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&) for Online Shopping * www.apnasweets.com
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TEA / COFFEE
HOT BEVERAGES

Ginger Tea 4

Plain Tea
Masala Tea
Elaichi Tea
Green Tea

Black Tea

Hot Chocolate
Espresso Coffee

COLD BEVERAGES

Lemon Iced Tea (in glass bottle)
Cold Coffee (in glass bottle)
Cold Coffee with Ice cream
Fresh Lime Soda

INDIAN DRINK

Butter Milk (Namkeen Chaas) 4

Fruit Custard

Kesaria Lassi

Shahi Shikaniji

Mango Lassi

Mango Lassi with Ice Cream
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BEVERAGES

|

JUICE Without
Ice
Water Melon Juice (Sea.) as5 T 55
Musk Melon Juice (Sea.) 45 55
Pineapple Juice 55 65
Mosambi Juice 55 65
Orange Juice 55 65
Anar Juice 65 85
Mix Fruit Juice 65 75
Black Grapes Juice (Sea.) 65 75
Green Grapes Juice (Sea.) 65 75
Kinnow Juice (Sea.) 65 75
Kiwi Juice 75 85
Litchi Juice (Sea.) 75 85
Fruit Punch Juice 85 95
Dragon Fruit 70
Coconut Water 60

HEALTHY VEGETABLE JUICE 45/-

available on demand

Chukandar, Karela, Lauki
Carrot, Spinach etc.  _




SHAKE
Mango Shake I 65
Apple Shake 65
Pineapple Shake 75
Chiku Shake 65
Papaya Shake 65
Banana Shake 70
Sitafal Shake 75
Kinnow Shake 75
Green Grapes Shake (Sea.) 80
Black Grapes Shake (Sea.) 80
Strawberry Shake 80
Litchi Shake 80
Haphus Mango Shake (Sea.) 85
Kiwi Shake 85
Fruit Punch Shake 105
Oreo Shake 110
Kit Kate Shake 110

With
Ice Cream

T 95
95
105
95
95
100
105
105
115
115
115
120
120
120
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140
140

Coconut Crush 70/-

DRY FRUIT SHAKE

Kaju Shake

Badam Shake

Anjeer Shake

Gulkand Shake

Mango Kaju Special Shake
Sitafal Kaju Special Shake
Chiku Kaju Special Shake
Apple Kaju Special Shake
Mix Dryfruit Shake

Hapus Mango Kaju Special Shake (Sea.)
Dryfruit Punch Shake

%

Fruit Chaat 70/-

120
110
110
110
130
130
130
130
130
140
140

BEVERAGES




BEVERAGES

ICE CREAM SHAKE

Butter Scotch Shake
Strawberry Shake
Chocolate Shake

Mix Ice Cream Shake

MILK SHAKE
(Made from Syrup)

Rose Milk Shake
Kesar-Pista Milk Shake
Badam Milk Shake
Kesar Milk Shake
Litchi Milk Shake

MOCKTAILS

Kiwi Mocktail

Strawberry Mocktail
Black Current Mocktail
Banana Mocktail

Mango Mocktail

Peena Colada Mocktail
Orange Blossom Mocktail
Mint Syrup Mocktail
Mojito Mocktail
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& Extra Cheese

Poha 3T 20
Baked Samosa 30
Sweet Corn 40
Pani Puri (6 pcs.) 20
Dahi Puri (6 pcs.) 40
Sev Puri (6 pcs.) 35
Namkeen Bhel 50
Papdi Chaat 50

Plain Maggi X 70
Masala Maggi 70
Veg Maggi 80
Corn Maggi 90
Cheese Maggi 90
Cheese Corn Maggi 100
& Extra Cheese 40

Bombay Kachha Sandwich I 50
Aaloo Masala Sandwich 70
Veg Cheese Sandwich 80
Cheese Chutney Sandwich 90
Pizza Sandwich 100
Mayo Corn Sandwich 95
Chocolate Sandwich 95
Paneer Chilly Sandwich » 100
Mix Fruit Sandwich 110

Mushroom Masala Sandwich 110
Veg Club Sandwich =" 120
Jain Sandwich

# SPICY PREPARATION TIME MIN. 25-30 MINUTES &) SWEET
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SNACKS

Soup

Lemon Coriander
Tomato Soup

Hot & Sour Soup
Manchow Soup
Sweet Corn Soup
Cream of Mushroom
Cream of Sweet Corn

STARTERS

Crispy Corn
Peanut Chaat

Chana Roast

Paneer Tikka (8 Pc)
Achari Tikka (8 Pc)
Hariyali Tikka (8 Pc)

Malai Tikka (8 Pc)
Mushroom Tikka (8 Pc)
Hara Bhara Kebab (8 Pc)
Corn Kebab (8 Pc)

Dahi Kebab (8 Pc)

French Fries

Piri Piri Fries

Vegetable Nuggets (12 Pc)
Potato Pops (12 Pc)
Smiles (6 Pc)
Mix Pakoda
Paneer Pakoda
Pyaz Pakoda
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Cheese Veg Pizza 3 145
Onion Capsicum Pizza 145
Garlic Chilly Pizza » 145
Onion Tomato Pizza 145
Corn Pizza 150
Chinese Pizza 150
Cheese Pizza (Only Cheese) 155
Fruit Pizza 160
Mix Pizza 160
ltalian Pizza 180
Mushroom Pizza 170
Paneer Tikka Pizza » 170
Jain Pizza 150
 Extra Cheese 40

# SPICY PREPARATION TIME MIN. 25-30 MINUTES &) SWEET
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SNACKS

Veg Cheese Toast X 70
Cheese Chilly Garlic Toast » 80
Mushroom Chilly Toast » 100

Veg Tikki 3 80
Aloo Tikki 80
Veg Cheese Burger 110

Achari Veg Roll » 3 80
Chinese Schezwan Roll » 80
Cheese Chutney Roll » 90
- ItAauaN
Pasta (Red Sauce) 3130
Pasta (White Sauce) 130
Pasta (Pink Sauce) 130
Extra Cheese... 30

Steamed Veg Momos R 70
Pan Fry Veg Momos 80
Fry Veg Momos 90

'F N ...
LI

# SPICY PREPARATION TIME MIN. 25-30 MINUTES &) SWEET
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NORTH INDIAN
(Made with Deshi Ghee)

Chole Kulche

Paneer Chola Kulcha

Cheese Chola Kulcha

Chhole Bhature & (Made with Desi Ghee)

Paneer Chhole Bhature &> (Made with Desi Ghee)
Cheese Chhole Bhature & (Made with Desi Ghee)

 Extra
Kulcha
Chhole
Bhatura

PAV BHAII

Pav Bhaiji

Masala Pav Bhaji
Paneer Pav Bhaiji
Cheese Pav Bhaji

& Extra
Bhaiji
Pav
Pav Cheese/Paneer

# SPICY (D) PREPARATION TIME MIN. 25-30 MINUTES  © SWEET
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SNACKS

Plain Dosa I 90
Masala Dosa 110
Mysore Plain Dosa 100
Mysore Masala Dosa 120
Paneer Plain Dosa 120
Paneer Masala Dosa 140
Cheese Plain Dosa 130
Cheese Masala Dosa 150
Spring Masala Dosa 130
Paper Sada Dosa 130
Paper Masala Dosa 150
Family Sada Dosa 150
Family Masala Dosa 170
|dli Samber (2 Pc) 80
Idli Fry (3 Pc) 100
|dli Tadka (3 Pc) 90
Vada Sambar (2 Pc) 90
Sada Uttapam 90
Mix Uttapam 110
Onion Uttapam 110
Tomato Uttapam 110
Paneer Uttapam 130

Mini Uttapam, Mini Dosa
1 Piece Vada, 1 Piece Idli

# SPICY PREPARATION TIME MIN. 25-30 MINUTES &) SWEET
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CHINESE

Veg Chowmein 3 110
Veg Noodles 130
Veg Schezwan Noodles 130
Garlic Chilli Noodles 130
Singapori Noodles 140
Hakka Noodle 150
Veg Manchurian (Dry / Gravy / Semi Gravy) 140
Manchurian with Noodles 155
Manchurian with Rice 155
Veg. Kothe 160
Veg. Lollipop 160
Honey Chilli Potato 130
Chilly Paneer (Dry / Gravy / Semi Gravy) 155
Panner 65 160
Veg Fried Rice 120
Veg Fried Rice Noodles 130
Veg. Schezwan Rice 140
Veg. Schezwan Triple Fried Rice 160
Chinese Bhel 140
Mushroom Chilly & 155

CHINESE PLATTER : %250

Chilly Paneer, Manchurian, Fried Rice, Noodles

SIZZLER
Veg Sizzler & I 280
Chinese Sizzler & 280
Bombay Pav Bhaji Sizzler © 250

Vs

# SPICY (D) PREPARATION TIME MIN. 25-30 MINUTES  © SWEET

13

SNACKS




MAIN COURSE

PAPAD

Papad Roasted

Papad Fry

Papad Masala Roasted
Papad Masala Fry
Chana Papad

Papad Churi

SALAD & RAITA

Onion Salad

Green Salad

Kachumar Salad

Plain Curd

Sweet Curd

Boondi Raita

Veg Raita

Fruit Raita

Pineapple Raita

Green Chilly Fry (15 Pc)

RICE

Plain Rice

Curd Rice

Butter Khichdi
Vegetable Rice Khichdi
Jeera Rice

Tawa Pulao

Veg. Biryani

Veg. Biryani (with Raita)
Paneer Tikka Biryani

INDIAN CUISINE

Dal Fry

Dal Tadka »

Dal Makhani

Dal Punjabi

Dal Jeera

Dal Methi / Palak

# SPICY (Y PREPARATION TIME MIN. 25-30 MINUTES
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INDIAN CUISINE
Prepared with Red Gravy

Butter Paneer Masala »
Mushroom Paneer
Punjabi Paneer »
Chola Paneer »

Paneer Tikka Masala »
Dum Aaloo

Mutter Mushroom
Chana Masala »

Gobhi Masala »
Mushroom Masala
Paneer Angara

Kaju Curry (Red / Yellow)

Prepared with Yellow Gravy
Shahi Paneer

Paneer Pasanda

Paneer Kofta

Paneer Lawabdar

Shahi Kofta (Yellow/White)

Prepared with Green Gravy
Palak Paneer

Aaloo Mutter

Bhindi Masala

Bhindi Fry

Veg. Kolhapuri »

Mix Veg. »

Green Peas Masala »

Aloo Palak

Green Paneer

# SPICY (Y PREPARATION TIME MIN. 25-30 MINUTES  © SWEET
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MAIN COURSE

INDIAN CUISINE

Prepared with White Gravy
Maithi Malai Paneer ©
Maithi Malai Kaju @

Maithi Mutter Malai ©

Malai Kofta ©

Navratan Korma ©

Prepared with Mix Gravy
Kadahi Paneer »

Handi Paneer

Mutter Paneer

Paneer Do Pyaja

Kaju Paneer

Kashmiri Dum Aaloo
Aaloo Gobhi

Prepared with Special Masala
Paneer Bhurjee

Aaloo Do Pyaja

Jeera Aaloo

Aaloo Masala

Sev-Tamatar »

Bhindi Fry

*JAIN FOOD AVAILABLE
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ROTI

Tawa Roti (Deshi Ghee) (1 Pc)

Tawa Roti Plain (1 Pc)

Tawa Paratha (1 Pc)

Tandoori Roti Plain (Aata) (1 Pc)

Butter Tandoori Roti (Deshi Ghee) (1 Pc)
Mix Roti (2 Pc)

Makka Roti (Seasonal) (2 Pc)

NAAN

Butter Naan

Garlic Naan

Cheese Naan

Chilly Naan »
Chinese Naan »
Garlic Chilly Naan »
Lachha Paratha (2 Pc)

KULCHA WITH CURD

Mutter Kulcha

Fool Gobhi Kulcha
Chinese Kulcha

Aaloo Kulcha

Pyaj Kulcha

Cheese Kulcha
Stuffed Paneer Kulcha

18
13
25
20
25
80
80

70
80
80
80
90
90
90

90
90
90
90
90
100
100

PARATHA WITH CURD

Maithi Paratha
Aaloo Paratha
Gobhi Paratha
Pyaj Paratha
Sev Paratha
Mix Paratha
Paneer Paratha

100
100
100
100
100
100
120

# SPICY (Y PREPARATION TIME MIN. 25-30 MINUTES  © SWEET
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FIX THALI

Everyday 12 noon to 10 p.m.

BHOJAN THALI (rix)

% 220/- Per Thali

2 Roti, 2 Parathe, Paneer Sabji, Mix Veg.,
Aaloo Masala / Gujarati Aaloo
Dal, Plain Rice, Dahi Bada / Raita
Pickle, Papad, Salad & Sweets

& Extra Roti : 15/- & Extra Paratha : 20/-

LUNCH & DINNER PARCEL

% 240/- Per Parcel

2 Roti, 2 Parathe, Paneer Sabji, Mix Veg.
Aaloo Masala / Gujarati Aaloo
Dal, Plain Rice, Dahi Bada / Raita
Pickle, Papad, Salad & Sweets

JAIN THALI (Fix)

X 240/- Per Thali
(Parcel X 260/- Per Thali)

Jain Thali items are different than Regular Thali

# SPICY (D) PREPARATION TIME MIN. 25-30 MINUTES  © SWEET
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Everyday 12 noon to 10 p.m.

SABJI-POORI THALI (Fix)
(Poori in Desi Ghee)
X 220/- Per Thali
(Parcel X 240/- Per Thali)

5 Poori, Chhole, Aaloo Mutter
Dahi, Sweets, Salad, Pickle

& Extra Poori : 15/-

PUNJABI THALI (Fix)

% 220/- Per Thali
(Parcel X 240/- Per Thali)

Dal Makhani, Chhole, Dahi, Paneer Veg, Rice
1 Baby Naan, 1 Tandoori Roti, Sweets, Salad, Pickle

«& Extra Naan : 40/- & Extra Tandoori Roti : 20/-

FAMILY THALI (Fix)
Jo yaad dilaye ek sath khane ki parmpara

X 700/- Per Thali

8 Roti, 8 Parathe, Paneer Masala, Mix Veg.
Aloo Masala/Gujarati Aloo, Dal, Plain Rice
Dahi Bada/Raita, Pickle, Papad, Salad & Sweets

Jain Family Thali % 800/-

# SPICY (D) PREPARATION TIME MIN. 25-30 MINUTES  © SWEET
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FIX THALI

|

Every Sunday 12 noon to 3 p.m.

(available till stock)

DAL BAFLE (Fix)

T 220/- Per Thali
2 Bafle, 1 Laddu
Dal, Kadi, Sabiji, Rice
Butter Milk OR Keri Pana

Salad, Chatni
 Extra
Bafle : 40/-
Extra Laddu : 20/-
Extra Dal : 65/-
Extra Kadi 35/-

DAL BAFLE (PARCEL)

X 240/- Per Thali

3 Bafle, 2 Laddu
Dal, Kadi, Sabiji, Rice
Butter Milk OR Keri Pana
Chatni & Pan Masala

# SPICY (Y PREPARATION TIME MIN. 25-30 MINUTES
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DESSERTS

Gulab Jamun (2 Pc) I 30
Rasgulle (1 Pc) 15
Raj Bhog (1 Pc) 40
Rasmalai (2 Pc) 50
Rabdi 50
Shrikhand (Sea.) 50
Hot Sizzling Brownie with lce-Cream 160

SPECIAL FALUDA

Kulfi Faluda 3 120
Rabdi Faluda 120
Fruit Faluda 120
Mix Faluda 120
Dryfruit Faluda 150

21
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DESSERTS

KULFI

Wnntlm

Matka Kulfl
Kesar Pista Kulfi
Mango Kulfi
Doodh Malai Kulfi
ICE CREAM
Fruit in

Najure:

5

FRESH FRUIT-Seasonal
Tender Coconut
Mango
Kiwi
Strawberry
Jaam (Guava)

Chiku (Sapota)

Sitafal (Custard Apple)
Litchi

Banana

Pan (Betel Leaf)

Kesar Pista
Rose

Doodh Malai
Butter Scotch

Choco Bite
Malai Dark Chocolate

22
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GREEN TOP ORGANIC FARM \\/,

Regd. No. : O.R.G. 2307001614 i ’/
We grow fresh Organic Fruits & Vegetables — 4
in our Organic Farm at our Village e

WE CARE FOR YOUR HEALTH (VD
For healthy food & delicious taste;

we use Ground Nut Qil, Pure Deshi Ghee (ISI Mark) & Amul Butter \

WE USE ONLY RO WATER
IN ALL FOOD PRODUCTS

APNY —
Besan " Masala
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T U3d Hd Hbieud & Alfcadbal 3R U 3t Aga & ufe...

1 » Sapna-Sangeeta Road, Indore
RQQF » Annapurna Main Road, Indore
TO p » Rau-Mhow (Near Medicaps College) Indore
» Taran Taal Square, Ujjain

RESTAURANT
AVAILABLE FOR

ailics

WE WELCOME

YOUR Complaint & Suggestion Book

available at Pick-up & Cash counter
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RESTAURANT | SWIMMING POOL | SPORTS & ADVENTURE | RESORT | WEDDING | GYM & SPA

(@ 8889881021 £ 8889881928 @ NH 47 Indore-Ahmedabad, Machal, Indore
© thegrandmachal@gmail.com @ www.thegrandmachal.com
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BY THE GRAND MACHAL

" “_“ : : -__ - t} fou = |

DESTINATION WEDDING | LUSH GREEN PROPERTY | LIVE KITCHEN | AMPLE PARKING SPACE
WATERPROOF LAWN | ELEGANT DECORATION | GYM, SPA & SALOON | SWIMMING POOL

® For Bookings: 9669888819-22 © NH-47 Indore-Ahmedabad Highway, Machal, Indore
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