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Kailash Parbat Bombay, 1952.

MORE THAN 70 YEARS
OF UNBEATABLE TASTE,
TRADITION AND HISTORY

Inspired by the bustling metropolis, Mumbai, Kailash Parbat pays homage to
the people, the culture and the traditions which have all played a part in

influencing its diverse culinary history.

Kailash Parbat started off as a roadside food cart and grew to become

one of the most well-known eateries in India. In the 1940s, the Mulchandani
brothers sold Pani Puri on Bans Road, Karachi. This savoury dish became a
much loved snack amongst the emerging British India. Partition brought the
Mulchandani brothers to India and in 1952, Kailash Parbat Bombay was born.
The first iconic restaurant which still stands in Colaba, South Mumbai,

became hugely popular.

Over the years, Kailash Parbat has grown immensely in popularity. With
more than 65 branches in 8 countries, Kailash Parbat has become a trusted
culinary name. It’s one of the few restaurants in Mumbai which can boast of
accommodating guests from all backgrounds and all walks of life, from the
working class, to the affluent and even Bollywood celebrities.

Kailash Parbat’s menu recreates many of the city’s most loved snacks and

street food such as the Chaats, Vada Pav, or Chole Bhature. These

dishes instantly transport guests to the streets and “gullies’ of Mumbai!

Some of the most loved dishes are very old family recipes such as those

of the desserts which have not changed their flavour since their creation,
70 years ago. Kailash Parbat is also known for its South Indian, North Indian

and Fusion Indian-Chinese dishes.

The restaurant is a place just as well suited to a leisurely dinner with friends
as a quick lunch for one. Guests can enjoy a lazy Sunday brunch there or
even have a mid week work meeting.

Kailash Parbat celebrates rich culinary diversity and gives its guests a taste of India.
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MANGO LASSI

A delicious, creamy drink
with mango and yogurt

JuJdl JoalaJy dolgs
CHILLI GUAVA

A refreshing mocktail made
with guava juice and chillies

18 (180caL)
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BOMBAY
CUTTING CHAI

A classic spiced masala
tea found on the side lanes
of Mumbai

5 (90caL)
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STRAWBERRY & MINT MOJITO

PATIYALA LASSI
A sweet, creamy, yogurt drink 16 (130CAL) Strawberry syrup muddled with mint, lime & Sugar, top it up with sprite——————— 20 (14OCA|_)
Ul o Ylwlo g2l gly / Ggyb Jul giumgo

©? MASALA JEERA CHAAS PASSION FRUIT MOJITO / BLUE LAGOON
Salted Buttermilk flavoured with cumin seeds 12 (40cal) A sunshine mega - thirst quencher of blue curacoo with 7up and lime juice 20 (140caL)
g5 Ulwlo / Ipnt b YLlwlo Jesllly atio sL
MASALA JALJEERA / MASALA COKE ICE LEMON TEA
?cr)\j;irgising spiced Indian Lemonade which is an anti-oxidant and a natural 14 (130CAL) Lemon Tea Blended with Crushed Ice 16 (140CAL)
itbJl ool lrguo oI35 gl @0 65U 6908
FRESH LIME SODA ¢> COLD COFFEE WITH ICE-CREAM

15 (100CAL) Fully loaded ice-cream based coffee drink 20 (250caL)

Indian Lemonade Soda: Sweet/ Salted/Mixed
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SEASONAL FRESH JUICE CHENNAI FILTER COFEE
Choose: Orange,Watermelon, Pineapple Mint 20 (160CAL) 7 (250CAL)
djlell Glgydiall 6 9ad
AERATED DRINKS COFEEE
Coke/Diet Coke/Sprite 6 (130cav) A traditional hot beverage 6 (70cav)
dsreo ol elds eliyo
MINERAL WATER MILKSHAKES
5 (OCAL) Choose: Vanilla, Chocolate, Strawberry 20 (25OCAL)

¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT ¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT
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INDIAN STREET FOOD
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@®% BAMBAIYA DAHI PURI

Crispy, fried, hollow dough balls filled with potatoes and sweet and sour sauces, topped with yoghurt, sev
and garnished with blended spices. A classic Bombay street-side snack!

yoaa)l go §J9-
@ RAGDA DAHI PURI

Crlspy, frled, hollow dough balls filled with potatoes and tangy, chick peas sauce, sweet and sour sauces,
topped with yoghurt, sev and garnished with blended splces

SIH U 2]y
@ RAGDA PANI PURI

Crispy, frled, hollow dough balls stuffed with herbed bolled potatoes, splcy and tan water and a sweet
tamarind sauce. A burst of flavours In our mouth!

SJH rw Lol

@ RAGDA SEV PURI

Flat fried pooris, sev served with chilliy chutney, sweet and sour sauces.

uogall go jyul ehs
@ BOMBAY BHEL PURI

A roadside stall snack, often served in paper cones! A mixture of puffed rice, potatoes, onion, sev, raw
mango pieces, green chilli chutney and sweet tamarind sauce

uogall go i)l yuarell duac
@ DAHI WADA

Deep fried lentil fritters dunked in creamy yogurt, topped with pomegranate and sweet and spicy sauces. These
are soft and tender and just melt in the mouth! A very popular snack across various cities in India. A must-try!

& MI ‘:" o “'I
@% PAPDI CHAAT

Crispy, fried, flat dough combined with potatoes, sweet and sour sauces and chilli chutney, topped with
yoghurt and sev and garnished with blended spices

N
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> SAMOSA CHAAT

A fried potato filled pastry dunked in chick peas sauce, topped with onions, sweet and sour sauces, chilli
chutney, yoghurt and sev, and garnished with blended spices

£940 Y WP
@ MIX CHAAT

A mixture of Papdi Chaat, Dahi Vada, a fried battered green chilli, a lentil dumpling, mashed, potatoes,
seasoned with yoghurt and served with sweet tamarind sauce, green chilli chutney. Garnished with blended spices

duduo b0t 631 dlw
@ %> CRISPY CORN BASKET

Little fried flour "baskets" filled with sweetcorn, pomegranate, chopped onion
and tomato, topped with spicy and tangy sauces

Ll U Jiay
@ BHALLA PAPDI CHAAT

A chaat made by combining Dahi Wada and Papdi Chaat

19

19

19

19

19

19

19

19

19

19

19

(367caL)

(367caL)

(180caL)

(180caL)

(289caL)

(260caL)

(251caL)

(292caL)

(500caL)

(250caL)

(180caL)
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PANI PURI

Crispy, fried, hollow dough balls
stuffed with herbed boiled
potatoes, spicy and tangy water
and a sweet tamarind sauce. A burst
of flavours in your mouth!

15 (130caL)

TIKKI CHAAT

Shallow fried mashed and spiced
potato patties topped with curried
chickpeas, tamarind and chilli sauces,
yogurt and spices. Pure comfort food!

19 (260caL)

o ss9-
SEV PURI

Crispy fried flour discs topped
with onion, tomato, raw mango,
herbs and spices served with chilli
chutney and sweet tamarind sauce.
Experience spicy, tangy, savoury,
salty and crunchy flavours in your
mouth in each bite!

19 (171cal)

KP CHAAT PLATTER

Dahi Wada, Bhel Puri, Sev Puri
and Crispy Corn Basket all
on one platter!

40 (500caL)

¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT
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CHOLE BHATURA

Chole is a spiced, tangy, chick
peas curry served with bhatura
which is a soft and fluffy fried bread.
One of our signature dishes at
Kailash Parbat since 1952
Bhaturas Choose From : Regular/
Kasturi methi (Fenugreek)

L bd

30 (427cav)

Ly yo LaJI

OUR HOUSE SPECIALS

uooa]Jl digJuo
oythd 2o
RAGDA PATTICE

Shallow fried crispy potato patties
served with chick peas sauce and
garnished with chopped onion and
coriander. A very popular dish in the
state of Maharasthra!

@
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5 2o
PAV BHAJI

A medley of spicy mashed vegetables
served with soft buttered dinner
rolls (pav), onions and lemon wedges.

24 (321cav) 24 (400caL)

PUNJABI SAMOSA

Fried potato filled pastry served with chick peas sauce. garnished with

chopped onion and conander

J9i ey Jgui dasi
FLAVOURED CHOLE BHATURE

Fried bread served with spicy chick peas and onions

Choose: Masala / Cheese / Paneer / Kasturi Methi

SJH Gub
BHATURA PLATTER

Combination of 4 different flavours of fried fluffy breads

served with spicy chick peas masala and onions

¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT

15 (280caL)

32 (427cal)

60 (700ca.)

U VU duw
CHEESE PAV BHAJI

Served with butter pav, chopped onions & lemon wedges 28 (480(:AL)

(ebhsd 2) &Sl WU
EXTRA PAV (2 PCS)

Breads shallow fried with butter 6 (137CAL)
dolol 1ygil
EXTRA BHATURA

5 (137caL)

¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT
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<> BOMBAY VADA PAV (2PCS)

"The Bombay Burger" is a potato cake sandwiched in a soft

bun accompanied with chutneys

aigllo 9 jus
BORIVALI KI DABELI (2PCS)

A soft bun filled with mashed potatoes, peanuts, sweet tamarind sauce,
chilli sauces, garnished with sev, pomegranate, coriander and peanuts.

Borivali, Mumbai is known for its Dabeli!

slogo a0l yilligailw

<> AAMCHI MUMBAI SANDWICH

One of Mumbai's famous street snacks - the Mumbai sandwich. Soft, white
bread topped with a vibrant herb chutney, mashed potato masala, and double
layered with cucumber, onion and tomato, with an oozing molten cheese

centre. Served with coleslaw

9o 02 uliigaitu
PATTICE CHEESE GRILLED SANDWICH

Our signature Ragda Pattice and cheese made into a sandwich.

Double layered and served with coleslaw

Olgpuas 9 Lio jyl
JUHU-CHOWPATTY TAWA PULAO

Rice and vegetables sautéed together and mixed with special spices.
Served with raita and papad. This pulao is popularly served

on Chowpatty, the beach in Juhu, Mumbai

ddioll guld oyl
FRENCH FRIES

Deep fried potato chips. Choose from plain or peri peri

Uo g0 20 oy duuo jJigi
CHINESE BHEL

An Indo-Chinese street food recipe prepared with fried noodles and stir fried

vegetables

¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT

19 (400caL)

22 (400cal)

20 (400cav)

20 (660caL)

30 (240caL)

15 (312cat)

24 (664caL)
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VADA (2)

Jwolw Jul
IDLI SAMBAR

(2) 156 ylo L
SAMBAR VADA (2)

(055 14) Jal jouw Jouw (a0
MINI GHEE SAMBAR IDLY (14 NO'S)

Jean &§LJ-’/59-°-5 20 Jres b
MINI TIFFIN WITH MINI COFFEE/TEA

¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT

12 (162caL)

12 (97cal)

13 (140caL)

15 (110caL)

25 (300caL)

25 (350caL)

| DOSA |

Sale Lwgo
PLAIN DOSA

Jodl duwgo
ONION DOSA

lwoos Jlwlo
MASALA DOSA

Lwgs JLuwlo yguuo
MYSORE MASALA DOSA

dwgy LOly
RAVA DOSA

dwgy Ylwlo Wly
RAVA MASALA DOSA

dwgy Jlwbo Vly Juou
ONION RAVA MASALA DOSA

dwgy Joudl
GHEE DOSA

ol duwgs
BUTTER DOSA

lwgs Jlwbo Joudl
GHEE MASALA DOSA

dwgos Ylwlo 0.yj
BUTTER MASALA DOSA

dwgy SIG 0.y
BUTTER PODI DOSA

Gyl yorans
PAPER ROAST

S9uo Ylwlo Gy9
PAPER MASALA ROAST

¢ CHEF'S SPECIAL (J) JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT

15 (200caL)

17 (200caL)

18 (220cal)

20 (230car)

20 (220caL)

24 (250caL)

24 (280caL)

25 (280caL)

22 (280caL)

26 (250caL)

25 (250caL)

26 (260caL)

23 (200caL)

25 (220caL)



dwgs Jlwlo Juoy
ONION MASALA DOSA

JJl dwgo
CHEESE DOSA

dwgos Jlwb du
CHEESE MASALA DOSA

dwgs Jlwb LIy Juwod!l goudl
GHEE ONION RAVA MASALA DOSA

UTHAPPAM

Ssle pU Goi
PLAIN UTHAPPAM

pUGgi pblonJl
TOMATO UTHAPPAM

oLl gi SI9Y
PODI UTHAPAM

pLUGgl Juny
ONION UTHAPPAM

pUGgi goudl
GHEE UTHAPPAM

pUGgi @915 5
5 TASTE UTHAPPAM

pLgL'i’gi 99137
7 TASTE UTHAPPAM

pUGogi S ablob Juoy
ONION TOMATO PODI UTHAPPAM

19 (210caL)

22 (180cal)

24 (412caL)

22 (230cav)

15 (240ca.)

18 (250caL)

18 (92caL)

18 (250caL)

18 (280caL)

23 (350caL)

25 (380caL)

22 (300cal)

¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT

Aul Jlwlo
MASALA IDLY

! §29
PODI IDLY

Syl Jalall
CHILLI IDLY

hio ol
FRIED IDLY

MEALS |

(s deasl) Il IUyL gL Slog
KP SPECIAL MEALS (FRIDAY ONLY)

yuljao Olog
MADRAS MEALS

KIDS CORNER

duwgs ULigi
NUTELLA DOSA

duwgs ilagudl Jgall 6ayj
PEANUT BUTTER DOSA

GUgsguil duugs
CHOCOLATE DOSA

Jwell duwgs
HONEY DOSA

18 (150caL)

18 (160caL)

18 (160caL)

18 (158caL)

28 (350caL)

23 (300cav)

20 (223cal)

18 (250caL)

18 (223caL)

18 (180car)
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@ & PANEER TIKKA (2 TYPES)

A combination of cottage cheese, half marinated with red chilli powder and the
other half in coriander paste. Served with fresh mint chutney. The most popular
cottage cheese appetizer! 36 (375CAL)

MUSHROOM TIKKA

Served with mint chutney 26 (375(:AL)

Glgpasdl o lwl
VEG CHEESY SHEEKH KEBAB

Cooked Mix Vegetable Mixer is Shaped Around the Skewers

& Grilled to Perfection 32 (375cAL)

a.lJ'.'lJ | dJjio OUjsguu | G892 Job Jlguispeo
! - 94 MIRCHIWALE PHOOL GOBHI
H O M E MAD E So U PS Tandoori grilled spicy marinate with cauliflower 26 (375CAL)

P 9Juiuo ygaii
DO RUKHA KHUMB

Two types of mushrooms, half marinated with red chilli powder and the other half
in coriander paste. Stuffed with cheese and served with fresh mint chutney ———— 26 (380caL)

B gJi syLbi
ACHARI ALOO TIKKA

Grilled potatoes or cauliflower florets in pickled spices, served with

fresh mint chutney 30 (375CAL)

ablob doyys cluwo
® CREAM OF TOMATO SOUP

Flavourful tomato soup served with croutons 18 (70CAL)

g-ui Lo &y g
©® MANCHOW SOUP

A fusion Indo-Chinese soup made from mixed vegetables, fried noodles
and hot and sweet Chinese sauces 18 (120CAL)

0445 9 Jg-o dyyguu
@ LEMON CORIANDER SOUP

Vegetables, coriander and lemon soup. Comfort food bursting with
big flavour in a small package! 18 (1OOCAL)

691> 85 duyguu
© SWEET CORN SOUP

A fusion Indo-Chinese soup made from mixed vegetables and

sweet corn kernels 18 (100CAL)

=

¢> CHEF'S SPECIAL (J) JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT T : &7 CHEF'S SPECIALSs@) JAIN AVAILA PRICES.# RE EXCLUSIVEOF VATH
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Jals go il JLAsIY Libo jji
@ ¢ PANEER THREE PEPPER ©® VEG FRIED RICE

Cubes of cottage cheese with mixed peppers in Chinese sauces ———— 30 (3GOCAL) Indo-Chinese style vegetable fried rice 28 (3GOCAL)
oo &ilgpAs Ao Jlgjuds jyi
CRISPY VEGETABLE SCHEZWAN FRIED RICE
Assorted vegetables crispy fried and tossed in sweet chilli sauce —— 30 (380CAL) French beans and carrots in fried rice tossed in
spicy schezwan sauce 30 (380CAL)
oy duloybo gub Uny .. . .k
J Ja0 - JLAAIY Liio jyi

SPICY CRISPY POTATOES
@ Thin crispy potato chips tossed in sweet and sour sauce @ VEG HAKKA NOODLES

garnished with spring onion and white sesame seeds 28 (380CAL) Noodles stir-fried with vegetables and Chinese sauces 28 (3SOCA|_)
HagUl cleg /jyill cleg Blo glgjuds jJigi

¢ POT RICE / POT NOODLES SCHEZWAN HAKKA NOODLES
Wok tossed rice topped with exotic vegetables in soya garlic ssuce ———— 40 (410caL) Stir-fried noodles tossed in spicy schezwan sauce 28 (410caL)

r’

bl digluo

GOBI MANCHURIAN
DRY/GRAVY

Cauliflower florets coated and
deep fried, then tossed in a
soya garlic sauce

©)
Olgpuisdl Lgllo
VEG MANCHURIAN
DRY/GRAVY

Crispy fried vegetable balls
dunked in hot, sweet and sour
manchurian sauce

2O
JLJl Jaldll pul
G0/
CHILLI PANEER
DRY/GRAVY

Cubes of cottage cheese
cooked in spicy soya sauce

32 (390caL)

30 (360caL) 30 (280caL)

¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT ¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT
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FLAVOURS OF PUNJAB

¢ CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT

o)
JIUd ool
PANEER
LABABDAR

Cottage cheese cubes cooked
in a rich and creamy tomato
gravy with butter and cashew paste

38 (280caL)

©,
BLL Jlby

DAL TARDKA

Yellow lentils tempered
with a mix of Punjabi spices

26 (190caL)

©
AW o Al
SAAG PANEER

Cottage cheese cubes cooked
with fresh spinach puree

38 (280car)

bgldo yuaic
a0yl 20
DAL MAKHANI

Black grams and kidney beans
simmered overnight, and enriched
with butter and cream. The most
popular lentil dish from North India!

28 (280caL)



gldygd Ul
¢? PANEER KHURCHAN

Chunks of cottage cheese and mixed peppers in a rich tomato gravy,
cashew paste and aromatic spices

JHWlgoxnyldigllo
® PANEER BUTTER MASALA

Paneer butter masala is rich and creamy made of butter, paneer, onions,

tomatoes, cashew and spice powders, and herbs

uo gl go ylys dias
@ PANEER BHURJEE

Crumbled cottage cheese cooked with onion, tomato and aromatic spices

SBL Lo it
® PANEER METHI MAKHANI

Uylay jil 653J1 45 Lo G
CORN TAMATER PANEER BHARTA

Creamy mince of ripe tomatoes, cottage cheese and tender corn,

tempered with spices

uo gl go ylys dias
<> KOFTA - E - DILBAR

Spiced and fried cottage cheese and mixed vegetable dumblings in

a rich onion and tomato gravy with cashew paste

SABZ AUR METHI Kl SABZI

Seasonal vegetables cooked in an onion and tomato gravy topped with
fried fenugreek leaves

S ilgs
DIWANI HANDI

Diced mixed vegetables cooked in a spinach based gravy

% CHEF’S SPECIAL (@ JAIN AVAILABUE. | TAXES APPLICABLE

g

C—

38 (280ca.)

38 (280car)

38 (370cav)

38 (370caL)

38 (280car)

38 (280caL)

38 (260caL)

30 (280caL)

P 9ol digllo
TAKA TAK MUSHROOM

Diced button mushrooms in a thick onion and tomato Sindhi gravy ———————

uo-ooJl diglllo
PINDI CHOLE MASALA

Chickpeas cooked with a blend of spices. A Punjabi delicacy! ——

dylaidl gJi pgs
DUM ALOO PUNJABI

Baby potatoes simmered in a rich, creamy tomato based gravy ——

Jlwlo g0 Sainy
BHINDI MIRCH MASALA

Okra, potato and green pepper cooked in an onion and tomato gravy

oL gl go Ilgpas
VEG CHILLI MILLI

Chopped seasonal vegetables and chunks of cottage cheese cooked in a tomato

gravy with aromatic spices

§.\Jl.o SJ ByU
TARKARI MANDI

Choose: Jalfrezi/Kadai/Kolhapur

§IJ.6 5.}.1.&.1 gJi
ALOO BHINDI FRY

Crispy potators & okra tossed with homemade masala

32 (210cal)

22 (190caL)

24 (280caL)

26 (240caL)

32 (280cal)

32 (280caL)

30 (280car)
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TANDOORI ROTI

Choose: Plain or Butter 4 (280CAL)

ol gUu
NAAN

Choose: Plain or Butter 5 (300CAL)
poUL yU
GARLIC NAAN

Choose: Plain or Butter 5 (3OOCAL)

Glyy glamdsy
LACCHEDAR PARATHA

Choose: Regular or Methi 6 (160cAL)

Wb I S Uy

KP SPECIAL BIRYANI o e e
A delicious aromatic mix of several dcguo U"gJ Al
assorted vegetables and cubes ASSORTED ROT' BASKET
of cottage cheese, then layered
with spiced basmati rice and topped A basket of assorted rotis & naans 20 (44OCAL)
with caramelised onions. A dish often
spotted in the kitchens of
North Indian royals!

38 (480cal)

LaJ g5
KULCHA

Choose: Onion

/ Gaiys J1s
§ o u"- dﬂu.

Or Masala
DAL KHICHDI /
PALAK KHICHDI
A e OR green grame, nce and 6 (100cal)

spinach cooked with hand pounded
spices

30 (280caL)

) ) STUFFED PARATHA
k_._r’ UJ" Jlwlo IJ Lo = L’ Choose from: Aloo (potato) /

PANEER HARA MASALA BIRYANI Paneer (cottage cheese) /

Cheese / Mixed Vegetable /

Mixed vegetables and cubes of barbecued cottage cheese cooked with spinach in Jain options

a tomato paste, layered with aromatic basmati rice and garnished with mint
leaves and caramelised onion 40 (480CAL)

10 (240ca.)

9Ugy Jlu
VEG PULAO

Aromatic Basmati rice cooked with a selection of garden
vegetables and cottage cheese 28 (265CAL)

v ly o
JEERA RICE

Aromatic Basmati rice tempered with roasted cumin seeds 20 (280CAL)

INDIAN BREAD

JBYI e goho iowy jyi
STEAMED BASMATI RICE

15 (200caL)

All Indian breads are cooked in'a clay oven
; CHEF'S SPECIAL @ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT
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PAPAD ROASTED /FRIED

Two papadoms either roasted or fried 4 (17OCAL)

SLU Ylwbo
MASALA PAPAD

Fried papadoms garnished with finely chopped onion, tomato,
green chilli, coriander and spices 8 (17OCAL)

JJlg yLddl go S0
MALAI DAHI RAITA

A side dish of yogurt. Choose from either cucumber, tomato or boondi ———— 6 (SOCAL)

oslw soLj
PLAIN CURD

2 (80caL) 8435 guyl @0 03gLd
iojlb clpds dblw <2 KULFI FALOODA SINCE 1952
FRESH GREEN SALAD Our signature creamy dessert made out of a milk based pudding, two types of Indian

ice-creams and vermicelli noodles. Flavoured with cardomom,
10 (70CA|_) flaked nuts and rose syrup. Popular since 1952! 24 (407CA|_)

Jgeob i
GULAB JAMUN

Fried dough dumplings made from milk solids and flavoured with cardomon and
saffron with a pistachio centre. A traditional celebratory dessert! — 16 (175CAL)

Jgol> go Wiso o
¢ JAMUN-E-JANNAT

Two pieces of gulab jamun in rabdi.

A double treat! 24 (800caL)

o485 gyl
MALAI KULFI

Cardomon flavoured creamy Indian ice-cream
topped with flaked nuts 24 (2OGCAL)

@ 95001 ol dogys
MALAI RABDI
A delicious milk based dessert flavoured with mixed nuts 24 (613CAL)
629JL6 JLygy
<> ROYAL FALOODA

A mixture of kulfi, rabdi, vermicelli and jelly, on a bed of basil seeds. Topped with
rose syrup and flaked nuts 24 (4O7CA|_)

f S L WATV)
ICE-CREAM

Flavourful ice-cream. Choose from Vanilla, Strawberry and Chocolate ——— 14 (207CAL)
did Lud | GUgsgddl dius 4
HOT CHOCLATE CAKE

30 (445ca.)
by Gub
BENGALI MITHAI

24 (331cal)

a i N
€2 CHEF'S SPECIAL (@ JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT ¢ CHEF'S SPECIAL (J) JAIN AVAILABLE | PRICES ARE EXCLUSIVE OF VAT




OUR PRESENCE

® INDIA

Mumbai
Ahmedabad
Bangalore
Chennai
Hyderabad
Cochin

Goa

Surat
Nagpur
Jamshedpur
Mysore
Ooty

Salem
Tiruppur
Vellore
Solan

Bhilai
Chlkmagalur
Vijayawada

n facebook.com/kailashparbatofficial
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L
L
L
CANADA
Toronto
USA
New York
New Jersey
Atlanta
SINGAPORE
QATAR
Doha
SAUDI ARABIA
Alkhobar
Riyadh
NETHERLANDS
® SWITZERLAND
g twitter.com/kparbat #kailashparbatofficial

rallisd © PARBHT

CHAATS DINING

info@kailashparbat.net

VISIT US
www.kailashparbatgroup.com

100% Veg




