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Maheshwari Garden Restaurant
A Cuisine is Primarily influenced be Ingredients and we give the best.
The Very new unit of Maheshwari Shuddh Shakahari Bhojanalaya

Enjoy the best food at our Multicuisine Restaurants at MGR.

+ Dalchini Restaurant
+ Bamboos Restaurant
+ Open Sky Restaurant
+ Rooftop Restaurant

+ The Garden Restaurant

Facility

Fully Air Conditioned

Home Delivery

Vallet Parking with a big Parking area

Great Ambience
Kitty Party
Birthday Party
Get Together

Family Funtion
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Chocolate Shakes

Melting Chocolate
Choco Fudge

Choco Dairy milk
Choco Brownie
Love for Kitkat
Crunchy oreo Shake
Nuttella Shake

Fruit Shakes

Alplhonso Mango
Chewing Gum
Straw-berry-straw
Sweet heat Litchi
Crispy Pineapple
Blue-Berry Fun
Butter Scotch

140
150
170
180
180
190

200

150
150
160
170
180
180
180
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General Beverages

Packed Drinking Water

Cold Drink

Lassi (Sweet / Salt)

Fresh Lemon Soda (Sweet | Salty)

Fruit Juice Canned

Mocktail

Blue Moon

Water Melon
Masala Lemonoda
Virgin Mojito
Green Mint Mojito
Cool Peach
Mango Fun

Forest Fruits

30
30
60
60
70

120
120
no
120
120
120
120
130
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Hot Beverages .

Hot Coffee 80 Melting Moments
Cappuccino 100 Choco Pie o0
Latte 100 Hot Muffin 8o
Hot Chocolate 90 Hot Brownie 140
Café Americano o Brownie with Ice-cream 170
Tea 40
Masala Tea 50
Green Tea 50
Lemon Tea 50
Hat Milk 60 Salad

SOUPS Fresh Green Salad 100
Cream of Tomato 120 Ritsgiar Salad 200
Cream of Vegetable 130 e e
Mushroom Cappuccino 160 Onion Salad e
Cream Minestrone 140 Mexican Salad s
Mexican Tortilla 150 Kachumber Salad 130
Broccoli Almond Soup 190 Aloo Chaat 130
Hot and Sour 140
Sweet Corn 140 Raita
Veg Manchow Soup 140
Veg Clear Soup 130 Plain Raita 100
Lemon Coriander Soup 150 Mix Raita 150

Talumein Soup

O
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Bundi Raita
Pineapple Raita
Fruit Raita

Starters (Chineese)

Paneer Chilli Dry
Veg. Manchurian Dry
Paneer Singapuri
Chilli Potato

Honey Chilli Potato
Veg. Spring Roll

Continental

Hunting Bullets
(Mashed potato stuffed with cheese with cocktail sause)

Mushroom Caps

(Crumped fried mushroom with tartar sausc)

Nachos

(Corn chips with smoothend with cheese sause)

French Fries
P = ki i1 oot st e greesy chefries)

140
160
220

300
300
300
200
230

210

250

300

220

150
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Indian
Peanut Masala
Paneer Pakora
Veg. Pakora
Chrispy Chana Chat
Chana Chat ;
Starters Tandoori

Bread Nest Kabab
tBread rolled iflad with cowage chesas; fried ieep)

Veg Rawa Kaba

(Chopped vegetable balls with cottage cheese in elaichi flavour)

Dahi Kabab

{Sweet and Salty elaichi flavour Tikka Kabab)

Hara Bhara Kabab

(Decp fried patty mixture of green vegetable)

Paneer Tikka
(Home made cottage cheese roasted in Tandoor)

Mushroom ki Nazakat

(Button mushroom in red maination served with chutney & salad)

Paneer Achari Tikka

(Achari Flavour cottage with chatpata masala)

Aaloo ki Nazakat
{Stufled potato grilled in tandoor with spicy tadka)

180
230
200

180

180

260

300

280

280
360
240

220
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P Malai Tikk 300 - .
e o o e Main Course (Chineese)
i i 550
S e P Veg. Noodles
Hakka Noodles 250
P]ZZa & PaSta Veg. Chopsuey 250
Margherita Pizza 220 A o 250
Mexicano Pizza 270 "Terica" DUpsLEY
Paneer Makhani Pizza 280 Chilli Paneer Gravy 278
Red Sause Pasta 220 Veg. Manchoorian 280
White Sause Pasta 250 Fried Rice 200
Pesto Pasta 280 C i ¢ I
Sizzler ontimenta
; P o
Veg Sizzler 350 Mexican Rice with Curry 35
(Extreme hot vegetables with live presentation) Baked Vegetable 300
Chinese Sizzler ) 400 Steamed Rice with ltalian Curry 350
(Combination of manchurian, Noodles & fried rice
with hot garlic sause)
Sandwich Indian (Paneer)
Veg Sandwich 140
Veg Grilled 160 K,msre Lnlifdbiﬂl:.shael;nu: gravy and Indian chese flavour) 320
Cheese Sandwich 180
Cheese Grilled Sandwich 200 Handi Paneer 310

Cheb Sandwich 180 (Pancer cooked in Indian spicy gravy)
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Muglai Paneer

{Pancer cooked in garlic and cashew gravy in muglai flavour)

Paneer Pasanda
(Stuffed pancer with Magaj-khaskhas gravy)

Kadhai Paneer

(Paneer cooked with onion and capsicum in kadhai)

Paneer Butter Masala
(Paneer cooked in tomato and butter rich gravy)

Paneer-Do-Pyaza
(Paneer cooked in diced anion in yellow gravy)

Paneer Sikkhampuri
(Charcoal smoked paneer with diced mushroom, capticum,
onion cooked in Hand-made masala gravy)

Paneer Kali Mirch
P i ol i I e s okl e v i)

Shahi Paneer

(Sticed fresh pancer in tomato and khoya gravy)

Palak Pancer
(Fresh paneer with Spinach paste with cream)

Matar Paneer
(Fresh peas and pancer in tomato gravy)

310

290

290

200

320

320

260

220

220
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Kofta

Malai Kofta
Veg. Nargisi
Kashmiri Kofta

Mushroom

Mushroom Kali Mirch
Mushroom Muglai
Mushroom Masala
Mushroom Paneer

Vishist Vyanjan

Mix Vegetable

Veg. Jafrezi

Veg. Mistake
Devdari Veg.

Jeera Aaloo

Dum Aaloo Punjabi

280
300
290

320
330
310
300

250
270
310
310
170
220
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Kashmiri Dum Aaloo
Khoya Matar
Chana Masala Punjabi

Dal

Dal Makhani

Dal Bukhara

Dal Tadka

Handi Dal

Dal Saag

Dal Dry with Butter

Basmati ki Mehak

Steamed Rice

Jeera Rice

Matar Pulav

Veg. Pulav

Veg. Hydrabadi Biryani
Chawal Fry

250
260
220

200
230
170
250
250
220

160
180
200
200
250
200

Plain Papad
Masala Papad

Tandoori Roti
Butter Roti
Plain Naan
Butter Naan
Stuff Naan
Cheese Naan
Garlic Naan
Onion Kulcha
Stuff Paratha

Cheese Paratha

Missi Roti

Laccha Paratha
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Papad

Breads

20
80

20
30
50
70
80

100

100
90
90
no
60
70
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Soups
Chicken Hot N Sour Soup 180
Chicken Manchow Soup 190
Chicken Clear Soup 180
Chicken Talumein Soup 210
Cream of Chicken Soup 190
God of Greek Salad 250
Hawaiin Salad 270

Starters Tandoori

Chicken Tangri Kabab 500
Tandoori Chicken (H/F) 350/600
Chicken Tikka 400
Chicken Malai Tikka 480
Chicken Seekh Kabab 450
Chicken Kathi Roll 300
Mutton Seekh Kabab 480
Tish Tikka 480
Tandoori Platter 800
Chicken Reshmi Kabab 500
Chicken Lasuni Tikka 500
Chicken Maleshiyan Tikka 480

Chinese
Chicken Spring Roll 250
Chilli Chicken Dry/Gravy 350/400
Chicken Manchurian Dry/Gravy 350/400
Chicken Lollipop 400
Chicken 65 400
Chilli Fish Dry 450

Rice

Chicken Biryani 350

Mutton Biryani 400
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Continental
Fish Finger
Chicken Nuggets
Crunchy Chicken
Chicken Red Sause Pasta
Chicken White Sause Pasta
Nonveg Nachos
Chicken Sandwich
Chicken Grilled Sandwich

Chicken Pizza
Noodles, Rice & Sizzler

Chicken Noodles
Chicken Fried Rice
Chinese Chicken Sizzler

Main Course
Mutton Rogan Josh
(Lean cooking with Indian red gravy)
Mutton Korma
(Lean cooking in brown cashewnut gravy)
Bhuna Gosht
{Lean cooked in Indian special)
Mutton Nahari
{Lean cooked in yellow gravy)

Butter Chicken (H/F)

(Roasted chicken coaked in tomata rich gravy with butter}

400
350
400
330
350
300
250
300
400

300
300
450
450
470
500

500

400/700
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Chicken Tikka Masala
i hias chrichatirived ey

Chicken Curry (H/F)
{Fresh ehicken eooked in Tndian style)

Kadhai Chicken (H/F)

(Tandoari chicken caoked in onion and capsicum in gravy)

Chicken Kali Mirch (H/F)

{Chicken cooked with white pepper in cashew gravy)

Mughlai Chicken (H/F)

{Chicken cooked with white pepper in cashew gravy)

Handi Chicken (H/F)

(Chicken cooked with white pepper in cashew gravy)

Fish Curry
{Fish caoked in Indian style)

Egg Curry
Egg Bhurji
Desert - Sweets

Fruit Cream

Fried Ice Cream

Vanilla / Strawberry
Buttur Seotch / Kesar Pista
Tutti Frutti

Gulab Jaman

500
350/650
350/650

350/650

400/700
450/800

450

250
200

150
200
120
150
150/90
120




