HOTEL THE CHABAL

e KASAUL] HILLS e




BREAKFAST

Fresh Fruit Platter
(Seasonal)

Prantha of Choice

(Aloo/ Gobhi/ Onion/ Paneer/ Mix)

(Shallow fried stuffed whole wheat flat bread
02 pieces served with curd, butter & pickle)

Chana Bhatura
(Famous punjabi chick pea curry with 02 pieces of deep
fried refined flour puffed bread served with pickle)

Puri Bhaji
(Deep fried flat wheat flour bread 03 pieces served
with potato yoghurt curry)

Besan Chilla Rs. 125/-
(Besan mix with onions, green chilly, green coriander)

Poha Masala Rs. 160/-

Veg. Sandwich Rs. 130/-
(04 Pieces)

Cheese Sandwich Rs. 180/-
(04 Pieces)

Cheese Grilled Sandwich Rs. 210/-
(04 Pieces)

Chicken Sandwich Rs. 240/-

Chicken Grilled Sandwich Rs. 280/-
(04 Pieces)

Butter Toast Rs. 80/-
(04 Pieces of bread toast served with butter & jam)

French Toast Rs.135/-

Egg to Order Rs.120/-
(Masala/ Mushroom/ Boiled/ Poached)

Plain Omelette Rs.100/-
Cheese/ Scrambled Omelette Rs.160/-

GST Extra as Application




BEVERAGES

Tea
Plain Coffee

Cold Coffee Plain
Cold Coffee with Ice Cream

Milk With Bournvita

Shakes of Choice
(Vanilla/ Strawberry/ Mango / Banana/ Chocolate)

Juice Small
Large

Aerated Drinks (Soft drink)
Soda

Ice Bucket

Fresh Lime Soda

Fresh Lime Water

Lassi Sweet/Salted
Plain Milk

Mineral Water

GST Extra as Application

Rs. 40/-

Rs. 60/-

Rs.120/-
Rs. 180/-

Rs. 80/-

Rs.150/-
Rs. 40/-
Rs. 60/-
Rs. 40/-
Rs. 40/-
Rs. 50/-
Rs. 80/-
Rs. 70/-

Rs.100/-

Rs. 60/-

Rs. 30/-




STARTERS
® Vegetarian
Veg. HTC Special Platter (Mix)

Paneer Tikka of Choice
Achari/ Haryali/ Angara / Malai
(Cottage cheese marinated with indian spices)

Mashroom Tikka Rs. 260/-
(Mushroom marinated with Indian spices)

Hara Bhara Kebab / Cocktail Kebab / Veg Seek Kebab Rs. 240/-
(Palak based tikki flavored with Indian spices)

Chilly Paneer Rs. 270/-
(Cottage cheese fried & tossed with bell pepper)

Chilly Mushroom Rs. 250/-
(Mushroom fried & tossed with bell pepper)

American Crispy Corn Rs. 310/-
(Deep fried American corn with onion & bell pepper)

Honey Chilli Cauliflower Rs. 250/-

(Deep fried cauliflower tossed with tangy sauce & finished
with honey& sesame seeds)

Chinese Special Veg. Manchurian Rs. 250/-
Honey Chilli Potato Rs. 235/-
Assorted Pakora Rs. 200/-
Paneer Pakora Rs. 260/-
Veg. Spring Roll Rs. 250/-
French Fries Rs. 160/-
Plain Pea Nut Rs. 110/-
Pea Nut Masala Rs.160/-
Papad Roasted Rs. 80/-

Masala Papad Rs.125/-

GST Extra as Application




STARTERS

® Non-Vegetarian

Non-Veg HTC Platter

Chilly Chicken
Boneless coated chicken cooked with capsicum & Chinese sauce

Drums of Heaven
(Deep fried chicken winglets served with hot garlic sauce)
(4 pcs)

Chicken Manchurian
Cheema Chicken Bowls cooked with capsicum & Chinese sauce

Chicken Salt and Pepper
Boneless chicken cooked with capsicum & Chinese sauce

Tandoori Chicken
Marinated chicken cooked with Indian spices

Murg Afghani
Marinated chicken with mild indian spices

Chicken Tikka of Choice
Malai/ Haryali /Angara/ Masala
(Marinated boneless chicken roasted)

Murg Seekh
(Flavoured mincedchicken skewer roasted)

Mutton Seekh Kabab

Fish Tikka

GST Extra as Application

Rs. 340/-

Rs. 340/-

Rs. 350/-

Rs. 560/-

Rs. 400/-

Rs. 390/-

Rs. 390/-

Rs. 400/-

Rs. 450/-




Hot & Sour Soup

Manchow Soup

Vegetable Clear Soup
Vegetable Clear Soup
Tomato Dhaniya Shorba
Cream of Tomato/Mushroom

Sweet Corn Soup

Hot & Sour Soup
Manchow Soup
Sweet Corn Soup

Cream of Chicken Soup

1/2
Rs. 200/-

Rs. 200/-
Rs. 200/-
Rs. 200/-
Rs. 200/-
Rs. 240/-

Rs. 200/-

1/2
Rs. 230/-

Rs. 230/-
Rs. 200/-

Rs. 240/-

GST Extra as Application

Full
Rs. 140/-

Rs. 140/-
Rs. 140/-
Rs. 140/-
Rs. 140/-
Rs. 170/-

Rs. 140/-

@® NON-VEG

Full
Rs. 190/-

Rs. 190/-
Rs. 170/-

Rs. 190/-




Veg Noodles
Schezwan Noodles
Manchurian Gravy
Vegetable in Hot Garlic
Veg Fried Rice
Chopsuey

American Chopsuey

Chicken in Hot Garlic

CHINESE

® VEG

Rs. 270/-
Rs. 270/-
Rs. 270/-
Rs. 270/-

Rs. 240/-

Rs. 320/-

Rs. 410/-

GST Extra as Application

@ NON-VEG

Rs. 320/-
Rs. 320/-

Rs. 320/-

Rs.290/-
Rs. 380/-
Rs. 430/-

Rs. 320/-




SALAD & RAITA

Fresh Garden Green Salad

Russian Salad
(Salad composed of diced potato & vegetables bound in mayonnaise)

Pasta Salad
(Tossed pasta with mayonnaise-based dressing)

Aloo Chaat

Raita of Choice
(Boondi/Mix Veg./ Mint/ Cucumber)

Raita of Choice
(Pineapple)

Plain Curd

CHOICE OF RICE

Plain Rice

Jeera Rice

Peas Pulao
Vegetable Pulao
Kashmiri Pulao

Veg Biryani
Basmati rice cooked with vegetable in indian spices served
with curd/raita

Murg Biryani
Basmati rice & marinated chicken cooked in indian spices
served with curd/raita

Mutton Biryani
Basmati rice with marinated lamb cooked to perfection
with spices served with curd/raita

GST Extra as Application




® DAL & VEGETABLE

Dal Makhani
Whole black lentils simmered overnight, cooked
over charcoal with tomato pureefinished with butter & cream

Yellow Dal Tadka
Arhar/ moong dal tempered with jeera whole, garlic and red chilli

Dal Handi

Rajmah Raseela
Red kidney beans cooked in creamy style

Pindi Chana
Chick peas cooked in onion tomato masala with Indian spices

Dum Aloo Banarasi
Stuffed potato cooked in rich masala gravy

Jeera Aloo
Potato tossed with cumin seeds, turmeric & fresh coriander leaves

Aloo Gobhi Amritsari
Potato &cauliflower cooked together inindian spices

Mix Vegetable
A combination of mixed vegetables in onion tomato gravy

Malai Kofta
Stuffed cottage cheese dumplings simmered in saffron
flavored rich tomato gravy

Shahi Paneer
Cottage cheese cooked in rich creamy cashew nut
gravy with mild Indian spices & touch of honey

Kadhai Paneer
Cottage cheese delicacy cooked with capsicum, tomato, .
onion, fresh herbs in strong Indian spices

Paneer Lababdar
Cottage cheese cooked in rich onion tomato masala gravy
with fenugreek & Indian spices

GST Extra as Application




® DAL & VEGETABLE

Paneer Tikka Butter Masala
Clay oven roasted cottage cheese tossed with rich
onion tomato gravy finished with butter & cream

Hara Bhara Palak Paneer
Delicious cottage cheese & spinach curry cooked
in mild Indian spices

Matar mushroom
A combination of green peas & mushroom in
flavoured creamy gravy of Indian spices

® NON-VEGETARIAN

Butter Chicken
Charcoal roasted chicken dish simmered in rich fenugreek
tomato creamy gravy with touch of honey

Chicken Curry

Chicken cooked in home style

Kadhai Chicken
A classical chicken dish cooked in kadhai masala
with flavor of Indian spices

Murg Tikka Butter Masala
Oven roasted boneless chicken cooked in smooth
buttered masala honey gravy

Mutton Rogan Josh
Lamb cooked in light gravy of Kashmiri spices

Mutton Curry
Mutton cooked in home style

Home Style Fish Curry
Home style cooked fish

GST Extra as Application




BREADS

Tandoori Roti
Plain/Butter

Naan
Plain/Butter/Garlic

Lachha Prantha

Kulcha of Choice
(Aloo/Onion/Mix)

Kulcha of Choice
(Paneer)

Missi Roti

CONTINENTAL

BOILED VEGETABLE
PASTA VEG

PASTA CHICKEN

DESERTS

Kheer

Hot Gulab Jamun
(02 Pieces)

Ice Cream of Choice

Hot Gulab Jamun with Ice Cream
(02 Pieces Gulab Jamun and Ice Cream)

VD.C%%{}&O/{D.C\"

GST Extra as Application




HOTEL THE CHABAL
— KASAUL] HILLS —

Village Chabal, P.O. Garkhal, Tehsil Kasauli

Distt. Solan, Himachal Pradesh173201
Q) +91-1792-298081, 98822-48081, 98823-48081, 98824-48081

Email: htc.kasauliQgmail.com

RESTAURANT TIMINGS
Breakfast : 8.30 AM to 10.30 AM
Lunch : 1.00 PM to 3.00 PM
Dinner : 8.00 PM to 10.00 PM
Last order by 10.00 PM

Reception : Reception
Restaurant : Housekeeping
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