
 

   

 

 

 

 

 

VALENTINE   MOTEL 
9811887441, 9810489131 

 

Silver   Menu 

Pure   Desi   Ghee   Preparation 
 

BEVERAGES 
 

(Cold) 

 

Coke 

Limca 

Fanta 

Packed water Bottles 
 

(Hot) 

Espresso Coffee 

 

 

 

 

 

 



 

   

 

 

CHAAT STALLS 

 

Assorted Gol Gappa 
Different sweet & salted water balls of atta & Suji mix 

 

Papri Dahi Bhalla 
Chat mix served with Dahi & saunth and finely chopped ginger / chilly, chana / potato. 

 

Aloo Tikki 

Tawa fried Tikki served with saunth, mint chutney and salad 
 

Moong Dal Chilla 
Tawa fried dal Chilla stuffed with paneer served with saunth & chutney 

 

 

STARTERS 

 
Paneer Tikka 

Cubes of cottage cheese marinated in yogurt dressing and Indian spices 

char grilled on skewer 

 

Spring Rolls 

Vegetable stuffed rolls served with chili garlic sauce 

 

Veg. Manchurian 

Corn flour batter coated minced vegetable balls fried and tossed in soy and chili 

sauce 

 

Corn seekh Kabab 

Kebab made from cottage cheese, potatoes, corn and Indian spices 

 

French Fries 

 Potato fingers coated in corn flour batter and deep fried 

 

Potli Samosa 

 Cocktail sized samosas stuffed with peas cooked in Indian spices  

 



 

   

 

 

 

SOUPS 
 

Cream of tomato 

Rich flavorful tomato soup enriched with cream and butter 

 

 OR 

 

Veg. sweet corn soup 

Clear soup with vegetables and corn and mildly spicy 

 

 

SALADS 

 

Fresh green salad 

Russian salad 

Cottage cheese pineapple 

Sirka onion 

Aloo Kheera chaat 

Macaroni with peanuts 
 

 

 

DAHI & RAITA 

 

Dahi Bhalla 

Urad dal dumplings in fresh curd 

 

OR 

 

Mix Veg Raita 

Fresh curd with lots of veggies 

 



 

   

 

 

 

MAIN COURSE 

 

Paneer Valentine Special 

Paneer cubes cooked in a tomato and cashew gravy garnished with chopped 

coriander 

 

Malai Kofta 

Spinach and cottage cheese dumplings made in light creamy sauce 

 

Kadhi Pakori 

Dumpling simmered in a yellow besan gravy topped with red chilies  

 

Kashmiri aloo with Methi ki chutney 

Potatoes cooked in Kashmiri chili based red sauce served with fenugreek 

seeds-based chutney 

 

Dal makhani 

The nations favorite lentil delicacy of whole urad dal simmered overnight 

on a clay oven enriched with cream and served with a dollop of butter 

 

 

 Punjabi dal tadka 

Yellow lentil tempered with cumin, red chili powder and finished with desi ghee 

 

Jeera rice 

Top quality basmati rice cooked with cumin seeds and desi ghee 

 

Veg. Biryani 

Aromatic rice cooked with vegetables in traditional Mughlai style 

 

 

 

 



 

   

 

 

CHINESE 
 

Hakka noodles 

Noodles tossed with vegetables and Chinese sauces 

 

 

Veg Manchurian 

Corn flour batter coated minced vegetable balls fried and tossed in 

soy and chili sauce 

 

BREADS 
 

Butter naan 

Plain naan 

Pudina naan 

Khasta roti 

Missi roti 

Tandoori roti 

Lachcha parantha 

   

 

SAATH   MEIN 
 

Achaar 

 

Papad 

 

Chutney 

 

Murrabba 

 

 

 



 

   

 

 

 

DESSERTS 

 

Makhni Rasgulla 

 

 

Chenna Paes 

Chenna dumplings dipped in thick saffron flavored milk. 

 

OR 

 

Gajar Ka Halwa 

 A slow cooked traditional Indian halwa or pudding made by simmering 

carrots in milk. 

 

 

 

 ICE CREAMS 
 

Vanilla  

 

Strawberry 


