Hotel Sai Sparsh

Chopatl Bhakar Ve g S .
Veg Thati 00 g g D Single Doubl
STy 50 40 S -
Chicken M‘“ 140 170 200 Egg Bury p pr
¢ asala Thal| 160 179 200 Eggk : P
:ho(hen Sukha Thatl 180 190 220 E“ N‘“ o
Chicken Kaleji Masala Thalivzo 1810 21.0 jockt e "
Chicken kaleji Sukha Thali 180 190
Mutton Masala Thals 240 20

Mutton Sukha Thall 260 ;38 :2!80

£9g Kari Thali 100 o 0 Chapati 10
£gy Masala Thay) 120 130 Tandul Bhakari %
Pompret Thall As Per Size | Nachani Bhakari 29
Surmai Thali As Per Size a Bhajani Vade (4 pic) 50
Bangda Thali As Por Sizg -

Kolamb Thali As Per Size n

Chicken Masala 100 /

Chicken Biryani 130 Chicken Sukha 120 /2
Mutton Biryani 200 Mutton Masala 150
Egg 10 Mutton Sukha 110
0 10 Chicken Kaleji Masala 110
100 Chicken Kaleji Sukha 130
100 Chicken Oil Fry 40 PSS
| adi Tadaka 120 Khima 80 g
rawns Biry‘m > Sukha Khima Fl'y 100 '
Prawns Masala -
Half Prawns koliwada -
Biryani Rice 50 il
. Bha) Plate 30
Jeera Rice 50 ,

Plain Rice 25 i i



