DALCHINI

KITCHEN

. +916363192530
@ WWW.DALCHINIKITCHEN.IN

H DALCHINI |3

- KITCHEN -

Dalchini Kitchen is a new addition to the local
dining scene, bringing authentic Indian flavors to
food lovers who appreciate genuine, traditional
cooking.

Named after the aromatic spice "dalchini"
(cinnamon), our restaurant embodies the essence
of Indian hospitality and culinary authenticity. Our
dedicated chefs, passionate about Indian cuisine,
meticulously prepare each dish using traditional

recipes and the freshest ingredients sourced daily.
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- Pancer Tikka « Veg Manchurian Dry « Corn Cheese Ball
-« Hara Bhara Kecbab « Gobi 60 - Veg Pakoda

« Veg Cutlet - Veg Spring Roll - Mix Bhajiya

« Corn Cheesec Ball, « Bread Roll,

« Hara Bhara Kebab, « Mix Pakoda,

« Cheese Pakoda, French Fries,
« Pancer Pakoda
« Onion Pakoda. « Veg Lollipop.

« Potato Pakoda, « Potato Corn Ball

« . Potato Smile Fry

Pancer Finger
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« Chicken 65

« Chicken Shami Kebab

« Mutton Shami Kebab

« Tandoori Chicken Tikka
« Malai Chicken Tikka

« Prawns Tikka
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XOX UEG
STARTERS

« Prawns Malai Tikka

« Chicken Lollipop

« Chicken Pakoda

« Chicken Cutlet

- Fish Finger

« Chicken Manchurian Dry
« Chicken Cheesec Ball
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Egp Devil

Fish Cutlet

Fish Pakoda
Mutton Cutlet
Chilli Chicken Dry
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Vegetable Gravies
- Veg Makhani
- Kadhai Veg Curry
« Methi Malai Matar Curry
« Mushroom Masala Gravy
« Soya Mushroom Masala
« Mix Veg Curry
- Veg Kofta Curry
- Veg Kolhapuri Curry
« Gobi Matar Curry
« Aloo Matar (Gravy/Dry)
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GRAUIES &

CURRIES

« Pancer Specialties

« Matar Pancer Curry

Pancer Butter Masala

Pancer Masala

« Pancer Kofta Curry

- Kadai Pancer Curry

Pancer Pasanda Curry

Pancer Angoori Curry

« Pancer Do Pyaza

Corn Pancer Curry

Pancer Makhani

. Pancer Lachha

« Tomato Pancer Masala

support@dalchinikitchen.in
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Handi Pancer Masala
Pancer Ghee Roast
Pancer Tikka Masala
Pancer Malai Gravy
Palak Pancer Curry
Chole Pancer Masala

Capsicum Pancer Masala

Jain Pancer Dishes

Jain Pancer Butter
YERELE

Jain Pancer Masala
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« Butter Chicken Curry

« Chicken Tikka Masala
Curry

- Mughlai Chicken Curry

« Party Chicken Curry

« Dhaba Style Chicken Curry

« Chicken Masala

- Afghani Chicken Curry

- Palak Chicken Curry

« Chicken Do Pyaza

« Capsicum Chicken Curry

XOX UEG
CURRIES

Butter Lacha Chicken
Curry

Kadai Chicken Curry
Chicken Makhani

Malai Chicken Curry
Hyderabadi Chicken Curry
Karnataka Style Chicken
Curry

Kolkata Style Chicken
Curry

Kerala Style Chicken
Curry
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Malvani Chicken Curry
Chicken Banjara Curry
Chicken Korma Curry
Chicken Ghee Roast
Chicken Keema

Mutton Masala

Mutton Rogan Josh
Malvani Mutton Curry
Chicken Chettinad Curry
Kerala Style Chicken Stew
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® DAL CLENTIL

. Jain Dal Varicties

Dal & Lentil Specialties » Yellow Moong, Dal . Jain Dal
- Dal Makhani » Black Masoor Dal . Jain Yellow Moong Dal
- Dal Fry » Mix Veg Dal . Jain Dal Tadka
. Dal Tadka » Peas Dal . Jain Peas Dal
. Chana Dal - Kadai Pakoda Regular L g Kedan Pelkedks
. Lauki Dal « Lobia Curry
. Dhaba Style Dal + Rajma Masala
« Panchratna Dal - Punjabi Chhole

« Soyabean Dal
« Classic Dal Fry
« Masoor Dal
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Veg Pulao
Peas Pulao

Jeera Rice

Steam Rice
Veg) Fried Rice
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RICE &
BIRY AXI ~

- Egg Biryani « Veg Fried Rice

. Veg Biryani - Hyderabadi Biryani
« Awadhi Biriyani - Prawn Biryani

. Kolkata Chicken Biriyani » Chicken Biryani

. Kanika « Mutton Biryani

support@dalchinikitchen.in Q) Banglore,Sarjapura
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« Tandoori Roti

« Butter Roti Naan
« Butter Naan

« Garlic Naan

« Lachha Paratha
« Missi Roti

« Roomali Roti

« Plain Kulcha

« Stuffed Kulcha
« Chapati

« Phulka
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« Green Salad

« Onion & Cucumber Salad

« Green Salad

« Beetroot Sprout Salad

« Onion Salad

. Mix Salad

« Lacha Salad

« Fruit Salad

« Greek Salad (Veg & Non-
Veg)

« Chickpea Salad

« Mix Fruit Salad

« Pecanut Onion Salad

support@dalchinikitchen.in
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. Boondi Raita
« Mixed Veg Raita

« Pincapple Raita
« Plain Curd
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Dahi Puri,

Pani Puri.

« Papdi Chaat.

Aloo Tikki Chaat
Dahi Bhalla

« Papdi Chaat,
« Declhi Aloo Chaat.

Kala Chana Chaat
Sweet Corn Chaat,

« Pcanut Chaat,

Aloo Kabali
Dahi Bhalla Chaat,

Raj Kachori Chaat.
« Sev Puri
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CHAAT & LIVE

support@dalchinikitchen.in

COUNTER

Chhole Bhature,

Puri Bhaji. Pav Bhaji.
Cheese Pav Bhaji
Vada Pav,

Cheese Vada Pav,
Idli Sambar with Coconut
Chutney.

Dosa Counter,
Medu Vada

Sambar & Coconut
Chutney.

Pyaj Kochuri

Samosa

Dal Kachori
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Lebanon Rice,

Curd Rice,

Tomato Rice,

Pongal (South Indian
Style)

. Bisi Bele Bath (South

9 Banglore,Sarjapura

Indian Style).

Rasam. Veg Poriyal.
Bectroot Poriyal.
Cabbage Poriyal.
Vegetable Stew

Green Chutney & Sweet
Chutney
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« Veg Hakka Noodles
. Veg Fried Rice
« Pancer Chilli
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INDO CHIXESE /
FUSIOX DISHES

. Veg Schezwan Rice « Chicken Schezwan Fried
« Veg Schezwan Noodles Rice
N support@dalchinikitchen.in 9 Banglore,Sarjapura é'
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i SICEETS

« Gulab Jamun « Kheer « Ice Cream

- Rasgulla - Rice Pudding, « Moong Dal Halwa

. Jalebi . Gajar Halwa « Chum Chum Mithai
« Rice Kheer - Gajar Halwa . Jalebi

« Seviyan Kheer - Moong Dal Halwa « Rabri Malpua

« Gulab Jamun . Kesari Bhath « Coconut Burfi

- Rasgulla « Lanchha Sweet

« Mcethi Boondi
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i TOASTS

« Veg Sandwich, Veg J Burger.

« Pancer Tikka Sandwich, « Veg Hot Dog > olaie Saneiie
. , « Bombay Sandwich.
- Veg Mayonnaise « Veg Cheese Sandwich, s Prior Soprdlmiels
Sandwich « Veg Grill Sandwich, 0 RR FElily SRS,
« Cheese Chilli Toast,
« Garlic Toast
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. Lassi (Sweet/ Salted/

Soft Drinks « Cold Coffee
Fresh Lime Soda Mango) . Teoa
Pincapple Juice, - Butter Milk - Coffee

« Chaas

WatermelonJuice,
Mango Juice

. Lemon, MosambiJuice
. Mixed Fruit Juices
Apple Mojito.

Kiwi Mojito.

Lemon Mojito.

Blue Curacao Mojito
Buttermilk Plain
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« Masala Chaas

« Lassi with Chocolate
Sauce,

« Chocolate Milkshake

« Cold Coffee. Mango

support@dalchinikitchen.in
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THE TASTE OF '

INDIA
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Premium Ingredients Authentic Spices
Sourced daily from trusted suppliers and Hand-selected spices imported directly
organic farms from India's spice gardens

14

Heritage Recipes Passionate Chefs
Traditional family recipes perfected over Dedicated culinary team committed to
generations authentic Indian cooking
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