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Plain Dosa 370

Rice & urad dal fermented batter, spread thin and cooked crisp on tawa.
Masala Dosa 390

Plain dosa stuffed with spiced potato masala (aloo, onion, mustard seeds, curry leaves).
Butter Masala Dosa 3110
Masala dosa cooked with extra butter for rich flavor and crisp texture.
Cheese Dosa 3120

Dosa filled with grated cheese and mild Masala stuffing.

Mysore Masala Dosa 3120

Dosa spread with spicy red chutney, filled with potato masala.

Rava Dosa 3120
Instant batter of semolina (rava), rice flour & spices, cooked crispy and lace-like.
Paneer Dosa 3130

Dosa stuffed with spiced paneer bhurji (crumbled cottage cheese).

ldli Sambar 380
Steamed rice cakes served with lentil-based sambar & coconut chutney.
Uttapam 109
Thick dosa topped with onion, tomato & veggies, cooked soft.

Upma 3100

Roasted semolina cooked with vegetables, mustard seeds & curry leaves

BREAKFAST

Poha 350
Flattened rice cooked with onion, turmeric, peanuts & little masala.
Puri Sabji ¥70
Deep-fried wheat puri served with spiced potato curry.

Chole Bhature 380

Spicy chickpea curry served with deep-fried fluffy bhature.
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SNACKS & STARTERS

Crispy Corn 3140

Deep-fried corn tossed with spices & herbs.

Honey Chili Potato 3130
Fried potato strips coated in sweet-spicy sauce.

Chili Potato 3120
Crispy potatoes tossed in spicy chili sauce.

American Chopsuey 3180

French Fries

Deep-fried potato sticks with salt.

Chinese Bhel Y120 perj peri Fries $110

Fried noodles mixed with sauces & crunchy veggies.

Crispy noodles topped with sweet-sour gravy & veggies.

Fries tossed in peri peri Masala.

French Fries 3120 Loaded Cheese Fries 180

Deep-fried potato sticks with salt. Fries topped with melted cheese & sauces.

BURGERS

Aloo Tikki Burger 350

Crispy potato patty with spices, served in a bun with chutney & veggies.

Veg Burger 360

Mixed veg patty (carrot, beans, potato) with mayo & fresh lettuce in a bun.

Paneer Burger 380

Grilled paneer patty with sauces, onion & lettuce in soft bun.

Double Cheese Burger 3100

Veg patty layered with double cheese slices & creamy sauces.

Veg Schezwan Burger 390

Veg patty with spicy schezwan sauce, giving a hot Indo-Chinese twist.

SNACKS & SIDES g

Aloo Bonda (2 pcs) 360
Spiced potato balls dipped in besan batter & deep fried.
Butter Toast 345

Crispy toasted bread topped with butter.
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SANDWICHES

Veg Sandwich 389

Fresh bread filled with cucumber, tomato, potato & chutney.

Veg Grill Sandwich 399
Stuffed veg sandwich grilled with butter for crispy texture.

Cheese Grill Sandwich 3109
Veg filling with melted cheese, grilled till golden.

Paneer Sandwich 3109
Spiced paneer stuffing with veggies & chutney.

Paneer Tikka Sandwich 3109
Paneer tikka filling with smoky flavor & mint chutney.
Bombay Sandwich 3120
Classic street-style layered sandwich with chutney, veggies & masala.
Chinese Chilli Toast 399
Bread topped with spicy chilli-garlic veggie mix, toasted crisp.

Garlic Bread 3109
Bread baked with garlic butter & herbs.

Masala Garlic Bread 3120

Garlic bread topped with spicy masala & veggies.

White Sauce Pasta 3150
Creamy pasta cooked in white sauce with milk, butter & veggies.

Red Sauce Pasta 3140
Pasta in tangy tomato sauce with garlic & herbs.

Pink Sauce Pasta 3160

Mix of white & red sauce for creamy tangy flavor.
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Paneer Cheese Pizza 3190

9)

Pizza base topped with paneer cubes, cheese & mild spices, baked till cheesy.
American Corn Pizza 3170

— Recipe: Sweet corn with cheese & herbs on pizza base, baked golden. =
Extra Veggies Pizza 3200
Recipe: Loaded with capsicum, onion, tomato, corn & olives with cheese.
Margherita Pizza 3150
Recipe: Classic pizza with tomato sauce & mozzarella cheese.
OTC Pizza 3180
tomato & capsicum topping with cheese & herbs.
Paneer Pizza 3180
Paneer topping with veggies & cheesy base.
Paneer Tikka Pizza 3200
Spicy paneer tikka pieces with smoky flavor & cheese.
Mushroom Pizza 3170

Fresh mushrooms sautéed with herbs & cheese topping.

NOODLES

Veg Noodles 3130
Stir-fried noodles with mixed veggies & light soy sauce.

Hakka Noodles 3120
Indo-Chinese style noodles with garlic, veggies & sauces.

Chili Garlic Noodles 3140
Noodles tossed with spicy chili & garlic sauce.

Paneer Noodles 3150
Noodles mixed with paneer cubes & sauces.

Mushroom Noodles 3150
Noodles tossed with sautéed mushrooms & spices.

Schezwan Noodles 3170

Spicy noodles cooked in schezwan sauce.
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Paneer Manchurian (6 pcs)

Fried paneer cubes in spicy soy-based sauce.

Veg Manchurian (6 pcs)

Veg balls made of cabbage & carrot in sauce.

Chili Paneer (6 pcs)

Paneer cubes sautéed with capsicum & chili sauce.

Chili Mushroom (6 pcs)

Mushrooms tossed in spicy chili sauce.

Chili Baby Corn (6 pcs)

Crispy baby corn cooked in chili garlic sauce.

FRIED & CRISPY ITEMS

Paneer 65 (6 pcs)

Deep-fried spicy paneer bites.

Veg Spring Roll (8 pcs)

Crispy rolls stuffed with veggies.

Paneer Pakoda (8 pcs)

Paneer dipped in besan batter & fried.

Veg Pakoda (8 pcs)

Mixed vegetable fritters.

Cheese Balls (6 pcs)

Crispy fried balls filled with melted cheese.

Corn Spinach Roll (8 pcs)

Rolls stuffed with corn & spinach filling.
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Gobhi Manchurian (6 pcs)

Crispy cauliflower balls tossed in tangy sauce (dry/gravy).

3190

3160

3180

3160

3150

3180

3120

3150

3120

3150

3150

MANCHURIAN & CHILI

3180

Veg Lollipop (6 pcs) 3170

Veg balls shaped like lollipop, fried & served with sauce.
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SIZZLERS

Chinese Sizzler 3220

Noodles/rice with stir-fried veggies in Chinese sauces, served on hot plate.

Continental Sizzler 250

Grilled veggies, cutlet & fries with sauce on sizzling plate.

Executive Sizzler 3280

Premium platter with paneer/veg cutlet, rice/noodles, veggies & rich sauce.

MOMOS & SPECIALS

Veg Momos (Steamed/Fried) 3120 /%140

Dumplings stuffed with veggies, steamed or fried.

Tadka Momos (6 pcs) %150

Fried momos tossed in spicy tadka sauce.

Paneer Momos (Steamed/Fried) %130 /%150

Dumplings filled with paneer stuffing.

MAGGI SPECIALS

Plain Maggi 390

Classic instant noodles with seasoning.

Masala Maggi 3120

Maggi cooked with extra spices & veggies.

Veg Masala Maggi 3130

Loaded with vegetables & masala.

Paneer Cheese Maggi 3130

Maggi topped with paneer & melted cheese.
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HOT BEVERAGES

Masala Tea 330

Tea brewed with milk, sugar & aromatic spices like cardamom & ginger.

Hot Coffee 340
Freshly brewed coffee with milk & sugar.
Hot Milk 340

Warm milk served plain or lightly sweetened.

COLD BEVERAGES

Cold Coffee 395

Chilled coffee blended with milk, sugar & ice.

Fresh Juices 380

Seasonal fruits blended fresh without preservatives.

Assorted Drinks 350

Packaged soft drinks served chilled.

Mineral Water Pedetior

Packaged drinking water. Electrolyte drink for instant hydration.

Red Bull Campa

Energy drink served chilled. Classic soft drink served chilled.

INDIAN REFRESHERS _

Fresh Mint Lemon Cooler 375

Lemon juice mixed with mint, sugar & chilled water.

Shahi Gulab Sharbat 340

Rose syrup mixed with chilled milk/water for royal taste.

Royal Aam Panna (Seasonal) 45

Raw mango drink blended with spices & mint.

Buttermilk ¥40 Namkeen Lassi I55
Diluted curd with salt, cumin & spices. Salted curd drink with roasted cumin.

Sweet Lassi ¥60 Lime Water I35
Thick curd blended with sugar. Fresh lemon juice with water, salt/sugar.
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Vanilla Shake 390
Milk blended with vanilla ice cream & sugar.

Kitkat Shake 3120
Chocolate shake blended with KitKat pieces.

Oreo Shake 3120
Milkshake blended with Oreo biscuits.

Strawberry Shake 3110
Fresh strawberry blended with milk & sugar.

Mango Shake 3100
Ripe mango pulp blended with chilled milk.

Banana Shake 390
Banana blended with milk & honey/sugar.

Mango Smoothie 3120
Thick mango blend with ice cream/curd for creamy texture.
Chocolate Shake 3110

Chocolate syrup blended with milk & ice cream.

MOCKTAILS

Lemon Ice Tea 360
Chilled tea mixed with lemon juice & sugar syrup.

Fresh Lemon Soda 380
Fresh lemon juice topped with soda, salt/sugar.

Mint Mojito 390
Mint leaves muddled with lemon, sugar & soda.
Watermelon Mojito 390
Fresh watermelon juice with mint & soda.

Blue Lagoon Mojito 3100

Lemon soda with blue curacao syrup & mint flavor.

SHAKES & SMOOTHIES
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Tomato Soup

Fresh tomato puree cooked with butter, cream & mild spices.

Hot & Sour Soup

Spicy & tangy soup with veggies, soy sauce & vinegar.

Manchow Soup

Thick spicy soup with veggies, topped with crispy noodles.

Tomato Shorba

Indian-style tomato soup with spices & coriander flavor.

Sweet Corn Soup

Creamy soup with sweet corn & vegetables.

Cream of Broccoli

Blended broccoli cooked in creamy white sauce.

Cream of Mushroom

Mushrooms cooked in rich creamy soup base.

SALADS

Onion Salad

Fresh sliced onion with lemon & salt.

Green Salad

Mix of cucumber, tomato, carrot & lettuce.

Tomato Salad

Fresh tomato slices with salt & pepper.

Cucumber Salad

Sliced cucumber with light seasoning.

Lachha Onion Salad

Thin sliced onion with spices & lemon juice.

Fry Mirchi Salad

Fried green chilies with salt & masala.

Sprout Salad

Healthy sprouts mixed with onion, tomato & lemon.

Russian Salad

Boiled veggies mixed with creamy mayonnaise dressing.

80
390
390
3110
3110
3110
3110

350
370
360
360
370
360
380
3120
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CHAAT & SIDES

Peanut Masala 3110
Roasted peanuts tossed with onion, tomato & spices.

Kabuli Chana Chaat 3100
Boiled chickpeas mixed with chutney & masala.

Aloo Pudina Chaat 390
Boiled potatoes tossed with mint chutney & spices.

Roasted Papad T35
Crispy roasted papad.

Roasted Masala Papad T55

Papad topped with onion, tomato & masala.

RAITA & CURD SPECIALS

Plain Curd 350

Fresh homemade curd prepared from milk.

Plain Raita 370

Curd mixed with roasted cumin, salt & mild spices.

Veg Raita 390

Curd mixed with chopped vegetables like cucumber, carrot & tomato.

Onion Raita ¥80  Fruit Rajta

Curd blended with finely chopped onion & spices. Sweet curd mixed with seasonal fruits.

Boondi Raita ¥110 Pineapple Raita

Curd mixed with crispy boondi & roasted cumin.

Dal Fry 3160

Yellow dal cooked and tempered with onion, tomato & spices.

Dal Tadka 3180

Dal topped with hot ghee tadka of garlic, cumin & red chili.

Dal Makhani 3200

Creamy black dal slow-cooked with butter & cream.

Dal Panchmel ¥190 Dal Hing Jeera

Mix of five dals cooked with traditional Rajasthani spices. Light dal tempered with hing & cumin seeds.

130

3120

Curd blended with pineapple pieces & mild sweetness.
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PANEER SPECIALS

Khoya Paneer

Paneer cooked in rich khoya-based gravy.

Paneer Lababdar

Paneer in creamy tomato gravy with butter & spices.

Lasooni Paneer Tikka Masala

Garlic-flavored paneer tikka cooked in spicy gravy.

Adrak Paneer Tikka Masala

Paneer tikka in ginger-flavored rich gravy.

Achari Paneer Tikka Masala

Paneer cooked in tangy pickle-flavored masala.

Handi Paneer

Paneer cooked in traditional handi with spices.

Paneer Takatak

Spicy paneer tossed quickly on tawa with masala.

Paneer Tufani

Paneer in very spicy, rich red gravy.

Kaju Paneer

Paneer cooked with cashew-based creamy gravy.

Kaju Curry

Rich cashew curry in creamy gravy.

Nizami Handi Paneer

Mughlai-style paneer cooked in rich handi gravy.

Paneer Butter Masala

Paneer in buttery tomato-based creamy gravy.

Shahi Paneer

Royal paneer dish with cream, dry fruits & mild spices.

Kadai Paneer

Paneer with capsicum in spicy kadai masala.

Matar Paneer

Paneer with green peas in tomato gravy.

Palak Paneer

Paneer cooked in spinach puree with spices.

3200
3210
3220
3220
3220
200
200
3200
3250
3280
3200
200
3190
3200
3190

3170

Paneer Tikka Masala

Grilled paneer cooked in spicy gravy.

Paneer Bhurji

Scrambled paneer cooked with onion & spices.

Paneer Korma

Mild creamy paneer curry with dry fruits.

Paneer Pasanda

Stuffed paneer slices cooked in rich gravy.

Paneer Malai Kofta

Paneer kofta balls served in creamy gravy.

Malai Kofta

Veg kofta balls in rich cream-based gravy.

Malai Paneer

Paneer cooked in mild creamy white gravy.

Malai Mushroom

Mushrooms cooked in rich creamy sauce.

3200

200
3190
200
3200
3190
3230

3240
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3180

Fresh seasonal vegetables cooked in light masala.

Mix Veg

3180

Mixed vegetables cooked in rich gravy.

Aloo Gobi

3160

Potato & cauliflower cooked with spices.

Aloo Matar

3170

Potato & green peas in tomato gravy.

Chana Masala

Chickpeas cooked in spicy masala.

Sev Tomato

Malai Sev

3180

3170

Tomato curry topped with crunchy sev.

3180

Creamy sev curry with mild spices.

Methi Malai Matar

3200

Fenugreek leaves, peas & cream-based gravy.

Veg Kofta

Veg balls served inspicy gravy.

Corn Palak

Sweet corn cooked in spinach gravy.

Dahi Fry

Spiced curd-based curry with tadka.

Sev Bhaji

Rajasthani-style curry with sev topping.

Mushroom Masala

Mushrooms cooked in rich masala gravy.

3150 Matar Mushroom

Mushroom & peas cooked together in gravy.

170 Punjabi Dum Aloo

Baby potatoes slow-cooked in spicy gravy.

¥150 Kashmiri Dum Aloo

Mild, rich dum aloo with Kashmiri spices.

¥160 Stuffed Tomato

Tomatoes stuffed with spiced filling & cooked.

¥200 Aloo Pyaaz

Potato & onion cooked with spices.
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RICE

Plain Rice

Steamed basmati rice.

Jeera Rice

Rice tempered with cumin seeds.

Veg Pulao

Rice cooked with vegetables & mild spices.

Paneer Pulao

Rice cooked with paneer & spices.

Veg Biryani

Layered rice with vegetables & aromatic spices.

Matar Pulao

Rice cooked with green peas.

Kashmiri Pulao

Sweet pulao with dry fruits.

3100
3110
3130
3170

¥180 Jodhpuri Pulao 3170

Spicy Rajasthani-style pulao.

185 Mushroom Pulao T180

Rice cooked with mushrooms.

165 zafrani Pulao T185

Saffron-flavored aromatic rice.

BREADS

Tawa Roti

Whole wheat roti cooked on tawa.

Tandoori Roti

Roti baked in tandoor.

Missi Roti / Onion Missi

Gram flour roti with spices.

Palak / Chukandar Roti

Healthy roti with spinach/beetroot.

Plain Paratha

Layered wheat bread cooked with butter.

Lachha / Pudina Paratha

Multi-layered / mint-flavored paratha.

Aloo / Aloo Pyaj Paratha

Stuffed paratha with potato filling.

Onion Kulcha

Soft bread stuffed with onion.

320
325
I35

T35
T30 Stuffed/ Paneer Kulcha T80

Kulcha stuffed with paneer or masala.

$40 Butter Naan 370
Soft refined flour bread baked in tandoor.

¥60 Garlic Naan 399
Naan topped with garlic & butter.

I50 Cheese Naan 3109

Stuffed naan with melted cheese.

s
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DESSERTS

Gulab Jamun (2 pcs)

Soft fried dumplings soaked in sugar syrup.

Gulab Jamun with Ice Cream

Warm gulab jamun served with vanilla ice cream.

Garam Garam Ice Cream

Ice cream served with hot chocolate sauce.

Shahi Tukda

Fried bread soaked in sugar syrup & rabri.

Moong Dal Halwa

Lentil-based sweet cooked with ghee & sugar.

Gajar Halwa

Carrot dessert cooked with milk & dry fruits.

Mango Rabri

Thick sweetened milk with mango flavor.

Rasmalai (2 pcs)

Soft paneer balls soaked in flavored milk.

Kheer Mohan (2 pcs)

Sweet stuffed dessert soaked in syrup.

ST

370

3100

3120

3140

3150

3140

3150

3130

390
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(Govt. Taxes are Applicable)

SawaiMadhopur Road ,0pposite Bright Public School, Lalsot

www.hotelgolchipalace.com

Email - Hotelgolchipalace@gmail.com

Phone: +91 9664264438
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	Khamma Ghani Sa
	We look forward to welcoming you again


