOSA (z Pieces 1h a serving)
{Our I'FIﬂ.'-'{fﬂ'lﬂl.‘-'lL'-‘ islt... veqeralies in n'fgmlml:'r.. deeply fried) g

. PAMNEER SAMOSA (z Pieces in a serving)
{Graged Corae cheese mived wieh Dupredienes in

|"I'TI_I_r|'.'|II:I|'.|i.-I:, u-l'-ti']'.llir_lﬁ‘iﬂﬂ

. MIXED VEGETABLE BHA

(Fresh choppred veqeraies il:grnn[%r @ deeply fricd)

. PLAIN PAPPADAM

{Erigpy Imdtan cracker)

. MASALA PAPPADAM

(A eriggny Irddian cracker, with Chef's mivture of spices)

. BHARWAN ALOO

(Deep fricd povatacs stuffed in fine spices)

3500/=

o00/=

2300/=

e —



SHAMI KABAE

o
(Finely mived veqetables, with spices deeply fried)

10. PANEER FINGERS
(Fresh Cortage chieese with pineh of spices .-.li-.!-_;:rlij_ fricd)

11. CLIPOUS BHAJIA
[Deep fricd cheese cubes with ﬁ"mrcmn'u_nj.{]

12. CHILLI PANEER
(Cuebes of Cortage cheese cooked in Chinese spices)

15.CHILL] CORN
(Corn off the el cooked with qreen preprers i Chinese spices)

14.MASALA CHIPS (Dry/Gravy)
(e of Milan Rﬂmmmm"ﬂ‘ﬂrﬁﬂw Ml'-';--;,lﬂll'ﬂm J‘i"l'n'
it oy special sprices) - s

15. CHEESE MASALA CHIPS

(Marn....simply deficim,, protato fries in specal spices to
with _ajmri':l-:'I:r.I’r_r.-_-:r:J ) 2 special spices sopped

16. PLAIN CHIPS

17.CHEESE SANDWICH
U (Flleed eheese sandwichied v Fread)

18. VEGETABLE SANDWICH
(Freshlly comked vegerabies in brend)

2500/=

T200/=

3500/=

3500/=

1500/ =

1800/=

1500/=



19. MILANS SPECIAL 2500/=
2 (Fresfi cur veqerables coaked in excliusive spices and merfod) ?
" 20,SOYA PANEER 2500/=
= (Eresh Contatge cheese eooke i o varieny of Indian
3 B Cliines? flavourings)
|
 21.5ABZI SHORBA 1200/=
= (Fresi veqesalie soup cooked in Indian spices)
|
0 22, TOMATO SHORBA 1200/=
(Tawicy red pometa soup)
||
| 23.KHUMEB SHORBA 1200/=
(Adusfiroom S i Fadian fpi-rrlﬂ
24.CHEESE CORN ROLL 2500/=
[ |
L
|




MENU

o EE R R e

25.SHAHI PANEER
(Fresh Cortage cheese cooked in special Shahi {pi::ﬂ}'

26.PANEER MAKHANWALLA
(Creamnt fasesd gravyy cooked with fresii Cortage cheese)

27.PANEER TIKKA MASALA
1 B Glend s Hices selth Cortaiehecsd

28.PALAK PANEER
(Spineach & gravy cooked with freshi Cortage checse)

Eg-ﬁﬂﬁﬂﬁﬂfﬁmﬂ witfi fresh Covtage eheese)

0. PALAK KOFTA
(Cheese Balls in spinach gravy)

| 31.MALAI KOFTA

(Creanny qravy with checse bails)

2. METHI MATTAR
(Fenugreek cooked with garden peas in thick gravy)

MILANS RESTAURANT

3500/=

T200/=

T500/=

3500/=

F200/=



33.DUM ALDD

3800/=

(Fresh cur Cottage cheese © spices stugffed in poratoes cooked in exorie sauce)

34. MALAT ALOD
(Cremmy qraviy with cooked porasoes)

35.AL00 MATTAR
(Carrden peas & potatoes cooked in fonate based gravi)

36.]EERA ALOO
(Cooked protatoes flavosred with cumin seeds in gravy)

37. MIXED VEGETABLE CURRY
(Selecred vegetables mixed © cooked in a fine blend of spices)

38.COCONUT CORN
(Fine spices © fresiily grated corn evoked with corn off the coff)

39.CORN MASALA,
(Mixed masala of owions © romatoes cooked with corn off tie col)

- 40.DAL MAKHANI

|
|
]
=
|
|
n
|
B
5|
[ |

{'L'rmmy EOIAT (reEwif with fentifs)

41. CHANA MASALA
Er_'pin:lrj sl in gravy cataked Wi Eﬁh’i‘ﬂr_rﬂ'u‘)

42. PALAK CHANA
(Chick peas and sprinach comked ro perfection with Indian sprices)

43.CHANA PINDI
ﬂ'jrl'ry ot crispy chart)

3100/=

F000/=

3000/=

3000/=

3200/=

3200/=

3200/=




44. VEGETABLE HUNDY
(Selective seasomal n-:;rmﬁ.l" es cooked with Chef's special choice of

Soptl Tndias spices

.PAMEER BUTTER SALA
43 (Fresht Corra ieese cooked in a J:I.I'Elr.n:l"ﬂfimﬁ-m spices
swirh Burrer jrm'lll,l_:' :

46. RAJAS THAN] RAIMA
(Kidirey Bears cooked to perfection with special Rajasthand spices)

47.MASALA DOSA :
(Cooked potaroes & veqetalles made ro diy grovy & special

Sourh Tndian sprices rolled in crispy rl’i.u]';.u'im}

48. PLAIN DOSA
(Crispy Indien chapari)

49. PEPPER DOSA
(Vegeralles rolled in chapari with a pineh of pepper cooked

withi Seuth Indlan spives)

so. GARLIC DOSA
{Coaked venqetables rofled i efiaparei)

51. PALI BHAN
(Exelusively cooked vegernbles with spices served with
specially Toasted Breiad)

| 52, VEGETABLE MANCHURIAN

[ '|I'r4_|:||_ll|l.r:':'.|r wymlﬁfﬂuﬁird'ﬂnd'mimfumﬁ {;.-rmj

5%. MUSHROOM MASALA

(Exoric blend of spices covked with mushramns)

54. CHHOLE BHATURE
{l-'rrﬂrl_?l'-l‘rli comked i masala, served with fﬁq}r_pnﬁ.{.:'

2300/=

2500/=

2300/=



55. VEGETABLE PATIYALA
(Crispy Indian dish, d with cottage cheese and deeplly friea)

56. VEGETABLE KORMA
(Seasoml 1-"|.'!]'l.'l'rii.-l'l'-.|'.'li :ﬁgr._qr.rﬂ"ﬂnri'mlu'drir: grrwgl

57. IDL] SAMBHAR
(hedian pancakes swith curry made of South Indian dishes)

58. MASALA UTHAFPA
(Peire Sourh Didlan taste....)

59. ONION UTHAPA
(Souehi Indlan speclalivies flovoured with grices in onien)

Go. TOMATO UTHAPA
(Sourhi Inetlan sprecialities flavonred with spices in onion)

61. PANEER PATIALA
(Fresh Cortage cheese stuffed swith sprices)

62. PANEER PASANDA
(Cortage cliecse stuffed with vegerables, decpliy fried)

2800/=

2800/=

63. GUJARATI THALI iserved I er ement of or
Ift'ﬁq}mlﬁr B rice served H'ill%ﬂ!mj:ﬂﬂn:!r l:::ﬁ-ﬂgjt {uﬁ:fr .Iim.-,l'f-ijnf B




INDIAN BREADS

. BUTTER NAAN 1000/=

(Fefian Bread greased with Frrer)

. GARLIC MNAAN 1200/=
{Tfian frrend with qarfic) _

. CHEESE NAAN 1300/=
(Cheese miced in Indian bread)

. ROTI
. PURI]

7. AMRITSARI KULCHA 1200/ =

1. |EERA RICE 1600/=
: 2. STEAMED RICE 1300/=
I 3. VEGETABLE PILAU Sl
. 4. VEGETABLE BIRYANI 2s 00/















