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DIETARY INDICATORS
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VEG SPICY  CHEF'S
SPECIAL

Please inform your server if you're allergic to:

Milk and dairy products | Wheat and wheat products | Peanuts,
soya, sesame seeds and other nuts | Mushrooms or edible fungi | Any other

g fercorm

o N\ &

VEG SPICY  CHEF'S
SPECIAL

HUAT NYCTET UeTol SRACRT 3MTedT Jea el Jfd B2
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TC SOUPS T

Mulligatawny 3125/-

A spicy soup with mix of coconut milk, onions, carrots, tomatoes, rice and dal,
spiced with Madras curry powder with hints of ginger, garlic and lemon juice.

Hfcomerasit

IR g8, Big, IR, TIHC, diges SIVT Sies ATHE AXRA Hoeiudl, iorard
T 3T 31T, TRI0T UIasR i fH8I01 3rcicl HARIGR U feet Sedl.

Rasam (Pineapple, Thakkali, Pepper, Ginger) & 3125/-

Traditional South Indian soup made using tamarind juice, pepper,
tomato and Cumin.

THHA (31TH, SRbIeil, Blcs! 3131, 31e)
fereran 3, Ry, Tlefel 31T fold amnel detdeie! URUIR D GlaTor HRd
Ju faet St

Makai Mirch Ka Shorba & T125/-

Soup prepared with corn, tempered with garlic, black pepper and
topped with chilli flakes.

Hbs fHz &1 onaf
oIgUl, fdRgs 3T fdreiiet faetell thisuil 3 HITURH daR dheifel Ju

fct oot

Moong Dal Shorba 3125/
An indian soup of spiced lentils




3T 8165 i
HACIGR STeold Ueh HRA JU fael STsel.

Badam ka Shorba &7 3200/-
Almonds & mixed vegetable soup

ISTH &1 Qe
ISTe SATOT fHST HTSATUIRI AR dhetel U fat e

Dahi Ka Shorba & % 200/-
Asafoetida (Hing) flavoured soup cooked with yoghurt,gram flour and curry leaves

<&l P et

fEomren adiiiad <&, Tuard e 3nfor wEtus e aefdeiel Ju feet sEa.

mPPETIZERﬁ

Aloo, Cheese and Peanut Tikki 3 250/-

Potatoes croquets stuffed with cheese and crushed peanuts served with
spicy peri-peri sauce.

derer, et 3noT Uieie feapt

gl hiched diel 3MMUT QIOTGTUl AT P&, AACIGR UI-URT JRTAE et et

Kelphulachi Vade 3 250/-

Banana flower fritters served with mustard sauce
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Khandyvi 3 300/-

Gram flour batter cooked with tempering mustard seeds, curry leaves and
sesame seeds, prepared in a roll and served with fried green chilies and mint sauce.

HAisdt
IS UTel 31107 fcfes STdbet 9TeTaeial STeld UG Udh et AHe IR el
deseted! [ MioT gieer AT 38 faet sirdet.

Surti Plaza < 300/-

Stuffed mixed vegetable farsan served with mint and tamarind sauce.

Fal TR
fHISA TSI 1Reiel BT Yicen d feeen His fiel siedl.

Ghughra &7 % 325/-

Stuffed with green peas and dried fruits, Ghughra is a specialty from Gujrat
served with mint and tamarind sauce.

GERT
f&=d aerm 3nfdT gR1 e of #veiel gERT @ BRI U dioTeel 3118 et
g 31T fiden geviad et oiget.

Mirchi Wada 7 & T 325/-

Jodhpuri green chilies stuffed with potato mixture and coated with gram flour,
deep fried, served with mint and tamarind sauce.

fe=dt qer
Sergs faedt fardien aeicaren fHsmne #Rnet guare fUerd S h1g d5enel
giea 3nfoT i geviiad et seat.




Rajasthani Aloo Kofta & 3 325/-

Potato, mint and pomegranate seeds mixed together in a dumpling with
gram flour served with mint and tamarind sauce.

TSTERATEAT 37Te], IRl
gciel, el 31for sifcsaren fan gearAren fUeid fdicset dIR dheidll it
gaten 307 feereen A 38 et sea.

Rajasthani Mini Kachori & 3 325/-

Sprouts stuffed mini kachori, served with mint and tamarind sauce.

RTGRITE! fHetl ARt
IS 3Melel HSRITEA #Retelt daR! Galen anfor Rien di I8 et srget.

Doodhi Muthia & 3 325/-

Prepared with wheat flour, grated white pumpkin, salt, turmeric, chilli powder,
crushed coriander and garlic, steamed then sliced and fried, tossed in a tangy
sauce served hot.

geit Ffowm
3O TRIYT, ATthdeidl side feRelet 31fUT deseiet foRae SR&A dfe= siide geon
Jed <ot S,

Veg Seekh Kebab 3325/-

Seekh Kebab prepared with mixed vegetables, spiced with herbs and cooked
in a tandoor served with mint sauce.

@l S B
THIST HIGIRAE, IR A HATCIGR 31107 dggaed) [retdeiet %1 dard gelera

geuilad <ol osa.




Dahi Ke Kabab &/ % 350/-

Hung curd patty tossed with bell peppers green chilies and cardamom
powder, shallow fried in desi ghee served with a mint sauce.

TEl &b pad
gee c&t, Rmaren R, faed) It 3nfor derdt urase Afga <=t gura
doseict G2l J haTd Giaell 9evll I8 oot Sedt

Tandoori Stuff Mushroom 3 350/-

Mushroom marinated with yogurt, stuffed with cheese, yellow chillies and
spices, cooked in a tandoor served with a mint and coriander sauce.

dgil T€ HAMHA
GEAY Hrdeicl HASH, e, Udes! 1T [HT ST FHATCI=l Jard g
e HTGlel GaTaT 31T difdidian gevht 38 faet sieel.

Paneer Dudhiya Kebab = 3 350/-

Cottage cheese stuffed with potatoes and dry fruits prepared on a hot
plate served with mint and tamarind sauce.

Uil giEr g
Uallz, IIeT SMTOT 3 AT [HIHA o Bard Galen o7 feerean gevl Ha
feet smSe.

Hariyali Veg Platter = 3450/-

Assorted of seasonal vegetables served on a platter with a selection of
garlic, tamarind and mint sauce.

RN & wiex
ferascs gomatt atrse, oroT, feiern anfor gdleran gevive ot oiger




mAlN COURSEE

) INDIAN CURRIES sRd@m &t

Ringan Bateta Nu Shaak
Combination of potatoes and brinjal, cooked in a variety of Indian spices

Romor ader g o
fafder SR FATeiFe) fdreacican dere 3nfor gl I o et Sida.

Sev Tameta Nu Shaak

A spicy, tang and sweet tomato curry topped with sev
(crisp fried gram flour vermicelli)

q THET o oATH
Uh AATCIGR, 3Midc 31T oS cldtel bt A g
(PRFRId doseict gLer=ared Uler 9id)

Bhinda Nu Shaak

Sliced okra tossed in a garlic, chilli, coriander leaves and Indian spices.
f¥7eT g o

fereteTt #fst, arguT, R, PIIER 3101 HRARI AATC! AISe Jefdeiall
Bt fectt oTSa.

Undiya &/
Traditional Gujrati food preparation of mixed vegetables cooked together
with coriander & Crunchi Muthias.

RIED|
HIATRT 3T FHl HS Alad [IeTaeica [ HIeId URUIR S IR

FMee e et Ssat.

3250/-

<250/-

< 250/-

< 250/-



Mix Veg Kolhapuri S\ 3 300/-

A Maharashtrian speciality of mix vegetables and onion, tossed in a spicy
tomato flavoured gravy.

AT AT Bieag
HERTE IS dfdreear 3racict frer atren 3nfoT shiet, FATICR Sider! ad
AT U@ AR [FRAehel Tetdeictl el [Gel Siiedl

Bharli Wangi 3 300/-
Eggplant stuffed with spices, cooked in thick coconut and peanut gravy.

3Tl it
AR5 30T QoTeTol A= Tee AT [9TeTaciel FAC=l #1¥eicl ail fGol STadl.

Sukka Shahle Ani Kaju & 3 300/-

Tender coconut slices cooked with cashew nuts in a combination of spices.

P 2METed TIOT PBIe],

FHACTT [HIOTG! PIe] TR IR RISTdeicdl ARG Feled ol STsdl.

Chana Gasi N\ 3 300/-
Mangalorean chickpeas, jack fruit cooked in a coconut flavoured curry

TOTT ST
HOTAR I ToY 3701 BUTHARI HIelt SN drevnd el siigd.

Aviyal < 300/ -

Mixed vegetables prepared in coconut oil, tossed with curry leaves and mustard seeds
3iferRret
N QA

AR deATd TR fHISIT HIGRIE She Ul 30T HIg2! Uddel Jefdeic
Pl el osd.




Aloo Gobi Ka Turk
Fresh potatoes and cauliflower tossed in aromatic spices.

31Te] STall BT gob
dret gere 3T Bermiat Joiferd Faeiae) Ree ot sigel.

Dum Aloo Kashmiri

Traditional Kashmiri preparation with potatoes, simmered in a yogurt
based gravy flavoured with dry ginger powder and fennel.

GH 37T HLHRI
URUR S BRI Uegdlal daldeicl 3 3MaR fIsacial derel 3iet 31T

TSIURT I FATCAHES T SIS

Rajma Ras Misa

Red kidney beans prepared with spicy masala powders, grated onion
and tomato puree.

ITSTAT TH HIAT

FATICR ot 2111, Racial e 3MfOT eleteian JeTe ool oga.

Methi Malai
Fenugreek leaves and green peas in a rich creamy curry.

el FeTS
Ul ACTSER B3I Hefidl ural 3T f&ed arer fieey sga.

Khumbh Curry
Rich creamy mushroom curry with peas.

HH B3I
gIeTo] JE FATSER AAP™A Bl el SSa.

< 300/-

< 300/-

< 300/-

< 300/-

< 300/-



Bhindi Amchuri < 300/-

Okra stuffed with a spicy mix of onions, mango powder, chillies, cumin and
turmeric sauteed in oil.

farEt st
HEIAE Biq, 3MAIT UGS, =4, o1 M1 ATt Hdd delld udete
1S foon Saa.

Paneer Kaju Mutter & 3 350/-

Combination of cottage cheese, green peas and cashew nut cooked in
onion gravy with freshly pounded spices.

el ple] A
TellT A HTail, f&2d arcror 3nfoT ahre = fHsTonen dhiemen Jdiaed dreen
FAATCITAE frsTaciel 31 feeh sda.

Kadhai Paneer < 350/-
Cottage cheese tossed with diced onions, capsicum and tomatoes

in Kadai Masala.

GTARR ol

arsl FATCITAIET 31Tt = 3nfor efdel o Uei Had i9rsitde
81Tt el TS a.

Paneer Butter Masala < 350/-
Cottage cheese cooked in cream and an onion and tomatoes gravy.

TR Aol HATeT
cide! 31O chiceriean f3igond forsiaaiel Ui Asds iel ogal.




Gutte Ka Subzi &/ % 350/-

An authentic preparation from Rajasthan. It consists of cooked gram flour
dumplings, added to a spicy yogurt gravy.

STg i Hagl
ITGTERITS 3RS TR ITd [9TeToie &8I Uier a8, AR
GETRN At Fe TIe Fetdeiet! Bl fac sigel.

Rajasthan Stuff Tinda Y 3 350/-
Garden fresh tinda stuffed with Indian spices and cooked in a tomato gravy.

ITGTRIT ¥ fear
drel f&8 (SaA) HRART AATCi Hclel 31T SidHe] Adide foratacien

81Tt feen Saat.

Dal Batti Churma & < 400/-
Wheat flour balls, served with dal and topped with desi ghee and jaggery
gTeT aTeel AT

oTeTe fUsTN aIcl, Sies SRIaR, 3t qU 3711 Jes Hlefd faet Siise.

) INDIANKADHI  simdmadl

Sindhi Kadhi 3 250/-

Traditional Sindhi preparation of sweet curry thickened with gram flour.
et ot
TR oS UleRIg UR N [Hel IS bl ool oliod



Gujrati Kadhi 3 250/-

Traditional Gujarati sweet and sour preparation, thickened with besan and yogurt.

G Bt
SIS SRITR UIoRIE S8l URUIR D J[GRId oS 30T 31ide det el sgel.

Punjabi Kadhi Pakodi 3 300/-

Yoghurt based curry prepared with chickpea flour and tossed with
fritters called pakoda’s.

UoTrt B UpIET
TR WoTd &l Hiclel UhIe Tldhel deaideien el el Sad.

Rajasthani Dhokla Kadhi g < 350/-

Rajasthani traditional wheat &amp; corn flour dough, steamed and
served with yoghurt kadhi.

TGTRITA SIbeTl Bet
ST TR UTR s 918 30T Frd W foreTet g8, el Ag et adet.

) INDIANLENTILS aRdmrs@st

Akha Masoor <200/-
A traditional Maharashtrian specialty of whole masoor dal prepared with Indian spices.

IR TR
HR AR AACHTell AR dbetell TRUIRS ASRTSGIRIE 1SS R 5165 el sllgd]




Dal Tadka 3200/-

Lentils tempered with spices and ghee.
HEKGER
FATCY 37T JU WHIsUi aTclel dhetet! Sles faet sigdt

Moong Dal Palak 3200/-
Combination of moong dal, spinach, tomatoes and a melange of spices.

T STc5 UTeTh
31 35, UTeTds, eidicl 3nfoT e faisror faet siget.

Dal Makhani 3 250/-
Whole black lentils cooked with butter and cream, simmered on low heat.

T FHSTA
o7 37TOT HeTg A& bl Athd [reTacicn 35N hlos! FHIY IGell Siedl.

Dal Panchratan & < 250/-
Five type of Indian lentils, tempered with garlic, chillies, onion, tomato and butter.

Tt GeRad
oIgul, RN, HigT, SiFHet 3T v HBIsoh eiell ura YeRd! S el sgel.

Dal Dhokli &/ % 250/-

Traditional Gujrati preparation of toor dal tempered with peanuts, cloves
and curry leaves dipped with wheat flour roti

aTed Slbedl
GRUTR e JGRIA Uegdlel 2A0TaTel, TTdol, eIt Ardl WISt 43¢l defdeiet]

R SIc IR Yor=l AT Hg el sirget.
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Moong Dal khichadi 3150/-
A healthy and comforting meal made with rice and lentils.

1 Sl Raast
diges 3T STesger defeict U foR 19T SAIT0T STRTHAGRIG Sidul il STed.

Steamed Rice I150/-
dThdiell HId

Lemon Rice 3 150/-
Prepared with lemon juice, curry leaves and crunch peanuts.

forg omma
foraman 3=, welun 30T HREGIId oTETel 3TTTIeT 1.

Masala Bhat 3150/-

A popular Maharashtrian recipe with the mixture of spices like goda
masala and vegetables.

HHATAT HTd

oNST FATCH 30T TSI THAIVIRTE U AU AERISE IS HIdT faa Sad.

Jeera Rice 3175/-
Steamed rice tossed in cumin seeds.

ST diges

SilR HTcfel TRadetel ardhacicll HId fGeTl siedl.




Veg Pulao
Aromatic basmati rice mixed with tender garden green vegetables.

@ gelid
fezan sreeraE forsacien il arTad! ¢ra faem sga.

Jodhpuri Subzi Ke Teyarri &
Assorted Vegetables tossed in aromatic basmati rice.

SIEgRY el & daRY
fafder g sTeTAE fRstacien il arAerc HTd faeT sireet.

) INDIANBREADS  aRd&mss

Rofi
Tandoori [Missi/Khasta/ Butter [Puri

A
gt | fereelt | wrear | wieft / gét

Naan
Plain [ butter / peshawari [ garlic

el

JATeN [ Aol / ULMeRT | TRI0T

<200/-

< 250/-

<60/-

360/-



Kulcha
Cheese chilli coriander [ onion kulcha / aloo anardana

e
Tlol {1 Ieffalz | hial godl | 3fley 3TeARETH

Paratha
Lachha / pudhina [ ajwain [ methi
UITol

el [ galell / 3iiar | #ei

Tawa Chapati
GGG IG)

Bhakri
Hand flattered pearl millet flour, roasted on griddle and puffed on an open fire

HTB3]
&Idlel &ATUCe 9T FetlaR HISTeic] FTofe el Uor Hidh2l.

Methi Thepla

Flat bread prepared with whole wheat, gram flour, oil and spices
like red chilli and turmeric powder.

Y SueT
T, JuATe YoTd ddd, TIe [, E05 Cidhdl deldeicll oueT faetl Siisd.

ROOMALI ROTI
Thin soft roti's

360/-

360/-

370/-

X70/-

X70/-

< 80/-



ST A

dHoo Uldon RIc]

CREATE YOUR OWN RAITA 3125/-
Creamed yoghurt served with your choice of toppings

Boondi / mint/ cucumber /tomato / onion /[ aloo [ Curd Rice

31T 3ASIYATON IRIAT TR BT
g AT 3NN oSl eniios]
§al / gelel / dorhel | Tletet | dial [ deiel | &8t o 38 foot Sea

) SALAD &CHAAT el amrare

Green Salad X 150/-
Melange of fresh vegetable and herbs

f&zdt Sifdwe
TSRI HTG=T 371707 3oelt East foet Sea.

Cucumber Salad X 150/-
Cucumber Tossed with herbs

PIehel B
HIRE! 30T o1l Eeol faet sfel.



Moong Sprout Salad
Moong sprouts tossed with herbs

T HSUT IR

IPT BENIAE [T el [Gal Sgel.

Aloo Chaat
Choppef Potatoes tossed in indian spice and lemon juice

3 A1e
fRRceT gerer HRAY F3Te 3T fofaren T3 ot egd.

Palak Patte ka Chaat =

Spinach leaves are coated with besan batter, deep fried, and then drizzled
with curd, chutneys, and masalas

UTeleh Ul Bl e
UTeTehel! Ulel SAVRTET Uleld dosel Gal, Tevil ST Riieei™is faet s

Chana Chaat

Prepared with chickpeas tossed with bits of tomato, cucumber, onions, lime
juice chat masala

Tl gIe
cIdicl, didhsl, dic, fotamr T3 30T are FAAJTe Juarde el ssd.

Chef Choice Salad

An array of exotic vegetables tossed in together a selection of india
chutneys and spice with herbs

A ArgH PIffdR
HIIAI Feuie fofasigi e el HIeiuTet Thhid el gasl AACIRIE
Foldctiell pIfSiaR f<elt smed.

3 150/-

< 150/-

3150/-

3150/-

<200/-



) DESSERTS ffers 14

YOUR CHOICE OF ICE CREAM [o] 3 150/-
Ask your server for today's flavours

3EATHA - = 3AE! AT
3T FAdHHAS! MU HAe el [T

Shreekhand 3 150/-
A Maharashtrian specialty prepared with hung curd, sugar, saffron and
cardamom powder, topped with Dry Fruits

s
S e H, Gal, AR, BLAR ST It UIaeAE TR helet AERE el JNRTId
3Tl s ot ssa.

Shivaya Pysum 3150/-
Roasted Vermicelli cooked with milk and dry fruits

AqE URIRAH
HISTetel Aas, g8 3T 3R BEAAS [26del defacict UrRRIe fat s

Gulab Jamun 3 150/-
Soft-fried dumplings made from thickened milk and soaked in
rose-flavoured sugar syrup

J[CTIETE Fdloled HIBR T Ulehld Hlosdel UEe R delideie] detel deseied

IS STe et STTset.




Kesari Ras Malai
A sweet Indian preparation made from chena, served with thickened
milk, almonds and pistachios

BN TH AATS
IETH-UIK ©Tefel, H1dT 31107 3iedeic] GEUTel defdciell Ud HRART et
et Srset.

Banaras Pan Kheer
Indian rice pudding blended with Banarasi Pan

TARA U 3R

HRAI dicTesrd! ¥R JeRAl Ulel A Iael Sisd.

Fresh Fruit Platter
A selection of fresh seasonal fruits

% Pe wie?

foraecien ael AT B et S,

Sweet Sangam

Combination Of gulab jamun ,ras malai, khoya and dry fruits

e oA

I S, TH HcATg, AN FIRAT 311707 oA A fHeior idet seet.

<200/-

<200/-

<200/-

< 300/-



TC THALI T

Elite Thali & ¥ 650/-

1 Welcome Drink, 3 Farsan, 1 Salad, 1 Chat, 3 Vegetable Preparations,
1 Paneer,1 Dal/Khadhi, 1 Rasam, 1 Pulao, 4 Types Bread, 2 Desserts and Chaas
Papad (Fried Or Roasted), Pickle, Chutney, Thecha served as accompaniments

SeTlse AT
9 doThd 8, 3 BIAME, 9 JdTE, 9 dic, 3 dIR Bolcl IS, 9 Tall3,
9 ICT/Pet, 9 TAH, 9 YA, ¥ JUII, ! fdhal HIeh=T, R [HeTs 3T dTb,

UIUs (a7TsTeien fobar deseien), eivid, devlt, o1 fdet ssd.

Golden Thali < 450/-
1 Welcome Drink, 2 Farsan, 1 Salad, 3 Vegetable Preparations, 1 Dal, 1 Rice,

2 Types Bread, 1 Dessert And Chaas, Papad (Fried Or Roasted) Pickle, Chutney,

Thecha served as accompaniments

Mo 2ATA

9 deThd fgah, R WA, 9 JdlG, 3 AR dheiedl HISI, 9 &1, 9 Yo,

R IUIT, NSt Tdhar a7, 9 THeTS 31T dih, UTUS ($1TSTeiaT fdbdl deacial)
ST, Teol, 3dr feet Sad.

Silver Thali 3 350/-
1 Welcome Drink, 1 Farsan, 1 Salad, 2 Vegetable Preparations, 1 Dal, 1 Rice,

2 Types Bread, 1 Dessert And Chaas, Papad (Fried Or Roasted)

Pickle, Chutney, Thecha served as accompaniments



Retes aebt
9 deTehd fgeh, 9 WA, 9 Jell, 9 IR cheied] HIGI, 9 &led, 9 el
R U, 2! fehar a1rep=a1, 9 f37er1s 3NiVT dres, urus (#1TSicien fdhar descia)

TCBEVERAGEST

Badam Kesar Thandai < 80/-

It is a traditional Indian drink made with pureed almonds and milk
AIGTH B2 20818
& URUIRS HRAI U 3718 Ol 2055 J1e 3101 GEIRIE defdel fact Sisel.

Chaach/Tak (Plain / Masala) % 80/-
Fermented Indian drink served chilled

B [ didb (J1e [ FHATET)
fhiuaa HR AT 3Tcicl ISR U

Lassi (Sweet / Salted) < 80/-
A thick yogurt drink served chilled

&A1 (3N [ TRE)
SIS S8! 3rFcict &igoTR Uy fect eiga.




Masala Lemon Soda (Sweet / Salt) < 80/-
Carbonated lemon flavoured drink served chilled

FATeT feig FieT (318 [ TRe)

o [aX o C
TS Fdeiet IS9TR AT Gle feld Hedd Iqet viloed.

Masala Tea < 80/-
Choose any one : Ginger [ Cardamom
FHATCAT T&T

PIUIATE] U fefdsT: 3MTet / detelt

Prices Are Exclusive Of 5% Service Charge and Applicable Government Taxes.
“Allow Us to Fulfil Your Needs- Please Let the Server Know If You Have Any Dietary

Preference, Food Allergies or Goods Intolerance”

TRTATAES 4% T Y[eeh ST TR ThRT Y el 37T,
“ STTRETeTT AN TRST U1 hAuATe Sl S gHE el SRR 9 STHCAH HUAT eeol hosdl
STTER T8, ST=IT= Wetstl fohal Higea.




EASTIN
Easy

VITA

Eastin Easy Vita
Post Vita, Vita Mayni Road, Taluka Khanapur, District Sangli, Maharashtra, India - 415 311.
Tel :02347-295299 / 399 | Email : rsvn@eastineasyvita.com | www.eastineasyvita.com
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