


Pantry

South Indian 

Bournvita 
`. 55
Hot Chocolate 
`. 55
Masala Milk 
`. 65

Tea / Masala Tea 
`. 30/40 
Filter Coffee 
`. 40
Nescafe 
`. 50

Idli Sambhar ...............`.65
Fried Idli .......................`.75
Idli Double Tadka ........`.75
Medu Wada .................`.75
Dahi Idli .......................`.75
Dahi Wada ...................`.75
Batata Wada ................`.45

Sambhar Dip ................`.55

Sada Dosa ................................`.75
Paper Dosa ..............................`.115
Paper Masala Dosa ................`.125
Masala Dosa .............................`.85
Mysore Dosa .............................`.75
Mysore Masala Dosa ...............`.95
Rava Dosa ................................`.85
Rava Masala Dosa ...................`.95
Paneer Bhurji Stuffed Dosa ....`.155
Veg Kheema Stuffed Dosa .....`.145
Hakka Noodle Stuffed Dosa ...`.135

Uttapam ............................................`.75 
Onion Uttapam .................................`.85
Tomato Uttapam...............................`.85
Masala Uttapam ..............................`.85
Tomato Omelet .................................`.85 
Paneer Bhurji Stuffed Uttapam ......`.155
Veg Kheema Stuffed Uttapam .......`.145

Batata Wada 



All Day Favorite Snacks 

Sandwiches

Pav Bhaji

Pav Bhaji ......................`.125
Jain Pav Bhaji ..............`.125  
Cheese Pav Bhaji ........`.145 
Jain Cheese Pav Bhaji .`.145  
Masala Pav (Double) ....`.65

Jain Masala Pav .................`.65 
Khada Pav Bhaji ................`.125 
Cheese Khada Pav Bhaji ...`.145
Only Bhaji .............................`.85  
Extra Pav (2 pcs) ..................`.35

All items with extra butter will be charged `.15/- extra 
and with cheese will be charged `.35/- extra

Puri Bhaji ....................`.105
Extra Puri  (2 Pcs) .........`.35  
Chole Bhatura ............`.135                                       
Extra Bhatura (1 Pcs).`... 35 
Upma ............................`.55
Sheera ..........................`.65
Poha .............................`.65 

Vegetable Cutlet ...........`.125
Misal Pav ......................`.115
Dahi Misal Pav .............`.135 
Bread Butter ....................`.65 
Jam Bread .......................`.65
Jam Butter Bread ............`.75

Veg. Sandwich ...............`.125 
Veg. Cheese Sandwich .`.155  
Cheese Sandwich .........`.145   
Veg. Grilled Sandwich ..`.135    
Cheese Grilled
Sandwich .......................`.155  

Veg Cheese Grilled 
Sandwich .........................`.165 
Cheese Chilly Toast ........`.165
Masala Aloo Grilled 
Sandwich ........................`.145
Chili Cheese Toast, 
with melted cheddar ......`.185

All Sandwiches are served with side portion of fries & salad



Hot Soups

Healthy Salads

The Classic Margarita ..`.205
tomato sauce, mozzarella cheese, basil

Rudra Special Pizza .....`.225
tomato sauce, mozzarella cheese, 
exotic vegetables, olives

Manchow Soup ..............`.145
with Crispy Noodles 
Lemon Coriander Soup .`.145
Thick or Clear 

Tom Kha Soup ................`.145
with Coconut Milk

Sweet Corn Soup ...........`.145
Thai Tom Yum Soup ......`.145

House Style Caesar's Salad 
bbq cottage cheese .....`.195
parmesan shavings, garlic croutons

Asian Salad .................`.165
crunchy peanuts, honey chili dressing, 
toasted sesame

Russian Salad .............`.155
Potato, peas, carrots & pineapple 
tossed in house mayo

Greek Salad ................`.215
tomatoes, cucumbers, bell peppers, 
red onion, olives, curled parsley & feta

Thin Crust Pizza

BBQ Paneer Pizza ...........`.245
tomato sauce, mozzarella cheese, 
diced bbq paneer

Peri Peri Spiced Pizza ....`.265
tomato sauce, mozzarella cheese 
peri peri spiced vegetables

Tamatar aur Pudina Ka Shorba .`.135
ripe tomatoes & fresh mint broth, 
tempered with royal cumin

Makai aur Palak Ka Shorba ...`.135
fresh corn & spinach puree seasoned 
with herb, spices

Cream soup .............................`.145
Mushrooms/Broccoli/Tomato 
mushrooms/broccoli veloute, garlic croutons

Vegetable crudités ...................`.165
with cocktail dip

Paneer Tikka & Lychee Salad .`.215
Paneer Tikka & Lychee bounded in spicy mayo

Garden Fresh Green Salad .....`.115
Kuchumber Salad ....................`.105
Raita ...............................`.85/95/105
boondi/vegetable/pineapple

Plain Curd ..................................`.65



Asian Starters
Vegetable Spring Roll ................................`.215
carrots, bell peppers, cabbage & onions wrapped 
in a crisp popiah sheets

Spicy Vegetable Manchurian ....................`.215
manchurian style dumplings tossed in a soy chili, garlic sauce

Kung Pao Potato/Paneer ............................`.215/245
crisp potato wedges tossed in a sichuan pepper & 
dried red chili sauce

Chilli Garlic Cottage Cheese ....................`.245
home made cottage cheese tossed in hot chili garlic sauce

Sichuan Chilli Baby corn ...........................`.245
battered fried baby corn, tossed with sweet spicy Sichuan sauce

Vegetable Crunchy .....................................`.195
crisp battered assorted vegetable tossed in schezwan sauce

Sambal Honey Potatoes .............................`.195
wok tossed baby potatoes, seasoned with herbs, indonesian style

Desi Starters
Achari Paneer Jaituni .................................`.255
homemade cottage cheese stuffed with olives, coated 
with pickled marinade, char grilled

Paneer Peri Peri ..........................................`.265
peri peri spiced marinated cottage cheese & Indian 
herbs, char grilled in clay oven

Paneer Tikka / Malai Tikka ........................`.255
homemade cottage cheese marinated traditionally red / white

Atishi Aloo ...................................................`.195
tandoor marinade stuffed baby potatoes 
with cheese, nuts & spices

Vegetable Seekh Kebab ............................`.215
minced vegetables seasoned with herbs & spices, 
cooked on “sigdi”

Soya bean Seekh Kebab ...........................`.225
soya bean granules soaked in water, mixed with herbs 
and spices, cooked in clay oven

Cheeseee Broccoli ......................................`.255
broccoli marinated in rich cashew paste & cream, 
baked with cheese

Starters



Desi Starters
Hara Bhara Kebab ......................................`.215
melt in mouth, spinach, green peas, garden vegetables 
mixed with grounded spices & herbs, pan grilled

Kurkure Bhindi .............................................`.195
aukra mixed with gram our, spices & herbs, 
nished with chat masala

Kaju Methi Roll ............................................`.235
fresh fenugreek, potato, cashewnuts mixed 
with spices, rolled in bullets & deep fried

Peshawari Kumbh .......................................`.225
button mushroom stuffed with spiced cheese, 
coat with rich marination, cooked in clay oven

Fruit Tikka ....................................................`.235
assorted fruits tossed with tandoor marination 
& nished in tandoor

Karari Makai Aur Aloo Tikki .......................`.235
fresh corn & potato cakes, iron griddle

Continental Starters
Battered Onion Rings/Cheese Dusted .......`.195/225
with chipotle barbeque dip

Cheese Fingers ...........................................`.215  
with chili mayo

Cornmeal Nachos .......................................`.275
guacamole, sour cream, tomato salsa

Cheese Fondue ...........................................`.245
cilantro, jalapeno, toasted focaccia

Jalapeno, corn & cheddar poppers ...........`.245
with honey chilli dip

Jungli fries ...................................................`.155
loaded with cheese sauce, onions, jalapeno & cilantro

Starters



Asian
Spicy Basil Garlic Vegetables ...................`.225
Stir fried vegetables with red chili, hot basil, galangal, 
lemongrass & green garlic

Thai Style Three Mushroom 
& Cottage Cheese .......................................`.265
trio of mushrooms and cottage cheese

Broccoli, Baby corn & 
water chestnuts ...........................................`.265
wok tossed in a green chilli, garlic coriander sauce

Stir Fried Seasonal Green ..........................`.255
quick stir fried fresh seasonal greens with light soya

Desi
Paneer Lababdar ........................................`.245
home made cottage cheese simmered in a rich 
onion tomato & cashew nut gravy, nished 
with heavy cream & garam masala

Pahadi Lehsooni Palak ...............................`.185
fresh spinach puree pan tossed with baby garlic

Dum Aloo Masaledar .................................`.175
baby potatoes in a spicy gravy with bell peppers 
& shahi Jeera

Subz Miloni .................................................`.195
seasonal vegetables in an onion, tomato gravy laced 
with fenugreek & spinach

Sunheri Kebab Masala ..............................`.235
vegetable seekh kebab topped with chef special gravy

Kadhai Paneer ............................................`.235
paneer cooked in creamy tomato gravy, nished 
with bell peppers & fresh coriander

Paneer Tikka Masala .................................`.245
paneer tikka simmered in rich onion tomato 
& cashew gravy

Main Course



Desi
Paneer Bhurji ...............................................`.245
crumble cottage cheese seasoned with ginger, spices, 
herbs & nished with coriander

Subz Vilayti .................................................`.195
exotic veg cooked in tomato onion gravy,  topped with cheese

Bengali Bhindi / Bhindi Masala .................`.165/185
lady nger cooked along mustard oil, green chilies & potatoes 
nished with roasted cumin powder / onion gravy

Chole ...........................................................`.175
chick pea cooked in classic north Indian style

Baingan Bhartha ........................................`.175
charcoal smoked king brinjal tempered 
with roasted cumin & fresh garlic

Mushroom Peas Masala .............................`.225
button mushroom & green peas cooked along onion gravy

Your favorite vegetable preparation ..........`.285
handi/ kolhapuri/navratan/masala/kadai

Main Course

Thai Curry

Red Thai Curry ..................................`.295
Green Thai Curry ..............................`.295

Thai Curries will be served with rice



Sizzlers

Dal n Khichadi

Pastas

Choice of Pastas ............`.255
Spaghetti /Penne /Macaroni

Choice of sauces
Cheese Sauce / Tomato Sauce / Basil Pesto 
All time favorite Pink Sauce

Cottage Cheese steak ........................`.335
pan seared homemade cottage cheese, peri peri sauce, 
butter vegetables, fries, butter rice

Vegetable steak ..................................`.325
mix vegetable cake pan fried, schezwan sauce,
fried rice, hakka noodles

Cottage Cheese Shashlik ..................`.345
oriental green sauce, button mushroom, 
bell peppers, onion, butter rice

Dal Makhini ........................................`.195
Rich black lentils, cooked in a copper urn overnight

Dal Fry / Double Tadka ...............`.155/165
Yellow lentil with a tempering of fresh garlic, 
cumin, coriander & deshi ghee

Dal Khichdi/Palak ........................`.165/185
Long grain basmati rice cooked along toor & 
moong dal/palak to its perfection, topped 
with deshi ghee

Risotto Ai Funghi ................`.295
classic mushroom risotto with Parmesan 
and basil drizzle

Vegetable Lasagne ............`.275
assorted vegetable ragout layered 
with thin sheets, gratin with cheese cream



Classic Fried Rice ............`.175
Golden Fried Rice ............`.175
golden corn, yellow squash, yellow bell peppers

Thai Basil Rice .................`.195
Burnt Garlic Rice .............`.175
Triple Schezwan rice .......`.225

Biryani
Tarkari Dum Biryani ........`.205
garden fresh vegetable biryani, nished 
with light ginger & cumin tempering

Paneer Tikka ....................`.245
Paneer tikka cooked along with spiced 
basmati rice, light aroma of mint & onions

Dahi Bhat .........................`.185
long grain basmati rice tempered with fresh 
yoghurt, cumin, asafetida & sun dried red chilli

Sides
Raita ..............`.95/105/105/115
Mixed Veg./Boondi/Pineapple/Mix Fruit 

Curd ...................................`.65                                            

Chopper Rice .....................`.235
Korean Rice ........................`.235
Hakka Style Noodles .........`.195
Chili Garlic Noodles ..........`.195
Phad Thai ...........................`.215

Pulao
Pyaaz/Peas/Dry Fruit ...`.135/155

Steam Rice .........................`.125
Jeera Rice ...........................`.135

Papad
Roasted Papad ....................`.25
Fried Papad .........................`.35
Masala Roasted Papad ......`.35
Fried Masala Papad ...........`.45                           
Roomali Masala Papad ......`.95                                          
Cheese Masala Roomali ..`.125

Roti n Naans

Tandoori Roti ...........`.25/30/30
Plain/ Pudina/ Ajwain 

Naan ...................`.30/35/65/95
Plain/Garlic/Cheese/Cheese garlic

Kulcha ...............`.35/45/55/65
Plain/Onion/ Aloo/Paneer

Spinach & Methi Roti ......`.30
Chapati ............................`.18 

Rice & Noodles



Sizzling Brownie .............`.185  
with Ice Cream                                    
Gulab Jamun .............`.95/135
Plain/with Ice cream

Carrot Halwa .............`.95/135
Plain/with Ice cream 

Ice Cream Selection ..`.95/125
Regular/Special 

Caramel Custard .............`.95    

Falooda
Kesar Falooda ................`.175
Kul Falooda ..................`.155
Rose Falooda .................`.165

Cold Beverages

Oreo Sunday ......................`.175  
Triple Sunday .....................`.185   
Kul with Rabdi ..................`.165  
Jalebi Rabdi ........................`.155
Rabdi ..................................`.105
Fruit Salad ...................`.115/135
plain/with Ice Cream 

Bottled  Drinking Water ...`.30
Soft Drinks .......................`.40 
Fresh Lime Soda /Water .`.55 
Lassi - Sweet/Salted .......`.55 
Masala/Plain Chaas ......`.45  
Sugarcane Juice .............`.30

Fresh Fruit Juices 
Shakes (Seasonal) 
Sweet Lime ..........................`.95 
Nagpur Orange ...................`.95  
Pineapple .............................`.90  
Water Melon .........................`.90 
Milk Shakes ........................`.145 
Vanilla / Chocolate / Strawberry 

Classy Fruit Shakes ...........`.165
Mango / Strawberry / Chiku / Banana 

Sweet Temptation

Terms & Conditions 

We are open from 07:00 am to 11:00 pm

Order once Placed will not be canceled.
Delicious food will take necessary time to served. (Approx 20 to 30 min.)

Kindly Place your last food order before 11:30 pm.
Outside food & Liquor is not allowed. 

Prices are subject to change without prior notice.
This Menu is effective from 08/01/2018. 

Rudra Shelter reserve rights of Admission.
5% GST Applicable Extra.



Farsan
Mutter pump .....................`.89
Mini Samosa (Assorted) ..`.89
Veg Kachori (Assorted) ....`.89
Khaman Dokla .................`.99

Kathiawadi Main Course
Sev Tamatar  .................`.149
Turiya Mugdal ...............`.125
Gobi Mutter ...................`.140
Hara Kanda Batata ......`.140
(Sukhi Subzi) 
Kaju Karela ...................`.175
Bhindi Sambriya ..........`.160
Methi Papad .................`.149
Moong Masala .............`.140

Indian Breads
Phulka Roti (2 Pc)  ...........`.25
Bajre Ki Roti  ....................`.25
Makke Ki Roti  .................`.25
Jwar Ki Roti ......................`.25
Chapati ............................`.15
Masala Puri (4 Pc) ...........`.30

(NOTE: - This above kathiawadi menu, Jain food is also available.)

Basadolla  .........................`.99
Moong dal Bhajiya ...........`.89
Methi Na gota ...................`.89
Kheecha Masala Papad  .`.70

Kela Kofta Curry .............`.149
Gatte Ki Subzi ................`.149
Baigan Bharta ................`.149
Rasedaar Aloo ...............`.149
Lahsunia Batata ............`.149
Green Gujarat .................`.175
Kadi Pakodi ...................`.149
Dal Dhokli  ....................`.149
Panchguni Dal ..............`.160

Kathiawadi Menu
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