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Cumin Pulao with Kidney Bean T[;’"l‘awtl°h'°”la°_ W“dh
M Aloo Chic Pea and Paratha Masala and Stewed Capsicum Da:i Ba?n;;znl\l/lzgala
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Kashmiri Pulao with Mixed Cumin Basmati with Black Eye
Tomato Uoma Vegetable Korma and Bean Masala and Trio
Tue Eﬂiﬁ%%ﬁ%\‘ﬁé Dal Toor Tadka Capsicum with Pumpkin
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Onion Pulao with Green Bean Kidney Bean Pulao with Dal
Indian Corn Curry and Paratha Masala and Sauteed Spinach Maharani and Potato and
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Kashmiri Pulao with Singhara . .
Coconut Cream Rice and Black Eye Masala and Sauteed Spinach Mint Pulao W[');hl E:Fae:r Matar and
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Mixed Rava Upma and Trio Onion Pulao with Sauteed Biryani Tomato Pulao with Dal Gujarati
Eri Capsicum and Pumpkin Masala Vegetable§ a.r;d.StSewed Capsicum and Paneer Matar
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Coriander Rice and Punjabi Style Kashmiri Pulao with Corn Masala Mint Pulao with Dal Maharani
Sat Cabbage and Mutter Paneer and Dal Palak
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. Coconut Basmati with Trio
S Coconut Cream Rice and Potato hl;hade MTas:jakla Pu(:a\;) W'Ythkaal. Capsicum and Pumpkin Masala
un and Chick Pea Masala asoor ladkaand Veg Yaknni and Dal Masoor Tadka
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