VEGETARIAN MENU

Coy’s Cafe & Restaurant




From the fomilg of
Bevmges

Freshly Crafted Mocktails

Virgin Mojito
Blue lagoon
Watermelon Mojito
Kiwi Daiquiri

Aerated Soft Drinks

Fresh Lime soda

Mineral water




Chaat on Wheel

Gol Gappe
Exotic Crispy Tikki
Bhalla Papdi

Paneer Deluxe Chilla

Pao bhaji




Rotational Begning

INDIAN
TANDOOR & GRILLS

LEHSOONI PANEER TIKKA

Cottage cheese, Marinated overnight
with Roasted Garlic in clay oven served
with Mint Sauce

HARA BHARA KEBAB
Vegetable Patty stuffed with Greens

MALAI CRISPY SOYACHAP

Vegan snack made from soya




ORIENTAL EXPERIENCE

CHILI COTTAGE CHEESE

& CASHEWNUT
Crispy Fried & Wok Tossed Cottage
Cheese wrapped in Kung Pao Sauce

THAI CIGAR ROLL

Crispy Rolls, enhanced with
Thai Exotic Vegetables

EUROPEAN EXPERIENCE

JALAPENO CHEESE BULLETS

Delicacy that is made with stuffed
jalapeno cheese herbs & coated crumbs

TOMATO BRUSCHETTA

An ultra-cheesy & creamy bruschetta
with tomato make for the




[.ive Tawa

GELAWATI STATION..LIVE
Served with Ulta tawa prantha

PUNJABI SOYA CHAAP TAWA...LIVE
Marinated in tomato garlic chutney,
red chilli paste, hung yoghurt,
tobacco sauce & sun dried tomatoes

Compound Salads

Fresh Garden Green Salad Greek feta salad L
\ ’ y Aloo chana Chaat Vinegar & Lachha Onion ’
r . ’ -’ Macroni Salad Assorted Papad
- Russian Salad Vafiety of Pickles -

Corn & peas salad




Desi Martban

Chutney is a flavorful condiment
made from fruits, vegetables, herbs, and
spices, often used to enhance the taste of

meals. It varies widely across Indian
Cuisine, with sweet, spicy, or tangy
Flavors depending on regional ingredients
and recipes

Lehsoon Laal Mirch Ki Chutney
Achari Chowki Mirch

Kacche Aam Ki Chutney

Adrak Pudiney Ki Chutney




Polage B Soup

Roasted Tomato &
Butter Garlic Soup

Lemon ‘n’ Coriander Soup
Bread & Spread




DIM SUM STATION. LIVE

SUI MAI
Open faced dumplings

FANGUO
Flat dumplings stuffed with
mushrooms and bamboo shoots

CHINESE POTSTICKERS
Potstickers are one of the most popular
types of dumplings. These are finished in
a non stick skillet or a wok & served
with a ginger n celery dipping sauce.




AMS TERDAM FRIES

MASALA FRIES
CAJUN FRIES
PAPRIKA
FRIES

Served with assortment of sauces

Chili garlic mayo / chive greek yoghurt /
spice cheese dip / chipotle-citrus
mayonnaise /smoked barbeque /

paprika sauce

Sea salt / pink salt / himalayan salt
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The Pizzeria

THIN CRUST

WOOD FIRE PIZZA
(Thin Crust Tuscany Pizza)

CLASSIC MARGARITA PIZZA
(Margarita Style Pizza with Basil, Cheddar,
Mozzarella, Parmesan & Gouda cheese)

SMOKED TOFU, OLIVES &
SUNDRIED TOMATOES

(Pulled smoked paneer, pesto sauce, cheese, olives,
zucchini & sliced sun dried tomatoes)

ALL WILD FUNGI PRIMAVERA

(Button mushrooms, Fungi mushrooms & Shitake
mushrooms with ch atoes & Cheese)

~ LA’BAS EE CHEESE PESTO
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DANCING
WOK.LIVE

STIR-FRIED SHITAKE,
BLACK & OYSTER MUSHROOMS
Shitake, oyster & black mushrooms,
green onion, bok choy, galangal stir fried
with light soya sauce in sesame oil

PHAT NAM LOT PHET
Mushrooms, snow peas, broccoli,
baby corn & okra in black bean sauce

EXOTIC VEGETABLES IN THAI
GREEN CURRY

Garden vegetables in matsammam sauce

TIBETAN FLAT MANCHURIAN
Veggies dumpling Served With
Tangy Curry

CRISPY BOK CHOY LEAVES
Crispy fried Bok choy sprinkled with
garlic powder served with a creamy wasabi

MIE GORENG
Stir fried noodles with vegetables

TOM YUM EFRIED RICE
Wok Fried Rice Spiked With Lemongrass,
Kaffir Lime And Thai Chili Paste



Pasta.live

AGLIO, OLIO E PEPERONCINO

A traditional dish of spaghetti tossed
with olive oil and sautéed garlic

PRIMAVERA PENNE PASTA

Tossed With broccoli, peppers, zucchini,
onions, spinach, scallions, mushroom &
tomato slices in a cream sauce

FARFELLE

Tomato with balsamic vinegar, asparagus,
char-grilled peppers, sun-dried
tomato pesto

PENNE WITH FRESH
TOMATOES, MUSHROOMS &
FRESH MOZZARELLA

Simmered with fresh tomatoes, onions,
garlic, herbs & freshly grated cheese
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North Frontier

MAINCOURSE DAL
Paneer Tikka Butter Masala Dal Bukhara
Paneer Angarey
Mushroom Rogan Josh RICE STATION

Zafrani Malai Kofta Jeera Rice

Amritsari Cholley Subz Diwani Biryani
Palak Corn

Aloo Gobhi Adraki

Punjabi Kadi Pakora
Rara Soya Chaap

Banarsi Dum Aloo




DAL TADKA COUNTER

WITH GEHU PHULKA...LIVE
b e
Variety of lentils tempered inpure ghee
with your choice of ingredients,
including onion, garlic, whole red chillies,
cumin, curry leaves, green chilies,
ginger,tomatoes.




Chef's Bread Basket

Naan (Plain, Butter)
Tandoori Roti (Plain, Butter)
Lachha Paratha

Missi Roti

Mirchi Roti




Dessert(s Delight

Nano jalebi
Moong Dal Halwa
Coconut kheer in shell
Stuff Gulab Jamun
Mini Rasmalai

Rabr1 Kulfi

EUROPEAN BAKERS

Mini Brownies (Chocolate Chunk,
Brookie, Walnut, Salted Caramel) -live

Chocolate Mousse Cups

Mini pine-apple tart

Tiramisu pastry




VARIETY OF ICE CREAM

Vanilla / Chocolate /
Strawberry / Butter Scotch

With Chocolate Sauce & Nuts




Tea/Coffee Station

TEA & COFFEE
GREEN TEA
HERBAL TEA
ICED TEA
LEMON TEA

ON CHARGABLE...20000 for 400

Assemblg \Menu

WATER
TEA/COFFEE
COOKIES
FINGER SANDWICH
MIX VEG PAKODA
HARA BHARA KEBAB

GULAB JAMUN
CHHENA PAYESH
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Vedi Menu

WATER
TEA/COFFEE
COOKIES
AJWAINI FANS
BUM MASKA
MAGGI COUNTER
POTLI SAMOSA
GULAB JAMUN
MATHI
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