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BREAKFAST

BEVERAGES (HOT)

Item

Black Tea

Indian Tea or Chai

Herbal / Mountain Tea

{100% Natural) without tea leaves)
Lemon Black Tea

Green Tea or Lemon Grass Tea
Hot Ginger Water

Hot Ginger Lemon Water

Hot Lemon with Honey

Black Coffee

Milk Coffee

Hot Chocolate

Hot Milk

Hot Milk with Honey

BEVERAGES (COLD)
Plain Lassi Sweet / Salted
Banana Lassi

Banana Lassi with Honey

Papaya Lassi / Mango Lassi / Mix Fruit Lassi

Strawberry / Vanilla / Chocolate Lasssi
Mango Milk Shake / Strawberry Milk Shake
Vanilla Milk Shake / Chocolate Milk Shake
Cold Coffee

JUICE / SOFT DRINK

Orange Juice / Apple / Mango / Pineapple
/ Mix Fruit Juice

Coke / Pepsi / Sprite / 7Tup / Miranda  300ML

/ Fanta Limeca Cane
Fresh Lemon Soda
Fresh Lemon Water
Mineral Water

TOASTS

Plain Toast

Toast with Butter

Jam Toast

Butter Jam Toast
Honey Toast

Banana Toast

Banana & Honey Toast
Cheese Toast

Peanut Butter Toast
Chocolate Butter Toast
Royal Toast (Sweet & Delicious)
Shahi Royal Toast

SANDWICHES GRILLED
Plain Toast

Toast with Butter

Jam Toast

Butter Jam Toast

Honey Toast

Banana Toast

Banana & Honey Toast
Cheese Toast

Peanut Butter Toast
Chocolate Butter Toast
Royal Toast (Sweet & Delicious)
Shahi Royal Toast
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PANCAKES

Pancake with Honey

Pancake with Jam

Pancake with Banana & Honey
Pancake with Chocolate

Pancake with Lemon & Honey
Pancake with Apple & Honey
Pancake with Mixed Fruit & Honey
Pancake with Cheese

Pancake with Mango (Seasonal]
Pancake with Papaya & Honey (Seasonall

MUESLI / PORRIDGE / CORNFLAKES
Muesli with Banana Curd & Honey

fwith dry fruit Flavored)

Curd / Yoghurt (Plain)

Curd with Honey

Curd with Banana & Honey

Curd with Fruit & Nut Flavored with Honey
Fresh Fruit Salad

Curd with Fruit & Honey

Porridge (Plain)
Porridge with Banana & Honey

Cornflakes with Milk Cold / Hot
Cornflakes with Curd & Honey

Cornflakes with Banana & Milk
Cornflakes with Milk & dry Fruit Flavored

FRESH SALAD

Tomato Salad

Vegetable Salad

Papaya Salad

Onion Salad

Fresh Fruit Salad

Banana Curd and Papaya Salad
Papaya Curd Salad

Fresh Fruit Salad with Honey

SPAGHETTI/CHOWMEIN/MACARONI
Spaghetti

Spaghetti with Cheese

Spaghetti with Veg.

Macaroni with Butter

Macaroni with Cheese

Macaroni with Vegetable

Macaroni with Fried Tomato

Macaroni with Tomato Sauce

Veg. Manchurian (Veg. Pakora with Sweet
& Sour Gravy|

Veg. Chow men {Soft Noodles Fried with
Soya Sauce)

Veg. Chopsy (Fully Fried Noodle with
Vegetable & Gravy)

Macaroni with Cheese Sauce




SouUPs

Plain Noodle Soup
Tomato Soup

Tomato Soup with Rice
Tomato Soup with Cheese
Tomato Noodle Soup
Vegetable Soup

Vegetable Soup with Rice
Vegetble Noodle Soup
Vegetable Soup with Tofu
Mushroom Soup
Vegetable Mushroom Soup

SNACKS

Finger Chips or French Fries
Vegetable Pakora

Spinach Pakora

Brinjal Pakora

Onion Pakora

Cauliflower Pakora [Seasonal)
Cheese Fried

Cheese Pakora

Vegetable Cutlet

Cheese Cutlet

PAPAD (PAPADUM)
Dry Papad

Fry Papad

Masala Papad
Masala Paneer Papad

Masala Cheese Papad

LUNCH & DINNER

Rice Item

Plain Rice or Boiled Rice

Fried Rice (Plain)

Veg. Fried Rice

Ginger Fried Rice

Ginger Veg. Fried Rice

Veg. Fried Rice with Mixed Fruit

Veg. Biryani (Fried Rice, Veg., Fruit Cheese & Dry Fruit)

Cheese Pea Pulaoo [Fried Rice with Fresh Cheese)

Chapati / Naan Paratha
Plain Nan

Butter Nan

Mint Butter Nan

Cheese Nan

Garlic Nan

Garlic Butter Nan

Plain Paratha

Veg. Stuffed Paratha

Potato or Aloo Stuffed Paratha
Cheese / Paneer Stuffed Paratha
Banana Stuffed Paratha with Honey

Daals {Leentils|

Dal Plain

Dal Fried

Dal Tadka

Dal Makhani [Yellow Daal with Dry Fruits & Fresh Cheese

Curries / Vegetables

Veg. Curry (Fried)

Veg. Curry with Gravy

Pumpkin Curry

Spinach Potato Curry

Cheese Curry

Potato Cauliflower Curry / Aloo Gobhi (Seasonal)
Bringle Fry (Eggplant / Aubergin)

Veg. Kofta |Fried Veg. Spring Roll with Curry Gravy)
Veg. Stuff Tomato

Fry Lady Finger (Okra)

Cheese Fried Paneer

Fresh Cheese & Tomato (Fried)

Cheese Spinach (Seasonal)

Cheese & Ginger Fry

Cheese Kofta (Fried Cheese Roll Balls with Curry Gravy)
Cheese Butter Masala

[Little Spicy) (Fresh Cheese Curry with Butter]
Shahi Paneer jFresh Cheese with Fresh & Dry Fruits Flarored)
Boild Potato

Boiled Veg.

Boiled Pumpkin

Boiled Veg. with Ginger

Potato & Green Pea / Aloo Matar (Seasonal)
Aloo Dum (Fried Potato with Curry Gravy|
Aloo Dum Kashmiri (Fried Potato with Curry|
Gravy Fresh Cheese & Dry Fruit Flavored)
Capsicum Stuff (Seasonal)

Cheese & Chilly Fried

Paneer - Do - Pyaza

Kadhayee Paneer

Paneer Bhujia

Mushroom Curry

Mushroom Paneer Curry

Matar (Peas| Mushroom Curry

Mushroom Chilly

Veg. Spinach Bhujia

Baby Corn Crispy

Baby corn Chilly

Plain Mashed Potato

Mashed Potato with Butter

Mashed Potato with Fried Onions

DESERTS

Curd / Yogurt (Plain)

Curd with Fruits and Honey
Curd with Banana & Honey
Fresh Fruit Salad

Rice Pudding

Rice Pudding with Banana
Custard Plain

Custard with Banana
Rasgulla {2pcs| {On Demand)
Gulab Jamun (2pcs) (On Demand)




Hotel Temple on Ganges

Assi Ghat, Varanasi (UP), India
Ph. No. : 0542-2368740, 2368640

Visit us : www.hoteltemple.com




