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Kindly allow required cooking time  24 hours before*

SNACKS
Kellogg's Cornflakes With Milk.................................................

Kellogg's Chocos With Milk.......................................................

Plain Oats ................................................................................

Masala Oats ............................................................................

Upma ..............................................................................................

Pohe ................................................................................................

Special  Upma With Green Peas ........................................................

Special Pohe With Peanuts .................................................................

Sweet Sheera....................................................................................

Ghavan Chutney (2) .........................................................................

Amboli Chutney  (1) ..........................................................................

Idli Chutney  (2) ................................................................................

Masala Idli Chutney ..........................................................................

Puri Bhaji..........................................................................................

Aloo Paratha (1) ...............................................................................

Misal Pav..........................................................................................

Batata Vada   (2)...............................................................................

Sabudana Khichadi...........................................................................

Sabudana Vada  (2)..........................................................................

Upvas Kachori  (2) ............................................................................

Onion Pakoda ..................................................................................

Potato Pakoda...................................................................................

Paneer Pakoda  (4)............................................................................

Mix Pakodas .....................................................................................

Bread Roll Pakoda ............................................................................

Thalipith  (1) .....................................................................................

Pav- Bhaji .........................................................................................

Finger Chips.....................................................................................

Alu Chat...........................................................................................

Chana Chaat ...................................................................................

Plain Maggi ..............................................................................

Masala Veg. Maggi...................................................................

Cheese Maggi ...........................................................................

Masala Cheese Maggi ..............................................................



Kindly allow required cooking time  24 hours before*

SANDWICHES
Veg. Toast Sandwich..........................................................................
Cheese Toast Sandwich .....................................................................
Veg Cheese Toast Sandwich...............................................................
Aloo Cheese Toast Sandwich .............................................................
Tomato Omlette Toast Sandwich ........................................................
Paneer Bhurji Toast Sandwich ............................................................
Bread Butter Jam ..............................................................................
Toast Butter.......................................................................................
Toast Butter Jam................................................................................
Plain Toast ........................................................................................
Single Plain  Omlette With Bread .......................................................
Single Masala  Omlette With Bread ...................................................
Double Plain Omlette With Bread ......................................................
Double Masala Omlette With Bread...................................................
Egg Bhurji With Bread ......................................................................

REFRESHMENTS
Tea...................................................................................................
Special Tea .......................................................................................
Green Tea ........................................................................................
Black Tea..........................................................................................
Lemon Ice Tea ..................................................................................
Nescafe Coffee.................................................................................
Cold Coffee  (1 Glass) ......................................................................
Black Coffee ....................................................................................
Plain Milk  Cup / Glass ..................................................................... 
Bournvita Milk Cup / Glass................................................................

COLD DRINKS
Sprite ...............................................................................................
Thumps Up ......................................................................................
Maaza .............................................................................................
Soda ................................................................................................
Minaral Water ..................................................................................
Sweet Lime Juice...............................................................................
Kokam Jeera Sharbat........................................................................
Tender Coconut ................................................................................
Lassi.................................................................................................
Butter Milk/ Chaas ............................................................................
Solkadhi...........................................................................................



Kindly allow required cooking time  24 hours before*

SPECIALITY
Ukadiche Modak (5) .......................................................................

Aalu Vadi (5) .................................................................................

Puran-Poli (2) .................................................................................

Gulab-Jamum (5)............................................................................

Kothimbir Vadi  (5) .........................................................................

Kheer - Rice/ Shevya /Rava ............................................................

Coconut Barfi (Vadi)   (5) ................................................................

Mango Coconut Barfi (5) .................................................................

Shrikhand  ....................................................................................

Mango Raita (Seasonal) ..................................................................

Aamras (Seasonal)..........................................................................

SOUPS
Tomato Soup ..................................................................................

Mix Veg Clear Soup........................................................................

Chicken Clear Soup ........................................................................

RICE & BIRYANIS
Steam Rice .....................................................................................

Jeera Rice.......................................................................................

Curd Rice .......................................................................................

Veg Pulao Rice ...............................................................................

Mix Dal Khichdi..............................................................................

Moong Dal Khichdi .........................................................................

Veg Fried Rice ................................................................................

Paneer Fried Rice ...........................................................................

Egg Fried Rice ................................................................................

Chicken Fried Rice .........................................................................

Veg Biryani ....................................................................................

Chicken Biryani ..............................................................................

Egg Biryani ....................................................................................

Prawns Tawa Rice...........................................................................

Prawns Biryani................................................................................



Kindly allow required cooking time  24 hours before*

SALADS & MORE…
Fried Papad ...................................................................................

Roasted Papad ...............................................................................

Masala Papad ................................................................................

Green Salad...................................................................................

Tomato Salad .................................................................................

Veg. Raita .....................................................................................

Kaju Fry With Butter........................................................................

ROTI AND MORE…
Wheat Chapati ...............................................................................

Wheat Butter Chapati......................................................................

Rice Bhakari ...................................................................................

Jwari Bhakari .................................................................................

Nachani Bhakari ............................................................................

Malwani Vade (5)...........................................................................

Aamboli.........................................................................................

Puris (5) .........................................................................................

Aaloo Paratha (1) ...........................................................................

Palak Paratha (1) ............................................................................

 SABJI & MORE…
Mix Veg Gravy...............................................................................

Chana Masala................................................................................

Chole Masala .................................................................................

Tomato Aalu  Gravy........................................................................

Tomato Curry .................................................................................

Shimla Potato .................................................................................

Mutter Potato .................................................................................

Mutter Paneer .................................................................................

Palak Paneer ..................................................................................

Paneer Masala ...............................................................................

Paneer Butter Masala ......................................................................

Bhendi Masala ...............................................................................



Kindly allow required cooking time  24 hours before*

 SABJI & MORE…
Tava Bhendi ...................................................................................

Aalu Flower....................................................................................

Aalu Gobi ......................................................................................

Stuffed Baigan (Bharli Vangi)...........................................................

Bhaigan Bharta...............................................................................

Stuffed Bhendi ................................................................................

Kaju Gravy.....................................................................................

Pithla ............................................................................................

Zunka ............................................................................................

Aalu  Sabji ....................................................................................

Dal Fry...........................................................................................

Dal Tadka ......................................................................................

THALIS
VEG. FOOD

Special Veg. Thali ...........................................................................

Veg. Thali ......................................................................................

Zunka Bhakari (2)   ........................................................................

Amboli Usal  (2) .............................................................................

Chole Puri (5) .................................................................................

Bhaigan Bharta With Bhakari (2) .....................................................

Bharli Vangi With Bhakari (2)..........................................................

Kaju Gravy With Bhakari (2) ...........................................................

Mutter Paneer With Puris .................................................................
NON-VEG FOOD

Chicken Thali..................................................................................

Special Chicken Thali ......................................................................

Kombadi Vade  (5) .........................................................................

Chicken Gravy With Rice Bhakari (2) ...............................................

Egg Thali........................................................................................

Bangda Thali ..................................................................................

Pomfret Thali .................................................................................

Surmai Thali (Regular -350  Large 400)............................................

Prawns Thali...................................................................................

Crab Thali .....................................................................................



Kindly allow required cooking time  24 hours before*

FISH CURRIES & MORE
Bangda Curry.................................................................................

Prawns Curry..................................................................................

Kalawa Curry .................................................................................

Makhul Curry .................................................................................

Crab Curry.....................................................................................

Crab Masala/ Handi ......................................................................

Tisare Masala/ Handi .....................................................................

Mori Mutton  (Baby Shark) ..............................................................

FISH FRY
Bangada Fry  (1) ............................................................................

Surmai Fry  (1) ...............................................................................

Prawns Fry  ( 5) ..............................................................................

Pomfret Fry (1)................................................................................

Crab Fry  (2) ..................................................................................

CHICKEN  & MORE…
Chicken Sukka/ Handi ....................................................................

Chicken Masala / Handi .................................................................

Butter Chicken ...............................................................................

Chicken Handi (Gavti) .....................................................................

Chicken Vade Sagoti.......................................................................

Chicken Lever Masala .....................................................................

Egg Burji ........................................................................................

Boiled Egg......................................................................................



GRANDE VISTA
Tarkarli

  DAILY

BREAKFAST

LUNCH

DINNER

           HOURS

8.30 AM TO 10.30 AM

12.30 PM TO 2.30 PM

8.30 PM TO 10.30 PM

Thank you for giving us an
opportunity to serve you
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